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' INTRODUCTION. -

"IN, the view of emigrating to New South
Wales,-the compiler of the following. work
was led into an examination' of the cireums
atances of that colony, in the course of which,
he was particularly struck with the relation
in: which it stands to the mother country. .
.. Destitute-of, or producing in a very ins
considerable degree, any -article of produce
which might minister to the wants or com+
forts of Great Britain, and, consequently, in+
capable of niaintaining with her that regular
sud natural intercourse between a colony and
its parent state, which consists in the exehange
of the raw produce: of the one, for the manu«
factured commodities of the other, New South -
Wales seems, till:very lately, to have been
ehiefly depeddent on the expenditure of thé
money-of Great Britain, in the subsistence of
felons transported to its shores, and in the pay:
of the establishments necessary for their mas:
nagementand controul; and has, consequently,
been 'considered rather as a necessary -and
expensive appendage to the judicial institu~

B .



< INTRODUCTION.

tions of the country, than a colony to which
she might look for an extension of Yler power,
or an increase of" her trade and. resources.
 Of late, however, the spirit of emigration
has led thither many individuals and families,
of a different description from that of which
the bulk of the colony formerly consisted.
Men of enterprise and industry have been
induced to settle in the colony, by the ex-
pectation that the abundance of good. Jand
which would be granted to themi without
price, and almost without burdens, would
repay. the capital and. industry engaged ‘on
it, better than the highly. rented and . taxed
‘lands of their native country; or, than any
other .mode: of- investing ‘their capital, ‘and
employing their industry, was capable of doing;
'-wh(la)te it had so-much competition to contend
with, . . S
~. The:number of the respectable portion of
the. community has also been.increased, by
‘the families and.descendants of the.original
‘and- snecessive Officers -of the military . and
civil establishments, who, pleased ‘with' the
finedess “of ‘the climate, - and, .perhaps, in-
fluented by metives similar to those of the
“emigrants, bave relinquished the desire of
returning. home; for the prospects offered by
-a settlement in.the.coleny; and ldstly, by
anany of the reformed convicts, and. their
children, whose conduct entitles them to be
considered respectable. nembers pf society.

~
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Tbe retaras. of populatlon ‘have, accor-
dnngly, for some time, shewn a considerable
excess of -free persops; and the formation of .
settlements in the' North, for the femoyal of .
the convicts not riecessary for the service of
these, ‘and “of ' the gbvemment, with other .
arrangements, shew, that the interests of the
former have become.a subject of considera- -
tion, independently. of .the latter; -afid- that
the: tiinie has arrived, when New Qouth Wales .
ought 'to, be, and is, considered in a different -
kight from' what it was when it consisted only
of convicts and their rulers. Sae e '

Agricuituré has been said to be the natural -
and. proper., business of all new colonies. © But
this must have been said with reference ‘1o
that .agticulture, .which bas for its object the
rai§ing ‘of some article of produce, over and- -
above. the consumption :of .the  colonists, for
exportation fo the w.other country, or to-some
oth‘er tmarket . where the price would "afford
& -profit- to .the cultivators. ' -Without' such:
exportation, how were the colonists to obtam
the nunierdus arti¢les of ‘manufacture iirdi-
spensable’ in- civilized. life, and the not’ less
numerous-articles of luxury. which previous
habit. had ‘made necessary to their comfort,
much Jess to advance with those rapid strides
‘to w;enlt‘h and. importance, which have, in all
ages of the. world ‘been the, characteristics

of . new; colomes, p]anted in favourable s:tut—
ttons?’ REVEES :
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.- That the sitpation of the colony of. New
South Wales has been unfavourable for the
exportation ,of the surplus preduce .of these
articles, to the raising of which, its agricul«
~ tural industry hes hitherto been confined, the
late history, and present aspect of its agricul~
ture, furnishes abundant proof. ' ‘

. As long as the demand of government was
equal to the surplus produce of the country,
the want of a fereign market was not felt; but
when the demands of .government, -though
increasing, ceased to bear any proportion to
the increased number of cultivators, and it
became impossible for each cultivator to dis-
pose of the whole of his surples. produce tor
- the commissariat, it was.natural, that in the
absence of: any ether internal market, bhe
should Jook to' aneother country. for that de-

mand- which. was no longer to be found-at

home.. - The distance of Great Britain made

it impossible that he should there find a pro--

fitable market, even had the war price of

of Goad Hope was looked to' and -tried, but
there the competition of the Americans was

too powerful for him to obtain-a. remunera-
ting price; and, as- was the natural conse-.

uence, his industry was cramped, and his
geld,s left untilled ;—nay, aceording’to.some
accounts, hig crops were allowed to perish
on.the field, becajise_ a glut. of the market

gave him no hopes that its sale would iu-

' a%ricunltural produce continued. . The Cape-
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demnify him for the expenée 6f gathéring it.
. Perhaps, under any other circumstances;
the effect of suchran excess of produce, thrown
‘on the markets of the colony, would have
been to reduce prices so low as to eccasien
an indisposition, if net an inability te cultivaté
the following year, and famine might have
llowed in the train, and as thie consequencd
of excessive production.’ S
" The regulations of the Governor in fixing
the prices of produce at'a rate which W’oﬁlg
repay with a profit the expence of produec-
“tion, has, to a great extent, prevented this
misfortune, since the colony was ‘capable of
supplying -itself.. But the evils of an uncer-
sain market have, nevertheless, been severely
felt, and it is certainly thore owing to these,

. than to either “ the uncertainty of climate;

% ot the carelessness of convict servants, that,
“ the colony has been under the necessity of
* importing grain froth Van Diemen’s Land,
~ *and even more lately from: Valparaiso.”#* .

i
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% This introduction was written during the passage to the!
oslony; in Decembar 1823, If its principles required illustratibn
or pireof, nene copld be afforded;. betier than the state of the corn’
market. in the colony since that period. For some months aftey the:
harvest of 1828, the price of wheat did ot eficecd 3s. 6d. or'4s, -
a.bushel, and at. that price it was most diffionlt to fitnd- &' ndarket’
for it It ibsaid, that somwe of tlie more distant settiers actually’
fed their hogs with it, It is at all events‘certain, that much was!
wasted.... Aheut four or five minthe before'thic harvest of 1824,
apprehensions of amz:egm to: e ebtertaitied, and in the'
conrse of six wecks,. or two ks, large quantities of Wheat,
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. Having ‘such discouragements to struggle

with, as-well as the competition of the soil

- and - climate - of :Van : Diemen’s 'Land, * the
superiority-of which, -for grain crops,’ has of

im
'bnsflel. . - P R
- The government; who have for some time obtained supplies
by:tender, were now-loiidly.complained of for ot paying a higher

Lo

:.[‘);)rted_from ,Va‘n‘.Diemen"fs_ Land, sold at 20s. and 2ls.'a

price, and supporting the previous artificial system. - It is con

sidered in the colony, that 3s. 6d. or 4s. is, under few circumstances,
8 Yemiunerating price, but though, by -paying a higher price
than. it was.possible to procure it for by. tender, the price of
wheat might have been supported and less waste have takea
place.” Still, as long as the commissariat did’ not purchase all

the: surplus produce of each cultivator, not ‘dispesable in.the 3
market, the evil go\uld_ only be . imperfectly and temporarily .

yeniedied. ; : )

The colony has certainly reached that degree of 'hdnﬂcemé;li:

and.the extent of cleared and cultivated land in preportion.to the
number of inhabitants is so considerable, that the considerations
whi¢h made it'the wisest: policy of government to’ maintain the
priges of  produce- in its earlier stages, have ceased to efist.’

t.a time, then, when the impolicy of the interference of

verhment, in directing the industry of any class of the com-,
munity to'other ‘chatnels than those to which the interests of the
parties would naturally lead them, has been so generally recognized,’
and so_extensively acted upon by the legislature at home, it is
acarcely to be-expécted by the colonist of New South Wales,

that artificial inducements are to be held out to his industry ip . .

the form of a beunty on the growth of wheat, even though it were

possible so to distribute the benefits of it, that there should be no -

real or:apparent ground for murmiiring.

It appears to me, that there is even much mm to doubt, whetherA

- the payment of a-bigh price, by the commissariat, would be really

advantageous to the seéttler. At no very: distant period, the’

stimulus afferded by it-must be withdrawn, and the re-action felt ;
and its gvident tendency, in-the meantime, would be to keep the

settler from seeking out other objects of industry, and ascertain-'
in%tbe real-grounds on which his ultimate prosperity must rest.

- -

or. & steady remuperating price of wheat," and, uently,

a regular-supply of . the mhrket, there can be no hope til} sorge

other-preduction of the soil is raised, which shall share with it the

A
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late attracted the greaternumber.of’ settlers,
and enabled them to undersell thefarmer of
'Neéw 8outh Wales;. even in his ¢wn market;
it is not surprising that the raising of grain.in
the colony should be confined to the richest
soils—that lands; which have been exhausted
_by the carelessness and incompetence of.thdse
who _cultivated them,:. have - been entirely
neglected—and that.the capital and industry
of the colony should be directed to other
channels. ' - .
. The most considerable .of these, and that
.which seems to possess, for the capitalist, the
greatest inducement is sheep stock, for which
‘the climate of . the colony has proved favour-
“able in an uncommon degree, and for which
its unsettled districts afford an almost -un-
limited range. . .. . . . C e
The attention of some individuals has been
turned to.the coarser manufactures, -but the
labour "employed in -these, however :con-
. venient to.the colony in-its present.circum-
stances, is rather.a bar.to its trade with other
countries, as the high price of labour, ithe
want of skill which experience gives, .and-of
mmprovements which an extensive capital can:
alone render available, must enhance "the

industry of the settler, and supply what it has been found incas
aple of deing, a.profitable article of expart. -And it is probable,’
that £1000 expended by government in bringing such an article.fo’
the notice of. the colonist, would be attended with more real and
. permanent, advantage, than £30,000 in bolsteriugup an artiffcial
priceof wheat. . .. J.... 0 ..lL, 0 i tLi 6D

P
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price of the commodities too much, to allow
. of their heing an article of export. A
This remark is, of course, not applicable
10 very coarse and bulky articles, and perhaps
is not applicable  at all to the colony in "its
present state, from the difficulty in directing
that ‘labour to the raising of produce, ex-
changeable for- these manufactures with a
eountry whose facilities for manufacturing
were.greater. . . . . .. .. .
Accordingly, the production of fine wool
" has béen stated, by the commissioner of én-
guiry, Mr. Bigge, to be * the principal, if not
sthe- enly. source of productive industry
« within the colony, from which the settlers
¢ can- derive the means of repaving ' the
« advances. made to them by ‘the. mother
“ country, or supplying their own demands
¢ for articles of foreign manufacture.” -
< 'The chief obstacle to the extension of sheep
stock, is the expence of transporting the wool
to the place of embarkation, from those sta:
tions which are at a distance from it. This
obstacle must increase in magnitude, ' with
the inerease of the flocks and their consequent
distance in the interior; and this distance
must soon be very great, as the virtual occus
pation of 9000 acres of land is stated not to
enable Mr, M‘Arthur to maintain more than
7000 sheep. ‘ o
_ The sinking hopes of those; who depended,
on the tillage of the soil, have been. consider-




INTRODUCTION. " RVIL:

ably. reVWed by the ldte permission to distil’
spirits from grain in the colony ;.and" there;
cannot be a doubt, that. agru,ulmral mdustry
will thence receive a new impulse; but the
benefits derivable from this: ] pe'rmlssmn, are:
' 'ofallmlted nature. . . ) 1y
* It will, no doubt, increase . the dernand for
gram, -and, cunsequently, its production’; and
it will have the very important effect - of
shielding the coelonists from,. or at.least ‘of
fnitigating the ‘effects of, a failure of crops.
It wili also render available, within the colony,
d part of that capital which was sent. out..of
it for ‘the ‘purchase of foreign. spirits;. and
these, so far as they go, are benefits of the
first: importance. -But the. consumption. of
this spirit is limited to the colony, and, .as to
a foreign market, is precisely in the same
sltuatlon with the grain itself. . .~ g
‘Its greatest effects will be to increase, in
réportion to the number of inhabitants, the
'quantltv of land in cultivation to the. extent
necessary for supplying this' additional . pro-
‘duce of spirits. lt will enable the colonist
to render available his own soil, for a certain
‘portion of his wants which formerly diminished
the limited returns which the limited market
for his produce afforded. Bat here. its in-
‘fluence ‘will stop, and its advantages will bear
‘o tomparison with-that employment - for
4abour ‘and -capital, ‘the demand for which
‘5. uplimited,. gecause the :demand for :its
. c
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ptoducts .is only limitéd .by the power :of
roduction. S . o
It will operate on the prosperity of . the
colony, as those medicines on the human
frame, tvhich (the cure being beyondf; the
power of the physician) are administered to
alleviate present pain, and protract the perfod
of that dissolution they capnot prevent. .
~ .From a consideration of these cirqumstana
ces, and undet a strong impression of the
importance to the colony of an increase of its
exportable commodities, the compiler of-the
- following work was induced to spend some
months in the best wine districts of France,
. with a view of acquainting himself with the
‘cultivation of the vine for the making of
wine, and having the pawer to ascertain to
what extent it might be profitably cultivated
in New South Wales. S .
The result of the iivestigations which_he
made, relative to this subject was, a convic-
tion on his mind, that there was the strongest
i pro_bability. not of its partial success, but of
its supplying the great desideratuin of a staple
:article of export, to which the colonists of New
South Wales might be indebted for their
future prosperity.. = .
“This conviction was founded, in the first
.¥lace, on a consideration of the profits derived
-from the cultivation of vineyards, the value
which this culture gives to lands favourable
for it over those employed in any other species
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of agriculture, and its importance in the rural
economy of countries where itis most generally
and "extensively established ;—in the seéond
lace, on the probability that the climate of
ew South Wales, and many of its soils; at
resent useless from their sterlity, would be
?avourable for the culture of the vine ;—and
in the third place, on its being a cylture, fop
the products of which, ap extensive market
might befound. ~ ‘

n visiting, and attentively observing, some
of the most celebrated wine districts in the
south of France, the compiler of the follow-
ing work found every-soil, which by its nature
or situation was favourable for the cultivation
of - the vine, exc¢lusively devoted to that pur.
posé; and to many of these it had given a
valye which made him doubt very strongly
of the information he received, though from
most respectable sources, till he had an op.
portunity of ‘confirming its correctness, by .
the corresponding notes of that acute and
accurate observer, Mr. Arthur Young, and by :
the later work of the Count de Chaptal. -

In the neighbourhood of Cadillac, a small

town on the right bank of the Garonne/ -
where the compiler for some time resided, ‘& - ~

vineyard was for sale, which had been for
ma‘na'eyearsin a state of decay, from the sons
of the former proprietor having been in the'
army at the time of his death, and shewing,
on t{eir return home little industry, or ins
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- clipation to .cultivate . for; their common ad-
vantage, what had fallen to them.in eqyal
. right. . Its extent was 40 journeawr of Cadillac,
which is.equal to about 27 and .ome-third
" - English acres.. - The buildings on it could not
 much :exceed £100 in value.  The price
 demanded was 45,000 franes, 40.000 liad been
offered. The medium price: 42,500,; or
£1770_16s. sterling, is £65,. or, allowing
- £100 for buildings, £62 an- English acre
nearly. - At this price, one-of the best judges
of the country, the mayor of Cadillac, aflirmed,
that if the purchaser possessed skill and capital
. to do .it justice, it ought to. repay Lim his
purchase money in six years, though by that
time -it'could bhardly be brought to the high
state of cultivation- in which it was kept by
the father of the. present proprietors. .
Cadillac is not famous for the quality of its
wings, but on. the opposite side of the river,
Sauterne, Barsac, and Preignac, produce the
" famous white wines which go by their names ;
-and here, as might be expected, the first soils

" .reach a still higher value. The Journal of

~Parsac contains only a very.small- fraction
more than . half an English acre, and yet it

- ¢annot be purchased for less than 2,000 francs,

or £160 an Englishacre. = - .

; Coaversing, one day, with a considerable
proprietor; on the value of vineyards, the com-
. piler_was informed by bim, that on .one
" occasion he had sold the produce of a vine.
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"“yard" in' Sainte Croix, of 103 acres’in extent
or 12,000 francs.” He acknowledged that: a
lifetine ight elapse before another soch
vintage would occur, but'said ‘that instances
were not wanting of a still greater produce ;
mentioning one near Lafitte, . in the dis-
trict-of Medoc, where the best claret wines
are ‘made, for which 100,000 francs (£4166
sterling) had been refused, and of which, one
 year’s produce ‘had been known to bring
30,000 francs, and yet this virleyard did not
. exceed six English acres in extent. Its ex-
cessive value'was owing to it§ possessing, in a
very uncommon degree, the rare property of
producing in "large quantities withoat de.
teriorating the quality of the produce,
. Accarding to Young, the.whole district
. which produces the famous - Champagne
wines is included in five leagues’ length.
As an ‘average of the value of vineyards in
this district, the price of an acre is stated at
3,000 francs, and thie nett annual profit, in-
_ cluding rent (for. throughout- France every
proprietor cultivates his own -vines),: at
£14 18s.-4d. sterling, being 10 per eent. on
that sum.” o T
.. In his first work on the vine, pulished in
. .1801, not very long after Young’s tour, the
Count de Chapfal states, that when vines are
cultivated extensively, and with an abundant
“capital; they pay from'Q'to I2 per cent, om:the

..5... monpy b‘xp.endﬁ(!-' . ; y
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Young's notes give- £61 8s. as the average
value of an acre of vines for all France; but;
leaving out of his estimate all which exceed
#£100'in value, and £21 m produce, he fixes
the average value of vines in France at £45
an acre; and their gress annpal produce a¢
£9 2s. being one-fifth of their fee simple.

By the following table, he shews the pro.
portional value of the produce of vineyards,
to that of sails under other culture, and also
the (F.roportlonal rent or profit whlch they.
yield. s

. Gross Produce of the Lands of France. +
rable Land, - - 70,000,000 acres at 40 franes, £122,660,583
ines, = - » = « 5,000,000 175 38,295,@

Woéds, » « - - - 19,850,000 16 13,895,
"ﬁ‘:&““""“} 4,000,000 100 - *17,500,000
Lucerne, &c. « - 5,000,000 100 21,875,000
Pastutes&Wastes, 27,150,000 10 11,878;1%‘
Total . -, 131,000,000 acres zmms,aw
’ | CONRLUIUROIUR .- :

Nett Rent, or Profit of the Lands OfFrme

é;:"e:::“d} 75,000,000 acres at £0 15e, 7d. - - - £57,457,500

Woods, - - - 19,850,000 weeeee 0 125, 0d. - » - 11,910,000
Vines, - = »- 5,000,000 e 8 166, 6d. - ~- 19,196,000
Meadow, - - 4;000,000 e 2 36.9d.--~ 8,750,
Wastes, - ~ 27,150,000 —r-s 0 15, 9d, =5« 2,375,

Total, - 131,000,000 " £99,908,135
Without possessing, of himself, the same
ample data which- Mr. Young's - extensive

four gave him, for determining the value of
an acre of vines at the .present day, the
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compiler is enabled to copy, from the prefuce
to the Count de Chaptal’s last work, a table
shewing the state of the culture of the, vine,.
and the quantity of wine produced, which he
conceives confirms very strongly the truth of
Mr. Young'’s calculation. . The prices: are
- fixed at the very lowest prices of commerce,
even in years of the greatest abundance, -

. 'The extent of soil under the vine in France,
as established by the administration of indirect;
contributions in 1809, was 1,613,939 hectares,
and the produce on an average of five years;
35,358,800 hectolitres of wine.. The prices
as under ;- o

10,500,000 hectolitres a;g franca, 58 cents 75,750,000 francs,

4,«”,(“) e o o o AU, o+ o o o .. 46,(“)0,0«)--—-—-.
‘8,400,000, . . .15. . . . . : 51,000,000 -coe--
2{ ,m . . . . m- . . (] .« » 46,”,“-—-—-&
2,000,000 v e 2. . 50,000,000 ~~ess
1,700,000 . + 30. « o 51,000,000 ~—~-—a
1,600,000 . s « 3B, . 56,000,000 «——--
'1,500,1110 é v . 400 Y &, 60,000,000-—..-.-
1,600000 . . . .50. . . 80,000,000 ~———
800,000 . . . -.200. ' v 160,000,000 ~camema
I e Gnen N . ———— foma
80,000,000 hectolitres 678,000,000 francs,

. 'The remaining 5,358,890 are supposed to he
. employed in disfillation, thez_ are of a mid-+
dling quality, but taken at the lowest price,
7 francs 50 cents. they give 40,191,675,
which added to the above, makes 718,941,678
. In 1817, the quantity of land under the
vine had increased. to 1,977,000 hectares,
and the quantity of wine taken at the same
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rate of increase will be 43,312,091 hectolitres,:.
.and its value ealculated as before, 880,670, OQOT

francs, or £36,694,584 sterling.

The hectare contains-2:3444 English acres, -
and. the hectolitre. 26-49° LEnglish gallons,- SO
that-the extent.of land is 4,634,878, and the
quantity of wine-1,147,361,231 gallons, being’
247% &an acre, and- at the prlce of 7'67d orrd.
therless than 73d. a gallon, its gross produce'--

is, £7 18s. 4d. sterling, an acre.

. The quantity of- land is rather less. than it
was, estimated at by Young, though it has-in.
ereased- since- his time, but it was not then' ,

“ascertained by authority.
. ¢« We miust:not" fail - to- obaerve, " says

Chaptal * that these are ‘the very lowest
«prices of wine, even in.years of the greatest
« abundance;, and that the truth ‘wounld not

"¢ be exceeded, were the amount’ carned to

« 1,000,000,000- francs.” - At this -price, it
comes so very near the estimaited produce of
Young, that there can be little doubt his cal-
culation of £45 an acre is near the average
value of vines in-France at present, if the
principles on which ke establishes the relative

~ value of soils and produce are correct

*¢ Toform a correct tdea,” continues Chap-
** tal, of the advantages France draws from her
i vmeyards, it 1s necessary to, take into ace
x<.¢ount, that four-fifths of the soil consecrated
# 4o ~the vine, would remain uncultivated

*-without it, -The poorest oils are pecuharly
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ae adapted for producing good wines, and thé
“ most renowned vineyards which are worth,
« under this culture, from 10,000, to 15000
“ francs an arpent* would be, ‘without" lt,‘

- ¢ destitute of value.” '

At the time Mr. Young made the calcula-
tions referred to, he estimated the gross. pro-
“duce of- the cultivated 'land in England,: at -
50s. an acre. In 1814, Sir John Sinclair
"estimated the gross-proddce of cultivated
‘lands in Scotland,” at £4'4s; and in 1812,
Colquhoun ‘made his estimate of -the Iands
and agricultural roperty in Great Britain, in
* which he' fixes the average value of an acre

of cultivated land at £24 sterling.
v ~ The follomng Table is Jor Engtand

Gardens and Nurseries, .* . 20,000 acrés at £70 £1,400,000
Lands highly cultivated R

in the vicinity of large} . 500,000 =-eeea—~ 50 25,000,000
towns,

‘Hop grounds < . » » '+ 100,000 eemeeee 40 4,000,000
I.andscultlvated of a% 12,000,000 . 30  360.000.000
(4 M ) )

._ superior qu:ldnt(yn,‘
Lands cultivat an| -
inferior quaht’y, R } 18’0091000-"'*_' .20 360,000,00(? )

' £750,400,000
Uuncultivated lands and wastes in Englsnd and ‘ :
Wales 6,714,400, acres at £15.

It will be seen by the above table, that
only a very few lands favoured by their situa-
tion, bear any comparison in value with -the
vineyards of ‘France; ‘what then are we to

_* The arpent of France, Qonwns 1:185, or } and lq')tthg'luh
acres nearly,

D



Xzt INRTODUCTION,

think of that culture, which glved to such a
vast extent of the wuste lands.of a country,’ a
value not attained by the richest soils of other
countries. where the climate is unfavourable
for it, with the exception of & very few in
favourable situations? =~ . .
. Itis notsurprising that se lucrative a branch
of rural econnmy, and ene which, besides the
internal amd foreign commerce it gives risk
to~(d« eidedly the most extensive of any im
France); is understood ve yield to the:governs
ment of the eouuntry, a revenue at- least as
gxuch- exceeding that derived from any othes

rafich of agricultural industry, ai the profits
of vineyards to the proprietors éxeeed those
of other soils, should be considered as one of
the very fitst sources of the wealth of Francey
and that its improvement should be cons
sidered of the first importance. . Accordingly,
inc tlie latiee half of the last eenturv, upwards
of thirty: French. writers have published works
on the improvement of the cultivation: of
vine, and thie making of wine. - - i

“The compiler is not aware to what extent,
in other wine ¢ountries, this subject has em~
Elo ed the peus of scientific men ; nor has. he

ad any 6pportunityof ascertaining its relative
importance in their rural code ; ‘but if it be
true, as has been said, that fiiteen-sixteenths
of the vineyards of Portugal are’ cultivated
with British capital, and that the sume is tbe
¢ase, to a certamn extent, with thiose of Sicilys

¥4
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it may reasonably be concluded, that these
capitals were not invested in the soil of &
foreign land, without the certainty of a very
" handsome return: and thatit is not in France
ajone that the vine is a source of wealth.
With regard to climate and-soil. Those
climates which are favourable for the culture
of the vine in the northern hemisphere, are
found to lie between the 50th and 35th degree
of Jatitude; and it is between these parallels
that the most famous wines are' produceds
The latitude of a great part of New South
Wales is within the 35th degree, but when
the difference of temperature at the same de-
gree of latitude in the two hemispheres is
eonsidered, it will be found to correspond
rearly with these countries which are in the
middle of the vinous latitudes of the north.
A proof of -the fitness of the climate might
also be urged, in the success which has at-
tended the iatroduction of the fruits of wine
eountries, and even of the grape itself; thougli
many climates bring the grape to perfection
as a fruit for the table, which nevertheless do
ROt impress upon it the characters peculiar to
those grapes, from which good wines ate
made. But, the Cape of Good Hope is'in
the same latitude* as New South Wales, and
* The ooinpiler is aware that other wclrcumlta:cesr,. besides
inere position on the surface of the globe, must be considered as
forming climates : hut, he cenceives that these circamstances a3

relating to New Soyth Wales, are not sufficiently apcértained to
sllow of any thing being founded upon them, o
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the Gape possesses: the, vineyatds of Constan-
tia, than. which, we need not . go farther for.
proofs of .the suitableness of the_climate for
the. production of the.finest wines, or the.
capacity of vineyards, when favoyrably si-.
tuated and cultivated with care, for enriching
their owners. . : : .
. Of.the fitness of soil, perhaps nothing can.
be said here more to the purpose than one of
the concluding sentences of that section of
the first - chapter, which treats on soils.
* From.what has bLeen said, it may be con-
¢ cluded,, that the vine may be advantage-
“ ously cultivated in a: great variety of soils.
“ The conclusion may even be drawn, that
. ¢ the intrinsic nature of -the seil is of less im-
© < portance, than-that it should be porous,
“ {ree, and light. - - )
- With regard to-a market for the produce;
- the distance of Great Britain.from the colony
might, at first sight, encourage the belief that
wine would not bear the expence of convey-
ance to that country, and perhaps this might
be true. of inferior wines ;- but, besices that,
these could be converted into brandies New.
South Wales. possesses, from its situation,
peculiar advantages, in competing with those
countries which supply the Indian market, for
- which, as-appears by the evidence before the
~ House of Lords on foreign trade, the demand
.was never so great as of late..
And perhaps it might be worthy of con-
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sideration, in a national point of view, to what
extent'the advantages, which, during the war,’
-Gireat Britain derived from London being the
depot of many. thousand tons - of ‘wines,
destined for the Indian and other markets;
and by the carrying trade® of those wines’
which” her shipping’ then enjoyed, might be
restored to the country, by the successtul cul-
tivation of the vine in-New South Wales. Its
first effects would be, that the ships which go-
out with convicts and emigrants would obtain
afreight howe ; or, instead of going in ballast
to seek a return cargo in India, might carr
thither a cargo of wines, From this it would
result, that govérnment might obtain ships
for the transportation of convicts at a cheaper
Tate, - and that emigrants might obtain a
cheaper. passage with equal profit to the ship
owners: S : - .
- It were superfluous to go about te prove,
_that an_extensive and profitable -investment
" for capital, and employment for labour, would
increase the resources of the colony, and con-
sequently its intercourse with Great Britain;—
‘that, in its altered circumstances, it would
present a more extended, and increasing,
market for. her manufaetures ;—and that®the
bond of union, betwen the colony and the

. * See evidence of C. L. Tavernier, John Hall, and John Gowan,
uires, in the Report of the House of Lords, on Foreign Trade,

(Silk and Wine Trade), ordered by the House of Commons to be

printed, 1821, oo
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- mother: country, would be strengthened by
the colonists having the means of emploving
their industry, and the advantages of their
climate in a_way not interering with the.
mother copatry in her manufactures or com..
merce ; but which, while it afforded new.
channels for the latter, would make'it theie
interest to prefer her manufactures to those
which, in their present’ circumstances,: are
springing up among themselves. S
‘That the cultivators of the Cape have nob
succeeded, in any considerable degree, in pro«:
ducing wines to the taste of Indian consnmers,
18 no reasop why those of New South Wiles
should be unsuccessful, tot vina quot agri,
says Pliny, who, among other illustrious men
of ancient times, treated of this subject; and
this is a truth, which the extension of the
vine over Europe, has only more extensiy,
roved ;- and it is not less true, that the dif-
&renca of cultivation and management;
produce as great diversities in' the wine,
as the differences of soil and situation.
The first planters of the Cape, came from
& ‘eountry, the very reverse in its nature of
one fit for the culture of the vine ; and it is
pawaral to suppose, that many of them, igs
norant of its eultivation, applied to it the
maxims of an agriculture, which might be
exee)lent for raising €orn crops on the damp
and rich soils of Holland, but which, when
applied to the cultureof the vine on the hills o'}
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the Cape, were the very reverse of these by
which a cultivator, well acquainted with the
‘subjeet, wuuld be guided. : .
‘bhe wine boers of the Cape have, besides,

been accused of carelessness in the making of -
their wines, and the distillation of theit bran -
“dics ; and to one, whe is acquainted with the
“pecnliar care and management in the culti-
vation ol the plant, whicl s -neeessary to
preserve the most advantageous proportion
among the different vegetable principles in the
fruit, and withr the solicitude with which
. the fermentatior of the best wines. and the -
-distiHution of the Best brandies is eondueted,
it ccaves to be a matter of surprise, that the
menerality of Cape wines, made under such
.€ivcumstances, are so much inferior te those
-of older wine countries. : :

" 'Fhe greater part of the information ‘con-
tdimed. in: the E)Hdwirig treative, is derived
from the work of the Count de Chaptal,
published at Paris in ¥819. 'Fhe name of
Chapral stands among the highest in general
science; to: him the werld 18- indebted for
"many valuable works, and- perticularly for -
this, = Chemistry. applied: to the Arts.” M
+ ‘country (in which he for somie time filed
the post: of minister of the interior), s
.ander wore particulur obligations, for'the at-
~tention he bestowed om the swbject: of this

~ wibrk, so:important to kerinterest; and whieh
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'. has procured. for him there the title of « Le-

gislator of Vinification.” ;
It bad been the fault of most preceding

.writers on this subject, to prescribe, as proper
for everysoil and climate, a system of manage-

ment which had been found the best in one
particular district. . It was the object "of
Chaptal, to examine the different methods of
procedure :in . different districts, with refer-
ence to the general principles of chemical

science—to_ascertain what was due to the

influence of climate, seasons, soil, exposure,
and culture on the plant—to explain the
nature of each of the substances which is con-
tained in the .juice of the grape, and - the
influence exercised by it on fermentation; and
its result; and thence, to deduce general
principles, by the application of which, to

.the circumstances in which he found himself

laced, each cultivator wrought from rules
fqr his guidance. - PP
.1t was the compiler’s wish to present, as
shortly as possible, in the following pages, the

-information necessary to enable.any person
.to commence, and conduct, the op:rations of

the vineyard and wine cellar, as far as written
instructions were capable, of doing so. . He

- has, therefore, abstained from following Chap-

tal into_historical details and disquisitions,
not immediately related to the subject in
hand. He was also anxious to notice the
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opinions of contemporary writers where they
are: different : aud lastly, from the genetalizing -
pature of ‘Chaptal’s work, :he was obliged to . -
have recourse to other authors for practical
details: not furnished by him : and.to his own:
notes* for some of these, which, to an-author
writing. for :the improvement of his subject,
might seem superfluous; but.which’ he, cons
sidering himself as writing.for those who-were
entirely ighorant- of it, could not.but déem .
essential. . s P

He has not, therefore, exactly followed
Chaptal’s arrangement, and has in many
cases used his own language. ‘The import-
ant chapters on fermentation, however, are
either a liberal translation, or a careful a-
bridgment from his work : and he, therefore,
hopes he i:as avoided any considerable error
into which he might have been betrayed,
by having but a limited acquaintance with
chemistry. ’

Whatever other errors the work may con-
tain, he trusts that they are not of a nature

* The compiler is happy to acknowledge himself indebted to
the kindness of a gentleman of high rank in the colony, for the
first work of Chaptal, in which, the practical matters here alluded
to, are treated in detail by M. Dussieux, of the Society of Agricul-
ture at Paris. He has been, of course, less under the necessity of
referring to his own notes, in which, from want of experience, he
could not altogether coufide. He has, also, in preparing the work
for the press, retrenched many notices from various authers, from
the necessity of keeping the work in small bounds; and from a per-
suasion, that most of them might be brought under some one of the
general principles established by Chaptal,

E
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seriously to mislead any one who is guided
by it; and trusting to the importance of the
matter, rather than to the manner in which
it is treated, he submits it to the colonists of
New South Wales, entreating for it, in the
absence of any other English work on the
subject, the candid consideration of the ad-
vantages which may result frem it as it is, to
balance the defects, which may distinguish. it
from what, in abler hands, it maght have been.




PART FIRST.

CHAPTER FIRST.,

Of the influence of C’lxmale, Soil, Exposure, S«uolu,:
and Culmrc, on the Vine.

OF all the plants which cover the surface of our
globe, there is, perhaps, none more sensible of the
action of the numerous causes which influeuce
vegetation, than the vine. Not only do we see it
varied under different climates, but even in the
same climate, we see its products changed in the
most astonishing maaner, in consequence of a
difference in the nature of the soil, the exposure
of the vineyard, or the system of culnvanon pur-
sued in it,

Causes which have no perceptlble effect on other
plants, act so powerfully on this, as to seem to
change its nature. In all the wine countries, there
are instances of vines of the same variety, culti-
vated in the same manner, and in contiguous
fields, differing more than one-half in value, in
consequence of a slight difference in their éx.
posure, or of the slope of the hill on which they
are planted. .
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Were we to judge of the vine, by the strength
of its vegetation, or the quality of -its fruits, the
effects of these causes would be much less per.
ceptible ; our senses wounld frequently establish
very slight shades of difference; but, estimating
their effects by a comparison of the wines made -
from these fruits, we are ouly the inore sensible of
the differences, as our taste for this beverage be~
comes more exercised, or refined.

Before, then, we can determine the canses why
the same kind of plant does not produce every
where, indifferently, the same quality of wine, and .
establish priuciples by which we shall be able to
foresee and announce that which onght to be, as
well as fo account for that which is, it is necessary
that we should examine, éeparately and with care,

~what is due to each of the causes which most
strongly influence the vine, and its products.

SEC IF'ION L
Of the lrgﬂuence q/‘ C'lzmate on tlte Vme. :

ALL climates are not favourable for the culture
of the vine. Ifit grows, and seems even to vegetate
with force, in;the colder. climates, if is not less trae,
‘that its fruit never attains a- sufficient degree of
aturity, and it is an observation which constantly

Al
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~ holdsjust, that beyond the 50th degree of northern
. ‘latitade, the:juice of the grape-is not capable of
undergoing a’ fermentatlon, to convert itintoan |
agreeable drink.- ' ‘
'The- flavour, -and especially the saccharine
principle of the grape, are effects of the uninter-
“rapted rays of a powerful sun: wliere the sun’s
‘rayp are less powerful and constant, the-sour or
acrid- juice, which: developes itself in the gra pe at
its first-formation, is- not sufficiently- elabmated
.and does not lose its primitive character of green.
ness, before the retnrn of winter arrests its further
progress te maturity, . - ¢ - o)
-Thé" varipened grape - contains ‘scarcely any
sugar, -and the expressed- juice, when fermented,
'yields a sour liquor, in which the‘alcohol scarcely
exists in-sufficient quantity to impede the move-
ments of a putrefactive fermentation, '
The vine, like every other production of nature,
has its appropriaie climates, and, in general, it is
ouly between the 35th and 50th degrees of northern
latitude that it can be cultivated with advantdge ;
if it flourishes at a lower latitude ‘than 35-degrees
north, the heat of the climate must be modified by
‘natural causes, as in the Canary lslands, to which
the cooling inflaence of the surrounding’ ocean,
. imparts the advantages of a colder clime, or mea-
‘sures must be resorted to for couuteraclm«r the
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influence of a panhmg atmosphere, as-in some
' parts of Persia, where, by means of irrigatiop, the
vine is said to be cultivated under a tenuperature,
whose mean is, 82 degrees of Fahrenkeit.

‘Vineyards are also to be found, and a little \ﬁng ‘

is made, as far north as the 52d degree, but op
either side of the above boundarles, the wing iy, .of
a very inferior character, or req mres, for itp prar
duction, too much. expense and care, 10 be a pro-
fitable article of cnlture. The best wines are made
between the 40th and 50th degrees of latitude, .

But though the climate impresses a general and'

lndellble character on its productxons, there arg
circumstagces which modify its action : and it is
only by studying, separately and carefully, the i
fluence of each of these, that we can recognise the
effect of climate in all its. strength. 1ltis thus,
that we sometimes see, under the same climatg,.
very different qualitles of wine, becauée the diﬁ‘er-
ences of soil, exposure, or culture, modzfy the im-
wediate influence of this grand agent.

~ The influence of climate, is ip nothing better
illustrated than in the changes which vine plants
undergo, when transported to a foreign country,
where the same method of culture may be pur-
sued, on a sail of a similar nature, without the

wine produoced havipg any analogy to that which.
they bore on their pative sgil. Thus, man;_qf
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the vines at the Onpe of Geod Hope, are daid to
have been originally carried out from Burgundy,
and none of the Cape wines have any resembhnce
to those .of 1hat province, Most of the wine dravk
at Madrid is made from stocks ongmally from'
the same commiry ®

‘History imforms us, that vine plants, carried
from Greeee mio Italy, produced no longer the
sime wine; end that the celebrated vines of
Falernwm, coltivated at the foot of Vesumu, havc
changed their nature,

Warin climates, in favommg the pmdnctmn
of saccharime matter, generally produce strong
tgmtnom wines, sugar being necessary to the for-

‘- “us nentenceof Chaptal, of course implies, that thewmu
slladed to are- wnlike those of Burgundy. T a topographical st
cpunt of vineyards, I find the following passage - ¢

¢ The principal vinayards of New Castile, are:in the: mh
¢ provinces of ha Mancha and Toledo. Their products are very
s¢ considerable, apnd ip general of & good quality; but the wines
“theymakemthenorthmalldry,mgh anddemt‘nteofbody
¢ and spirit. A great deal of the wines of La Mancka ‘are werit’
-to Madrid, whu'e the inhabitants, in easy cipcumstances, use
« them as cominon wines, fvins dordinaire). ‘l'hey are less

¢'coloured, less strong, and, consequently, more delicate than
- ¢ the greater part of Spanish wines. The best are cultivated in"
¢ the vicipity of Valdepennas, and it is affirmed, that they have an'
¢ analogy ‘to our good Burgundy wines, of which they unite
% almost all the qualitics,”
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mation of alcohol ; while the wines produced in
colder.climates,: though sometimes‘agreeably per-
fumed; are characterized by-their' want of strength,:

and..tendency to degenerate into the acetous h-r- ..

mentation, - : . Co
It is, however, c(mtended by some authors"'

that an excess of saccharine maitter is a-defect in

the. grape, especially-if the wine be intended. for

the table. | Thus," in Burgundy, where :the sun’s. -
rays do. not act.so powerfully in the produection - -
of saccharine matter, the wines are distingnished: -
by a richness aud delicacy of taste and flavour,

- while those produced.under the burning sun of

Lapguedoc and Proveuce, - Ppossessing - no virtues: -
but spirituosity, are generally employed in distil-.

lation.. Not that the existence of.a large portion
of saccharine matter is incompatible with that of-.

flavour and perfume, but it- generally happens,’ -

that the volatile principles on which these depend,
are dissipated. during the lengthened fermentauon
necessary to convert into alcohol, the excess of

saccharine matter. . . R

hd hb&gene, “Cours d’Agriculture,” & >




SECTION 1I. |
" Of -the. Influence of -Suil on the Vine." - - :

‘Tue vine grows every where, and were we to
judge of the quality of its produce, by the vigour.
of. its vegetation, we should prefer for its culture,
the most fertile and best- manured soils ; but ex.:
perience proves, that the quality of the wine bears.
little relation to the luxuriance.of the plant: per-
haps it is not going too far to say, that the excel-:
lence. of - the wine is inversely, as the strength  of:
vegetation shewn by the vine. Nature .has re-
served for the vine, dry, light, and free soils, and.
canﬁded to those which are'strong the productlon ‘
of .corn—

- “ Hic segetes, tllic vetmmt ﬁlmus we ”

"Rich arglllaceons soils are, in all points’ of view,
improper for thevine ; their firmness prevents the
dissemination of the minute fibres of the. roots,
and.their coldness. is prejudicial to the plant. 1f
a light shower falls, it is evaporated before it siuks
beneath the surface, and the same coherence, which
prevented the entrance of a less degree of moisture,
opposes.itself to the evaporation of those.heavy
rains. which .penetrate deeper. Thus, the root
seldom receives moisture but in excess, and the -
air.and heat, finding the same obstacles to their

F :

it
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entrance and circulation as the-water, a perpetual
coldness in the soil checks the vigour of the plant,
or an exveésd of inoisfuYe rots s fodte, and tauses
its decay.

- Thieré £, Howwéver, Sollevicls krmatruidmwsabe
gtines, Which, convdiniig @ farges progortiont ol
gHiseous: Or- calbdpétive Hiatter,  de rids puvtky db
H#e Linrtfal qunlbies of those f Which: vl pes
dominited.  Ih theve) tAE viue grewd' fieely, ol
thin-very sthérigthi 6F végetation, & ha@Beén-Before
obNervell, ¥ eundtidlly hurthit fo the: qualty of
fige ginipe, wiiith, witr difkewdty; dttaikis o' avey
tm'ity, and!’ producﬁi-ux a Wihe witliowt sftenethior
fuvour. H; then, a ¥iel soil 1s free and open; five
#ing planted il it Aoaritkes Vigsrously, prodieing
in abundance a wine, weak, watery, and déstifute
of perfumyétss bg, i Weki did’ Tuthtd saﬂ%~ of every
description) ¥ lsgichics dud dleg- - - -

Caloareons sofld dve in: geieﬂ!l' Mmmwme
viiie; dry, fred, did KghY; they evéry whete dfford
4 fred SGuINGCH to) thie Witk with which-they aré
- MAprepifiied, and sfow the ruitiérows: téider
firifcations of flid #iots foF éxferid it alt divets
198K6; it sedveR of the Juicew Which ave appros
Pritéd by fhe plint. THEY stitvn Mting v tare, 100,
W#hick; while & inciésses the enersy of thie prant,
ades Hot TMPatt té' it M excesw of nuttiment,
foilité thei oet a8 peculiarly fitted for its cuftore,
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Accordingly, me.Gad the soils ofmany eqlebraterd
vineyards to be caleareoys. Sgwme of the begt
soils- of . Champagne, .vest npon-a ppbstratum of
ahalk, in which the xing:is lopg of comiag 49 mar
turiy; dnt,in which, when opoe rooted aud
eatablished, - it maintaige .itself with wgeur.
Lhalk;also enters largely.intp -the enmposition of
he sgil, which prodyces the .celebrated white
aipes, of Santerge,

‘A migre -of stenes is .always ap impostens
addmon even to a soil possessing all theroguisites
vf -dcypess, Jightness, -and .porosity. The root
Ahreads jisglf easily ip.n sail rendered penetrable
by afnixture of ronpdad. stones, and srbileithe hed
. pf pebblgs op ithe mwfaceoppese themaelyes to, the
gxaporajian of the necessagy, moistuge, they-fagilk-
tate the Sltrapion, af ,what may he.in exaess, amd
reflect haek on the. gram. he henign, induenpe of
the sup;s.says.

. . Welcapic.gails have bmp a&wwab&qrved 10 JEpy
Auck delisions-wines. 'Thesesirgin apils having -
heon lopg -alpbossted in the interior af the eanth
by sphtencanenn fires, present ap vk matewixtune
«f - all ghe yporshy prinaiples. When this semiv-
$rified snbeatamce is . decosmpased by sbecombined
action of air and water, it fuenighes all.the elements
of ogaad vegesatien, ond sho fiee:with wich it is
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impregnated, seems to pass successnvely into all
the plants-confided to it.

" Some-of the best vineyards of the south-of
France, are situated on the debris, or waste of vol-
canoes. The-decomposed lava at-the foot- of
' Vesuvius, -produces the famous Italian wine,
‘called Lachryma Christi; Tokay wine is pro-
- daced on a-voleanic soil ; and-the soil of the hills
of Campania, famous for the Falernwm of the
‘ancients, is-said 1o be coloured yellow, by the
sulphur it contains,

“There are-many places on the varied surface of
the globe, where granite has ceased to retain that
character of harduess, and indestructibility, which
generally- distinguishes that primitive rock ; and
where, pulverized by the action -of the-elements
‘during many ages, it is reduced toasand of a
finer-or coarser description. The soil of the vine-
yards of Hermitage, and of many others of great
celebrity, consists of this decomnposed gravel,
which seems ‘to possess all the requisites for a
-superior produce of wine, uniting that lightoess
and porority which permits the roots to spread, the
-water to filtrate, and the air to penetrate, while the

. stony surface arrests the rays of the sun before
4hey penetrate to the roots. :
It may be concluded, fr?m what has been said,
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 that "the vine ‘may be cultivated- advantageously-
“in a great variety of soils. The conclusion may
even be drawn, that the intrinsic nature of the'soil
is of less importance, than that it should be po-
rous, free, and light. In Bur«rundy, a light friable
soil, of a reddls.h or -black colour is reputed the
best. - It has been observed, that the best vine-
yards of Bordeaux, are on a light, gravelly, and
stony soil, partly consisting of decomposed granite:
‘and; whenr this rests upon a bed of rich sand, il is
said to possess the rare property of producmo‘ in
large quantity, wnthout any deterloratlon in the
quality. ‘ :

- The sandy soil will, in ‘general, produce a'deli-
‘cate wine, thie calcareous scil a spirituous’ wme,
thé decomposed graunite a brisk wine. :

When a'soil is to be choseén for a vineyard, all
-cold, compact, and wet soils, and such as are
‘easily - hardened by the sun’s rays, ‘are to be
avoided.. If it is more profitable, or-desirable,
:to obtain a large quantity of wine for the general
.consumption of a country, orfor distillation, good
-rich soils ‘may be resorted to; -thus, on the banks
of the Cher and L.oire, in France, they not only
"cultivate the vioe on rich soils, but even with thie
‘aid of manure. But it is an observation, which
in general is just, that-the soils of the best vine-
yards .are those, which contain little -nutritious



ig EXPQSURE.

matter, and fourfifihs of the'vineyards of Frapse
are planted in soils which wonld npt .pay the
expense of cnitivation ju another form. -

SECTION it

Of the Iqﬂucm of Expomc mutbs Viuu""

"THE same clxmate, culture, .and_..smls- of the
same- nature furnish, freguently, wines of a very
different guality. We daily.see a -hill covered
.with vines, afford, under different aspects, the moqt
amazing diversity.of prodnce.

- -One would imagine that every variety of chmata
and soil had concwred in furnishing ,prodngss,
which are the natural froits qf contiguons (fields
differently exposed. '
This.difference in product ew-mg to. expoeurq,

— A —

* It is almost unneceséary to- remark, that these obsérvations
~ are only literally appliesble in the northern hémisphere. - I!kLave
spreferved stating them o] found them, ibscause the. Rloatrations
wie all rdrawn from it, and'it will be-an eapy. matter'to apply the
- general principles, which. it is the object of this chapter ta esta-
. blish, as far as mere latitude is.concerned. They will, of coprse,
_ in their application to New South Wales, be modified by various
" circumstances, which it would probably be Qifficult for even the
* oldestiand most bbeervent yesident fully to gppreciate:
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i sppiirenit threvglowt the. tegetable lmgtkm;
‘Pivaber, cut: on- the nerthern‘aspect.of a hill, is
much less_combustible than what grows. on a
southern exposure: Odorous and savoury plants
love their odour.and’ sivour when produced on a
vich. soib looking to the moutly Pliny has ob.
gerved, that the timber on' the south of the Ap-
Penities; was’superior to whit grew on a different
fspect, and’ every ene knows the effects of ex-
Pposure’on leguminous plants; and: fruits: ,
i 'Fheése phenomena, observable in all the pro-
dacts of vegetation, ‘ere' peculiarly remarkable in
the vine. 'Al vine loeking to the south, prodirces
fruits which seem'of a different nature from those
of one looking northwards. Even in a vineyard,
haiving everywhere the same éxposure, the greater
or less inclinationr of the surface has its effect
producing modifications in the quality of the wine,
whife the sumrmit, the middle, and the base of a
hﬂ! fornish products entirely different.

" The maked semmit receives. every instant the
im;n-esmon of changes aud moveéménts in the at-
dospliere ;«sthere the winds agnate the plant';
Togs produce theré & more constant, and more
"@irect itpreéssion,—the temperatire of thd dir fs
‘colder, and moré variable;«theré, dlso, hoar frosts
dre mote freqriént; and afl these causes combive
in lessening the quantity of frui¢, in checking its
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' progress_to maturity, and in giving to the ‘wi.ne, an
inferior character to that of the middle,of a,hijll;

which escapes .the . effects ‘of these agents, of is

exposed to them in a limited degree. L -

' The disadvantages of the base, are of a dlﬂ'erent 4
nature; ; - there the plant flourishes more, vigour- .

ously in a better soil, but its fruit contains less
saccharine matter, and less flavour than in- the
middle region. The air being more charged with
hunidity, and the earth with moisture, the ¢rape
is_more enlarged by the abnndaace of sap.or
 common fluid furnished to the plant, but its
peculiar principles are imperfectly- elahorated.
. 'When the wine, at the summit of the Clus Vougeot,
one of the mast celebrated vineyards ot Burgundy,

sells for 600 francs,.that of the middle Imngs,

900, and that of the base only 300.

The exposure, most favourable for the vine is
between the east and south. Hills sloping to the
south, produce, in general, excellent wiues, and
when they rise, by a gentle elevation from a plain,
present the most favourable situation for a vine-
.yard. A flat soil, and one with too great a slope,

have each their disadvantages; a geutle inclina-.
_tign presents the most favourable dixposition for

the water to spread itself, and filter through the
whole soil, without losing itself too fast, or bemg
.deta‘med too long., , o X
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- An npeh expodure is also a pomt of eapml .
portance, :

A aperm,
o “.Bacclenamdtwlla — :
A gpod vineyard is seldom. found in a close vﬂley, :
where the plant is.exposed to.the injurious effects
of cold currents of air, or.is endabgered by sudden:
gusts of -wind ; if the 'bottom of the valley is the
caurge of a river, the. situation is still worse, be-
cause the fogs and exhalations have a tendency
to produce a constant humidity, always hurtful
in its effects. -
Keeping these principles in view, the differences
of opinion among agricullariets, on this point, may
be in a great measure reconciled. Some disap-
prove of situations near a river, for vines, on.
' account of the fogs and agueous exhalations it
enggnders——whtle others defend these situations,
by asserting 'the superiority of the wines of the
Rhone. the Garonne,” the Marne, the Rhine, and
many ‘others.—The neighbourhood of a river is
‘only dangerous where the hills rise precipitately
from its banks. In every case, where the slope of
“the hill rises gradually, and forms an open and
extensive valley, not shaded from the rays of the
sun, and not liable to be euveloped in the fogs
which frequently rise from the beds of rivers, their
-neighbourhood is, at least, indifferent,
: G
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- Al éaptom exposive, though faveutably to fhe

¥ine, is less so than one to' the south, w» it is-
génefa" y obsersed, that vines looking to tlie east,
are imore injured by frokt. The reys of th¢ rising
sim striking siddenty on {lie terder leavés mmd
flower of a plant, frogeh deving & aiﬁhﬁght, iy
the éffect &f burning and desiroying thems; il the
sathe mabiser 46 mortificalion’ is the eonséqudnee
of - expusilig to o sadden hest, & ﬂmb' whcb bas
‘een ﬁ‘o&t-‘hﬂtén"’«'

caed _m 0 468 L st aeitsstBAl AL PNALINL s | Ge e me .-
At L Algse e * P hea . 3t

# It is remarkable, that English gardeners ptéfer st eiiétettt
&Eposiire, for redsont (hE vefy Fevhrde of (¢ sbiore.- * i Open
#jpett {6 the i\ snys Abkrcdombie, ni his Péspridd
Gardener, ‘¢ is ¢ elf a point of capital importance in 1 Jaying ot &
U g rden or or(‘hard oM accoun! of lﬁe carly sun, W«hen shi sun

’ 'f‘ ca reath the garden at its mmg, and continge a reguln in®
“ ﬂumu!, theréadiny & e dag ddvaiiees it Bis & gradday and
1 iiiout béorlicia- B ot in Wisclvithy e HeiF Trdst YUARERR
¢ padl night may have scatrtered aser youad begds, teanex; wall
« blo- aom:. orsetting fruit: Qu the contrary, whep the s
" excluded from the gatden nll aboiil ten in the mdrping, and
i then siddealy diris on it withi all ihe force derived frol Eo<

i §idé\ bl elévation, tiie situdtidn T Bid; pliriculty for'tridit;
W Bearing plshts in (He dpfing Horitlis} the Mr&i réyb of
4 feat B onbe meht the icey partitios; sed imastthiaddly'acribly
# on ihe momure thus crented, stild the tendrr hiosso, wiyeh
W dropnu |lmpped by a malignant bllght 4

_Tn this, there itéms to'me to be no éohlnélcnm, Sm. w‘fnt
“fisy o decoinied for i;y dilitredbe b ikddth

The sung in Bugtind) éiond tiei Ae ok M;MM
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~ A -uorthern exposuse has always’ bheh oomy
_sidered.the miost.nufaxourable, as the viee, frong
heivg . most exposed to' cold and soist ;winds,
in ot subjett to ivjury fram frosts and fogs, and
the grape selrom. ataias its maturity, where it sy
joys, in 8 small degree, therays, of the. sun.

"A western gxposnre:is dittle fayonyeble for the
sing, 7Bhe. kest of the day:bgs alregdy. dried up
#ll maistpre-from the soil,, when the evening sup,
-dartimg bis,obligue rays nuder thefolinge, scorehes
i withera she fruit, stoppiog its vegetation be
Sore it has. sttained. itsfall growih, snd inducing
o pagmpadure: tipéness. 1t .is the wmore npfavonn-
abte, <that the grape, dried and hested by the last
-Fays of the-sun, passes suddanly. to a temperature
soold.and: moist ;. and,  that the juices didated by
sthe;heat; and apraad:through the, whole plant, are
tbere fixed, coagulated, and freqmtly frozen
Jnstantsdeonsly. ‘

)lm%mpagm. there is adiﬂ'erewe of \mlnﬁ. of

1 b

-3

" pOssessés at his rising, the same powet asin wine coqnirieg; con.
.e&;hen;ly’, tbe change from cold to heat is not so sudden.. While
«tpe temperatyre of. the atmonphere, which, in _wine.cauptries,
.44 high gnofigh-1q melt the frgst, gud gradualiy dilate the yasgly
coptracted by n, q&;r the syn riges, though his direct Fays are
.excjuded, is too Jow, to have the same effect in England, and
" hence the’ in;ury custamed by xhe mcreascd meng\h of his
'-nyo.- . - o , ’
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one:thitd,” between a oil of the sanfe quality, ex-
posed to the south, and one exposed to-tlie west. -
- 'Evén in avineyard, ‘situated ‘with every advan-
tage of exposure, nothing should be allowed to
interrupt the direct'action of the mid-day snn,
which, of all causes contributing té the perfection
of the grape, is certainly the most powerfal, - The,
practice of planting frait trées in a vineyard, is’
hence disapproved of,” though in some districts it
is conceived that they are advantageous ‘in pro-
tecting ‘the vines from the effects of frost, and
from this idea it is quite common to see the peach,
thie olive; the apple, and the walnut trees, planted
it vineysrds. In many districts, also, where, from
other eauses, the wine is, at the best, of an indiffe-
Tent quaslity, they are' planted solely on account
. ‘of their fruit. The least dangerous, are the peach
and-thé olive,, ‘ : t
.1t may be concluded, from what has been said,
. that the most favourable' exposure of ‘the vine is
towards the south ; and that an eastern, though
inferior to a sonthern exposure, is preferable either
.to one to the west, or to the north; the vine
-which enjoys the greater portion of the sun’s rays
‘being that ‘which, with equal soil and calture,
will generally produce the best wine,

If, in the immense variety of vineyards which
.cover a portion of Europe, there are exceptions to




SEASONS. ' T

-this rute, it ia when -the ¢ulturp.end ‘soil: supply
“the defect of exposure, and ave directed: to the
‘production of a wise' which derives its excellencies
from qualities independent’ of spirituesity ; but
ithe principle established is strictly just, when the
‘ohject:of cultivation is.to obtain that perfect ma-
‘turity of- the grape; and dévelopewent of its sac-
charine. principles, - which alone form the base,
-and.the gharacter of a perfect grape, .

' _ SECT ION IV _
or lke Ivgﬂumce of tﬁe Scasom on the Vine

Fnou the . prmclples which have been estab-
-hshed in treatipg. of the effects. of climate, ml
and exposure.on. the vine, it.naturally follows,
that the season -impresses a character on its pro-
duee, as jt may be distinguished:for cold or heat,
-for humidity or.dryness.  Aecordiagly, it is foand
that a cold and rainy season,.ina climate naturally
warm-and.dry, produces_on the grape tbe same
effect as a colder climate. .. .

-The vine delights in- heat, .and lhe grape only
attains to perfection in a dry soil, struck by.the
rays of an. ardent sun, When a rainy season in-

- duced @ .constant hmmdlly in’ the-'ground, and



0 ARASONS,

unaipteibs o demp ahd moist tempeottie in Mie.
atmesphere, the. gmpe-neither acquiressakchanine
pringiple vorflavony, and the wine anade-from it.is
weak andiaipid. These descripiions of wine keqp
stith .difficulty ; the minnte proporiivn of aleohnl
-which they contain, is insnfficient o prevont; their
deconipositien, -andl-the Jasge preportion of :that
principle, which.is the yeast of the frmentetion,
accelerates the moyewanss of anincipichs sdegime-
ration ; . all wines of this description contain a
large portion of malic -aeid, from which they de-
rive a peculiar taste, a sourness which is not
acetous, and which jmpresses a character the
more marked, as the wines are less spirityeny.
The influence of the seasons is so well known
40 the wine: conutries, that:ihe nature of sheiwiue
cap be predicted Jong belore she period of the vin-
tage. ‘Whentheseanonis cold, the wine is gege ratly
-pough. and .ill tasted:: :when ,wet, :the wme is .in
Jasge:quanfity, ibut.weak, : aud though : produskig
litsle spirit, js nsoally (at least .in the isouth -of
yFraunce), emplayed in distijlation; bath.en:-aecount
-of itsmanting derability,; and these qnalmcsmlnd;
yecommend it as a drink.
;. The :rains: which .tallat the peviod; .ov she gp-\
sprogcls of :the. wintage, are: akways ithe most gan-
- genoas, sas the ;grape has:then neisher .time nor
‘igigonn 140 elahorgte the: juices . with . which jt.is




BRABONS. S
intprivgiated, . ood presonta, for formenislioni. o
hgam- which is 400 flnid, apd holding in selution
“tpo little: sapcharine . matier 10 mdmommng )
good hoied wige, .

. "FThe raing which fadl. at the Wﬁt of the
ﬂnWermg., are-alno- o be dreaded, from their tewe
deney 10 cause. the ruaving of the parin of feteti:

_fcation, dnd the inperfection of the freit. Bt
those veninl showers, whith -l when the fruit
begins td enlakge, furnish to the plant. the prisdipal
elemeunts of its organisation, sl if eat fallows 1o
‘facilitate the elpboration of these dlements; the
grape esn hardly 1Ml to renehperfection; Fhemont
favnuralsle weathet for éhe grape, is that- wikeh
gives ab dlterdation of hent, and gent'¢ showers.
. Kigh .winde aré alwiys prejnciciel (¢ wines;
dhey padch the stovks, the frull, and the woi,
atd prodece; eapecially -on’ streng sails; 4 hard
.and compact crust at the surface, whiehi prevents
-se. ree ¢ireplation of the-air and m&ar.:and.keeps
_a ijuriove-desipness et thawoet, '~

. Theinfluenbe of fogs s it iany-pointy of welr.
fnjiwions ke Hies; besides,the putxitl miesu thay
tde ofien. -ddpbsit on -the fruits gf -the :field, they

:4*?‘“3'. -the. gnnacs of “ﬂm» withoes ‘vm
trating fartber; and When, sttnok By the teysof
the sun, their evaporation is instantaneous. Such
sudden changes are always prejudicial to plants,
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’al‘m'd'frbm the sensibility of the vine, aw} p’ec‘ﬁ‘iiarly-
#0 to it. The'injury is still more severe, when,

as frequently happens; they are followed by hoar
frosts, its extent being in proportlon to the degreé
of mofistiire congesled, aud to the quicknéss of its
evaporition.- When such’ oceur, during the critical
season of the vines flowering, they generally prove

ﬁltal to the hopes of the year, but thelr effécts are - |

to-be dreaded by the fruit at all seasons, - < -
I Although hedt is necéssary to ripen: tbe grape,
and-to furnish it with sogar; it weuld be an efrot
to'imagine that heat alone is capable of producing
- ‘these desirable properties. It can be but con-
‘'sidered, as -the agent, . in elaborating the -juices

with’which ‘the. earth is supposed to be impreg--

‘nated in'sufficient quantity. : There must be heat,

‘no“doubt, but.that heat must not spend ‘its¢if ou a -

‘parched soil, in which case, it would scorch rather
-than vivify. - S

- 'The good condition of the vine, and the pel‘fbc- .

tion of its fruit, dre the effects of a just proportion;—-

. of @ perfeet equilibrium between "the water which.

"furnishes aliinent to the plant, and the heat. which
-aldne gives to'it the power of: elyborating that
- dliment,” and" extracting from it :those: pnnelplu
E whleh conmiu(e ‘the exoeﬂeniue ot‘ wines. -

W <
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| ~ SECTIONV,
Of the Influence of Culture an the Vine.

- NorwitasTanpiNe—that a concurrence of so
many favourable circumstances, with regard to
soil; exposure, and séasouns, is necessary to bring .
the grape to that degree of perfection which, with
proper management, insures ‘a good wine; the
vine, in climates favourable for it, is a hardy plant,
‘Though the -vines, which now cover a portion
_of Europe,-came originally from the warmer cli-
mates of Asia, and spreading gradually through
Greece and Italy, accompanied the blessings of
civilization; and the ainelioration of climate to. the
western states; the vine is indigenous fo many
parts of Europe, aud in all the climates suited to
its nature in both hemispheres in the new world:
In Carelina-and Florida, wild vines cover the
ground im alldirections, and are frequently au im-
pediwment to the traveller, by entangling his horse’s
feet in their branches, which in some places trail
along the ground, -and in others overtop the high-
est trees. In the wilds of New Holland, also,
there is a kind of vive indigenous to the soil. -
But, though the vine is thus the spontaneous
productida’ of nature, the art of man is requisite to
bring it to perfection. Like other fruits and
H
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plants cultivated in our gardens, the fruit of the
cultivated vine seems of a different nature from
that which grows,wild in. the fields, The ipflu-
ence of culture even extends to compensate, ina
"certain degree, the defects of climate, as the cotti-
vated grape attains its maturity in a hlgher laq.
tude by seven degregs, than where the wild ving
ripens, its anstere and dimioutive froit, .
~ Varied ,ag the .vine is, by so mapy. natuml
<causes, it is not surprising that it should also.be
sensnble to the effects of culture. A yine of an
. excellent variety, abandomed to itself, would pre-
duce an enormous. quantity. of grapes the first
year, but they would with difficulty ripen, and
their quality would be inferior. The following
year it would send out more numerous and more
feeble shoots, and the fruit would be increased iu
proportion, but in the same proportion also-weuld
its size be dlmlmshed—year after year would alter
s qualmes, till nothing remained to djstjnguish
it from the wilding of the hedge.
- 'To prevent this degeneratlon, it is necessary
that it should be pruned and the manner of prun-
ing the vine bas its influence on the wine. The
greater the number of branches left on a stock,
the greater will be the abundance of grapes, but
the more inferior will be the quality of the wiue,
and the shorter will be the period of the vine’s life.

Al
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But, besides pruning the luxuriance of the plant,
and ‘preventing it from wasting its strength in largé
quantities of fruit and foliage, it is neceesary, ‘ae
bdppeus in few other cases*, that autritious sub-
stancesshould besparingly supplied toit: Manures
which are so necessary to most plants, and espe-
tially to those cultivated for their farinaceous
matter, are injurious here. " It is trué; they add to
thé vigour of vegetation, but théy debasé the qua.
hity of the wine. Accordingly, we find that, in
some wine districts, the use of dung was prohlblted
by taw. The reputation of the ‘wine was con-
_ sideredl public’ property. * By public decres,”
says Olivier de Serres, ™ the use of dung was for-
¢bid at:Gaillac, lest it shoultd hurt the character -
«Xof their white wines with which they supplied
% their neighbours of Toulouse, Montauban, Cas-

&

PR Y « . y Ty DISFEENERTTE 1)

@ &t is observed, in the West Indies, that when sugar planta«
tions are richly manured, the quantity of sugar profiyced is large,
but the quality is inferior. _It is for this reason that the gugars
of the rich alluvial gmls of Demerara are so much iuferior to ghqae
of Barbadoes, which _grow on a soil more exhausted. lt is also
observed, that the berry of the West India coffce produces two
lprge ‘seeds, while the cofiee plait of Arabia yieds only one
spall seed ip the berry.” Wgst Indip -goffee grows ¢n richly
manured soils, while that of Arabia grows on g pgor ﬂ\d meagre
soil ; but though much mfenor in size and produce, itis mﬁmtely
_ superior in the flavour, for which coffee is valued.
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-4 tres, and other places, dnd thas depritothem of
.4 trade; from which they: drew the most con-
siderable part of their revenaes.” : .
" As, however, circumstances which can only be
es,hmated by each proprietor, sometithes makes-it
- - advantagenus to plant vines en goed soils; with a
view to obtain a larger quantity of wine, though:of
-an inferior, quality, so with the satme views it is. by
'DO_Mmeaus unconnnon to assist poor sotl: by the
-addition of manure, LS R
- Indeed, in some countries the pruning kuife is
-go.sparingly applied, and the soil where it grows
so rich,, that the vine seems to- change. the cha-
“racter of a shrub for that of a tree. TraveHers
speak with rapture, of bowers formed by the vine,
. intertwining itself with, and overtopping-the high-
est branches of, the olive and the mulberry ; —of
~_ thedelightful shade of theircontrasted folinge, and
theé refreshing coolness of their delicious fruit ;— of
- thee ‘richness ‘of  that ‘soil, which, in addition to
" these, can heat heavy crops of wheat in the inter:
vals of their festootied rows ; —and of the benignity
of that clime, where the husbandman sees . the
game field ** run o'er” with-the gifts of Ceres and
Bacchus, and with the * amber store” of the olive,
or the malberry, from whose leaves the silk worm
drases its delicate thread, to admmxster to his
jnxnry and pnde. :
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- Of such ‘a natute are thie descriptions of ngore
than ‘one traveller through Lombardy, and-othet
parts of ltaly, and few could visit the same-scenes
without participating in the feelings by which
they were dictated. Prospects of a' similar na-
‘ture also greet. anid" delight the-traveller in many
provincés of Spain, and even in the most southern
‘districts of France, the vine is found embraciog
the brauches of the elm and the almeond, and
hanging its cinsters from their highest tops. * Bat’
it is not in scenes. like these that the vine sheds its
richest jnice—not all the bunches which hang in
profusion from these lofty trees enjoy the mator-
ing influence. of the sun’s rays, and such asvreach
maturity, - are universally found to be destitute
of those principles which fermentation converts to
a generous wise. -
: It is thus possible by’ culture. to raise the
. creeping vine above the highest. trees; nay, to
change its twisted and déformed stock, to a noble
trunk, which will vie in longevity with the vener-
ableoak. Evelyn informs us, from Theophrastus,
- of a vine, * which had grown to that bulk and
# woodiness, as to make a statue of Jupiter, and
# columns in Juno’s temple, and that, at present,
‘¢ jt-is found that the great doors of the cathedral
% at Raveona are made of such vine tree ptanks,
“ some of which are twelve feet long, and fifteen
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# inelps .braad ; the whole of -that cotintry. pro-

f ducing vines of a jprodigious growth. - Such

“ another in Maigiang, iy spoker of by Strabe

# thiat was twelve feet in eircumfererice; aud Pliny
« megtions ane of 400 -years old-in his time.

\ Vines ef such ny age aiid'sthture, mmay form-an
ttragtion todhe maturalist, and the travellar may
forget his weaniness in the bowers fotnied by their
jutermarriage with the olive, but the wide which is
hest caloulaged to make glad his heart. is the prer
_fetian of a stinted shrub, and aweagre soil. =

1 i Agcardingly, -the cultivation of -the hest vine.
- yordsisdlireated, not only:td reduce theluxuriunce
 of the plant, bat to-allow that which rerains a
. Seanty nowrishmént, and to suffer it.to-bear only
~ swch a-quantity of fruil, as it is fojind. eppable of
elaborating to dhe highest degree. of perfection. : -
. "The praotical details by which the priiciples
cstéhlished jo the foregoing pages, are applied in
purswance of this object, form the subject to.be
t;eat,qd of in asumedmg chlpt&. ‘ -

1

.....
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CHAPTER SECOND.

Of Vanetm q’ Vines, and their P‘ropadalinm ‘bg
. Seed.

- THOUGH, homnicany spehking,‘ there s m
enespecies of the wine yielding vine, (vitis vinifera)
because the: specific characters are such' orily as
are ajways rengwable by seed, yet the diffcrences
amopg ity varieties are so great, asto make a notice
of these not the least interesting, or lmpommt
part of a treatise on their culture, .
. 1t is, bowever, a division of the wosk on whnh
, I epter with the greatest diffidence, not ounly on
acconnt of: the diversity of opinions T find among
- the. French. writers?, but of. the uusatisfiictory
conclusion to which they all appear tome to lmve
come.
It _seems to-be now dgmed among botams{s,
". that “ the only genuinereproduction of the species
“ of plants, is by seed ;.all plants propagated by.
¢ cuttings, layers, or buds, having adetorminate

* 1 have met with none who have treated of it at a later date,
. than that of the first work of Chaptal, Dassieux, &c. (1801).
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# existence, in some of a shorter, in others of a
.. % longer period ; but that these last methods have
« the advaniage of perpetuating the. pecnliar qua-
* Jities of the individual or variety.™

It would be difficult to reconcile to this prmel-
ple, the facts which history and observation afford
us respecting the vine. Ib all the notices which
history has lett us, of its introduction into France,
and its culture in that country, as well as in those
which carry us back to the ages of fable, in Italy-
and Greece; there is, as far as I bave been able
to:find, no mention of the propagation of the vine
by seed. The materials, indeed, from which our
informalion is derived, are seanty and obscure,
butit is remarkable, that at this day, the unlettered:
vigneron of France, is scarcely aware that it is -
possible Ly this method to propagite the plaat;
and those who treat scientifically of the subject,
rather mention it as a fact, which could not welt -
be owitted, than one, from which useful results
might be obtained. S

vThe French writers have never, therefore, :re-
ferred to their propagation by -seed, the numerous
varieties of vines which at this day cover a portion
of Enrope ; nor, indeed, does it appear to be ne-
cessary, for daily experience shuows, that to effect

Lt Ea e i g

# Smith’s Intr, Bot.
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Tachange in the physical “appearance of ‘the-ving,
_and still -more, in the'_qtjalities of: its fruits; it is
- anly :necessary to-change the: circumstances ia

which it is placed as regards chmate or so:l a:;d
- sitnation,’

* It “has- been “already said, that - Em'ope is in-
fdebted to Asia for the vine. It would, perhaps,
have .been more correct to ‘say, for its cul-ure.
-The Phenicians brought the knowlege  of . this
- into! Greece, and the Grecian-Archipeligo;: and
« dfterwards into Sicily and Italy, io both ' which
‘countries it is reported to-have previously grown
- .wild*. - In the time of Romvulus, it bad made
-little progress : but, under the fostering protection
,6f Numa, vineyards were extended, and wines pro-
.duced in abundanece throughout the Romau terri-
tory. In the time of Domitian, it' had made
. -considerable progress in Fraancef, for it was one-

-of the acts which marked the-imbecility and
.ignorance of this-tyraunt}, to order the destruction
.of all the:vineyards of Gaul; because a- deficiency
" :in the ‘crops ‘of grain- had been- attended with-a
snperalmndmt vmuge ; as if there were anynna-

- %

i See anbon’s Declme ,and Fall qf the: R(man Emplre, vol, 'l.
+ Gibbon tuppous that the vmeyards of Burgundy are as old
as the age of the Antomnel. ’

-3 Moutesguion,
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logy hetween the two families of plants ; or, as {f
the ‘best soil for wine hafl not been in those days,
as well as now, (at least in ance), rlnpruper for

- eorn.

After heing for two centtiries deprived of the
blexsing, it was to the etperor Probus that the
Ganls ‘were indebted for liberty ‘te' replant the
vine { and this era is important, ‘hecause to it the
FPrench writers refer ihe orgin of the most marked
“distinetions, which, form what ' they cell the
Jom.lies, vaces. or spreies of their vines,—* The
¢ plants brought anew through the channels of
é conmuerce, from Sicily and Greece, from the
¢ Archipel:go, and ‘1he consts of Africa, became
“ the ty pes of those innumerable varieties, which,
“even to’ lhls day, people tbe vmoyards nf
« Praice.” ' o

‘Towards the close of the last rentury, vhen tbe
light of ‘science, which in: Franee had solong
beamed on objects less important 10 mankind,
“ began to- shed u few scattered rays upen-:that art,
which'is, in some d'eg'rée, the basis of adl others ¢
ol men of genins began to think, that philesophy,
withott compromising her dignity®, might co-
“operate with practical experience, in’illustrating
the bnéiness qf the husbandmen, it is_ not'sutﬁgis-

Np—— -

. Notromolule orgucilleuse, dans lo mhmmdﬂm
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fng, that 50 (interesting and important an article
as the vine, shonld have attracted pamcnl.n-
atteution, . .

-1t was -to the mprovement of this branch of
agriculture, that the attention of the Abbé Rozier,
@he Siuclair of France), was in a particalar mage,
per directed; and had oot bis career been cut
short, there is every reasop to believe,. that his
practical expeiience®, directed as it was, by sciepe
tific knowledge, would have. left his countrymen
less to enquire for on this subject.

The idea had occurred to him, of forming an

- eatablishment, in which should be bronght together
all. the varieties of yines existing in France.” By
a comparison of these, he proposed to discover
how wany differed in character, and how many,
ogly ia. name—how many possersed properties
esaentially different, les essences veritablement d)f-
Jerentes—and in how many, the slight differences
whichdistinguished thewn from others of the species

P -

e g " — - -y

de villes, attache malheureusement upe-idée besse & ces trayany
champétres et au détail de ces arts utiles que les maitres et lgs
Jégislateurs de Ia texre cultivaient de-leurs_maing victorieuses.
Voltaire « discours de réception d l’académe B

¢ During the many years in which he was engaged on lul
voluminous work on agriculture, he resided on his paternal estate,
and is said never to-have recommended any change, of which be
faad ot practically ascertained the Mdymtage, .
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under which they might beranked, would disappear -

. whea cultivated under the same circumstances with
them. This knowledge, when obtaiued, was to be.
made the foundation of more extensive, and tnore .
useful experiments. © He proposeéd to subject each.
species to a course of experiments, onsoils of a dif-.
ferent description ; and when the soil, which each .
particularly affected, and the culture most suitable .
for it, were thus determined,—to ascertain the de-
gree of fermentation which each species required;
what description of wine would result from them .
separately ;- what combinations of them would
yield a wine of superior goodness and durability ;
and finall Y what speciesfurnished the best brand ¥
and in the greatest quantity.

This was not merely a project, forits author had
proceeded ‘a certaiu:length in forming: such an
establishment, but the aspect of the times was un-
favourable ¢ the revolution which was then break-
ing out, did not confine its ravages to the crowded
city, but made-its shock to be felt in the remotest.
village, and it numbered the Abbé Rozier among
its victims.

Another attempt, on the same plan, was made
by a different individual, but was carried to no
 greater length ;-and even the Society of Natural
Histary.of Bordeaux, failed in carrying into exe-
cution the same undertaking, of which they had
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published the prospectus.: These failures -were-
probably owing to the- intricacy. of the subject, .
‘snd the extensive details it involved ; .but,. at the. -
time the question was agitated, it was.the opinion -
of many, that it.would have:failed in affording
such extensive data as Rozier anticipated. . Du-
chesne, .the professor of botany and agriculture, -
in the Dept. of Seine and Oise, . conceived®, that.
from the known effects of climate, results obtained

at Bordeaux, would offer nothing conelusive for
the vineyards of .the north, and .that it would be
necessary to have at least four establishments, if
not.one in_each province, before any thing satis-
factory respecting the effects of climate, on -the
qualities of the grape.could be determined. - He,
however, allowed.that Rozier’s. first object, that
of forming a new nomenclature of varieties, might
be obtained by the means he proposed.

The opinion of, the authors -of. Chaptal’s first
work, is in aecord with that of Dpnchesne, as to - -
the effects of climate on the qualities of the pro- .
duce of the vine; but they think, too,.that these
effects are so powerful on its physiology, -as to
~ make:an equal number of establishments neces-
sary to obtain a.symomymie, on which a new
nomenclatore might be founded.

4 Annales d’Agricultare, Tom ii. page 420, .
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A collection of the vines of France has, hidws
ever, under the administration of Chaptal, since
béen made, -and there are now in the oursérf -of
the Luxembourg, no fewer thag 1400 different
warieties, of which, 100V ‘are ‘se distiuct, as to
merit a partienlar description,

It was thus, not withuut reason, that he and
his colleagues, in the first work on- the vine,
should have considered, as chimerical, any attempt
to procure in one province the wines of another,
by the transplantation of the varieties which-pro-
duced them. “ No plant,” say they, * is so sub-
“ject to vary in its forms, and the gquality of its
« products, as the vine. It is, in fact, 8o fickle in
s its characters, that a differeuce in the heat of the
¢ atmosphere, in the nature of. the sod, -or in the
¢ exposure, suffices in cansing such -modificatious,
« as to mwake it difficult of recognition in-its forms
 or qualities. Why, besides, seek from a dis-
* tance the plants which yon bave:so near at
“ hand ? For there exists not any wine district. in
« France, in which are not found collected, all the
 varieties which you wish to obtain elsewhere,
* They may neither have, it is true, the same name,
# nor the same taste, nor the same qualities. What
4 imports it? They are there, notwithstanding.
s If it is by the effect of their degeneration, ar .
# regencration, that they cannot be recugnised,
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¢ you may expect the same changes on those new
“ individuals you would introdace ; you will ex-
% petience; in this respect,- what has been the
% experience of a thousand others befoie you.
% Among numerous examples, the following is
% cited in preference, because the place whence
-4 the proprietor drew his plants of choice, is:at tip
“ great distarnice from that, where he judged pro-
¢ per to replant themn ; and this is a clrcumstauce
4 worthy of attention,

.% kn 1774, the Count de Fontenoy, a propnetor
4 in Lorraine, happy in being born with a taste
% for nreful projects, and with wealth -to make
# costly experinients, formed the design of estab-
“ lishing a vipeyard of Champagne, on his land of
% Champignenl ; several observers, .uselessly, re-
« _presented.to him, that:the soil not being that of
4 Champagne, he would. only ebtaiu the wine of
¢ Lorraine. ‘The plants were obtained from thp
s hill of Rheims. apd planted on a slope, with a
“ most_lpppy exposure ;. no care, no expence was
“.spared, either in the .plantatien, or cwlture, ‘of
¢ this young vineyard s and thefirstfiuits, in fact,
4 seemmed. to give sothe promise of success. They
# had a different taste. from those of the neighbour.
% ing vineyards, but efter seven or eight years, this
# pasticalar taste diseppeared, and (wenty yoars
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. afterwards, the vines were only. distinguished by
. % bearing-the name of the plant of Rheims.” .
- Though' Rozier, perhaps, expected - too ' much
,from his’ experiments, it can hardly be deubted,
that were an accurate: -analysis. made, of: the soil

;o and subseil of the best vineyards, the exact bear-

jogs of their exposure. taken,. and:-a meteorologi-
.cal:journal keptin them for a few years ;— together
with an-exact account of the course of cultivation -
pursued and the management of the fermentauon,
.France-might be.able to carry her choice wines,
10 a much: larger. proportion  than one thirty-fifth
of her whole produce, to which tbey -are'at preﬂeut
.confined. - :

. But, -however beneﬁclal sucb experlments and
estabhshments mlght prove;. in a’public poiat of
-view, ' the individual planter would- probably find
his_advantage in following the steps which ex-
perience has shewn, to lead to a'certain degree
of success, rather,” than in pursuing novel and
- :expensive measures, in: the uneertain expectation
~ of a more valuable return. -~ . - R

The substance of what the Frenth- wnten bave
.sau_l_on this point, amounts- to this :—Yon: have,
already, extensive and. excellent vineyards, and
in:thelapse-of, ages, - each'variety has found -out
Ahe, soil :and situation which’ fits_ it -beat, or.hes
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found out the soil and situation which fits it best,
or 'has hecome naturalized to the climate and soil
where it grows. ' Choose your plants. from the
best in your owr neighbourhood, attend to their
fcult'lvatmn. and to the fermentation of your wine,
and ‘you will have the best your land is capable of
producmg

Now," though the correctness of this reasoning

-may be questioned, the conclusion to which it
leads, is most probably the safest; for though
great improvements might by judicious trans-
plantation, be effected in the French vineyards,
the expense and uncertaiuty may be so great, as
to make it not the interest of a private individual
to attempt them. But the situation of the plauter
of New South Wales is different, and it is for his
assistance that this work is intended. It becomes
important, then, to examine whether the wines of
New South Wales may not owe much of their
future excellence to the natare of the grapés in-
troduced, and if so, how far we can establlsh
pnnclples to guide us in the choice.

However satisfactory, then, ‘the reasonings of
the French writers may appear, ‘when addressed
to ‘the planter of a country where the vine has
been cultivated for two thousand years, hefure it
can restrain us from endeavouring to obtaln. by

. transplahtation, those kinds of ‘grapes which are

K
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celebrated for their produce in other eountries, it
must first be proved, that all the varjeties of the
vilis vinifera are the progeny of one parentqtock —_
that themodifications which. each varlet) bas under.
gone, and which coostitute it, are altogether the
effects of clrcumstances —and, that each kind,

placed inder such clrcumstanCes, would acquire
the same qualities which that parept stock, or any
other. variety the progeny of 1t, would iu the same
tircumstances have acquired But l,he yery use
which these writers make of the words essences,
races, varielies, &c. pomt out dlﬂerenoes of greater
or less importance. Now, though our mformatlon
1s not sufficiently exact, to aseertaln what are the
most fickle characters of the vme, n. is evndcnt,
from the efforts which have been made. to re-
duce the subvanetles under cert,a;n heads that
there are certam characters pecul;ar to some
which may be traced, where great chauges in
other respects have taken place and.in the de-
scrlptlon given, of the principal varieties of the
vines of France, in Chaptalxs first work, the words.
cssmce: pnmuwas, and caracteres conséanl, mnmate
in the' strongest mgnner, that all the gual ities of e
vanety are not equally aﬂ'ected by mrcumsgances,
if they do not point to a penod when the varieties
were few, but the cbaracters dlstmct. The
strongest proof, Kowever, exists, that. whatgver
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-may* have been’ the origin of the differént varieties -
-of-vines;' some of them have th‘mﬁgfa ages retained
tcharaeters which distinguished them from others.
. Modern physiologists still discgver,'in more than
-one-kind, the characters under which they were
.deseribed by Columella and Baccins; aud the
distinction they observed, of a species possessing
- @ teaf covered with a dowriy or cottony substance,
still forms the promment oharacterlsuc of a variety

‘of vines. . . .
There are many facts, also, to prove, that the
.excellencies of one species may be transferred,
.not only to- different provinces, -but to countries
immensely distant,. provided there is a similarity
-ia:the .climate. In 1420, the wines of Cyprus
.wvere reputeéd the best in the world The Portu-
guese introduced the plants from which’ ‘they were
made, inte the island of Madeira, and the Malme-
ey of thatvisland is its produce. It was carried,
by Pedro de Ximenes, into Spain, where it yields
the Mulaga; and enters largely into the composition
of the best wines of that country. ' In imitation
of these examples, Franeis I. of France planted
two éxtensive vineyards at Fontainbleau and
Qonty, with plants bronght directly from Greece,
Lut these are now indistinguishable among the
common vines of the country. 4 . .
. Different kinds of the muscat are also fo be
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found in most wine countries, where' the tempe-
rature is sufficiently high, and the wines made
from its produce are universally esteemed ; and
there are varieties of grapes, which may be traced
‘through the finest vineyards for their excellence,
while others are only found where the wines are
of no reputation.

‘While, then, there is no certainty of obtam‘m'g
"the same qualities in a vine after its transplanta-
tion, there is still sufficient probability of its not

degenerating, to make the trial well worth while;

‘and, while it is of great importance to obtain valu-
“able varieties, it is perhaps still more important,
to obtain with them, a knowledge of the circum-
“stances in which they were valuable. By assi-
milating to these, as much as possible,- the cir-
" cumstances of their new situation, the excellen-
cies of many may be retained, while others may
acquire characters for which they were not for-
merly distinguished ; and varieties may arise,
- capable of producing a wine different in its cha-.
racter from any hitherto made, and as mueh dis-
tinguished for excellence as for-novelty.
But these observations ounly apply to the pro-
pagation of the plant, by layers, cuttings, or buds,

for it appears evident to me, that the extreme -

longevity of the vine, and the discovery .of various
methods of lengthening the periods of its exist-
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enee,, hy cutting it down -close 1o the ronts, &c,
bad led.the French cultivators altogether to over:’
laok. its.propagation by seed.: and, since the date’
of the works which have occasioned these obser-
vations, the experiments of our countryman, Mr,’
Knight, on the apple, have unfolded principles-
respecting the.propagation of plants, whose ap::
plication has already. enriched the cider counties -
of. England, with many new and most valuable
varietjes of that. fruit: and for the. application of
which, to the vine, there is the strongest grounds-
foupded on the general analogy betwéen plants,
to; waprant an expectanon of the most valuable
results.

In prosecnting. tbe experlmenta, detailed in

the | treatise whigh - he has published om the
apple and pear*, this eminent physiologist seems:
to have kept constantly in view, the analogy be~
tween. the anima) and vegetable kingdoms.
. * The effects of cultivation,” says he, * on the’
“ animal and vegetable systems, are extremely
“ similar. A change io forw, -in colour, in size,
‘ or stature, takes place in each; and in each, °
“ these changes. appear fo arise from similar -

# See *« A Treatise on the Culture of the Apple and Pear, and
on the Manufacture of Cider and Perry, by T. A. Knight, Esq.
F.R.S.and L. 8. and President of the Agricultural Society of
London,~=> London ;- Longman and Company.

’
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“-cduses,~from a more’ abundaiit and Tég?ﬂér"
- “sapply of nourishment than is afforded in'a state’
‘. of nature,: with a ‘favourable <limate, or- ;‘)‘ro-‘-
“ tection from’ the bad effects of an utfavourable’
* “one. . The offspring ‘of every plaiit and animal,’
“-when unchanged by cultivation, Leais é'%‘r"v‘
“ close resemblance to its ‘parents; bat amoiigst*
‘! the cultivated kind of each,” it is extreniely va.'
“Tious ;:still, fbowever,:gé'nerally ‘shewing. some
* similarity to them, By tiking advantage of -in-
*t cidental variations, and" by propagating 'ﬁ-bm'
“* those individuals which approach nearest to our
“ideas of .perfection; improved varietiés of fruit,’
“ as well as of animals, are obtained, Much at-
““.tention has, in the present day, been paid to the
“improvément of the ‘lattér, whilst the former
“ have been almost éntirely neglected.” '* " -
- (p- p- 3, 4, 5th edit). o
*“ The existence' of every variety of this frujt
“(the apple); seems to he coiifired to a cer-
“ tain period, ‘during the earlicr parts of which,’
‘ only, it can . be propagated with' advantage to
** the planter. - No kind df apple now cultivated,
“ appears to have existed more than two hundred’
“ years: and this term does not at all exceed ihe
“ duration of a healthy tree, or ofan orchard, when
© “grafled on crab stocks, and planted in a strong -
 tenacions sqil, * * » R
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. “In. the propagation of animal¢, we’ can -ob~ -
¢ tain a succession of offspring’ produced:only
« ac(;ordmg to the usual course of nature; be-
* cause, an animal forms a wlwle, whoee parts
% cannot retain life, when, separated from - ‘each - -
 other. The. less complex, and less elaboiate -
& orgamzatlon of vegetahles, admits of other: modeS‘ )
“ of propygation; and a.detached part of-each
b ludmdual, is capgb!e of forming a, plant in every
« respect similar to that from which it was taken,
“ and poseesscd of all its powers and. pl‘opt‘l‘tles’
“ Vegetable, however, like animal lifes. in:indivie
“ duals, appears to have its hmpts fixed by natare, -
“ and immortality has alike been denied. to the
“ oak and to the mushroom ; to the being of a.few
¢ daye aud of as many centuries. The general
“ law .of uature muost be oheyed and each must
« yield its place to a successor. - The art of the.
¢ plaoter readl]y divides.a single tree-into-almost
“ any number that be wishes, but the chusacter: of
“ the new trees, thus raised, is very essentially
v different from that of a youug seedling plant;
“ they possess a preternatural maturity, and .re-
“ tain.the habiis and diseases of the-tree, of which
 they naturallv forpied a part. - All efforts; whichr
¢ have hltherto been, made to .propagate healthy-
'.“ trees, of thm;e vam;ues -which have been:long.in
e cultxvatlou, haye, 1 believe, been entirely unsucs
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 mcessful. The grafts grow well for two or three
# years, after which, they become canketed and
» mossy, and appear, what I consider thein really
# to be, partsof the bearing branches of old dis-
# eased trees.” (p.p. 6, 7, aund 8).

I shall not follow Mr. Knight into the details of
his experiments, which appear to have been most
ingenious and m'nute in their application, and most
satisfactory, when viewed 'in connéction with the
theory he has established upon "them, * that all
¢ plants of this xpecies, however prnpag-ated from
#$ the same stock, partake ‘in scme degree of the
« same life, and will attend the progress of that

4¢ Jife in the habits of ‘its youth, its maturity, and

% jts decay; though they will not be any way
« affected by any incidental injuries the parent
* tree may sustain afiér they are detached from it.
« The roots, however, and the trunk adjoining
¢ them, appear to possess, in all trees, a greater de-
# gree of durability’ than the bearing branches
# when the old have been destroyed by accident,
¢ or even by old age.

Should the affinity between the apple and the
'wine, not be considered sufficiently close, to war-
rant ‘the application to the one species, of the
prmcvple estahlished respectmg the other, the fact
may go far to obvnate the objection,— that, from
-cbservations made 'on the fractification of @ pea,
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Mr. Knight: drew conclusidns, which enabled hita

to " obtain his miost vdluable, varieties of apples
raised from seéd.” And. when we come to treat: 6F

the management of the vine; as prescribed by the
Freuch writers, particularly as relates to pruning,

and the.diseases incident to it; the inference will,
I think, appear a most reasonable one, that the
French have been ‘long strugsling ageinst the
effects of age, in most of their. varieties ;” and that
to the décay, or extinction.of a valupble variety of
grape, may probably, with inore truth, be imputed
the lost, or. departing fame,:of ‘many’ vineyards
celebrated of old, while others have acquired, or
,preserwd a werited reputation,. than to what it is
by the French writers.generally . referred, * the
¢ practice of a bliud:routine, aud the i lgnorance or
% forgetfulness of the laws of nature,™ - .. -

. There are autbeutic records to prove the extra- ‘

ordmary age to- which' vines-will: attain; and in
ancient, as well as modern; history, instances are
-given of viues, which, for their stature and longe-.
vity, were the astouishient. of the world: but
Lord Bacon long ‘ago remarked; that thé lives of
trees are greatly prolonged, when their branches
are taken off. ‘which could not be the case with
_those: and Mr. Kuight, in the course of his ex-
perience, .has had occasion to infer, that “in the

“ cultnre of the apple and the pear, the life of each
L

1
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# original trée thight be proloaged: tn three times:

« jta natural period, by robbing it of its brariches
« is snon as the qualities of its fraits were known,
% and retaining itdsa poilard, or more properly
« in the state of shoots in a coppice which is felled
“ at regalat periods; fot these ate knoWn to possess
« g much greater degree of durability, than - the
« game kird of trees, when léft.in the natural state,
r ‘apd te produce atngorona succession of Immcbes
¢ during mahy centuries,”

It will be seen, in the passages of the woﬂ( al-
" feady allnded to; that some of the operations;
tqcoﬁ)ménded to renew vines, bear ne very distant
resemblpuce to what is here deseribed { and when
it becomes pecessary, after 25 o 30 years; ({0
which periad ouly, tha life of vines in some districts
extends), to remew 4 plant which, withomt stch
aid, is capable of: attaining the age of 600 -years;
there is.litlle presuinption in sapposing; that they
are the prageny of a. parent which was produced
in & very. reinote afge ; asd still less, in dedmeing
{he ivferenge already stated; that the Freneh bad
heen Ted altogether to overlook thelrpmpagaﬁou
by-seed. .

If, then from lhp fickle andsfngauous nhmcm
of thy vipe, there it a tisk that a valuable vatiety
may lese its desjreble properties, wihen trafes
planted to. 4, igw climede, the Htaiification 4B
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forded by success in-the experiment, is still liable’
to be checked by the fear, that that variety is bor-
dering ‘on decay and dissolution, -and may only"
survive for-a few years, toreward the enterpnse
and industry-of its introducer. Co :
».Superadded to these considerations, there is’
this, that out of a considerable number of varieties
already introdaced, only two have been found
effectnally to--bear the chmate of New South
Wales, e
u 'The plants, mdeed', grow luxunantly, and pro-
duce fruit in abundance; but, before arriving at
‘maturity it is very generally gttacked by disease’
or blight. - It wodld seem), that notwithstanding
the - astonishing facility with which the vine
chariges its - qualities, ‘when in trausplantation, it
experiences the effects of a slight change of cli-’
mate ‘or goil, there are changes so violent, that
few: of - its varieties possesy’thie power of “altering
their - habits sufficiently to endure them. ' Itisa °
curious fact, that in atferapling to-introduce into
Almerica the vines of Europe, obstacles of the
same nature should have presented themselves. 1
have beeu:favoured with' the perusal of a memoir
made 'to: John M¢Ariliur, Esq. by a - native of
Switzerland, who -had been engaged: in su¢h an’
undertaking, from which it appears, that his efforts
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were. uniformly disappointed by the effacts : ef:
blight on the fruit of every vatiqty,;with the €xy;
~ ception of one, so indifferent in its ‘quality, e,
almost o have escaped. bis netice ;-butdrom which.
alone, he was at length, after thie repeated failares,
of the others, reduced to.hope for poYy degnee bf
success.. . o3

The vanetles, to which those who: have ex-
perienced .the failure of the others in New South -
Wales, are now confining their attention, are supr.
posed to .be the: Miller’s Burgundy (the meutier
of the French) and the claret grape, and another -
nearly- similar to it whmh some suppose. to-be the -
same, and others to be the ramonat, the grape.,
which produces port wine, Te have ‘aequired:
and paturalized these to the climate of New South ;
Wales, is an 1mportant point. gained, and reflects -
honour upon those gentlemen to whom the colony is::
‘mdebted for them ; but, saveral years of experience
are stil wanting, to ascertam to what extent they ‘
retam their. valnghle. properues i and theugh these,
- in theu' highest: degrpya, shounld. be presenyed; it
sbould ,stlll aonly: act, 35.a.stimalug,to; add. te. their -
number, by the,introdugtioniaf 3 gresternumber
of varieties. .. It. might also'ber worth whileto as-
certain how far a.different: tpeatment mtight.aveil,
in,_preserving. from blight; those: variaties  dubjees:. -
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tbit. It ks comamon, for Wdthce,in M‘ddt‘ira,
traim thle’ viads ‘ovér ‘& Hbrikdntal trélhs, ¥nd ‘to
dhade therbrhncHes dendath, by the Tolfige whnch
the {rellis-shpports;: That thib trdatitient dﬁght
preve:effectusl, miay with -preat pbobalnhty e 'in-
ferred; from the completé preservaﬁon of i’hdée
buadches of the hhghtmg vhrieties, whrcb are é-
ddastd, dnd dtlowed o'¥well ahd Hp&n ih bdper
tagd. . It! & ceffath; that in the preséht State dof
our.knowledgs o4 the subject; no eiperithent is
dnimportart, ¥rbei which' thére is the most distant
prospecr of dutivibg usefal results, “Bit'all ‘the -
facti wé e acq bainted with, seeth to me to pofnt
outrin‘the divobigest tinhet, the impoitance of Gb-
tainihg vow:varletiés from sedd; wnd T shalf, thire-
fdoe;! quoty’ af downd Nength f‘rom ‘Mit. Khight, ’a
description of the methods he fouiid most S(:ICCGSS-‘
fal In-obtaiing neW Varieties ~of'applés frofa deed,
i ipe;that wiany mey bé Fed to apply the satie
. pringiptes o vhié vine; ¥ the conviction, that'at
o disthat day, ‘e wine 6f New' South' Walts”

may be equal in fmpoﬂaﬁte, “to"the Ader of
* Btgladd, with all the ttiiproveient it 1§ Q‘ﬁs’bep-‘
tibleof fromm the laboats 5f ﬂns mgemo’us phiifo;
ﬂb’p) ,h. s ,I...' e

%W § Bigt begiin Yo suspéc’t," (says l\ﬂ.
nghu p."90) « that iy eirdeavours fb pfo’f:aga
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"¢ the old fruits would not be successful, I selected
“ the seeds of some of - the best kinds, with an in-
¢ tention to propagate uew ones; but. I soan found
“ that many of the young plants, (particularly
“ those of the golden pippin), were nearly as much
“ diseased as the trees which produced them. . 1
« geveral times raised three or four plants, from:
« seeds taken from one apple, and when thjs had.

"« been produced by a diseased.tree, I have had

« not only as many distinct. varieties as. there.

- « were seeds ; but some were much diseased, and
* others .apparently healthy, thqugh the. seeds
“ were Sown in the same soil, and the plants after-:
“ ﬁards grew within two feet of each other, in the,
** same nursery. Grafts having been inserted from-
“ each, retained the habits of the tree from whloh
“ they were taken, .

«“ Few, however if any of them, appehmd to
“_possess a suﬂicnent degree of vigopr to promise.

“ me much success in their cultivation, (exceptin
“ very favourable situations), shou)d their fruit be '
“ such as answered my wishes, .. . . !
BN | avmp;’before observed, that all the old. frmts
“ were free from disease when_traiped to 3 south;
“ wall, I thought it not improbable that seedling .
* plants, raised from, them, would be. equally

o healthy, and that thls would not. he the. gale!
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« atlvintage sttemding this mode of propagation,
¢ as the trees in this situation woyld enjoy all thé
¢ henefits of @ bétier climate, whilst their hlossomd
% heing expanded before these of the neighbouring
¥ orcharde; would escape &}l chance of being im:
# preguated by the farina of inferior kinds, ‘With
“ a viaw to try the effects of this experiment, 1
s prepared stocks of the best kind of apple 1
“ knew; which could be propagated by cutting
s gnd- after planting. them. against a sdouth wall.i
“extremely rich mould, I grafied them with the

¢ stive golden pippin, and a few othenrfruits, whose
¢ time of ripemiig suited the situation in which I
* wisled to plant. .

“ In the caurse of the ensumg winter, the young
“ trees were dug uip, and (their roots haviig been
¢ retrenched), were again planted in the same
« places. This mode of treatient had the desired
“ effeat of makiog soiné of thém produoe blossomt
““at twe years old. .

«] spulfered vnly ene or two fruits to remam
“an each: tree, -which; in consequence, attined
¢ gearly. three times their common-size, with &
“yery high degree of maturity :and 'perfeetion’;
4 and the sppearatice of the plants I raised from
% their sepds, so muchi excelled any khad formerly
«t-obtained .fom’the same fruits taken ‘from. she
% -orghard, that, I think, 1.can cobfidently recome
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~ “mend the method I have adopted. '.T. had
~  cliosen fruits possessing excellencies and defects
“ of opposite kinds, with a wish to see either
* through "the indastry. of the bees, or my own,
% the -effects. of a ‘process similar to what is
s called, by breeders of animals, crossing the
* breed. - This consists in propagating from males
“and females not related to each other, and is
« certainly necessary, in those .animals at- least,
“ in which strength and spirit constitate excellens
¢ cies, to prevent their degenerating. - The experi-
“ ment, was easily made, and the singular effects
« I-had séen produced by siniilar means on other
« plants, left me no reason’to-doubt that-somé
« effect would. be' prodnced. in this. - The good
* and the ill effects, which follow the process-of
« crossing the breed of plants, are perfecily similar
« to those which have been observed among ‘ani-
= mals. 1If the male aud female be taken from
¢ two permanent varieties of different characters,
4 the immediate offspring will present a mixture
« of both characters in nearly an-equal proportion,
4 but-the ‘progeny of -this offepring will be ex-
. tremely various. : Some: will take’ nearly the
 form of their male, and others of their female
- ancestry, and it- will be'long before a new per-
*mement : character. is acquired. In. perennial
4 vegetubles, the progress of variation and de-
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*“ generacy may bhe arrested, when an individual

¢ answering our wishes has been obtained ; as this
"« individaal, by the art of the planter and grafter,
“ inay be divided and multiplied to almost any.
“ extent. My experience induces me to-believe,
¢ that the effects of crossing, tend strongly to sti-

“ mulate the growth of the off<pring, buth of plants -

“ and animals ; but that, amongst animals, crosses
* should be made only between breeds bearing a
« good deal of resemblance to each._other, or be-
" ¢ tween diffirent families of the same breed.

“ From the 'open structure of the blossoms of
* yegetables, and from the numerous tribes of in~
¢ gects which feed on their honey, or farina, asexual
* intercourse must, of necessity, take place he-
* tween -neighbouring plauts of the same species ;
“ and I am much more disposed to attribute this
“ intercourse to the intention, than to the negli-
¢ gence of nature.

L
«“ My wishes were, of course, to correct the

“ defects, and to combine the excellencies of the

« best fruits; and I was not without hopes, that _

& the offspring would possess a_ greater degree of
«¢ strength aud vigour, as it is known to do in cul-
« tivated animals. A few days, therefore, before
< the blossoms expanded, of the kinds from. which
¢t I wished to propagate, | opened the petals, and
« destroyed the males in all the blossoms, which X

M
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d gufféred to remain of otie kiild, taking great dare

*- @ o leave the females utiinjored ; and when these

#blossoms were fally expartided, 1 impregtiated
“ half of thedi with farina taketi fromm anoiher kind
« of fyitit; leaving thie other Half to the care of the
“ beed, ‘Which wer eollected ih gredt numbets,
aowing to the scarcity of flowets at that sedson,
« 4t passed busily fromi. one blossum 16 utiother.
¢ ] hat] sdon the sdtisfactibn to observe, that every
« frift which I had impreghated, grew rapidly,
¢ whilst half of those din the othér trée, which had -
U retiained fn theit batural state, failed, with’
« évéry dhe of those feft to the éare of the bees ;
¢ wheiice T was disposed to conclude, that these
“ fhsects were hot 50 good darriers of the farina of
« plaiits, as f5, 1 believe, generally supposed by
* fhtuialists; but in subsequent experfnferits,
« where {hé bios‘soms of the weighbouring thees
** have been more numerous, I have had Yeason 0
& draw a different conclusion,
4 Tlie plauts T have obtained from the fruits, on
% Which this experitnent has been made, are cer-
* gainly ‘iich the most promisiig I have yet seen:
* Sothe of these Porsess tlie character of the malé
v patent, Otliers that of ‘the female’; Tn soive, that
4 gf hoth appears to 'be blended, #nd in ‘others, I
le'do 'not ‘distingtiich that of 'either. Many of
L 4hein appiesir to be pertectly free frddl hereditary
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« disease and debility, and the fruxt of some of
¢ them is not in any degree inferior to those from
“ which it derived its existence. Every seed,
« though several were taken from the same apple,
“ has afforded a mew and distinct variety ; and
« some of these grow with miore luxuriance than
“ others ; and the fruits produced by the different
« plants, possess very different degrees of merit.
“ An estimate may, in some measure, be made of
« their good and bad qualities, at the conclusion
“ of the first summer, by the resemblance the
* leaves bear to the highly cultivated, or wild
* kinds, as has been remarked by the writers on
s this subject, of the 17th century.”

It thus appears, that the state of the plant from
which the seed is taken, has the strongest influence
in forming the character of the seedling plant pro-
duced from it, and that it is of the utmost impert-
ance, that, when plants are to be propagated by
seed, the parent should be in the healthiest state,’
and the fruit in the highest degree of perfection.
Another principle should also be borpe in mind,
viz. that « the planter must seek those quahtles in

the parent tree, which he wishes to find in the
future seedling plants ;” and on reading the fol-
lowing passage, it will readily oceur, that the
‘most valuable. qualities of a grape, unfit to bear
. the clunate, may, by -crossing, be umted with that

t
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quality, in a variety which perhaps possesses few
others to recommend it. * The most effective
« method,” says Mr. Kuoight, p. 42, “ I have been
« able to discover, of obtaining such fruits as
« vegetate very early in the Spring, has been by
« jotroducing the farina of the Siberian cral,”
(a plant which still retains, in England, the habit
which it possessed in its native clime, of blossom-
ing on the first appearance of spring), ¢ into the
“ blossom of a'rich and early apple, and by
« transferring, in the same manner, the fariia of
« the apple to the blossom of thé¢ Siberian crab.
“ The leafl and habits of many of the plants I
“ have thus obtained, possess much the character
- ¢ of the apple, whilst they vegetate as early in
‘ the spring as the crab of Siberia, and possess,
« at least, an equal power of bearing cold; and
« 1 possess two plants of this family, which are
* quite as hardy as the most austere crab of our
“ woods ; and are, I think, capable of affording
“ ciders of much greater merit than any which
‘“’have ‘yet existed.” :
In the large quotations, which I have thus taken
“the liberty of making from Mr. Knight, the process
he recommends, as well as the principles on which
fxt is founded, are so perspicuously described, that
'it would be presumption in me to attempt adding
any thing in explanation ; but, as many may be
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desirous-of making the experiments*, who are al-
together ignorant of botany, ‘it may not be amiss
to ‘observe, that each of the small flowers, -or
blossoms of the vine, contains five stamina, or male
parts of the plant, and one pistil, or female part.
Thesé areso called, because their conjunction is, in
.most cases, nécéssary for the formation, and in all
cases, for the perfection of the fruit. The male
parts are small awl-shaped filaments, surrounding
the female, which they rise above, aud spreading a
little outwards ; their extremities, called antherz,
"are covered with the pollen or farina. = From the
.smallness of the flowers of the vine, the operatlon
- will,-of course, be more difficult and wice than in

-the apple; but every thmg ‘will yield to care aud
perseverance.

e

* I have observed, that atthe last meeting of the Agricultural
Sbciefy of New South Wales, some dissatisfaction was mani-
fested, on the part of some of the members, at the manner in
which the' premiums were distributed. I'hope it will not be
taken ill, if one who is as yet a stranger to their body, though
pot to all its members, should suggest the application of sume of
the funds, intended for premiums, to the advancement of the ob-
ject here recommended. '

* Such stimali, would appear to be afforded with peculiar pro-
-priety, to objects which, though most beneficial to thé public,
and likely, eventually, to be so in a very high ‘degree 10 the
individual, are yet new, and of more distant and lew obyious
advantage. :
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Speachly, who has very strennously secom--
mended the attempt to raise new varieties of vines
by seed, and whe séems to'have had a very clear
idea of the advauntage which Mr. Kaight's experi-
ments have since ascertained to be obiainable by
a mixture of varieties, affirms, that by judicious
manpgement, seedling vines will bear fruit the
third or fourth year. There will, therefore, be no-
great loss of time in ascertaining the qualities of
their fruit. The managemeut he' prescribes, is
exactly the same as that for a cutting.

As soon as the waod. of the seedling plant is
T1ipe, though the quality of the fruit is not ascer-
Aained, it will be advantageous 1o plant a few cut-
tings from it ; that, if it shounld turn.out a vajuable
variety, a greater quautity of plants may be th(e
_sooner obtained.

It is, however, one of the strnngth facts which
support Mr. Knight’s theory, that he has found it
impossible to anticipate the natural period of a
seedling, apples bearing, by grafting a cutting from
it on a bearing tree ; and it is, therefore, most pro-
bable, that it would be equally unsuceessful with
the vine. »

The length at which 1 have treated this part of
the subject, has swelled the chapter to a size dis-
proportionate to the other divisions of the work,
but not to the opinion 1 have of its importance, It
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is, in fact, the foundation on which a swecessful
cultivation of the vine, in New South Wales, musé
be raised ; and a point which, if attended to in
time, may save the expenditure of immense sums
in a nugatory manner, and determine, uot only the
degree of sucdess which niay attend the cultivation
of the vine, but in a great measure the expense af
which that success must be purchased. '

The following notice of. the principal varieties

of vines cultivated in France, is preceded by d

table ofthe chatacters by which they are described.
These are drawn from the lraves and fruit, as being
less liable to change than some others, such as the
distance of the knnts,. the colour of the bark, &e.
The Jeaf is always understood to be perfect, and
of the largest size.

Eech variety has a different name, in almost
every province or distriet where it is cultivated.
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"The maurillon hatif ; or forward. maurillon. Itis
the earliest variety of the climate; its berries take
a black colour long before their maturity; they

“are small, round, and not close ;-their skin is hard

and thick, the pulp dry and fibrous; its juice is
almost insipid; the bunches and leaves small;
. the leaves of a bright green on both surfaces, and
terminated by a- large and broad indentation.
- Excepting in Provence, it is not cultlvated having
‘no other merit than precocity. :

The meunier, or miller, called also mealy mau-
rillon; its leaves are covered with.a white cottony
matter, whence the name; it seems'an improved

variety of the pre(:eding ; its berries are black,
large, and rather close in the bunch, which is
short and thick; its leaves are three lobed, having,
 besides, two divisions whlch, if a little deeper,
would form two semilobes. ‘

The white savaguien, only differs from the pre-
ceding in the colour of the fruit, and the greater
size of the bunch ; the grapes are also larger, and

more oblong; the two lower lobes of the leaf, have -

also a more decided character.
The maurillon, or pineau of Burgundy. Itis

more than probable that it takes it name from its

black colour, or colour of the moor; because
many black grapes, of a different kind, are also
called maurillon ; the best vineyards of Burgundy




The most characteristic Marks for diskt.
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are chiefly composed of this grape; the bunch is
ouly of a middling size, and the grapes not large
nor, close on thehunch;; the bark is reddish, the leaf .
N hghtly divided juto five lobes, and very reo'nlarly, :
mdented round the edges; it daes not annoupce
much vigour of vegetation. .

The white morillon has a longer branch than
the precedmg ; the berries are almost round, and,
compose a bunch of little clusters the leaf, with-
out being entire, is not lobed, but is very dlstn;ctly .
indented round the edge; its, upper surface is .
green ‘and its under whitish ; 1t is supported by a,
large and red petiole.

The frane pinequ, the morillon par excellenoe., ;
The bunch is short and rather conic; the berry.
vblong, .and close to the bunch—of a carnation
.red at the orifice ; the wool is slender, long, and
inclined to red; the kmots distant from each other,
and when the wood is cut transversely, 3 reddish
colour is observeable in it ; the petiole of the leaf.
is Iong, ‘the leaf short red, and semilobed on two,
s;des—-—dellcately mdented ronnd the edge; its
colaur is rather a deep green on the.upper, and
pale an the under surface, and hoth surfaces
covered with down; it produces little, but the
taste of its fruit is excellent, and the most delicate
wines of Burgundy are made from it, :

The black Burgundy, ( Borguignon noir), This

N . )
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variety is also one of the black morillons; by
the form of its berry, it has some analogy with the
preceding; but it is less oblong il proportion to its
. size, and much fess cfose to the bun¢h, thé stalks
of which are red ! the wood inclines to brown»
and is closely knotted ; the leaf is obtuse towards
the: point; and slightfy divided into five pafts,
regalarty indented; its petiole # short, and
very red'; tHe bunch has a wmged fotm, is
shouldered. :

Fhe white grivet. The bunch is short, brequally
férmed, and: of a middling size ; the berries round,
rather close, and of a sweet perfuméd ‘thsteé ;. its
colour is greyish; and it is thought to be g ‘variety
of the franc' pineau ; it is not now so much cu‘ltx-
vated as formerly.

"Phe sauvignon. This, as well a¢ the précedmg,
was much more cultivated’ forinerly ; its strong
perfume gave a peculiar character 16 the wine
made from it, but producing little, its plabtation
Has been' discontinued ; its' bunch is short, rather
smallithan large, of 'a whitish colour, inclining to
yellow, and’of an'amber coleur where exposed to
the suil; towards its maturity, it is covered with
small‘Brick red apots, which are cliaracteristic of’
it-5 its leaf is not lobed, but very deeply and regu-
larly indented; and forms three-large scollops to-
wards its top.
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Black and white Rockelle. It is very common in -
the north east of Frauce, but is not ih requmess
among those who prefer guality to quantity of
produce; its leaf is.divided ‘into- five lohes, the
upper more large than the. inferior ; the border is
deeply indented, .it bas a loag footstalk; it'is of @
fine green on .the upper surface, and whitixh and
cottony beneath ; it is remarkable for the elegance
of its form. ‘

The teinturier, or dye T.. 'i‘lns vam!ty phssesséd
characteristic marks, not only in the form of its
fruit and leaves, but in the very deép red coloat
of- its expressed juice, and the slmost earnatiom
colour which its leaves assume, long before the
maturity of the frnit; its buoch is unequal, and
winged ; it is terminated by an imiperfect cone ; its
berries are round and unequal ; its leaf is deeply
indented, and -divided into five lobes ; it has somes
thing rustic -in its appearance. It id only enltis
vated for colouring wines; fermented scparately,
it affords a harsh and ill-tusted liquor. '

The ramonat has seme resemblance to the pres -
ceding, as to the colour of its juiee, but it iz a much:
superior fruit, and yields mach better wine ; the
herries and bunch are larger, and the wood
qtronger the leaf wider, and in one Vanetv two
lghed, in another four lobed.

" The pearl grape. - The berry of this variety is:
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‘oblony, havmg a long petlole the bunch is formed

of many little clusters ; from its appearance, one
‘would say, that it cohld with difficulty, support its
weight'y it has an elongated appearance ; the leaf
would be very tezularly indented, if, besides the
two lobes which divide its upper ‘part, it had not
4 semilobe on the upper part of the right side.

: "The ‘mélier ; or white meruair. 'This grape,
whose bunch bears, at first sight, a strong resem-
blance to the chapelas, frequently goes. by its
" mame, though different from it in many respects.
The colour which it contracts, on the side exposed
" to ‘the sun, is rather reddish than yellow: its
young leaves have not that beautiful rosy colour
for which those of the chapelas are remarkable :
its berries are round, plump, and separate, and
ripen well even in the north of France; its juice
is sweet and agreeable; the leaf is very deeply
divided, and has a common petlole half red, which
.separates ‘into five reddish glands; it is divided
into five very deep lubes, and very much bmken
in its circuinference ; of a pale green colour aboVe,
w‘lmlsh below, and covered with a light down.

. There is a variety of this, little dlﬁ'erent in the
form and qusality of its fruit, but very much so in
its-leaf; ‘it has two semilobes in its upper part;

‘its lower part ‘is only divided by two. cuts, a little
deeper than the rest of the indenting. -
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The green Rochelle, 'The bunch.of this-variety '
is of a niddling size ; the berries have a soft skin,
‘and are close ; even at its highest degree of ma-
turity, it has an acid sweetish taste which is not
agreeable It almost alwayg produces _with_ a

kind of abundance, and is reputed very advan-
'~ tageous for the manufacture of brandy The leaf, .
'dmded into two principal lobes, besndes two
semjlobes, is very thick; its upper surface is
darkish green, its under surface ash coloured and
covered with a very short down; the wood. is -
yellow, and closely knotted ; the petiole, red, short,
and round, is terminated by five glands, the mlddle
one much |arger than the others.

" The Rochelle blonde; or fair Rochelle, whlcl';
Beems to be a degeuemtmn of the preceding, - has
only two lobes in the upper part of the leaf; the
lower part is entire ; “the colour of its fohage as
well as of i its fruit, is of a much lighter green. : - ,

" The laroe muscadet. There are two kmds of
the muscadet en/umé or smoked; the large and
small; the leaf of' the first has a large- petlole,
whlch parts ioto five glands ; the upper surface iy
of a dark, and the under of a whitish green, but
without down; all its edge is lightly indented,
but ' there is only one deep division -on the right
snde the stalk of the buuch is not strong ; the
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berry is of 4n undecided colour, between wlntc
and a light rose colour ,

The leaves of the little muscadet are smaﬂer 3
they are Iobed on their upper part, ond tbe mden-
tation of their border is more acute; it is als?
called muscadme.

The round leaf. The berries of thls vauety are
rather oblong, and so dose in the hunch, that, in
fbrnle soils, it is'not uncommon to see the lfast
adherent fall to the ground to give place to. otbers-
the maturity of the fruit is ayncynced by the
yellow colour by which it is gilded; its leaf is
large, uot’ lobed, and its petiole is divided into
three principal glands; it is of a paler green below
tbap above, and is covered with a very fine down.
" fhe white gouet; or gouais. The bunch of
this varfety is large, and composed of largey
grapes in general than those of the muscat, to
which it would have more resemblance, if the
berries were closer on fhe bunch ; the leuf is en-
tire, or unlobed, but is deeply and unegnally
indented ; it is supported by a grey and sleuder,
footstalk. -
¥ The black gqmé. This variety almost_every
where produces abundantly, but its produce is of
divers qualities; in certain soils, and under certain
Tatitudes, it concurs happily to the formation of
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the best wines, In other plates:it has been ex
tirpated for its bad. qualities. Evety thing in thd
vame anmounces the xighest vegetatign § the wood.
is large, the knots dnstant, but.alse larges the lead
thick, of a deep green, net lobedy: seolloped itr
large’ dwx,smns, and. these itregularly indénted j
the peduncule and petiole large and strong.

The little gamé resgmbles the good: merillow i
the form of its bunch, and of its berries, but it has
neither its taste norsweetness 5 it is very blagk ;
two semilobes dmde its leaf.into three pants; the
indentation of the upper is more uuequal than that
of the lower division.

“The mausard, The bunch.- of thls variety is- ofo
¢onsiderable size, and is of a regular pyratidical
form. It is not uncommon to sée it nind or ten
inches in length, and four or five in diameter ; the
berries are large, and middling close; the wood is:
strong, and- brown or blackish} the léaf largey
thick, very green, and lightly indented in propor-
tion to its size.

" Ihe murleaw. This variety amu)unce!s much
vigour, by the strength of its wodd, and of its:
fmots the leaf has nothing extraordidary.in its
proportions, but it is lobed in its upper part, and-
very remarkable for the delicacyand eqiality. of.
the indentation of its border; the bunch is winged,
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or shouldered, and is of a fine velvet black ; its
berries are rather close towards the base, -

: . The gilded, or golden chapelas. The bunch is
large, and formed of unequal berries, with a bard -
skin; when ripe, their colour js yellowish, and
. the side exposed to the sun takes an amber colour;
the leaves are .very deeply indented, and - the
indentations are large and wide; the penole very
long :
DA subvanely of the chapelas, is the blanquette
or domre; it is an excellent eating grape, but
yields bad wine.

The red chapelas, is also a variety of the pre-
ceding ; ‘the bunch -and the berries are smaller ;
. the sides exposed to the sun are tinged with a red
colour, but of a clear green on the shady side;

- The musked chkapelas. - The berry is round, and
almost as large as that of the gilded chapelas, but
is not amber on the nunced sidé; and, in its perfe‘cf
maturity, it preserves its light green colour; its leaf
is also smaller, but of a deeper green ; it is deeply
indented, and has a long footstalk ; the'chapelas
ripens perfectly, even in the north of France, ‘and -
the frujt is excellent, but it is no-where remark<
able for yielding a good wine. The musked is
fifteen days later. in npenmg than ‘the - gllded
chapelas,
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The ciotat, or Austrian grape. If this variety
were classed by the colour and taste of its fruit, it
would be ranked with the chapelas; when ander
the same exposure, it ripens at the same time; the
bunch is smaller, and the berry less round than
those of the chapelas; it is' remarkable for .its
palm-like fringed leaves, which are divided into
five parts; they have a ‘common petiole, which
divides into five parts, and extends to the extreml-
ties of the leaf. . '

Another variety is called also persillade, fmm' ,
the resemblance of .its leaves to those of ‘parsley
(parsil) ; it is also distinguished from the pre-
ceding, by the red colour of its fruit,

Thie white muscat. The berries of this variety
are large and oblong ; they take an amber colour
on the side exposed to the sun; the bunches are
long and narrow, and termmate in a point, the
berries being very close ; it is only in the southern
districts of France that it attains to maturity ;. its
leafis of a deeper green than that of the chapelas,
and is very distinctly divided into five parts, the
indentations of its edges being irregular.

The red muscat. ‘This has the merit of ripening
“more easily than the preceding, because its berries
are less close on the buach ; its flower is, hows
ever, extremely delicate, and is frequently abortive;
it has less perfume than the white muscat; the

°
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bunch is elongated, and supported by a very long
~ footstalk ; the berries, expused to the sun, are of a
very bright red, approaching to purple; the leaves,
which resemble those of the preceding, redden
" towards autuma.

The violet muscat. The leaves of this variety
correspond exactly with those of the white muscat;
the berries are large, and rather long; their skin is
hard, and of a deep violet colour, and covered
with a mealy substance. This is the black Con-
stautia of the Cape. _— T

The muscat of Alexandria. This variety has a
very strong flavour of musk, when ripe, but it
scarcely ripeus even in the most southern pro-
vinces of France; it has little resemblance to the
other.variéties of the muscat, its leaves.being quite
free from the deep divisions wbich distinguish
them; the iodentation of its border is almost
nothing, but the scollops (larger indentations) are
very remarkable,. aind very acute; the berries are
large, oblong, and regular, rather more swelled
below, than at the insertipn of the stalk ; without
being pressed upon each other, they form very fine
bunchés ; afine amber colour indicates their per-
fect maturity.

The:grape of Mamr, or African grape. The
berries are unequal, of the form of a heart, and of
an undecided violet colomr; they compose very

2 T D
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large bunches; all the plant announces a most
vigorous vég'etati‘on- the. stalks are stmhg, and
the leaves Iarge- they are deeply divided, and
surrounded by a deep and acute indentation. In
the climate of France, it is destitute of qmlnty

The cornichon. The form of this grape is re-
markable ; it is crooked and pointed towards the
extremlty, whence the name cnrnl(hun (a little
horn) ; it, however, bears more resemblance to a
fish’s bladder, than to any other object'to which
it can be compared; it is frequently near two
inches in length, and three fourths of an inch in
its thickest part, where it bears two seeds termi-
nated by a pomt ‘and nearly as long as the diameter
of the berry ; the reunion of several small clusters,
on lono' footstalks, forms a bunrh "of 'no great
volume ; the leaf of this variety is large, and al- .
most eutire; the indentations of the edge very
unequal ; the fruit turns yellow when ripe.

The white Corinth g’r'apé', rcalled also pape, and
paperille ; the bunch is winged, long, and formed
of small berriex which do not press upon each
other ; the skm is mealy, and coloured like the
chapelas on thé’ slde exposed to the sun; the leaf
is large and cloti-like; its upper surface is of a
light green, and its under surface covered with a
cottony matter ; it is divided into five parts, but
the divisions .are not deep; its edge rather cat
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than indented, presents long and acute .points ;
the Corinth grape is destitute of seeds.

The name of paperille was given by the Greeks,
and.aﬁpr, them by the Italians and Spaniards, to
those kinds, of which they twisted the stalk.to
allow them to dry upon the stock.

What, in France, is called the Corinth grape,
differs very materially from the .original Corinth
grape, which is cultivated so largely in Zante, for
its dried fruits, known in England ynder the
name of Zante gurrants.

The verjnice. Itis so called in the northern qnd
ceutral departments of France, because, it never
ripens its fruits. It is also called Bordelais.
The variety most resembling it, in the vicinity of
Bordeaux, is called. pumelas and chalope, but it
ripens so perfectly, that the .begry frequently de-
taches itself from the bupch,before the vintage. Its
berries are oblong, and very large, and compase
small closters, which, by their _Teunion, anake
very ‘large bunches; the leaf is large, alost
roynd, and very seusible of the effects of iroqt
and it is, perhaps, to this extreme delicacy that its
litde ripeness, in countries ywhere the frosts are
early. is to he attributed.

A vine, from a seed of this vgnqty, plgnted many
Years ago, in the well known garden of the cheva-
Lier Janson, at Chaillot, near Paris, has produced
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a variety, whose fruit reaches the highest maturity,
and is of an excellent quality.

Swiss or Aleppo grape. The berry of this
variety is streaked ; it is liable to degenerate° it
is sometimes altogether black, and more frequently -
white; in autumn its Jeaves are streaked with red,
green, and yellow, .in-a similar manner to those.of
the Aleppo lettace. -It is -imore -an -object of
curiosity, than economy.
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CHAPTER THIRD. k

"Oj the Preparalc?m ‘of  the So;'l. ‘the Choice of
. Plants, and different .Melln_ods of Plunting.-

WHEN the cultivator, having applied the prin-
ciples of the first chapter, to the situation in which
_he finds himself placed, and having combined as
many favourable circumstances as may be com-
patible with it, has fixed upon the site of his vine-
yard, it becomes his next care, to prepare thesoil
for the reception of the plants; and for this pur-
pose, that proceeding is best which is most effectual
in clearing it from weeds, and reduclng it to a
friable and porous state,

The depth to which it is necessary to labour the
soil, depends upon its nature, and the nature of
the climate. In golder climates, a less depth is
suﬁicxent because the plant is not suffered to
grow to a large size, and has consequently less
need that its roots should penetrate deep. Where
a warmer climate allows the enlargement of its
dimensions, it is, of course; requisite, that its roots
should extend in proportion,- and that the soil
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shbuld be prepared to such a.depth, ‘as may not
bppose their dissemination,

In some climates it. would appear, that no soil
tould be too dry, or too shallow for the vine; cases
bé,ing mentioned, as occurring in some districts of
France, to which the ordipary means of tillage are
quite inapplicable,” and where it is necessary, in
the first 1usiance, to blast the decomposing rocks,
and aflerwards, by mallets, to reduce-them to the
size of nuts, or peas. An instance of this kind is
described, where a proprietor, by thése meaus,
" reduced a naked calcareous rock, and: plaoted
upon it the vine, which, to the surprise of every
oue, uot only succeeded, but produced, and, after
forty years, continued to produce the ﬁuest wine
of the district. :
A As a preparation for the soil intended for wines,
it is common in Burgundy to sow lucerne and
sajnfoip, which have the advantage of destroying

parasitical plants, while their'loug robts serve to -

-reduce the soil to a lopse and permeable state.
Befurethe vines are planted, these rodts and stalks
are carefully collected and burned, ‘and their
ashes spread un the soil.: Crops of beans, or pota-
toes, are also recommended, not onty onaccount
of the labours they require, but becnuse the -ma-
nure which it is necessary to- give thew, is, when
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its: grosser partg are volatlhzed beneficial to ﬂxé
young plants, ‘

While the soil-is:in the course of preparation,
the larger: stones should be collected; and these
“wmay be usefully employed for enclosares; o, if the
ground is steep, for forming terraces, to prevent the
soil from being carried down by the rain. Where
there: are- no stones to form enclosurés, even
ditchies are recommended, in preference to live
Jedges, which ought never to beallowed to exceed
three feet in height. . :

" - The'most common methods of propagating vines,

are;, by cuttings, by rooted plants, and by layers.
Of these methods, that by cuttings is most recom-
‘mended, and most generally practised. A good
cutting should consist of a shoot.of one year's
growth, together with a small piece of the older
wood attached to it; not that this adds in any re-
spect to its goodness, but because it shows, that
one’ shoot has vot.been"divided into several cut-
tings, as those buds nearest the bottom send forth
the strongest shoots.

Rooted plants, which are cuitings prepared for
two or three years in a nursery or garden, are
generally found to languish so much, from the
change of soil, and from the injuries the very
minute and numerous fibres of-the roots have sus-

: »
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tained, as well as from the want of that care t6
which plagts in a uursery are uccustomed, bat
which cannot be extended to them on a largerscale,
as to make it doubtful whether much advantage
is obrained hy the process—and whether more time
is :required by cuttings, for the developement of
their roots,-or by roeted - plants, to recoucile them-
selves to their vew situation, -

Rooted plants are also pmcured by Iayers. A
strong - shoot being chosen in spring, and the buds
nearest - the -stock. being carefully removed; it s
bent carefully into a small trench. prepared for it.
The extremity, which rises above, is fixed to &
smaH prop, and in wutumn a rooted plant is ob=
. tained, when. or at the couimencement vf spring,

it may be separated. A betier method is, to carry
the shoot through a basket of earth ; but this is too
~ expensive to-be practised on a large scale.

. 'The greatest caution is recommended, in select-
ing the stocks, from which to take cuttings,. When
the mother plant has not finished half.its career,
it is-still endued with all its vegetative cnergy,
. therefare, they should have reached the age of
eight.or fen years, where the vines xubsist during
twenty-five ‘or thirty years, and from twenty to
thirty. years, where they endure a hundred. ‘It
ought te be ascertained, that they produce large
and well ripened fruit; that their wood is strong,

o Tt P A
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sound, and without blemish -or bruige. Their
qualities should never be left to chance, but aftes
the kindsof vines to be propagated are determined
ﬁpo@, the vineyards should ' be examined . i
autumn, just before the vintage, and those which
are most healthy and vugorous, marked with 4
thread, ‘or a twig of osier. From these only, the
cuttings should be taken, when the wood is Pper=
fectly ripened, which it generally. i is, after the leaf
has fallen. It is'necessary that they should be of
sucha length that, after having part of their nppex
extremity cut off, they may be put from Ding td
fifteen inches-into the ground. . R

-If the vme) ard is to consist of several vanetles,
care must ‘be taken to place each in the mogt
favuurable circumstances. - .

. First, there should be one grand dlvmon di
whlte and coloured Varieties ;- the colpured varie.
ties generall y ripen ten or twelve days earlier, than
the white ; they should therefore, be planted Ja
the lowest part of the vineyard,. - The great objecg
is, to have every variety ripe . at the same_ tunq‘ '
and, therefore, those varieties wlnch differ com-
siderably in the period of thejr matunty, should
not be planted together; and as far as situation:
will effect it, the others should be so placed, that
the forward may be restrained, and the tardy.
accelerated. Those which ripep with the greatpst
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dlfﬁculty, always shew vigour of ‘vegetation, they
should, therefore, be planted in the least fertile’ part
of the'soil ; and the bottom part of the slope, or
the nchest part, should be appropriated to those
which are  more valuable for the quahty, than the
quantlty of their produce.

It will thus be necessary, that the cuttings of
each ‘variety shou]d be tied up separatel y, and
marked

“The time of planting is different, in different
chmates ‘In the warmer climates, if this opera-
tion is deferred till spring, it frequently happens,
that the young plant has not time to’ acquire
s(rength to resist the heats of summer, while the
temperature of the atmosphere, besides, seldom
_ falls so.low, as altogether to stop vegetation ; and

‘there.is generally established, at the extremity of
- the plant, a sort of movement, which, if it does not
give birth to apparent roots, so disposes the plant,
vevertheless, to produce them, that they burst
forth spontaneously in the first of the fine weather.

In colder climates, it is otherwise, ‘and to plant
before the winter, would be to risk ‘the success of
the plantation. The humidity of the soil would -
tend to rot that part of the plant below the surface;
and the two eyes left above, would frequently be
“so much injured, as to be incapable of developmg '
their buds. .
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Where, then, the winters are severe and wet, the
- plantation muxt be deferred to the spring, and
there is, in this case, also less -danger-from -the
more moderate heat of the summer. But where
- the winters are mild, the planting in autumn- af-
fords many advantages < -
- When it is necessary to preserve the cuttmgs,
sowe time before they are planted, they should be
tied in bumiles, and kept in a cellar, buried in
* damp sand, with two or three of the eyes of the
upper extremitiecs exposed to the air. In some
Placés they are preserved in treuches, opened in a
dry soil ; and, if care is taken that they should-not
press too much on one another, they will be found,
when drawn out for plantation, to have put forth,
from the lowest eyes, numerous- small roots. - It
. is rare that a plant, in this state, if properly
managed, does not succeed. .

The distance at which the plants are placed is
determmed by the height to which it is intended
the) should be confined, and this again depends
upon the climate. Iu the colder climates, they
-are frequently planted so close, as from one and a
half to two feet, and it is conceived that this close-
hess serves to protect them fron frosts, and assists
tbelr ripening, by increasing the temperature of
the air, in consequence of its circulating less.

~In proportion as,the heat of the climate is.more




METHODS OF PLANTING. -88

‘ -'~eapab1‘e of elahorating the juices of a.larger plant,
' they. are placed at a .greater dixtance, and.this
. distance sametimes extends to six feet,- For vines
.of a-middling height,. three.feet in the rows, and
- from three, to three and a half feet a-part, .are the
- most common distances, unless it is intended, as
is frequently the case in the south of France, to
gow corn in the. intervals, in which case-lhey are
to be seen at all distances.

“The method of planting. usnally adopted for
cn_ttmgs, where the soil has sufficient consistency,
- is the .dibble. 1t is made something in the form
of a large auger, or like the letter T, the cross bar
- being woed, aud has an iron projection, or stop,
aboat the depth to which the plant is intended. to
enter. The depth varies according to the distance,
it being. necessary to- preserve a proportion, be-
tween the roots and the branches. Where they
are to be very close, from seven to niue inches in

-.depth will be sufficient; and where.they are to be
- -of larger growth, and more distant, from twelve to
- fifieen inches.

Whatever. be the depth determmed upon, the

plant must be.cut down, to leave only two knots,

- . or.eyes, above the surface. It is always the knot

nearest the surface, which parts the siock § and if
.any thivg occurs to destroy.it, or prevent its
- ~;hhootmg, it is only necessary to uncover, wub the
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finger, thénext lower eye, which will immediately
wupply its place. Before planting, the cutting i§
kept in water from the time of its being cut; if new;
or frem the time of its being taken from the trench -
or cellar, where it has been preserved aftéd
being introduced into the hole, a few Handfuls of
fme mould, or what is moreé common, of wood
‘ashes, are put about it, and some pourin'water, ot
the drainage of dunghills. If the ground slopes,
the plant should be placed a little opposed to its
iirclination. Where the slope of the ground i3
gentle, it s recommended to open trenchies,’ fmm
one end to theother, giving them a depth propor=
tioned to the distance of the plants. This ié'thé
‘best method, especially for rooted plants ; a gquari
-tity of fine mould is also generally spread where the
plant is to be placed. If it is a rooted plant, it tvill
‘require all the care which is usually given to young
‘trees, none of which are more susceptible of injury.
It is  of great importance, as facilitating the
‘various labours they receive, that the plants should
have a regular arrangement, that of a quincinx is
- recommended, and possesses, in this respect, great
advantages ; but it often happens, that the irregu--
larity of ‘the ground, and the stony soil, will not
allow of this, in which case, it is necessary to dig
‘a hole, if the dibble cannot be used, whenever
opportunity offers, care being -taken to place the

-
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uppermost and finest soil at the bottom of the hole,
and pearest to the plant,

Itisa very Commox. -practice, to.place two plantl
in the row, inclining one to the right, and the
other to the left; but this is very much disapproved
of, as forcing the roots to lntermmgle, and snﬂe
each other. -

1t is particularly recommended, to finish plant-
ing in one season, and to preserve a few cuttings,
or plants, o replace any which may not havk
1aken; and, finally, to figish, by making tln aml
p¢rch11y leve] and smooth.

i
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»" ' ' CHAPTER FOURTH. ~ ~

......

Of thc hecglu qf Vines. and of their Pnumag and
Suppu ts. . .

]

.....

F ROM- the dwarf vine, pruned to within a.few
inches of the ‘ground, to that which overtéps the
elm which it clings to fur support, there-.is eyery
variety in the height of vines,

Those which are supported by trees, are com-
mon in ltaly and Spain, and are occasionally met
with in some of the wost southern districts of
France. Some aresuppoited by pules, to various
heights; and others -are-allowed to trail their
branches on the ground, or to support them as
their strength or direct.on will allow.

The highest kinds of vines, not supported by
trees, are frequently trained on poles, joined in a
sort of trellis, to the height of from seven to ten
feet. The stocks of «thers, are kept from two
and a half to four and a half feet in height, and
supported by poles of the height of six feet.

In situations, exposed to high winds or storms,
three of these poles are frequently joined together
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nitof, forming a triangle, to which the shocts of
¥axious stopkoyase aliached, and are thus mutaally
syppotied, dnd the grapes presevved from being
_bruised.or destroyed. - This method of cuolture iy
very- ¢ommums, from the .shqres of the Mediter-.
mnegn; ta she neighbourhood of Lyons, and is the
wethod practised at Ostie Rotie, and Condneu,
, where it is divected wjth inueh care. o
. Iw general, a8 we appreach a colder ollmato, we
geo the vises reduced in their dimensions, * !
- The prapestion whi¢h .it is necessasy to prei
sorve between the 3ap ciroulating in the plant; and
the heat which is to medify that sap, will net
adinit of a lasger growth; besides, it is enly
nedr the surfage of she earth that there is a suf
ficiaut -degree of heat.to ripen the grapes, In
warmel climates, . a vine is capable of bringing te
waturity a lasge portion of freit, and its height; -
sud its branches, mey be propoxtionably increaseds -
but there seems, in this respect, & bound whiel
may not. be passed with advantage. Jt:is net only
echusg ‘the fruit of shese vines, euppested by
trees, is, by their. foljage, shaded from the rays of
thie sub;. that they yield wine of ag inferier de-
seription. : It is the mature of the vine, to absorb
woistisre by ite-leaves, in much greater propertion
thdn: by ite dodls; and this unnicasured foilage
eantigwes to duppy!a guaptity of sap, whick cir:
Q _
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tulates without elaburation; anud is rather einployéd
in the formation of wood, and the:grapes, conse:
quemly, colitain an aqueous- fluid, ' which it is ims
possible to. convert iuto a' wine.of good quaii.ty. 2
;. Trees. which are pruned; nevér attain-the sizé
imi strength of those, the branches of which grow
‘old with them, becauxe, by pruning..off so mach
of the wood, a lurger propertian.of:the sap is
forced into the fruit; than: wauld.naturally:flow: to
it. Qualities are thus produced in fruits, which;
paturally, they woukl not attain ;.and. there are
twd sorts of maturity, that which vature, left to
berself;. gives; which is sufficient $o: propagate, by
seed, the plant in its natoral climate, and that
which art_procures, in carrying the frait to a higher
(l_egrep, of- perfection, .at the ex pense of the ‘eother
parts of- the tree - Ju.the vine,: there may be saiit
to be a third. sort of maturity;.that which gives, is
a high degree, the principles ox which: depenil the
qualities of.the wipe wmade fromi ils fruits ; for'these
are often_masked by a:tasté which.is ndplmsnut
to" the; palate, and ‘are-frequently: wantmg when
the palate is‘most flnttered-hy. the frait. R
. Thus, the grape may.be. brought to i tnleaable
degree of; perfection; as a:freit, in-a ruch colder:
- climate than it, wounld .naturally 'grow,! and ie &
climate where,-naturally, it: would: be:u ‘slender
shruli,,besring saurgrapes ; it may:be.brought-to
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wield frait, possessing, in a high degree, thie vinous
principles; but it does not appear, that, -in’ the
‘clinmates ‘most favourable: for {it," and "where 'its
_dimensions are greatést, it ever naturally briugs its
‘fruits to that state of matarity, in' which they would
" amdergo the vinous- fermeniatlim For the: nttain«-
ment- of this object, it is necessary, ‘in alk ‘cases, to
-reduce the size of the plhnts, and concentrate that
eap, - which would tend to ‘the production and en-
lurgenient of - the' woed, *to ‘the perfectmg of the
fruit; ' This end"cannot ‘be obtained, even in'the
swarmest climates of Franee, in a plant of greatek
heigiri thas feur and ‘a half feet, including the mo-
_theér branches ; aud ‘perhaps no ‘cultivator, who ig
‘met regardless of the quality of his ‘wine, should
alow it to exceed this height. But éven in coun:
tries, enjoying every advantage ‘of “climate; and
vineyards,’ poosessmg the most suitablé soil and
situdtion, the eultivator sometiities’ finds it his
interest, to gonfine its growth to the dimensions
more common in less favourable clithates. Thus;
in the best vineyards of Medde, producing the
‘claret ‘wies, the vines' do not exceed: eighteen
inches; or two feet, in height. ‘The best vines
of Sicily, (those of Mr. Wodehouse), are also of 3
dwarf:size, and are conﬁned te lhe production of
fnur ‘bunches each.

- Jf the cumags, wlnch form 8 new' phntp{ion,
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have beem well ‘selevted, and the epeimtian of
planting, conducted with care, they will have sent
out, at the end of the firat year, a shoot frem esch
of the eyes left above the surface; and, if the weod
is sufliciently ripe, these must 'be pruned; bet, if
they have uot attainred suflicient comsistence, the
pruning must be deferred till the following yean
The object of pruning, in this cuse, -is 4d condesr
trate the juices of the plants, which wemald rup to
the formation .of crowds of wuseless shoots end
Jeaves, to the strengthieniug or forming of sne
slock, or stem. ln the first pruning, the shoot
from the uppermost kuet, or eye, shoald be en-
tirely removed, and -the other out -above the first
* pye. &n the.second yesr, ifit be destined for-a-vine
of from four tofive feet in might, it shenld be
pruned above three shoots, and the ethers remeved
close to the stock; for a lower vine, - two ;shoots
are syffjcient ; and for a dwarf vine, -one, and this
should bethe lowest. In.all cases; only bbe*lomt
eye:should be left to each.shoot.

In the third year, an additional eye may be-left
on each of the mother branches, whlch still onght
to be oonﬁned to three, and should rarely emceed
four, even in its most advaneed state. Tweo mmother
branches-are suflicient.for the.lower vine ; . that.is,
one which is allowed to grow from:twe and a-hatf
to three and a half feet 1in height; and it is obly




deond thedremk, or”swck., efahéxdwkrf'vme, thdg fhe
_ fmittvbeating hramches should: issue, those’ wiucla
ee lowest heing ol ways preferred, if their inclinas
- ¢mn jd -mat:steh, :as to expose t'beafrmt to’ &e.oonb
tact of the ground. S :
-~ ltifhe foisnth yedr, 2 wbll phmted mnedias ac-
ered -sStrbngth to give Trodt-»-bwo ieyes nmay be
left-on two-or fhree of the:strongest shoots. ,Thvg
pruning inthe fish:season, still requires pasticular g
msnigemdnt:; two eyes-should be deft vufy on tha
sdrongest of the -new weod, and ‘that which :has
bdse ‘Vigour,. should retein only.ene;. the whole
smmber of the branches of young :wood thud left,
should et-exceed five. . The' ymmg plant hasnow -
become=n made vine, - . s
The care of the-cultivator, must not, however, be
relaned ';—the same gridcipbesiwhich have hither-
10 dinected -hims, should guidlehim.infuture ;—but
the :plant, having acquired .more vigour, will res
-quire more:minute attention in:the praning.
" There are ciecumstances by which he'must 'be
guided, indeaving a greater quoentity of bearing
branehes,-ar-retrenching their number :" these.are,
the nawre of the dlimdte, the:exposure, the natare
of the soil, thevigour of the plant, the quality of the
woad{ormedile preceding year. Theageofithevine
ought,dlse,t0'be considered, and the kind to which
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I belongs.-, one kmd is fayious fnr tipening a large
quantity of grapes; agother, is:capable of beisging
ouly-a small gudntity of grapes to;perfection. 'The
~iue, too heavily charged, is:soon exhaustedg
lightly, it yields little byt wood. . L

In the wasmeér cliniates of -the. south. of. ance,

a vine of four and a balf or five feet in height, and
- praportionally. distant from other- plants, may sup-
_port, on,each of its three or four mother:branebes,
_ five or six- Joung branches ;. and on ¢ach of thess;
. from. four to sixX eyes may be left witheut incon~
. weniepcee. - The lower vines, which are maore closely
- pla'ut,:d, and: have only two mother branches, Aar,e
~ sufficiently charged with two .or three shoots'on
each; and on these, two or threc eyes may be lefb

according to the streug&h of the wood. c

- The dwarf viue is vot forked, and the plants are

stil] closer; three or four 'shoots are sufficient to

-leave on it, and one or two eyes, on each of these,.
- will charge it in proportion to its strength.

“The necessity of adhering to a system of prun-
ing, which will equalize, as much as possible, the.
fruit. wlnch avive is sllowed to beartoits strength
is 80 great, that there are few instances of vines
beiig let. Theinterest of the farmer, might indace-
hit to leave a quantity of fruit op the vine, which .
gyonld destroy lts future cnpacny for hcamlg :

o) .
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’l’bme to chiarge a plant as héavily as it will bear,
and’ to ch.n'ge 1t to death afe synommous expres-
siops, © ’ " ¢
‘An old vine requires the same care ahd atten-
tibn, as wheii:it'was wtill in its ihfancy ‘it requrrel
to be pruned close, ‘and- the old wosd ' fragrientl
venéwed ; this makes shdots, which épﬁng fron
the bottem. of the sti ck, of great value, although
at first sterile. ' Not only age, but the nutnefrous
aecideuts ‘{0 which'the vine is's'ubjecii make this
measure necessary. - When a 'virie in 80 miuch in¢
jured by frost, that an after budding cannot beé
reekoned on, the old and new wood is cut closé ‘
to:the stock. A vine should also be p\'uned above)
when its yellow and sickly- appearance mdlcates
that worms. have attacked ifs voots. If, on thé
conitrary, itithe year preéceding, the abortion of the
fluwer ihas " disappoirted the bopes of frmt, and -
* the sap has ‘been -employed in formmg ‘whoots of
' unmeasured* lenglh . thére: is nothing’ nsked i,
leaving a farger- quantity of bearmg ‘Wood, and,
cbargmg it amp]y ‘with” fruit ; ‘as, if a"little exd
hausted, it can be pruned propottmnally ‘shiorted
- im the followiig - “year. - - Jo-dry séasonis, the vind
makes litthe wood; and shoakd bé pmnéd short, as
also, lf\the winter har been ‘sévere:” If the wooﬂ
and.the fruit:budyhave been in ‘part frokén, they A
should not be hamly removed ; there ia@till oot
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to gxpeet 2. harvest from the aftor hude. ! WH
the weather bas becowe mild, the branchis which
have suffered, may be removed above the umdne
Jured hués. . Lot :
~ Jo the? ation of _pruming, care ‘Mdl hc
‘taken, that‘ jostroment of the workman be
gharp, that the wood may not be bruised. .- The
gut should he an inch from the nearest: aye, amd
‘sloping from the side opposite to it. . .
. A question which divides 'agricalturists, is
whether it is more advantagepus te :prune in
sutumn, ar in spring ; and this is 3 queation which
each cultivator wmust determine for himself, by the
nature of the climate wader which his vines .ase
sityated, 1t ig rather a guestion to he determinid
by circumstances, than by a general rale, 1 an
the one hand, the vine is praned in autnmn, the
- wood may be still nuripe; and it is av ohsdrvation;
whose truth hay bepn confixmed by long ex»
perience, that a ving, pruped hefore the wond has
reached maturity, ‘is syre to perish in the cowrsé
of three or four years. f the operation is dejaydd
{ill the complete maturity of the wood, it has mueh
to fear from the severity! of the wiater, ag, frem Wé
open and spougy pature; it is very susceptible of
wjury from:frosie gnd maistnre,

- 1§ onibe other hand, the operation in ddland
till spring, the frosts so-fiequently eacroach mpok
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the time of vegetation, that in shunning danger from
these, the sap commences to circulate, and weeps
from the wounds, to the great impoverishment
of the plant. The autumn pruning, toe, hasteng
the shooting of the wood the following year, and
in late kinds, brings the fruit to an earlier maturity;
and, as the interest of the cultivator is, to have all
his kinds ripe at the same period, this may be so °
managed, as to be, subservient.in procuring a
simultaneaus ripeness among the varieties, It is,
however, - the most commou. practice, to defer, the
oper;tion till spring ; apd, in all cases, it is most. .
important, that the weather shonld be settled and
fine. - . .

. Variouas snpports are used for vmes, as then‘
height may require, as the value of, their produce
may wmake’ every thmg_unportant, which can con-
tribute in any way to their improvement. ln many
places, where the ground is' dry, supports are
altogether dispensed with for low vines, though
nature, ' by giving tendrils to the upper part of its
branches, seems to indicate the dependence of the
plast, on a foreign. support. It is stroogly re-
commended, to train the vines on a trellis ; but in
wine countries, in general, the wood is 80 expen-
sive, thaﬁai_trellis is seldom seen supporting any,
but vines-of the highest stature, not supported by
trees. The.common practice, is to fix a pole bes:

R .
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tween two plants, te which the branches #re
fastened, by twigs: of osier: and too little cire is
generally -bestowed, in glvmg a proper dlrectwn to
the branehes. . :

The natural course of the map is vertical, and
_when this is assisted by the direction of the
branches, it rushes with -astowishing force to the
extremities of the young shoots, whete it i wasted
in the production of new and useless wood: when,
on the cortrary, the branches are fixed horizontal-
ly, or even in a semicircular position, its natoral
course isinterrupted -and it is the better elaborated,
as it cirenlates with less vehemence,

The direction in which the trellis extends, is
not a matter of indifference. . Where- the vines are
subject to he injured -by frost, their arrangement
to face the east, would only expose them to the
grester danger f-om the rising snn But, when
exposed 10. ' he south, the rrost has already yielded
to the heat of he atiro~phere, hefore they receive
his direct rays. In hotrer countries. again, it-would
appear necessary, rather to protect ihe fruit from
the burning influence of .the suu’s- rays, as at
Madeira, where the vines are trained over a low
borizontal littice work, under whlch the fruit
ripens in the shade.

The vines being thns pruned, and attached to
their- supports, the first of the fine weather has
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bas scarcely appearel," when the buds have al.
ready begun to burst forth.. But the labour of the
cultivator has not yei termsinated. Three distinet

operations are described, by which the brariches ‘

are successively xtopt in their growth, relieved
from their useless shoots, and in p%xrf, from their
Jeaves. But these are operations which :ought
mot, in all circumstaaces, to take place; they de-
pend nat only on the nature of the climate, but-oa’
the state of the weather. Thus, in a climate ras

".ther mild than warm, as in a great part of France,

-

the vitie-dresier seces the unimeasured lengthof the
shoots,; and fears that all the sap will be converted

-into-woed; aud that the fruit will be deprived of

the share necessary to its maturity. To cause the

-reflax of the sap towards the grape, he cuts off the
.extremity of the shoot; this has the wished for

effect, but it also escapes in numerous siall shoots

.through the lower -eyes, and these are. from the

same principle, in the same manner, loppéd off.

- When these operations-are performed in a colder
-climate, or a wet season, they are attended with

.excellent effects, though not in the manner which
the operator generally conceives. :
The vine, absorbiug by its leaves, a much greater

-portion of its nutritive principles than by its roots,

these leaves and branches, if left, would absorb a
much greater portion of sap than the heat woyld

1
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elaborate, and hence would result the 1mmatumy
of the grape. The same principles will not apply
in a hotter climate, and a drier season and soil ;
and hence, in the most southern districts of ‘France,
and in Spain, Italy, and Sicily, these operations
are not performed.

A third. operation, the removal of the larger
leaves, when the grape has attained almost its full
size, has, besides the above, another object in
view, which is, the exposure of the bunches to
the ripening- influence of the sun’s rays - This is
only .necessary, or advantageous, in colder cli-
mates, it being seen above, that it is in ‘some
cases advantageous to ripen the grapes in  the
shade. : _

-Where these operatlons are advantageous, much
care and judgment is necessary to direct them.
The. branches should never be shortened before
the vine has flowered, nor mdeed before the grapes
are formed.

The neglect of this precaution, by causmg the
reflux of the sap, and carrying a superabundance
of it to the flower, at a delicate crisis, is one of
the most frequent causes of its sterility. ~If too
great a number of the leaves be removed, the
grapes dry and rot, -without reaching maturity ;
aud.this is.net all, for the shoots which are still
green, ‘cease to ripen; and the buds, not having




PINCHING, UNLEAVING, &c. 101

received, on the part of the leaves, their comple-
ment of vegetation, are either entirely barren the
year; or, if they open into flowers, are unproduc-
tive of fruit. - -
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CHAPTER FIFTH.

Of Labouring and Munuring the Soil for Vines,

THE advantage of lahouring the =oil, where vines
‘are planted, has bien recognised in every wine
district, and its value appreciated, not only as dis-
posing the soil for the more free circulation of air
and moisture, and miakir-g it ‘wore penetrable for
the numerous fibres of the roots, but also, as de-
stroying that numerous tribe of parasitical plants,
which spring up iu all places where the greatest
care is not taken to eradicate thein.

These weeds, besides depriving the plant of a
part of those juices which it ought to appropriate,
and often keeping around it a degree ot humidity,
which exposes it to danger from the frosts of
autumn, frequently send forth emanations, with
which the fruit is imbued so strongly, as not to
be freed from it by fermentation, the wine retain-
" ing a disagreeable, and often repugnant taste,
which is generally imputed to other causes.

Though very frequent labours are considered
dangerous, three diggings or hoeings, are con-
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* ceived to be absolutely necessary ; and, in par-

ticular cases, a fourth is advantageons. t

Where the climate will admit of antomn pran<
ing, it is recommended to give the first tunnng
over immediately after it and thuas carry to the

“yoots, that refreshment which is necessary after

the heats of the summer.

When the pruning is delayed till spring. the first
labour should be delayed till it is finished, bat
should follow 't immediately, that, before the open:
ing of the buds, that freshness which exists in soil
newly turned over, and which might induce frosts
and endanger them, may be dissipated.- The
second labour should take place when the fruit id
formed ; and the third, which is generally a meré

. scraping of the surface, to destroy weeds, when lt

- begins to rlpen

"Fhe depth to which the ground is turned over; .

+is different, according to the differences of soil,

At the hase of hills, and on strong soils, it mnay be

_dug to the depth of six or seven inches, while, on

>

very light soils, and en the summits of hills, the
half 'of that depth will suffice. The practice of
]a_vmg bare the roots of the plants, by forming a
ridge between the rows, which prevails in some
places before the winter, is severely reprobated,
especially in colder climates, where, to expose the
roots to the action of the frost, must be injurious,



104 LABOURING OF THE 30IL,

. Far from disturbing the roots in the tillage of
the svil, the instrument should, rather scrape the
surface close to the stock, than penetrate- near
them. The roots.from: the inferior part of the
plant penetrate - beyond the, reach of the.instru-
ment ; but those slender filaments, which come
almost to the surface, are the most precious to the
plaut;-and - the ‘destruction of these, by frequment
and careless labouring, often causes a young
and vigorous vine, to pass to a languishing and
decaying state. The ground should be turned up
in a direction transverse to the rows, and each
operation should be in a manner opposite to the
preceding ; of course, this is understood only .
where. the plough is not used ; but this,. though
attended with more danger, and executing the
work more imperfectly, and though, besides, pro-
scribed by writers on the subject, is, consistently
with my own knowledge, much used in many
very. excellent wine districts. The plough is
worked by a pair of oxen, yoked by the horns, and
muzzled; to prevent ther from eating the foliage
and fruit, of which they are remarkably fond.
. Several kinds of instruments: of labour are de-
scribed, as the spade, several sorts of .hoes, and
forks, &c. but those most in use are, an instrument,
which I migbt describe, by comparing it to a small
light spade, bent at -one-third of its .length from
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the top, to an anole of : dbout 650, with the h.mdle s
and apn mstmment of the same form, but havmg
three prongs mstead of being 'solid.” 'lhls Iatter
is more usefal when, as freqnemly happeus m
vineyards, the soil is stoney, o
‘The effecis of mauure, have been generally
stated in a former chapter. I is, however, né-
cessary, that soils, Iong under the same cultivation,
should have thelr exhausted principles in some

: degree renewed ; besides, the too luxuriant vege-

tation, which results from the employment of fresh
and undecomposed manures, they frequently in-
part to- the fruit, and still more to the wine, a
disagreeable taste.” By repeated and careful
analyses of wmes, produced by vméy'\rds which
were manured 'with sea-weed, pure munate of
soda was detected in them. CE
The prmc!ples of substances, employed as ma-
nure, being thus lmblbed by the frait, and deve-
loped in the wine, it'is necessary that none con-
taining injurious principles should be employed. .
In the hest vineyards, when an amendment is
given, it consists onl y of vegetable earth ; ; and this,
if it-can be pmcured ‘should always be mixed
with any dung that nuay be ‘employed.” Vegetable
substauces, such as mosses, ‘leaves, &c. when des
composed, form an excellent amendment § as‘alsn,
allavial matter, deposlted by rivers, lakes, &c, aud
) 8
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when these milder applications cannot be procured;
. 'the stronger wanures should be allowed to fermént,
and to lose, as much as possible,-of their carbanic
a01d It is better to manure, il one year, m}I\ oné
part of the vineyard, and its injurious effects on
the quality of the mne, .are thus Jess Ubservalﬂe.
:Dlﬂ( rent sorts of manure are aJso applied to dif
ferent soils ; aud thus, when they tend to-stiffneys,
an amendment freqnently consists .of sand, espe-
cially when mixed with shells, and other calcareous
matter. Besides, the emanations from- plants
growing in the vineyards, and the-principles im-
bibed: from substances employed as manure, the
peighbourhood of a lime kiln, of a charcoal fur-
nace, .or of any establishment where sea coal is
consumed, ls suﬂimem to give the wine a dis>
agreeable taste, althongh it is not. observable in
the fruit before fermentation,

The capillary tubes of some. kinds of the vine,
frequently take up, also, ‘very minutely divided
parts of the predominant -earth, and give to the
wine a taste, flavour, or .perfame, gharacteris-
tic of it. 'lhus, the taste of the soil, *gow de
terron,” is frequeutly a-virtne, as in. that called
gun flint, “ pierre de jusil,” and -sometimes dise
agreeable, as when alaminous. These latter, and
many other tastes in the wine,. are mherewt io the
nature of the soil; and it is to-this-shat-mapy deé-
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licious wines owe their peculiarities. When it is of
an agreeable nature, it is more frequently called
* bouquet.” Such are independent of the will and
labour of man; bat it is in his power to remove
many of those which. are owing to offeusive
efluvia in the air, whether arising from growing
plams, or rank manures, or the impregnations of
the. atmosphere with sooty exhalations.

v
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' CHAPTER SIXTH. -

Of the Diseases and Accidents incident to Vines,
with the Means of Prevention,: Remedy, and
Renewul. o

THE injuries to which the vine is liable, are not
every where of the same nature, nor do they occur
to the same extent, in all wine countries. In
warwer «limates, where frosts are rare, where the
temperature of the atmosphere ‘permits a wider
plantation, and where vegetation is vigorous, with-
out the abundance of the sap proving an obstacle .
to the maturity of the fruit, the vine is secure from
those disasters to which a more severe climate
subject it; at the same time, that it lessens its
power of supporting them.

The principal injuries which it suffers, are oe-
casioned by the intemperance of the seasons.
These are, the destruction of the fruit buds, by the
late frosts of spring, and the running of the flower*.

. * The French call running, ¢ coulure ;’ the derangement of the
. parts of fructification, by whatever cause, which prevent the
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~'As to lacerations.of .the roots, and bruises of ‘the
stock, they ought to.be attributed to the caréless-
ness, - Of unskitfulness: of the workmen. . The vo-
racity ,of inscets is the cause of others,
5. 1t would:appear, that what are most to be
dreaded of these evils, viz. the freezing of the buds,
. and "the_ ruuning. of . the flower, ‘are beyond the
effectual. remedy of the cnltivator, or that means
of prevention-have not, yet been discovered, which
" are generally applicable, or which can be applied
~without swallowing up profit in expense. - Such,
indeed, is the report which was uniformly made
to me, at a period*, when I had an opportunity of
~ witnessing the destructive effects of frost, to such
a high degree, that a proprietor of vines, who ought
to have made 200 tons of wine, assured me that
 the flosts had not left h|m ten. . ...
5 Writers on the vine recommend wben frost is
dreaded, that heaps of straw, bad hay, and dried
weeds, phould be placed at intervals on that side
of the vineyard which faces the rising sun ; and
that these, at his rising, should be lighted in such
a way, that the smoke should intercept his rays.
. Thisisvaid to have been practised by M. Juruilhac,

stamina and pistils from performing their functions, and conse-
quently makes the flowers abortive.
- ®- April, 1822.
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end that part of the vineyard with which the mrads
had been used was sived, while not a-bud was left
wnfrostéd .in the wnprotected part.” 1t the dew
has not made its appearance towards the middie
of the night, it is considered a certaiu. pregnostic '
of frost. However, ia the iustance recorded; after
~ the vineyard bad several nights escaped the froxg;
the persen left to watch, supposed he saw.the dew
an hour before sunrise, and, satisfied .with thisaps
pearance, ‘neglected to fie the heaps ; the consos
quence was, that the whole was frozeu,

- It.may well be supposed, that.so clomsy, and;
a8 it would be in many. cases, so expeusive a. pro<
cess, even had it succeeded n the experiment by
which it is recommended, would not be generally
adopted ; and, accordingly, I bave always found; .
that the prevention. of injury by frost, was cons
sidered beyoad the power of man.

The same may be said as to the yunning, so fap
as the seasons are the cause. The tenuity of the
parts-of fructification; require the finest weather
for their favonrable operation. A continuance of
wet or cold weather, which preveuts their deve-
lopement ; dry and hét weaiher, by which they
are parched and withered ; or severe gales, which
separate them violently, and carry them to a dis-
fance: all act unfavourably, in preventmg the
sexual intercourse, and consequently renderlng
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glieflower abottivé. - Bat it often happetis, ¢hat
after the impregnation Jas ‘taken .place, &nd ‘thé
$euit is-formed, it detaches: itself fron the ke
fooistalks which attach it - to the bunch, and diss
appears, This is the effect of a vegetation tos
active, or sap too abundant. The sap, carried
with: violerce and rapidity to the very delicaté
parts of the bunch; does not give time {6 the eiibryd .
friit o ‘appropriate it, but forces them off asit
were: by the effect uf a spuntaneous impulsion, and
replaces them by changing and prolonging itself
into wood. : This. theory is: proved ‘to be correct,
by carefully making an:outlet forthe sap, on thé
wood bearing a new shoot, in such a way, that thé
wpod nay riot: bé imjured, ‘and that the sap'may
" riet-Bow too_quickly, which. is done by carefully -
entting off.a sinall -piece of bark, and réplicing
it with a piece of thread; -the shoot close ‘tof
i, will bring its: grapes ‘to perfection, sithough
all. the others on the:same plant should prove
_abgriive, and this, because the force of the sap waw
diminished : by ‘the: aperation. (Unhappily, ‘this
requires a degree of minuteness, which 'makes i¥
mappheable’on a large. scale, bat it points out the
caution which.ought to be exercised, in” stopping
the shoots, at the’ critical season of the vu)e!'
ﬁowermg, :

.. The vine, thoygh auninjureﬂ by - the frost ‘o
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running, frequently inilicates, .by the aspect of its
leaves and fruit, that it suffers in sowe of its parts,
This unhealll{iness: may arise .from a variely of
circuinstances ; * as," the 'having been pruned -at
an improper time, or unskillfnlly, thé shoet not
having. been tukeu off close to the old wood. . It
‘ way, though in general vigorous, be unhealthy in
soie part, which may have been injured by the
hail, (and _this ought to, be removed above the in-
jury,) or by the tie which bound.it to the pole not
having been removed befure the: wmter, and thus
allowing the snow to lod«re, and cause clefis and
ulcers, which ought to have been removed at the
time of pruning. ’
Au excess of nourishment is ﬁequenﬂv the
cause of. uuhealthiness in the vine. When fresh
dung, containing an abundance of viscous matter
is spread on the soil, it is taken up by the capil-
lary tubes, -in such abundance, as to obstract-the
canals of the sap, and the vine langmsbes bya
sort of indigestion. The remedy in this case'is, to
spread a quantity of rubbish or sand on the soil,
to correct its over richness. T
When a viue has been propagated by a layer, it
also frequently happeuns, "that the decaying parts
of the old wood still connected with it, farvish _a
sort of morbid sap which is most injurious’to it.
Ia this case, it is necessary to dig to the roots and
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rémove the cause of the evil, .as well as ahy:
of the roots’ which niay seem to have suffered
from it, :

- Notwithstanding the care of the workman, it
often happens, that the stock is wounded by his
mstrument, and the sap, bleediag from the wound,
is the cause of the languishing state of the plant.
This is remedied by a plaster of clay, or soof,
wixed with soft e'oap ,' if this is not sufficient, a
dawtery of hot ivon is sometinies applied; and if alt -
othér meaus shoiild tail, i stopping the coutse of
the sap, the wound should be cleaned, aud ihe
moistite reinoved by a sponge, after which, a
plaster of pitch, spread ona piece of bladder, is
tied firmly upon it. -

" Having eseapeit the intemperance of the seasons,
and the unskilfulness, oF carelessness of the culti-
vator, the vine has yet to fear the effects of insects
gnawing iis roots, 8r preying e its fruits or foliage;
The prmcnpal of these are, a sort of caterplllar,
called, from its preference to the vine; mne-wvrm;
and several sorts of insects which, i the state of
larve, subsist at the expense of the toots; or; in
their perfect state, cut the tendet shoot half :
thirough, that the leaves, in which they deposw“
their eggs, may be more pliable;’ ér pierce thig
leaves with hiéles 4s numerous as those of a riddle §
and the common garden snail, whose miischief iy

T
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not- confined -to the leaves and buds it destroys,
for wherever it has left its slime, the transpiration
of the leaf is stopt.
The egg of the vine-worm is supposed to be de-
posited by thelbum‘rﬂy‘, in the berry, ata very
early stage of it« existence. The puncture made
by i: ix extremely minute, and sometimes- pierces
the stone to a considerable depth. " The environs'
of the puncture, are of a bluish colour, the skin
smouth, and beneath this skin the pulp is chauged
to.a hard substsnce. - The ‘insect is developed in,
and at first nourished at, the expense of the berry,
where the egyg is deposited, but by aund by, it visits
the -neighbouring berries of the bunch, and-esta-
blishes a communication between them, by a sort of
thread which it spins. This, next 10 wet weather,
is.one of the principal causes.of the rotting of the -
fruit; and if the bunch has only in partretied,; the
.silky -web of the worm may generally be traced
about the decayed grapes. - The extreme minate-
ness of this insect, and the agility of its mofions,
make its destraction a-very difficalt matter. When-
the inrects, wlich -are. called cut-buds, from their
Acutting the shoot half -throngh, have deposited
their eggs in the leavex, which may be.distin-
guished - by being cuarled or. rolled uwp, it is
, generally well worth the trouble, to cut the leaves -
" .off aud have them burned.

\
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Different means, in different parts of the world,
are employed, to prevent the -attacks of various
_sorts of inxects “The - method recommended -by
Cuto, (de re rustica) is still practised throughout
Greece.  In cousists in surrounding the stock
with a mixtare of pitch, sulphur, and oil*. ‘the
proprietors of the vinevards of. Constantia, employ
a means which serves to shew the wminute care
which their valuable produce -will allow to-be
Jlavished upon them. This s, to suspend a bunch
of vine leaves, dipt in brandy, below each bunch
of grapes -

Those injuries which the roots may sustain
from grubs, admit of several means of prevention,

- 'Fhe grubs are always to be found at a cerlain
depth in the soil, where they bury themselves, to
escape equally from the heat and the cold.: If,
during -the winter, the ground is dug up, many
of them are sure tQ perish. Their preference -for
]eg||||,inf.i|s plants, is also taken advantage of for
their destruction. A row of thesé is sown between
the rows of vines, and when their sickly state
shew that ‘the grubs have assembled at their
rooty, they are dug up.-and thus destroyed. " Dur
ing the winter too, they are collected by the heat

" ® Topography de Vignobles.
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arising from small heaps of dung, In spuye wine
countries, the spajl is accounted such a deligagy,
that its cellection is rather a matter of profit tl;ag‘
than expense,.

The most ‘carefu] eulfivator freqqently ﬁqd;
himself under the necessity of ‘replacing plants
swhich may have perished by divers accidents, of
by old age, and it is frequently his interest t¢ sube
- gtitute g variety which may he more fitted to the
'phmate or soil.

" The method of propagating’ by layers, is resorted
10 in the first case, and recourse may be had tg
grafting in the secand. In grafting vioes, -it is
recommended, that the stack should he cut twe
inches bel:»w the supfage of the sail, aud it is -
geuerally dape, by what English gardeuvers call
gleft grafting 'I‘hp sciong are cut at the end of
gutwinn, and preserved carefully through the win-
ter, in the way prescribed fop cuttings. When
$he sap begins to circulate, the stock, which should
be spuud, is cut cleap, in 3 horizontal direction,
gnd cleft m the middle, i» a space without a kot
Some recommend, that the scious, preyious to in-
sertion, should he immersed a few boyrs in water.
The scion shoul) be the lowest part.of-a shoot,
and should be cut down to three eyes or knots.
It is usual to put two scions in one stock; they
are carefully cut in the form of a wedge, having
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an acuter angle on the internal. edge and the
outer edge touching the bark of the stock over ag
Jarge .a surface as possible. . The first, or lowest
eye; shnuld coincide with the stock ; .the seqand,
be at the surface of the soil : ; and the uppermost,
gltogethey out of the.soil.  Jt shonld (ben be care-
fully bound and covered with soil, to prolect it
- from the sun’s rays. Cloudy apd. moist weather -
is most famurable for: the operatmn Scorching
£YNS, parching winds, and heavy rains. are equally
Mfavourable Grafting sueceeds well on all soilg,
excepting in sneh as are very stoney apd acid, or
in such as. have very.little depth ; in-these,. the A
sup . geuerally searches and withers the fcion bo-
fore it has taken, '

The sap circulates so frealy in tbe whole wood
- of the vine, that, if the operation be performed with
anly rdinaty care, it is sure to succeed, and, if it
succeeds well, it will give strong shoots, and way
be praned 1;0 a qonﬂderable length the secqn;l
year.

The commos method of filling -an. emptv space
by a layer,is 1o chopse, from the best of the neigh-
bowriog vires, a long shoot, aud sink it to.a suf-
ficient depth, in.a trench hetween. its stock and
where it is. to grow. It.is there fixed ta a-support,
and pruped:to two or three eyes. Dhe depth to
which it should be sunk, will yary accordingtathe
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. ‘nature of'the soil ; but i in all cases, it should be 80
far bielow the surface, as that its roots may escape
-the instrument of the workman. [Ifit hassucceeded
. +well, its-connection with the parent st.ck may be
-dissolved towards the end of summer. -lts re-
‘mammg too l(mg connecied with the p.nrent stock
-proves injarious to it, as may be seen by its cast-
-ing -its leaves earlier in the ensuing season, -than
the nelghbounng plants. -- Inik ed, this practice is
much condemned, and it is recommended; that
.instead of one shoot being laid, the whole stock
should be converted into a layer to furnish - “young
plants. A trench, from sixteen to twenty inches
in depth, is made-close up to the foot of the stock,
and the intervening roots being detached, it is laid
‘herizontally into it, the- shoms or branches; being
-dressed against the sides of it,-and covered with
soil; some fresh mould bemv generally added.. A
‘great- number of. young plants is thus procured,
‘which may be planted-in vacant spaces, -without
danger of being choked by the roots and branches
of the ‘surrounding plants, as wouldbe too gener-
ally'the case, were cutting employed. It is re-
, "commended that the support given to the’ yonng ‘
‘plant should-be of old wood, from which the bark
is detached ; poles of osier, or other young wood,
nourish within-their bark swarms of *insects, and
- . Sometimes take root, and are injurous'to the roots

!
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of ‘the plant wheo pulled ap. - The juices of the
decaying bark, too, carried down by the rain, are
also injurious, and sometimes destructive to ‘the
vine ; dnd" this observation ‘is applicable in -all
cases, as well as in that of the young plant. * The
seasou for laying, is the same as that for planting.
The old age of a vineyard—the approaching
epach of its destruction, is announced by the
feebleness of its shoots, by the ‘smallness of itg
leaves,-and by the scarcity and diminutive size of
its fruits. When a vineyard has, for two or three
successive years, ceased to indemnify the proprie-
tor, and its sterility cannot be imputed to the
inclemency of the weather, nor to the ravages of
insects, nor to the defects of culture, it must be
attributed to old age. But, before its extirpation,
a plan has frequently been adopted, aud always
with success, iu those countries where the climate
will not-allow a large and wide growth ; this is, to
take put-each alternate plant. The roots of those
whiclr are left,” take inseusibly the place of those
which have begn removed, and a more abundaunt
" sap is'supplied, without danger of its being less
malured, as the canals of the sap are, from age, no
longer capable of being injuriously dilated. A
vineyard has thus gradually recovered its$ vigour,
and the produce of one-half the number of plants
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exceeded that of tlie whole, without & detenmtldﬂ
of .the guality.

‘From the supetior excellence of the wine of old

' stocka, it is always with regret that they aré
removed. Vibeyards of the greatest celebrity;
have lost much of their reputaion, by being res
planted ; and hence, in some districts, when vines
tend to old age, a certain proportion of yowng
plants is annually introduced, and the change ﬁf
the produce thus rendered less observable. -

The treatment of the vine, for the pruductmn of
grapes for the table, is described in every book of
English gardening. I shull, therefore, refrain from
goieg into particulars relative to it. The object
in this case is, to obtain as large a produce as id
possible, without being injurious to the tree. '} hiat
sort of maturity, which is uecessary for the pros
duction of sacchurine matter, is also of no ime
portance, as it is not requisite in any great degree,
to give a very sweet or agreeable taste to the grape ;
and a well mapared border, and a length of prun-
ing, pydportioned te the noutishment afforded,
may be.taken advantage of, without much danger-
of* the guantity of produce being injurious to its
quality. .

1 shaH, therefore, close this part of the work
with some very brief notices, of the best metheds
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of preserving grapes fresh, and of making what we
-gall rmslm. )

. 'The perfect maturity of the grape is. known hy
the hardening of the stalk, and the browan cojo w
it assumes, . indicating that the sap has.ceased to
flow to it.

._A dry day, when there is much supshine, is
chosen, iu which to cut, the grapes, when each
bunch is carefully examived, and any berries
that are in adecayed stote, or over ripe, removed;
A quantity of dry moss is then spread over a
hurdle, and the bunches luid on it.in such a way,
that they may not touch. The hurdles are care.
fully remoyed under cover, in the eveniug. If, on
the following day, the weather is fine, ‘and the
sun’s rays not intercepted by clouds, the hurdles
should be carried out, aud the grapes exposed to
the suu’s -rays. After two or three hours, the-
bunches are carefully. turned, and when they are
thus freed from all external moisture, they are re-
stored to the frait-house. . The common method
" is then to -attach them to strings, and hang them
up in a dry place, where there is little circulas
tion of air. Some fix them by the higher part of
the stalk, and each individual grape is thus isos-
lated, and prevented from pressing and injuring
its peighbour. It is not uucommon to have good
grapes by this method, when it is carefully con-
v
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ducted, seven or eight months after the vintage,

Other methods are, by removing the fruit from
the contact of the air. -Take a box, of any con-
venient size, .and suspend in it, by pins and cards,
as many bunches as it will hold without pressing,
Close it hermetically, by plastering the junctures
with time, ‘place it in a dry place, and cover it with
a few inches of fine sand. Grapes are kept in this
‘way in perfect preservation, but it is necessary to
-use themn very soon after the box is opened.

- Othets are dipped repeatedly in a lie made of
the finely.sifted ashes of burut shoots, and then
packed in'boxes with the-dry ashes. When they
are to be used, they are plunged in water, and the
adhering matter easily parts from them; others
are packed in clean chaff, and this also seems to
answer the purpose.

‘Raisins are prepared in two ways." - 'l’boée
called ‘sun -reisius' are allowed to adhere to the
vine, after ‘the stalk is-cut half -through, to stop
the.circulation -of the sap-; -and, after the sun has
candied them, they are packed in boxes, Those
called Lexia raisins, are cut.off from the vine, and
after being ‘dipped in a lie (Lexia) of the ashes of
vine shoots, are carefully dried in thesun,
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PAR' SECOND;
' CHAPTER FIRST: -

©Of the most fammmble period for the Viutage, axd
: : - the Method of Proceduse. ;

\IT has - been established as a pnncup!e that the
time of the vintage is that of the matarity of the
grape, since in this state it yields, by fermentation,
the greatest possihile quantity of alcohol. But this
general principle is snbject to several exceptions;
_for, in the colder elimates, the grape seldom attains
its perfect maturity, and it is necessary thdt it
should be giathered'in a- eomparatively green state,
-to save it from 1he putrefaction to which it would
be exposed ' by the prevalence of cold ‘moist wea-
ther, towards the end of autumn. The object, in
such climates, is then to seize the moment whem
it ceases to gain more ripeness on tbe stock.
There are, besides, countries where the wine.is
esteemed for qualities with which the perfect
maturity of the grape is incompatible It is often
~ an object to obtain wine rather endowed with an
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agreeahle flavonr, than rich in-alcohol: but this
flavour. is dissipated when the grape is perfectly
ripe. Tt freqnenfly happens, also, that it is an
object 1o obtain brisk wines, and this quality is
only developed, when grapes not absolmely ripe
are employed: :

It appears, then, lmpnsmhle to lay down a general
rule, by which to determine, constautly and in-
‘variably, the time of the vintage 5 it-depends npon
the end proposed, and on the climate in which
the vine is situated ; and 1t is from experience
alone, thaf in each district, the firttest tithe in ehch
yeas can be determined.

Even the perfect maturity of the grapes does

not afford an invariable rufe, as in many places

they are allowed to dry upon the stock, for the
Ppurpose of concentrating the saccharine pnnenple,
and producing a sweet wive..

It has been observed. with trath, that if all the
cultivator’s intelligence and care have been neces-
sary, in bringing hix grapes thus tar, this is no time
to reldx his industry, the management of the vin-
tage being his niost difficah tisk, It is to (be
well pereeived necesxity of directing and witching
over all itk operations, -that is to be referred -the
‘custoth, so genei-al of abandonitg ﬂw cities at its
dpproach.

The Liin® is ot far renioved, wllén, inthﬂ’mwt
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celebrated wine distriets of Franee; the ¢poch of
~the vintage was amnounced.with salemnity, and .
celebrated by pablic rejuicings. Fhe magistrates,
.accompanied by the most intelligent ‘apd ex-
perienced agriculturists of the . neighbourhood,
visited the vineyards of the different cautons, to
judgé of the maturity of the grape, and no proprie-
© tor was atlowed to proceed with his vintage, till
permission was solemaly proclaimed.  The repa-
-tation whieh the wines.of the district enjoyed, was
considéred public preperty; and ihese precautions
-were taken .that po unskilful or careless proprie-
tor might .injure this reputaticm,. by the mis-
.mansgyrment of his own wines. '
. ..Thix system..of forcing a man to do well, in
spite of himself, has passed away; and. what-
.ever opinion .may be formed, of the soundness
_of_ the principles on which sach regulations were
. :formed, their having enisted, proves, at least, how
amuch it has always been. accounted a matter of
dmportunce and difficuity, to determine aright the
.Jperiad of the vintage.
Ina great majority.of cases, this period is that
at which 1he grape has attained its maturity, and
-this matority may he ascertained by.the reunion
of the folowing signs :— :
‘1s¢, The stalk of the bunch ohangas rtscolour

from.green $0 browg,
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2d, The bunch becomes pendaut T
8d, The berry has lost itz hardness, and 1he‘
skin has become thin and trauslucent. - ,
- « 4th, The berriea ave easily, and without effort;
" detached from the bunch.
. 8th, The junice of the grape has beoome savoury,
sweet, thick, and viscid.
6th, The stones. or seeds of the berry, are free
from any glutinous substanee.
The falling of the leaves, announces rather the
. return of the winter, than the maturity of the fruit;
.it is, therefore, considered rather equivocalb, as
well as the rotting of the grapes, which a thousand
causes may decide, without allowing any proof ef _
-maturity to be drawn from them. Nevertheless,
‘when frost has caused the falling of the leaf; it is
no longer safe te delay the vintage, The grapes,
especially the black varieties, are not capable of
;éceiving further maturation ; a longer:stay on the
stock would only decide.their putrefaction. -In
very hot climates, however, where the atmosphere
preserves a great degree of dryness, and.where,
consequently, thegrape, arrived at perfect maturity,
dries upon the stock, and acquires the property of
giving a more spirituous and sweeler wine, the
vintage may be without danger delayed. .-
‘L here are qualities in wine, which can only be
obtained, by allowing the grapes which are to
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rnish it, to dry upon the stock ; thus, at Rive-
saltes, where the best sweet wines of France are
made, the grapes are dried  before they are
gathered.” The same system is pursued with re.
gard to those from which the sweet wines of
 Cyprus and Candia are made, as well as the cele-
brated Tokay, and many of the Italian sweet
wines. The wines of Arbois and Chateau Chalons,
are made from grapes, which are not gathered till
December. 1u Touraine, and elsewhere, the vin
de paille is wade, by gathering the grapes in dry
weuather, and exposing them on hurdles to the
sun’s rays, after which, the decayed berries are
earefully removed, and they are pressed and fers
‘mented . C e
When, from the state of the fruit, the commence-

. ment of the vintage is determined upon, it is still
advisable to delay proceeding, till the settled state
of the weather prowises uninterrupted labours, It
is recommended, also, that the soil should be dry,
as well as the fruit, and that the dews of the
morning - should be dissipated, experience having

proved, that, wheu the grapes are gathered during
eold ' weather, the fermentation proceeds more
slowly, and with more difficulty, than when ga-

thered under contrary. circumstances.

~Itis of importance; also, that all the grapes
which; are to compose a-vat; should bé gathered
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uader the same temperature ; and, where this is
jmpossible, they should be kept in a warm place
till an equal temperature .is acquired. The ad-
vantage of having the mass uniformly id a state
of fermentation throughout, is the reason for this,
and the same principle points out the advantage
of having such a number of vintagers ag shall com<
plete a vut in one day.

The method most generally practised, is to sever
the bunch with the thuwb. n.il; in- sope places a
pruning knife is made use of for the purpose, but
a pair of good scissors is recommended, in pre.
ference to either of these modes. The stalk should
be cut as near the bunch as possible, and great
care should be used in rejecting such as have des
cayed, and leaving such as are untipe,

In countries where they are jealous of the
quality of their wines, the grapes are gathered at
different times. The first vat resulting from the
first gathering, is always the best. The grapes
are better nourished, the berries of each bunch
more equal, and the maturity more perfect through
"the mass. Besides, the first choice is always of
grapes which have reached an earlier maturity, in
consequence of having been better exposed to the
sun ; and for this reasun, the wine resulting from
their fermentation should be superior.

These precautions gre only neglected, where
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. "the wine, wader the best management, is inferior
in qua'ity, or when it is intended for distillation,

When it is determived to make a chpice of
grapes, the BHewing direciions mpy guide in
oaking it :1~~Not to.eut any but thuse which have
beeu well exposed to the sun’s ruys, asd of whicly
the berries are equally large, and equally colourcdg
te reject all which have lieen in the shade, and
such as have been close to the groand; and to
prefer the lowest banches of a sHoob.

In the vineyards -which furnish the different
descriptions of Bordeaux wine, much care is usad
s picking the graper; and so minate is this operas
tiin in some cantous, that the vintage lasts fop
two months, and the grapes are picked at six difs
fereut times. In some dixtricts it is conceived,
that. the wine, made from grapes which ase aH
ripe, is too sweet, and a poriinn of sourer grapes
are.intentionally mimed with them,  Agan, theiq
. ane couutries where the grape, never reaching @
state of abwsolute maturity, and consequently not
develuping that pprrion of sadeharine principle
pecessary to the formation of alcobol, is, neverthes
less, gathered befone she appearance. ot frost. bed
cause, at this time, it contains a sort of sharp acid
principle, which gives a peculiar character to the
wine. In such countries, it is observed, that this

x.
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quahty disappears when the } grape reaches a hgher -
degree of matarity.
As it is of great importonce to the regulanty of

the fermentation;” that the grapes should. be kept

entire till pressed,” great care shauld-be taken not
to lnad -the baskets too heavily.: In some districts,
where the grapes are “gathered 'very: ripe, each
iyi(.tzuger carries a small ba'sfkei,'which is emptied
it;‘téflarge’casks or tubs, placed on a cart, to be
transported to the :wine cellar. lo ' Burgundy,
when the wine cellar iy distont from the vineyard,
the grapes are pressed into casks whichare closed,
and ‘thus cenveyed to it; but this woild be dan-
gerous, were not: the vat filled in one day. .-By

‘thése means,” the juice of any grapes which may

be crushed. (and the'tinest are inosf liable 10 be so),

'is “preserved. - When the grapes are less ripe,

large baskets ‘are generally employed ;: these are
placed on carts or horses; according to'lecal cir~

“eumstances.. In Champague, the -baskets are
“ean-fully wrapt round with cloths, 10 keép out the
“beat of the sun, whose rays inight ‘cavse  a prema-

ture and uuequal ‘fermentation ; < they. are then
keptin:the shade till the evening,
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" CHAPTER SECOND:

)

Of the means of ,dis,-msing the Juice qf ihe_Grapc
tp Fermentatiovn,

TO the liberality of. nature we are indebted .for
the grape, but it is the art of man, in submittjog its
juices to fermentation, which gives us wine. '

The, method of submittiyg the grapes to fermen-
tation, varies, according to their qualities, in dif-
ferent countries; or, the degree of maturity to
which they arrive, in different seasons, in the same
country ; or, to.the particular description of wine
most in request. ‘

. Pliny (de Bico vino apud Grecos clarissimo)
informe us, that for this wine, the grape was ga-
thered -a little before its maturity, and exposed to
the rays of an ardent sun, duriag three days, being
turned three times a day, and on the fourth day
its juice was expressed. _

. The ancients were also acquainted with the
method of digesting or concentrating the must, as
appears. by their having three kinds of concentra-
ted wine, The first, called pussum, was wmade from
grapes dried ip the sun; the second, defrutum,
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" was obtained by reducing the must one-half, by
means of fire; and the third, named sapa, from
~must, concentrated 10 such a degree, that only
.one-third of the original quantity remained.

Several methods of concentrating the juices of
the white girape, by allowing it to wither on the
stock, or, after being cut, to dry in the sun, have
been mentioned in a former chapter, as being the
practiee in vdrious countries ht the present day .
and in treating of fermentation, it.shal be shewn,
that it may be advantageonisly direcdted by thickens
ing a-part of the must to tix with the remainder ;
and thet a degree of strength iy thus given 1o
SWines, which they would never altwin withoat ¥,
What s chiefly to be freated of in this chapter, #%
the separation of the grapes froin the stalks, and
treading them.

The advantarexand ﬂlSd&‘Vantages of 'these pro-
_ cesses, called ih France, eyruppage add foulage,
Yrave piven tise to considerable discussion among
thuse ‘'who have treated of the snbject; but the
guestion, on both sides, seems to have been, lke
many cthers, treated in too exclusive a manurer,
-as will appear by placmg it in its true pomt of
view,

The stalks, beins. pmsessed ofa batterprmciplé
‘and austere taste, communicate to the wine, with
Avhich they have been’allowed to fertnent, shrese
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euulities, in a gteater or less degree: but thers
ete wilies produced in cold and wet comitries,. so
weak and insipid, that their flatneds is rather
agteeably: netieved by the dight asperity deiived
from the stalk, aud 1 has been found to give dara«
bitity to wines which, without it, woukt speedily
Begenerate intn ropiness. This was found to be
she case in the Orleanois; when, in conspquence
of the publistied ophiions.of ‘writers on this subs
ject, they commenced the egrappage; but,.in cons
requence of findig that the wme made without
the stulk suoner dltéred, they returned 1o their old
practice. Ivhas also beenaseerigined by experiepue,
_thut the férnientation proceeds with uiore force and
zegwlarity; wheu the stalks are leitin the masty
and, 10 s point ot view, they may be considered
as an advaylugevus ferment, in all cases where
Yhere: 1s reasun 1o fear a slow brrmcomplete fer-
. ‘mendation. - ‘ i .
< Ju the «ne!ghbourlmod of. Bm‘deanx. a“ the red
Frapes, which produce the best:wane, are deprived
Of a’'poriivn of their stalks, and this pertion is de-
ermiced by the degree: of maturity they have
redched: When the fruit is not.perfectlyripe, . oc
has been touched by the frost before: the vintage,
hey deprive it of a greates proportion, while,
dwhen it is very ripe, they leave a greater quantity
Yo facilitete the fermentation, and preveut the 100



234 = METHODS OF SUBMITTING

greit sweetness of the wine. White.grapes are
oot deprived of their stalks, wheu submuted to.
fermentation. - ‘

'Thus, though the stalks ean. neither add lo the
splrltlt(ysity. of the. w;.up uor its perfume, because
they are destitute of saccharive matier, and arona,
their slight asperity may advantageously correct
the insipidity of some wines; and, by facilitating
fermentation, they concur towards amore complete
decomposition of the must, and to the production
of a greater quantity of alcohol.

Before quitting this part of the subject, wines
may be cansideréd in two points -ol .view, viz.
whether intended for drioking, or for distiliation 3
qualities are required in the former, which are
superfluous in the latter, Thus, in making wines
for distillation, the object is, to procure the
greatest possible quantity of alcabol, without
regard to other qualities ; while, in the latter, the
taste and flavour of the wine, are equally objects
of request. Iu the former case, the must may be
. -fermentied with all the stalks ; in the lajter case,
it is a consideration of the first imporiance, how
-far the quantity of stalks, fermented in the must,
will affect the wine, with regard to its taste and
perfame, as well as its spirituosity ; and experience
of the qualities of his grapes, and the taste of the
consusuers of his wine, can. alope determing the
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cultivator what proportion of these properhes hig
wine may most advantageously poqsess. o

The ¢ffects of the stalk, then, bemg- to facilitate
the ﬁarmentatmn, and give-durability to the wine,
whilé it gives it a taste rather harsh'and rough, it
may be said to be genemlly advamageous, and
sometimes nevessary, to allow them to remain m
the must ‘of grapes, produced in 4 cold or mmst
climate ; - while in warmer latitudes, where the
wine is natarally more'génerhus, ‘and hut in need
of the qualities imparted by them, their’ bemg al-
lowed to ferment with, or being picked from, the
fruit," should be determined by the mlentnon, in
making -the wine for~ drinking” or dlsullatmn.
Their remalnmg in the former case, may “deprive
the wine of much of that flavour aud perfame so
~ highly valued, while their deprlvatlon cannot much
injure the wive, in”regard to its strength and
durability. * But, in the latter case, ‘the end in view
is best attained by suffefing them to remain, -

“The operatmn is generally’ perfnrmed with "a
branch, having three prongs, 'in the #hape of a
triaugular fork :—oné prong is thrastto the bottom
of thé tub, or bucket; cohtaining the gripes, and’
the other~iwo moved rapidly round, il ‘all the
berries are detached when the stalks are taken off
with the hand. : A ridule made of osier- twigs is
also employed for this: pm[)os& co R
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_But whether it-is aetentlhix)ed what -the stalks
,shall ferinent with. the grapes, on hessaken out, the
advantage of treading. 1hem, i all caxses, has never
l_ieencallfzd iu question.. This opesajiomgapesally
takes place .aa they arrive frow the xiwpyurd,
though, for the rearons stated i A preceding
chapter, it would be better tq'sum;.u them all-te
it.at the same times, and, this remask i, mope; pads
ticularly applicable, insituatinng, wiiere the geaps,
owing to climate, or. cther causes, is nnt ek ip
saccharine matter, and, equseqnently, wiot.enpable
_of undergoing a lengthened fiarmentation. .« -

A sort.of case, or cage, is provided, nrade:of bigma
of woad : jt is.openabove, and shwus two feetl in
height, and four in width; the intervalp.are s
ficently: wide to allow the expresned - puice to
gscape, hut close enough to retain the entive thit;
this is placed alipve the vat, whers. it is stippnried
by two beams resting against igs sidps. - Jois this
the fruit is emptied, and 3 man, leaning wpon the
beams, continugs to jup.and: dapce nprs ¥ mith
large woodeu shoes, till a1l thegrppes aza brivken §
3fter, which,, a sliding bar, in.-one of . the. siden, i@
drawn, and the sking and sterss ;puphed intnithe
vat, qr ont of the vat, aggnrding in: the intention df
gllowing them to. ferment witli thismaist an not

No soonsr iy, the eage cleaved, than -atwibay
supply of grapes ig. fuminhed; audl'ihe Gperation
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is continued, till the vat is full, or the vmtage
concluded.

In the central districts of France, and in all
those where I have had an opportuiity of person-
ally examining the wine cellars, instead of the .
method above described, a stage is raised above
the level of the vat, and inclining towards’it ; and
the cellars, being. fregitently on the side of a hill,
there is an entrance to this stage from the side
opposite to the door, through‘which the grabes
are carried, and the operation carried on as in the
other case, the must running by a spout into the -
vat, or ilito a reservoir, from which it is conveyed
to it. A different method is practised in some
p]aces,‘. the grapes being put into the vat as soon
as they airive, are then slightly trod, and, when
fermeutation has commenced," the upper part of
“ the liguor is carefally drained off, and allowed to
finish its fermentation in casks; what remains, is
- submitted to the press, and yields a wine with
more colour, and less perfume than the first.

In whatever way this operation is performed,
.Chaptal cousiders it of the greatest importauce,
that each bérry should e broken, as the warch of
. fermentation will only be uniform, in proportion "
as the operation is perfectly performed. The ex-
piessed juice shall have terminated the period of
its decomposition, before the grapes, which have

R ¢
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escaped the treading, ~hall haye commeneed theirsg
and thus a mass be presented for - fermentation,
whose elemeuta are not in affnity 3 but, when the
érapes are uniformly pressed, the fermentation is
~ ppuntangous, and no partial movements ohscure
the sipns by which it is annouaeeﬂ. acmnpamed
ox succeeded.

(n, the-other hand, Lahngrrwiaﬂirms, that
thsesa unhroken hereries urdergo a decompositioa,
in copmon with the rest of the mass, nntwith.
gtanding their spherical form ;. aud that it would
vathe he disadvantageous, than-atherwise, to crush
every. individual grape ; as, when the must iy in
gufficient guantity, they operate most aetively te
“the general shock of fermentation. * Fhe manney
of treading, in all districts,” says he, *“ proves that
they are ugeful, a few beivg always suffered to
escape.” lv Burgundy, he bas left a quantity of
these entire grapes, which are there called grames,
(clods) im the proportion ¢f one-8fth of the whole; -
when exdwmined, alter the vats were emaptied, they
were found entire, bnt destitute of vibpus snb-
stance, deprived of their- saccharine matter, and
their. calour quite gove; when broken. by the
tooth, they wese hash and ill tasied ; whem

* Couss de Agriculture, Paris; 182%. .
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prisved by the finger, they offered only thefir seeds,
aud fAbrous filainent.

- After what has, beén already said, on the adi
vabitge of -a-ultiform: ferinentdtion, it is unneces
gary to drge the necessity of providing a safficient:
nunber of vintagers, fo fill A vat withiv 24 hours: . -
F is, in fact, by an attention to thesé little tirturhs
staircex; thist the wittes af one disteitt, or couktryy
ezcel thowe of andther. In ltaly) where the ¢limate
ant swil ate so farvirable for the vine, that they
could scarcely avoid making excellent wine, if the
process were eonducted with any regard to prim-
ciples, -the genetality of the wines are of a ver§
hifertor deseription;:and the diethod 6f condacty g
the vintaze, is sufficient 18 accoint 167 it, Thé
same vat is destived to receive the vjniage ot many
daye, eachr added to the mass collected before, titk
it is full. This is not unfréquenily il fifieen
8ays-have elupsed.  The prottace of «tich a vat
is, in fact, a medley of diffefent winex, m« Fé of less
~ fermented

Although- the vintege is nsnnlly cond: ¢ted i
the manuer above dercritied,; - the proce-#of wreadk
the thie ghapes; aud caasihg the to ferient in thé
viif, i~ by no nieans aniversal. The miiiagetient
of the brisk wines of ( ‘hampague, for exampl. , is
yery mﬂereute and vmh"a descnpzmof n;vlh&
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. In gathering the grapes, they carefully select the
ripest and n:ost sound, rejectivg those which are
decayed, dry, or broken. They are carried in
large pauniers on horseback to the cellar, the
precaution being used, of wrapping a cloth round
.the basket, to guard -against any fermentation
which the smi’~ rays might excite. The haskets
filled during the day. are placed in the evening
ander the press, which is eharged according to its

‘ power, with from twenty to forty large baskets.*

# The screw press is generally employed, though in seme cases
the principle of the common lever is applied. - -

Much care is necessary in conducting the operation, as the ap-
plication of too violent a pressure endangers the machivery. The
wheel of the screw is worked by a vertical, or horizontal wheel,
of larger or smaller dimensions, which is quite detached from it.
The foree should be applied gradually, and suﬂiclent mne allowed
for the wine to run out. -

‘When nothing more can be gained, the press is raized, and the
edges of the mare, or husks, cut again into a square form, and what
is cut off regularly built up sbove, when it is again pressed ; and
£0 on, s often as it shall be judged necessary. In swmall presses, it
is sometimes repeated for the fifth time. - Much of the success of
the operation, depends upon the regularity with which the marc is
built up in the press ; it should never cover more than two-thirds
of the surface, as it enlarges when pressed, and much of the wine
might thus run over the edge and be lost. When the grapes
have been freed from the stalks, it is necessary to use straw to
raise them sufficiently ; a layer of straw is placed round the edges
on the bottom, and after the marc is a certain height, this is folded

’
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* 'The wine press having been previously. well
warshed and wiped, and the screw, &c. greased,
the grapes are subjected to three successive and:
rapid pressings‘. This operation of three pressings

* ought to be completed in an hour, when the work-

men are habituated to.the employment. - The ex-
prcssed Jjuice is received: in a smaller vat, whence

it is carried 10 the vat in which it remains all

night to subside. " The wine produced from. these -

three pressings, is ealled ven d'éiite, wine of choice.

Next morning, it is deposited in casks prepared for

its reception, by being well vopoured with sulphur,
and well rinced.

_~. As there still remains. must in the mare, it is

subjected to another pressing, which is ‘called the
first ont, because the edges of the marc are cut
off;and again placed immediatcly under the press.

The wine arising from this, is frequently mixed

over, and a new layer placed for the reception of more husks, and
80 on, to the height of the press.

" 'The greatest possible cleanliness should be preserved through-
out the place where the press and vats are situated, which is
generally distinet from the cellar where the wines are kept; not
only because a free circulation of air is necessary for the safety
of the-workmen, on account of the carbonic acid, but because
the admission of heat is highly advantageous for the fermentation,
both of which circumstances are unfavourable for a cellar where
wines are kept, '
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- Jith the wme of chnice, a secemnt, a third, and
gametnm a fourth cut is given, bat the wine ﬁml‘
the latter is alwayx stained mod bhershe

: When it is proposed to make pinlk wine, m
rost a fowr of tive sealks: are takedr from vhe grapes;,
atid they are trod lightdy. and' altowed {6-értve inte
fermeirtation ; theyarethen carvied to the firess;, amd
sbbjected ¢o .the mamnme pressings as fov the white,
but ibe wihé vesilting from them i, is nrived.

The white wine: is. no sovier depoited in tirg
casks, than it forthwith enter# intd. a: famattimug
fermentation, which, howeven, soon *genemtw
into an insensible fermentation.

Fowaeds the end.of December, it eeases to fer-
ment, and beécomres tlear; [t is then decantsd,
and charified with isinglass, iin the: proporbon-of
Lalf an ounce to ffty gulious: A mimth  ow sie

. weeks afterwands, therve is.mother movement of
fermentation, when it is again decanted, and clari-
fied with half the quantity. It remains in this
state till March, at which time it is bottled:. Al
these munipulations should take uhce iu.clear and
frosty weather,

- Fhe fermentation not’ Havmv entirely: deaved;
when the wine is botiled, it frequently Happens,
during. the autumn, that it bursts the botiles..

14 is.not till eighteen months-after-bottling, that
the fermentation has entirely ceased, at.whiok: tinie
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it is taken from the bottles, to be relieved from the
sediment it has deposited.

When all theee qperations have heen carefully
conducted, the white wine of Champagne is in no
danger of altering Tor fifteen 0Ftwenty years,
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CHAPTER THIRD.

Of the Phenomena of Fermentalion, and the means
of managing it.

SCARCELY is the must deposited in the vat,
when fermentation commences. 'l he juice which
runs from the grape, in consequence of the pres-
sure or jolting it receives in the carriage from the
vineysrd, may even be seen fermenting b fore it
reaches the wine cellar. It was the practice of
the ancients, to separate, with care, the first
running, which only came from the ripest grapes,
and cause it-to ferment separately ; and this is still
occasionally praciised, when a very delicate and
slightly coloured wine is desired. But this forms
only a small share of what the grapes yield, and
is generally mixed with the produce of the tread.
ing, and allowed to ferment with it.

The vats iu which the fermentation takes place,
are constructed sometimes of wood and sometimes
~ of stone, and are of a capacity proportioned to the
preduce of the vineyard. Those constructed of
masoory, are usually of dressed stone, and are
sometimes lined with brick and cemeut. Each

o
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kind has ifs partizans. If the vats of wood are
more frequently in need of repair, and more liable
to be-affected by changes of atmosphere, their de-
ficiency is more easily observed and remed ed,
and they are free from that_coostant chilluess
incident to those of stone.

In & very warm' climate, the question may be
determined by the cheapness of materials ; but in
colder climates, where artificial heat is sometimes
necessary to aid -the Termentation, wood alone
should be emplnyed ' : _

Before the must is deposnted in the vat, it should
be cleamed with the greatest care, and well rabbed
wnh warm water ; ‘and when_it is of stone, it is
uquql to inclose it with two or three coats of lime,
In Burgundy, where the vats are all of wood, it is
custqmary, after washmg wnh hot water. to pass a
smal[ quantity of brandy over the interior. _

' The ancients considered the preparanon of the
vat of the greatest importanpe; not ouly was it
rubbed. with different liquids, snch as decoctions
" of aromatic plants, salt water, bmhng mnet, &c.
but smuked by hurnmg in, n dlﬂ'erent perfumes.

" As’ lhe whole Pprocess of vmmcanqu consists in
ﬂle changes npemted on the must, by the agency—
of fermenta;mn, |t |s l;nportant to consider this
sublect under ever_y pomt of vu:w. We shall first,
then; consider the causes which coutnbute to the

V4
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vinous fermentation ; then, after which, we shajl
exaniine its effects, or product s and conclude, by
dedncmz, from actual experience, some general

principles, to direct the cultivator in conductlng if.

<

SECTION L
Qf the Cavses wich infinenie Fermentation.
©OBservaTION has faught ge, that cerlain co'n?
_ ditions are requisite in the pust, in order to fer-
mematlon estahhshmg itself, and fullowing out its
‘penods in a regular manner. A certain degree of
heat, the contact of the air, the existence of a
vegeto-animal, and of a saccharlne prmmple ln
the must, are about the conditions cnnsldered

requisite. We shall endeayour ;o explam what is
due to each. ’
Temperature.

The temperatqre indicated by the 66th degree
of Pahrenheil's therwometer, is generally con-,
sidered the most favourable for the vinous fermen-
tation. It. languishes "below this degree an(l
becomes 100 tumultuous above it,

It follows, from this, that, when the 1 tcmperature
of the place where fhe vat stands is bel.ow the 59th

Y
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. TEMPERATURE,
({egree of P'ahrenheit, it is vecessary to raise it by .
drtificial mieans ; boiling must, way be mixed with
the inass, to carry it to the proper temperature,
and the cellar warmet with stoves to maiutain it.-
In Burgund y, a cylinder such as is used for heat-
ing baths, is introdueed into the vat. A pheno- .
wenon sufficiently extraordinary, but whose truth
seems too well established by numerous observa-
tions fo admit of doubt, is, that the fermentation
is slow, in.proportion as the atmosphere has been
cold, at the moment of gathering the vintage..
Rozler observed, in 1769, that grapes gathered-on
the 7 lh 81h, and 9th October, remaived in the vat
till the 19th, ‘without showing any disposition te,
ferment. The thermometer was two degrees be-
low the freeziug point in the mornings, and only
rose three degrees above it durmg the days on.
which they were gathered. T he fermentation was
not completed till the 25th, while a vat full of must,.
from “grapes' of the same kind, gathered-on the
" 16th, at a. much higher temperature, had com-
pleted theirs on the 21st or 22d. : -
This, fact merits much attention. It proves,,
that when must, in a very cold state, is deposited.
in a vat, 1t retains its temperature for a long tim
and in a greater degree, if the temperature of
cellar where it is placed is cold. In such a case,
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- the fermentation cannot but ‘be slow and imper-
fect, but it may be as~|sted by warming a.part of
the must, and pouring it into the vat, ull the whole
mass acquires a suitable temperature It should
be intridnced by the bottom of the vat, and this
is effected by a tuonel,. having its. “inferior .end
closed with a bung, which can be drawn'out when
it has reached the- bottom. . The temperature of
tbe cellar ehou!d at the same ume, be ratsed to
the 59th degree of Fahrenheit. *

It has heen observed in Cbampagne, that ,,rapes
gathered in the morning, are longer of commencing
to fermem ‘than those gathered after mid-day, and
dunng sunshme and fnge : " moist weather, and
slight frosts, are so many causes wlnch conmbute
to retard fermentation.

The result of some expenments ‘made by Chap-
tal, are in accord with these observations, and even
go to prove, that, when the low temperature of the
~ fluid does not allow of its generating, in ‘regnlar

succession, all the phenomem of fermentation, it is
very difficult completely to re-establish them by
heat. Hedllutedaqualmtyof the eziract, or essence
of grapes, in water at a temperature seven devrees
above the freezing point, and added a quantity of
yeast, to assist the fermentation, which commenced
quickly enough, when the temperatire o.f' the
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lignid wasralsed to the 64th degree of Fnhrenhelt’ '
but very soon ceased. &

An equal quantity of extract diluted, and kept
at the temperature . of.0.4° during:two days previous .
to the leaven being: added,, ynderwent a mdre
regular aml _¢om plete; fermentation. . se

From what has -been said, the followmg conclu-
810nS ‘may ‘be drawn ; ey :

1st, That the grapes.should he gatherefl in’ tbe
heat and the wVintage not commenced {ill the rays.
of . the sun have dissipated the dews of the mght
and warmed lhe vine." -

2d, That the quantity necessary to_charge a
-Vat should be gathered in-the shortest posslble
tlme

3(1 That if the grapes are gathered in dlﬂ'erent
states of the atmoephere, it is advantageous to pnt
them in a warm place, or expose them to the sun’s.
rays, till the whole mass .takes "an umfonn
temperature :

4th, That the temperatnre of the mnst nnght ab
Teast, to be 590 of Fahrenheit,, and, when below:-
that rate ‘of temperature, should'be brought to it
by aruﬁcnal heat.

5th, That the temperature of the cellar, shou]d
be at least’ 59 -degrees, and aniform, - ot

6!/:, That it is advantageons. to place planks
over the vats, on, which cloths may, be spread.
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10 preserveé & -uniformy im&t m tlie ferménting
mass. :

Cre Almospimﬂdmr ‘
. Tt had often been observed, that the  process of
fermentation might be mﬂ(?erafed ot tetarded, by'
wiihdrawisig the must from ¥he dire¢t actioh of the
air, and keeping it under a’ “éold- teinpera!ure.
And. henece, some eheitiists have cmrsldered the .
ait of the atmosphere as indispensable to’ fermen-
tdtion. A more attentive examiyation of all the
phenomena which the march of fermentatmn pre-
"sents, will asgist in’ giving due we:ght to alt the -
opinions which have been advaheed on this snb-
Ject
* * That the air is favourable to fermmtatmn tbere
ca; bé vo daubt, This is a point establistied by’
#he accordance of all the known facts connected’
. with the subject, and without its contact, the must
continues long without undergoing any change.
Bat, it is equally certain, that though the must,
deposited in close vessels, undergoes, very slowly,
the process of fermentatiom, it terminates at length,
and the wine resulting from it is even more gene-
rous than when fermented in contact with the air.
If a little of the yeast of beer aud molasses, is’
diluted in water, and introduced into a flask with
# bent neck, . whick is- m4de-to open under a bell’

..
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 fullof water;inverted on the shelf of the paenmatic-
trongh, at the temperature of 540 to 5@, the
ﬁrst phenomena of fermentation in a few mioutes
appear. The empty part of theflankis saom filled -
with buhbles and scaun, and wuch carbonic acid
passes into the bell; and these movements-do not
cease till the liquor has hecowe viaous, -In ne
case bas it been vbrerved; that tbere was an ﬁbu-
_ sorption of atmospheric air. : -
-, -If, instead of allowing » frde inme tnthe garous
.mptters wluoh escape during fermentation;: theit
qugagement is appoeed by conduecting’it in
¢lose vewsels, then the fermentation slackens, snd
with difficulty, and, after a lohg:time, if térnfinates
1tspenoda TR AL v
Ik ,appeured from ghese faetn, that the! atnqﬂ,
sphenc ajr is. not necessary to fermantalion, since
it l()pl; place iu close yesaelp» Jbaut i was import.
ant to ascertain, whether the air bubbles.dispersed
throygh. the.fermentable fluirl, or the epnch of air
‘aboye it might not contribage {0 this.openation. . ' .
To agcertain this, M. Guy Lesne instituted an
expenmeqt wmch bas thrown the gneatess light
on the guestion. Hg.iatroduged spmewery ripe
grapes under au gproueda of guicksilver,; and, t
drive away the small air hybbles adharing to-the:
Walls, he tilled it suecesgively,:and at many velays,

W&h %‘bﬁm acid mﬂmm% . vhen syushod
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‘the grapes with ‘a tube, the’ ‘stirface of ‘Which b
had freed from all glebulés: of air,’ by ao‘ltahdn
in the mercurial bath. :Te whateve\' degree’ the
‘heat was raised, the st ubdérwent nb fermentd-
tion; but, while the heat was’ bet ween 70° and 75°
he introduced some bubbles of oxygen gas, and in
a few minutes, the fermentation was established to
such a degree, that the bell was filled w:th car-
bonic acid. b e .
. It folows, from this fine experlment that the
ﬁtst movement of fermentation i determined by
the.air, and that afterwards it continites without
the aid of this external 'ac-e'nt ‘The contact of
some'bubbles of air, determines a:first ébmbmauon
of its oxygen with carbon; from that moiment, the
equilibrivm aniosg the constituerit pnnclpleb of ihe
must is destroyed ; ‘their cembindiionis 1mper-
fect, and nature is emp!oyed m for'mmg néw ones
from them. = < v o
The air is, then, he ﬁrdt ’ferment which com-
mences the: decomposmon of the mnst "lhe re~
action of its cotistitaent’ prfﬁctpies gives birth to
new compounds, which change s phinmvef ha‘ture.
< The air of the atiitosjhere beiug iheil dnly né-
cessary till the commenceinent of férmentation, if
it is advautageous to establish a free éommumca-
tion between it'and the ‘must;’ it s that garous
substances whac'h are'firmed during fermmtation
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may escape easily, and mingle with, or dissolve
themselves in it. It follows, also, from this princi-
ple, that when must is deposited in a close vessel;
thie carbonic acid, finding inseparable obstacles to
its volatilizalion, is constrained to remain in the
liquid, i which it is in part dissolved, and in
making continnal effort against it and its coppouent
parts; it slackens, and almost completely extin<
guishes the fermentation.

‘Fhus, that the fermentation may estabhsb 1tself
and follow outits periods in a prompt and regular
manner, there must be a free comwmunjcation be- .
tween the fermenting mass, and the atmospheric
air, which then serves as a vehicle for the princi-
ples disengaged in the process, and no obstacle is
opposed to the swellmg and subaldmg of the

: mass

If wine, fermented in close vessels, is froquently
more geuerous and more agreeable to the tase, -
it is, because that part of the alcohol and aroma
are retained, which in open, fermentation is dissi-
pated by the heat, and drawn out in a state of
disselution.by the carbonic acid, :

The free access of the air of the atmosphere
burries the fermentation, and occasions a great

- loss of the alcoholic and aromatic priiciples;

whlle, on the other hand, the obstruction of this-

access  slackens it, thréatens explosion, or rupture
A
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of the vat, and delays, for a l-ng time, its comple-
tion; there are thus advantages and inconveniences
on either hand.

In gemeral, the hest results are obtained by
covering the vat with cloths, which can be stretched
om planks, placed across it month. By this ar-
ranzement, all ccmmunication with the air is not
iaterrupted, and consequently the fermentation

pot impeded. The danger of explosion, from op-

posing an invimcible obstacle to the volatilization
of the gas, is also avoided ; while the advantages
are obtained, of regulating the fermentation, and
rendering itz march more equal ; of maintaining a
more elevated temperatare, and, at the same time,
preventing the escape of alcobol, and the acetifica«
tion of the busks and scum which form the head
of the vat; of the fermentation from all variation
in the atmosphere, aud of preserving the perfuine
or bouquet, which, in some wines, is the most valu.
able property they possess.

Experience has already proved the excellence
of this method, that it contribates powerfuily to
the ubtaining of a good fermentation, and that,
whenever it has been used, it has been attended
with the best effects, while it is easily put in prace
tice, and at a very trifling expense.’
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Volume of the Liguid.

" The juice of the grape ferments in very small
qnantity, and may be made to go throngh all its
stages of decomposition, in a ghass placed on the
table, but the phenowena ‘ of fermentation are
powerfully mndified by the difference of qnantlty,
the fermentdtion being in general more rapid,
tumultuous, and complete, as the quauntity is more
considerable.

The fermentation of a qnantlty of must de-
posited In a cask, was uot ‘completed till the
eleventh day, while a vat ¢ontaining twelve times
the guantity of the same must, had ceaved fer
menting on the fourth. © The heat in the cask did
not rise above 63 de«rrees, whlle in the vat, it
reached 77 degrees. ‘

It is generally agreed, 'at the preeent day, that
Targe vats have the advantage over those of smaller
dlmensmus, because in them the fermentation de-
velops itself much better, and consequently is
more perfect and prompt. The wine, too, kéeps.
better, because the decomposition of the principles
of the wust is more complete, and large vats are
also less affected by variations in the atmosphere.
Bat, on the other hand, it takes more time to filla
large vat, and by the degree of heat developed in
- it, there is a greater volatilization of alcohol, and’
bouquet. It is for the culuvator to compare and
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* balance the advantages with the disadvantages of
each, keeping in view the circumstauces in which
heis placed.

The capacity of the vat, should also be varied
accordmg to the nature of the grape. When itis
'very ripe, or dried, and contains much sacclarine
matter, the must is thick and clammy, and the
violence of a large mass fermenting, -is necessary
to decompose it. If it is not fully decomposed,
the wine remains luscious and sweet, and does not
acquire all the perfection it is susceptlble of, till
- after being long in the cask. ,

On the other hand, when the grape bas not at-
ta;med a perfect maturity, when the temperatore .
is cold or when the vmtage has been made when
the grapes were wet, a large mass js advantageous
on, acconut of the heat it prnduces All -these
causes, and their effects, should be ponlmually ‘
present in the mind of the cultlvator because it
is from them alone he can draw mles for his
guidance.

Constituent Principles of the Must.

The saccharine principle. The sweet. matter,
the water, and the tartar, are the elements of the
grape which appear most powerfully to influence
fermentation.

It is not only to theu' exnstence lhat the first
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cause of this sublime operation is:owing, but itds
to the very variable proportions between .these
different constituent principles, that the chief dif-
ferences, presented by fermentat!on, are to. be: res
fereed. - . NN YRS &

- It appears proved by the camparisor’ of the
nalure of all substances which undergo: the vinous
fermentation, that only such as contain the sac-
charine principle, are snsceptible of.it; aod.it is
beyond'a doubt, that it is chiefly at the expensé of
this priuciple that alcohal is formed. O

, To give more precision to these ideas, it may be
ohserved, that, at the present day, three sorts.of
sugar are distinguished; which, though very dif-
ferent in appearance, possess, in common, the pro-
perty of yielding alcohol by fermentation. ..

The first species of sugar, is that extracted from
the sugar cane, the red beet, the maple, and the
chesuut, which is-capable of being crystallized,and
in these dlﬂ'erent plants is exactly of. the same
nature. . :

The second species of sugar, is aﬂ'orded by the
grape, by honey, &c. This has been reduced, by
art, to.the state of a fine powder, soluble in water,
_ but all-attempts to obtain it crystaltized, have been
unsuccessful. 1t is inodorous, agreeable to the
taste;-and its saccharine virtue is weaker than that
of the first species, requiring three or four times
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the quantity. to produee’ the same effect. An ime
mense quantity of this kind of sugar was made in
‘France, 'when the war alinost shut up the sources
which supplied the sugar of the cane.

The third species of sugar, is furnished by the
juices of almost all fruits from which sweet extracts
er syrups- are made. This species of sugar, so
abundant in the products of vegetation, is not sus.
‘eeptible of any other than its 1.qnid form.

The existence of one or other of these kinds of
sugar, is necessary for the produnction of alcohol
by fermentation ; and a natural consequence of
this fundamental principle, which is confirmed by
experience, is, that the bodies in which the sac:
charine matter is most abundant, should produce
the most spitituous liquor. But the n« cessity can-
not bé too much insisted upon, of distinguishing
between the sugar, properly so called, and the
sweet principle. The sngarin the grape, from the
decomposition of which, the alcohol results, is
‘constantly mingled with a sweet substance, more
or less abundant, and which serves for a ferment.
Tt is a leaven, that, in almost all eases, accompanies
sugar, but which, by itself, is not capable of yield-
ing alcohol ; whence it is, that rum is made from
" the produoe of sugar-cane in its liquid state;
bugar, separated by crystalhzatlon, if pure, bemg
* -of itself not susceptible of fermentation,
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M. Lequin distinguishes two sorts, or rather
two varieties of leaven, the one soluble in water, l
the other insoluble, 'The former abouuds in fruits,
and forms the sweet principle of the grape; the
other coustitutes the yeast of béer. In the progress
of fermentation, the first seems to pass into the
state of the second. It separates itself from the
fermenting body, and is precigitated' forming the

lees and scum, which appear ina llquor under ferq
_mentation, :

’

In the sequel, then, this sweet substance, or
prmcnple, shall be called the leaven; and it will
be seen, when treating . of. fermentation, that itis
sufficient to put this leaven, and the saccharine
principle or sugar, in contact with water, to deter-
mine fermentation ; and that, to the very variable
proportions in which they are respectively present,
in the-grapes submitted to fermentation, the difs
ferences in the phenomena, and results of theu'
decomposition must. be referred.:

This leaven is almost mseparable from the sace
charine principle in the products of végetation.
They are found almost universally united, and more.
or less intimately combined.

They are present, then, in the grape, butip very
different proportions, In some grapes, the saccha-
rine principle predominates ; in others. the leaven..
In the former case, fermentation produces sweet
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~and luscious wines, because the leaven is not in .
sufficient quantity to decompose all the sugar; in
the latter, if fermentation is prolonged, the wines :
bécome sour, because the moment the sugar is
decomposed, the leaven and the alcohol exert *
théir action on the other principles; and develop’ -
the acid. In the former case, by the addition of
leaven, the decomposition of the sugar may be .
coitinued, and a- wine obtained. which shall
be spirituous, without being sweet, or in other
words, shall be a diy wine. In the latter case,
by the addition of sugar, the action of the leaven
may be sustained, till it is all employed in the -
production of alcohol. : :

Grapes, though- containing little saccharine
principle, may nevertheless furnish a good wine;
because ‘the fermentation may develop a-bouquet,
which gives an agreeable taste. : :

In this case, it is necessary to arrest the fermen-
tation, as soon as the small quantity of sugar is
decomposed, and employ suitable means for pre-
venting the actiou of the leaven on the other prin-
ciples, in order to shun all ulterior degeneration or
decomposition, This is practiseqd ‘in Burgundy,
where, in some districts, the vinous fermentation
is not allowed to act more than from twenty to'
thirty hours. : -

A grape may be very sweet and agreeable to the
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tuste, and nevertheless produce a very .indiﬂ"e‘ren‘t
wine, because the saccharine principle may exist
in very small quantity in a very sweet grape, and
this ‘is ‘the reason that the sweetest grapes to thé
taste, do not always afford the strongest wines,
The chapelas of Fontaiubleau is a proof of this; it
ts one of ttie most delicious grapes to the taste,
but a1 the satiie time, one of those whick furnisha
very bad wine.

The same sweet taste, of sweet principle, exists
in many gums and mucilages, which contain no
sugar; thas, it is most necessary 1o distinguish
there two stibstances, on account of the difference
of their eflects, A linle habit is sufficient for this,
4 palate accustomed to the really su% grapes
of warm cltniates, will iof confound with them the
grape, however sweet, in which a colder climatd
Bas not developed the sacchariue prin(-iple.

The s‘ngiraf, then, being considered as the prin-
ciple, which, by its decowpesition, gives place to
the ‘ormation of alcobol, and the sweetich body,
&s the true yeast of the vinous ferdientation ; that
thie must miny be sastepiible of a goud fermentae
tiun, it ik ntcessary that it should contain thesé
principles il suitable proportions.

A proper degree of fluidity it the must; is alse.
one of he requinite cohditinis for proearing a good
fermentatioit, - 1tis as difficult to excite fermen =

B»
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tion in a must oo aqueous, as in one too thlck
When the grape has attained a perfect matunty,
the juice expressed from it is.generally of the pro-
per consistence, being in its mean term, when the
grape has not been dried, between the eighth and
fifteenth degree of the hydrometer of Buumé®* |
In general, the grapes of warmer, afford a
thicker must than those of colder climates. Dur-
ing Chaptal's administration of the affairs of the_
interior, he collected in the nursery of the Char-
treux, ¢ all the species aud varieties of vines cultivated
in France. After two years of culture, he found
that the grapes of the south yielded a must thicker
in consistence than those of the north; but, from
the observations he_made, he inferred, that they
would degenerate hy degrees, till they ceased to
yield a juice similar to what they afforded in the
dry and burning climates of Languedoc and Pro-
vence, and be assimilated in their qualities, to
those which .were cultivated in the same degree of
.latitude to which they had been removed

* From the principle on which the hydromeier of: Baumé_ is
constructed, a must marking ten degrees on it, js of the same
specific density as a hundred parts of fluid, consisting of ninety parts
of water, and ten of sea sult, and so on in proportion. The ascend-

-ing ‘number’ on the 'scale,” of course, indicates® the increase of
“-specific density in .the fluid, and not the contrary, as.in hydrome-
ters for spirituous liquors, and fluids lighter than water.

- A}
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It. may be laid down as a principle, that, in
pold climates, in humid soils, and when a rainy
season has preceded the vintage, thé grape con-
tains moré water and leaven than is requisite for
the decomposition of the sugar formed in the
fruit. In all these cases, the fermentation, when

“abandoned to itself, ‘produces a wine with little
épirit,' weak, and diluted, and very subject to pass
. to acidity, or turn to ropiness, if consequence of
the excess of leaven reniaining, after the entire de-
composition of the sugar. S
" These defects may be corrected or prevented
1s¢, By pouring into the vat a portion of the must,
which has been concentrated to one-third, or one-
fodrth, by boiling in a copper cauldron. The
mixture in the vat should be agitated, till it is
equally dlﬂ'used, but care should be taken, not to
thicken it to excess, for then the Jeaven is coagu-
lated, and loses 1ts power of promoting fermenta-
tlon. .
2d, By dissolving pounded or brown sugarin
the must, in proportion ‘as it is thiuner than the
-due degree of consistence. Thus, ifthe must, ex-
pressed from grapes not perfectly ripe, marks the
eighth degree of Baumé, while in years of perfect
matunty, it reaches ten and a half, a quantity of
sugar way be dissolved by heat in a cauldron of
the must, and mixed in the vat, till the whole at-
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fains the consistence of 10§ degrees ; the greater
guanmy of &ugar heing r(—qulred as the must is
more diluted. It is necesary to employ pounded or
brown sugar, because molasses fails in the desired
effect. When mixed in the maust of grapeé, it re-
mains in the masg without participating in its
decomposition, or undergoing any alteration, al-
though, when treated by itself, and properly
diluted in water, it readily undergoes fermentation,

The thickening of the must by boiling, decides
the fermentation, and makes it more regular and
lively. The addition of sugar has ihe double ad-
vantage of augmenting the strength of the wine,
and preventing the acid degeneration to whlch
weak wines are subject.

.In many wine districts, where they were forced
to consume their wines within the first year, be-
cause the return of heat changed it to acid, the
adoption of this process has given such durability
2o the wine, that it has been drank, a strong bodied
wine, in its third and fourth year.

Chaptal was assured, by a rich magnate of
Hungary, that by adopting these procedures, he

“had tripled the produce of his vineyards.

In districts where the wine does not keep, itis
sufficient to bring it to the consistence of 10§ de-
.grees by sugar. In seasons when the must is too
-aquequs, either on account of the grape not having
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attained its maturity,. or the season: havibg been
rainy, the must should be brought to the degree of
coonsistence which it possesses in seasous when it
is perfectl; ripe. In €ither of these cases, a strong
bodied wine may be obtained, which will ame-
liorate with age, . providing the fermentation is
properly conducted.

By varying the proportion of sugar, the strenvth
- of the wine-may be varied; and, though this process
will not give that rich perfume which constitutes
the chief excellence of some wiues, it will-uot de-
stroy what the imperfect maturity of the fruit may
have developed.

Though the sugar of the cane, as being most in
use, is usually employed, in some cases it may be
economical to extract the sugar of the grape itself,
in years of perfect waturity, to apply inless favour-
able seasons. :

There are countries, where, to absorb the excess
of humidity, quick-lime is mixed with the must,
and the custom of drying the grapes hefore tread-
ing them, has the same end in view.

Another principle, contained by the juice of the
ripe grape, is tartaric acid, which may be detected
by the simple evaporation of that fluid ; but ver-
juice, or the juice of unripe grapes, furnishes it in
still greater quantity,

. It appears, from the experiments of the Marquis
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" de Bullion, that the tartar, by fac1htatmg fermen-
tation, concurs, as well as the sugar, in augmenting
the quantity of alcohol. By the addition of tartar
and sugar, a much greater quantlty of alcohol is
.obtained.

In 500 Paris pints (about 106 0'allon%) of must,
to which 10 pounds* of brown sugar, and 4 pounds
of cream of tartar was added, the fermentation was
well established, and lasted 48 hours longer than
in vats which contamed the must without addi-
tion. Seven pieces of wine, in which sugar and
tartar had been fermented in the above proportion,
- furnished 14 piece of excellent' brandy, while
it required 12 pieces of wine, made without
the addition, to yield one of brandy of the same
strength.

Grapes containing much sugar, particularly re-
quire the addition of tartar, which should be added
by boiling in part of the must; but, when the
must contains tartar in excess, it inay be enhabled
to furnish much ardent spirit by the addition of
sugar. . .

It appears, then, that tartar facxhtates fermenta-
tion, and concurs in rendering the decomposition
of the sugar more complete. But cream of tartar

" #* The French pound is eight per cent. more than the English
avoirdupoise,
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sbould be added with much caution, and i in very
minute quantities.

SEC TrION Il.
Of the I’roducts of Fermenlatzon

‘Berore entermg upon a detail of the principal
results afforded by fermentation, it may be advan-
tageous, in a rapid manner, to trace its march
through its various stages. _

Thecommencement of fermentationis announced
by the appearance of little bubbles of air at the
surface of the must; by and by, they may be ob-
served rising from the very centre of the mass, and
bursting at the surface. Their passage across the
liquid, agitates it throughout, and dlsplaces all its
partlcles, causing, very soon, a noise to be heard,
similar to that produced by gentle boiling.

Small drops of the liquid may now be observed
to rise from the surface, to the beight of .several
mches In this stage, the must is cloudy; every

- thing is mingled, confounded, and agitated ; fila-

ments, skins, flakes, stalks, and seeds, are swims-
ing in all directions, and are elevated and pre-
cipitated through the mass, till they are finally
fixed at the surface, or deposited at the bottom of
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the vat. It is in this manner, and in consequence
of this intestine movement, that'a crust,. more of
Tess thick, is formed at.the surface, which is called
the head of the vintage, ( c/mpm& de lu vendauge ).

By this rapid agitation, and by the continuval
disengagement of these aeriform bubbles, the must
is considerably augmeuted in volume, and is raised
above its former level in the vat. The bubbles,
finding resistance to their volatilization, from the
thickness or tenacity of the head, make their way
through crevices, and caver their edges with scum,
The heat, augmenting in proportion to the energi
of fermentation, disengages, at length, an odout of
alcohol, which spreads itselt over the whole neigh~
_ boarhoad of the vat. The colour of the liquor
turns gradually deeper, and in some casés, after
many days, .and in others, only as many hours,
of tumultuous fermentation, the _symptoms dl-
minish, the mass subsides 10 its former bulk, the
liquor becomes clear, and fermemauon is almost
terminated.

Among the.most striking phenomena, and the
most sensible effects of fermentation, there are fouf
which principally- and peculiarly demand ouf
attention, viz. the production of heat, the dis-
engagement of gas, the formation of alcohol, and
the colouring of the liquor. What observation
Ras hitherto présented,. respeeting these pheno-
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mena, shall be considered under each respec-
tlvely.

. - The Psoduction of Heut.

It sometimes happens in cold ‘countries, but
particularly when the tempéraiure' is below yhé '
540 of Fahrenheit, that the must deposited in the
vat does not undergé any férmentation, if means
are not resorted to, to heat the mass, such as in-
troducing a portion of itself heated, agitating
strongly the liquor, heating the surrounding at.
mosphere, covering the vat with cloths, &c. But
immediately on ferméntation commencing, the heat
advances to intensity, and sometimes a few hours
suffice to carry it to the highest degree: in general,
it is in proportion to the swelling of the mass, and
increases and decreases with it.

The heat is not always uniform throqghonit, it is”
frequently more infense towards the centre, espe-
cially in cases where fetmentatiou is not sufficiently
violent to confonnd and mingle all its parts.. The
head is, in this case, broken afresh, and agflated
from the circumference to the centre, to establish,
as far as possible, an equaal temperature, '

The following facts may be established as in-
contestable ;— * -

“1st, That at an equal temperature, the greater
the mass submitted to fermentation, the greater

Cc ‘
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will he the effervescence, the agitation, and the
heat. )

2d, That the effervescence, the agitation, and
the heat,, are greater when the skins, the stones,
the stalks, &c. are allowed to ferment with the
~ juice, than when the juice is submitted to fermen-
tation, separated from these matiers. .

3d, That the fermeutation may raise the heat
from the 590 to the 860 of Fahrenheit, at. least it
has been seen in activity between these extremes.

4th, That the fermeptation is so much the
stronger, as the vats are well covered. Without
the precaution is taken to cover the vats, the fer-
menting matter receives, every iustaut, the inapres-
sion of the yery variable temperature of the atmo-
sphere, and the ferientatiop being weakened ox
. excited, dccording to this variation,, is necessarily
imperfect. Besides, when the vat is open, there
is 3 loss of alcohol, and the wine is weaker, and
‘deprived of a portion of its perfume.

* Of the Disengagement of Carbonic 'Ac.id.l

The carbpuic acid gas, which is disengaged
from the must, and its deleterious effects, bave
- been known ag lopg as fermentation itself.

. This gas, escaping in bubbles from all peints, *
is elevated; to the surfage, where. it displaces the
air of the atmosphere, 30 occupies, gvery Wwhess,

~
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the empty part of the vat, (ill it Bows ovér the sides,
and falls, by its weight, to the loWwest part of the
cellar.

It is to the formation of this gas, which carries
off a portion of oxygen and earbon from the con-
stituent parts of tlhie must, that should be referred
the principal changés occurring in fermentation 3
retained in the liquor, by every imeans which can
be opposed to its evaporation, it eontributes to
preserve in it the aroma, and a portion of alcohol,
which would exhale with it.

It is to this gas which brisk wines owe their
property of frothing'; being sealed up id glass bes
fore the fermentation is completed, the gas deve-
lops itself ‘slowly, and remains compressed in the
liquid, till ‘the moment when relieved ffom com-
pression by the removal of the cork, it escapes
with force. - ‘

This acid gas gives to all liquors, iinpregnated
" with it, a tastish taste. Mineral waters owe to it
their principal virtue; but it would give a very
vague idea of its state in the wine, to compare its
effects to those produced by its liberal dissolution
in water,

Tie catbonic acid, which disengages itself froth
wine, holds, in solution, a considerable pertion of
alcohol. Chaptal believes himself to have been
the first to demonstrate this fact; by shewing, thet



172 PRODUCTS OF FERMENTATION.

pure water exposed in vessels immediately above
the fermenting must, was, after two or three days,
impregnated with carbonic acid ; and that it was
sufficient to place the water, so impregnated, aside,
in uncorked bottles, to procure a very good
vinegar. At the same time that the vinegar is
formed, flakes, of a nature very analogous to-fibre,
are abundantly precipitated.

The experiment sufficiently proves, that the car-
bonic acid carrles off alcohol with it, and a small
portion of leaven ; and that these two principles,
necessary to the formation of active acid,, produce
it when decomposed by the contact of the air.

But another question arises, and oue which can

only be determined by experiment. Is the alcohol
held in solution by the gas, or does il owe its
volatilization only to the heat? It had been ob-
served by Dom, Gentil, in 1779, that if a glass
bell was turned down, above the must in fermen-
tation, the interior walls were filled .with a liquid,
which had the odour and properties of the -first
phlegm which passesover in the distillation of wine;
and M. Humboldt bas proved, that if the froth of
Champagne is received in bells, and these sur-
rounded with ice, alcohol is precipitated by the
~simple impression of the cold.

It appears,-then, that the alcohol is dissolved in
+the carboaic acid, and thaj it is to it that the vinons
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gas owes many of the properties which it possésses.
Every one can perceive, by the effect of the froth
of Champagne on the organs, how -much that
gaseous substance is modified, and is different from
pure carbonic.acidgas* . .. . - ‘ ‘

It is not the mast saccharine must which is
generally employed in making brisk’wines. If-the
fermentation of such were interrupted, by closing
it in casks or bottles, to prevent the disengagement
of the darbonic-a_cid, the decomposition of thesac-
charine matter would also be prevented, and the
.wine would remain sweet, lusc:ous, clammy, and
disagreeable,

There are some wines, of whlch all the alcohol
is dissolved in the garous principle; those of
Champagne are an example,

T

- * The word alcohol is employed abeve, although the substance
feferred to appears to differ from the alcohol extracted by distilla-
tion, as there is no term to express the vinous principle which
exists in, and constitutes the character of wine; and which, dis-
solved in carbonic acid; as above, is a mixture of alcohol, aroma,
and extractive, ~ Although there is a streng analogy between the
two substances, it is proper to notice the difference. - The aleohol
extracted by distillation is, in fact, the vinous priuciple separated
from all the other principles which are united with it in the wine,
and of all the elements which compose the wine,- retaining only
the hydrogen and the carbon. Tt is, with great propriety, called
the spirit of wine,
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It is difficult to obtain a wine at once red and
frothy, because, to be coloured, it reguires to be
fermented with the husks, dand this allows the
escape of the gas.  * '

There are wines which continue fermenting,
slowly, through many months ; and "these, if put
into bottles, at a praper time, becomg frathy. It
is, in fact, this kind of wine which can acquire the
property ; those of whiclr the férmentation is nas.
turslly violent, cease fermenting tuo promptly, and
would burst the bottlesin which it was endeavoured
to close them. S

The respiration of this gas is dangerous; all
. animals exposing themselves impruadently to its
atmosphere, are suffocated ; and these unhappy
consequences are to be feared, when fermeutation
is coi.ducted in a low place, or where the air is not
renewed. ‘

The garous fluid, displacing the air of the at-
mosphere, concludes by occupying all the interior
of the cellar, aud is the more dangerous that it is
invisible. Its fatal effects cannot be too much
guarded agaiust; the place where fermeuntation is
carried on, should never be entcred without a
Iighted candle; as long as it burns, there is no
dauger, but when its light is obscured or extin-
guished, it is time to escape. .

The dangers arising from it may be prevented,

/
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by saturating it as it falls ta the boltom of the
cellar, by placing, in different pasts, lime-waten, op
guick hyne, and a place vitiated by it, may be dis-
jnfectedt by projecting on the:floor and the walis,
guick lime dilnted with water. A caustic alkaline
lie, such as that used. by seap-makers, or am.
_ meniag, will produce the same effects. The car-
bonic acid gas iestantly combines with these
matters, and the external air rushes in te sypply

its place, .

‘Oj the formation of Alcokol:

The saecharine principle; which forms owe of
the: principal characters of the mass; disappearg
during fermentation, and is replaced by a}cohnl
the.essential chagacteristic of wine.

- The way in 'which thie phenomense, or interest-
g traigeof de¢pmpositions.abd productions, may be
gccounted for, shall be considered afterwards. It
is the object, at present, ta.point.out the principal
facts which aepumpany- the formation of: aleohal,

Ajs the end, and the effect of fermmentation, is
the furmation 9f alcabol, by the decomaposition of
the sgecharing principle, it follows, that the forma~
" tion of the owe, is always 3a preportion to. the
destruction, of ‘the other; and, that the aleohol in
the wine will be abundant, in proportion to the
abundance of sacgharine: princigle in the must;
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thus the alcohol inay be augmented by the ‘ad-
«dition of the sugar, which ‘may seem deficient in it,

- It-follows, froin.the same pnnclples, that the
" nature of must, in': fermentation, is modified and
chaonged every instant. The odour, the taste, and
all the other characters; vary from one moment to
another; but, as the process of fermentation follows
a regular march, all these changes may be traced,
and presented as invariable sigus of the different
stages through which the must is passing :—1s¢,
The must is distinguished by a pecu]mr sweetish
odour. 2d, Its taste is more or less sacchariue,
3d, Itis thick, and its cousistence varies as the
grape has been more or-less ripe, more or less
saccharine. : By the hydrometer of Baumé*, its
consistence is between the 8th and IBth degree.

- The grapes of warm chmates 'yield a must whlch
mhsks between 80 and 12¢. - Muscat ¢ grapes and
those from- which wines of hquéur, (sweet wines)
are ‘made from 15¢ to 180. °

Scarcely has ferientation decidedly‘commenced
when all these characters are changed ; the'odour
becomes. less sweetish ; the carbonic acid is abun-
dantly disengaged, and being separated in the
form of bubbles, rises:to thé surface, and forms a
scum; the very saccharine taste graduaily takes

* See the note, page 162,
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4 vinous ‘character’ the cousistence diminishes ; ’
the liquor which -hithérto was of an uniform ap!
pearance, is now distinguished by flakes floating
through it, and these becotie gradually ‘more in-
soluble®, ' .
“ By ‘degrees the saccharine taste is weakened,
and the vinous taste gains strength; the liquor
dimiuishes sensibly in consistence; the detached
flakes become more isolated, and the odour of
alcohul is distinguishable cven at a distance.
. Tn fine,~the time urrives, when the saccharine
3 p'rinm'ple does not make its'presence evident to the
senses ; the taste and-the smell indicate nothing
but alcohol; the heat diminishes, and the fer- -
‘menting mass subsides. The saccharine matter’
is, however, not altogether dettroyed, a portion of
it siilt remains, 11s existénce being only masked by
the alcohol which predominates, as has been de-
termiued by the very exact experlments of Dom.

: Genlll

)

. ®.Thesé flakes are formed by the leaven which the heat and'the
fermentation precipitate trom the liquid, where it.was held .in
golution.. In this state, it forms the lees of wine, and it is to
separste it completely from the wine, that the different clarifica,

tions hy isinglass and sulphur, are resorted to, with wmel whmh

. jt-is wished to retain iv tbe cask, - : v

R ‘Do '
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The nlterior decomposition of this substapce -
takes place in consequence of tranquil fermenta.
tion in the cask. :
. Where fermentation has termmated all xtq~
penods, there exists no longer any sungar, the
liquor- has acqmred a greater degree of fluidity,
and only preseuts alcohol mingled with a little ex
tractive and cqlourmg pnnclplt_a, ' .

COLOUR,

Of the Colouring of the Vinous Liquor.

. The juice which runs from the grapes, jn their
tramﬂpon 10 the vat, ferments by itself, and yields
virgin wine, which is not coloured. - .

Red grapes, when their juice is expressed by
simple treading, furnish a slightly coloured wine®,

provided they have not been too strongly pressed,
or the juice has not been fermented on the husks,

. The wine:is more decply colouved, as the must
has fermented a longer time with the husks.:

The wine is slightly coloured, in proportion 4

Y

¢ * o Chimpagne, the white winds are mathe frus ‘white orred

graped, or from a mixtare of both imdifferenily. It would :ssem,

ghat the effsct of 7a 'warmer -climate, is to render the colousing -
matter inove sasily sdhuble. At Comstatia, they meke white wise

suly with'-white grapes, The:proprietor.of GreatCoustantio, wah

whom I conversed on the subject, seemed ¥o vonsider She Wmakiny

of white wines with coloured grapes impossible, ™
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the treading of (be grapes in tbe vat has been
slight. -~ .

The wine is more strongly coloured, as the grape
is more ripe or less aqueous. |

The liquor which rons from the husks, or
grounds submitted to the press, is darker than that
which rups from the grape by treading or slight
pressing. "

Although the. fermentation develops a greater
inteunsity of colour when the wine is generous, than
‘when it is weak, tliere are grapes which furnish,
waturally, more c¢olouring principle than others,
bacause their eunticle, or skin, contains more. Thus,
the grapes on the borders of the Cher and Loire,

.0 Teuraine, are black;" and yleld winés so deeply
coloured, that they are'thiek, and almost as black
as ink, and are employed to éolour white wines,

Such 'are the practical axioms sanctioned by
iong experience, from which result two ﬁmdamen-
tal truths :—TFlie first, that the colonnngprmclple
of the wine exists in the cutiele of the grape ;—the
second, that though this principle may be extracted
by a mechanical effort, it is not dissolved in the
‘must submitted to fermentation,. till the alcohol i is
developed in it.

. From what has been seid, it is easy for any per-
&on 10 assign a- reason for all the procedures ems
. phyed to obh‘m .wine, imore or less cotonred,\ and
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to perceive, that it is in the power of thebultiy‘artd;
to have his wine of whatever colour he may desira

SECTION IIl.
Of the Management of Fermenlalion. - *

FerMENTATION has no need of agsistance or
remedy, when the grape has attained its propet
maturity, when the temperature of the atinosphere
:is not too low, and the must is in suitable quantity,
But these conditions, without which, it is difficult
to obtain good results, are not always unitgd, and
it is to art it belongs, to bring together favourable
circumstances, and remove such as' might operate
disadvantageously in procuring a good ferienta:
tion. - o
~ The defects of fermeutation deduce themselves
naturally from the nature of the grapes subjected
- toit, and from the temperature of the air, which
may be considered a‘most powerful auxiliary.

The must may be deficient in the quantity of
saccharine principle necessary to_the formation of
a sufficient proportion of alcohol ; and this defect
may either result from the immaturity of the grape,
from the sugar being too much diluted in_water,
or from the climate not developing a sufficient
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gufantity of sugar in.the grape. . In'all these.cases,
there are two, ways of remedying the.defect. The.
first is, by giving to the wmust the principle which-
it wants. A suitable addition of saccharine. mat..
ter presents to ferinentation.the necessary materials.
for the-formation of alcohol, and the defect of.
pature is thus. supplied by art. This practice
geews ta have been known to the ancients, as they.
mingled honey, &c. with their wines before fermen~
tation. Bat in our times, it _has been proved.bhy
direct experiments, that it is possible, by the
addition of sugar, to.make a wine of good body,
from the jnice of unripe grapes, which, without
such addition, would scarcely have undergone the
vinous fermentation. The quantity of sugar to be
added, must, of course, be determined by the.
- quantity deficient ; in general, from two to.four.
eunces a gallon will suffice. .

The other method, which is daily practised, is
by boiling a quantity of the must in a cauldron,.
till it is concentrated’ to one-third, and pouring
it into the vat. By this means, the aqueous part
of the must is in some degree dissipated, and the.
fermentation proceeds with more force and regu-
larity, and yields a more generous product. This
process, almost always serviceable in cold cli-
mates, is requisite only in the warmer climates,
when the grape has not reached maturity, or when.
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the seasen has been raimy. The ssme endmoybe
attained, by drying the grapes in the sun, oria.
sfoves; a8 is practised iw seme districts { and the:
austom of covering the walls.of the vat with: plaster
has the same end, viz. the abeorpuon of h.tmdrtr
in view.

- A faunlt of an apposute a.ture,- is by 0o means
unfrequent ; that is, the toe thick consistence of:
the must, and the excess of saccharine principle.
In this case, the fermcntation is always slow and:
unperfect ; the wine is sweet, Juscious, and clamunyy
and it is not till after being long io boule, that it
loses these disagreeable qualities, and is only dise
tinguished by its excelleucies. This is the. case:
with.most of the white wines.of Spain; but this
kind of winpe has ils partizans, and, a8 has been: .
several times observed, it is, in. many places, the
custom to concentrate the must, .till it acqu-ites the
thickness of extract, by drying the. grapes in the
sun, or in stoves, )

It would be easy, in all these cases, to promote:
ﬂle fermentation in must -of too thick- a cousist-
ence, by diluting it in water, by agitating the mass,
or by applying artifical heat; but the application.
of these means, will, of course, be subordinate to’
the end in' view, and wil be varied- by the ex-
perience the cultivator may have obtamed of ﬂip-
quality. of his grapes. !
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. - It should pever be lostisight of, that the fermenta-

. tion mustbe conducted cenformubly te shematuse
of the grape, and the quality of the wine it is det
siralile to procure. Thegrape of Burgundy cas-
not be treated like that of Langueédoe. The merit
of the one, .consists in @ perfume, which a stroog
and pmlonged fermentation weuld-dinsipate; that

" of the other, in the quantity ef alcohol, for thie de:
velapment of which, a ,long fermentation is mes
cessary, ; :
_ In cold countnes, wbene the grape is always
m)_(eg'y, and pessessed of little sac(:lurae psinciple,
and in all countries after -cold and hinid seasons,
the fermentation will be slow and difficalt, but it
may ‘be accelerated and eslivened by various
Mmeans — ' .
. ' By evaporating a portion of the must, and pour-
ing the remainder boiling into thewvat; tlrs is hesk
accomplished by means of a funnel, which reaches

~ within a few inehes of the bettem, and which ¢an
be kept closed at the eud, by means of a valve or
bung, till it réaches the proper depth.

By stirring and agitating the ligubr from timeda -
time. This procedure has the advaiitdge of fre-

Aestabhshmg the fenmentation, when it has ceaseil
100 008, OF alackened. and of rendering xtmmfnrm
over'the whele mas. .
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‘By covering the vat with cloths by raising the
temperature of the cellar, by méans of stoves, and
by introducing into the must heated cylmdere
such as are employed for heating baths. -
In some of the cantons of Champ‘ugne, when
they make red" wines, they accelerate aiid eq ua_hze
the fern.entation, by stirring the must, and break:
ing the head, which is weak and dispersed through
“the mass, by meaus of long poles with spikes at-
tached to their extremities. This is called working
the vat, and is'a practice worthy of general-imita-
tton. - In an experinieut made on two vats, thé
contents of which were exactly of the same nsture,
and in every respect under the same circumstances,
it-was found 'that the one which was subniitted to
this operation, terminated its fermentation 12 or 15
hours before the other, which was left to itself,
and that the wine wasincomparably better in every
reepect
By agitating the must, many good effects are .
produced ; the heat, which is naturally greater in
the centre, is more generally diffused, and the fer-
mentation rendered more uniformn. -
By withdrawing the head from the action of the
air, its ascescence ‘is prevented, the scom is pre-
cipitated into, and mingled' with the mass, aind the
yeast of which it is composed, is thus brought to
i

v
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act in nourishing the fermentation ; and, on the
whole, it is a process which cannot be too much
recommended, especially in the fermentation of
large masses. ‘ '

It was the custom of the ancients, as appears
. from Pliny and others, to give peculiar qualities to
wines, by the use of perfumes; and the most off
the Greek wines owed their qualities to the plants,
gums, and other substances with which they werg:
perfumed.. Now a days, itis generally considered,.
that these being only applied to mask a_defect, or.
give;a peculiar quality to the wine, are, generally.
‘speaking, uncalled for, froin the superiority of
wodern wines, though it is still the custom, in:
souie distriogs, to make use of the raspherry, and.
the dried flowers of the vine, for that purpose.

-
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CHAPTER FOURTH.

Of the Time and Manner of discharging the Vas. |

IT has at all times been the particular study.of
agriculturists, to establish fixed signs, which
should indicate the most favourable time for dis-
charging the vat, and disposing of its contents in
casks. Nor is this to be wondered at, for it is con-.
sidered a point of great delicacy, and oneon whicl
much of the quality of the wine depends. Bat
this, like other questions of a similar natare, has
been too much generalized.

Some writers have endeavoured to fix a term for
fermentation, as if its duration should not be varied
ad infinitum, by many circumstances, such as the
temperature of the air, the quality or maturity of
the grape, the nature of the wine desired, the
capacity of the vats, &c.

Accordingly, in different districts we find dif-
ferent signs pointed out, as indications of the best
time for the operation. One of the most general
.of these, is the subsiding or sinking down of the
head, which takes place when fermentation relaxes.
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But almost all wines of colder climates, would be
deprived of their most precious qualities, if this
sign were waited for ; and experience has proved,
that far from degenerating, certain wines are im-
proved, by remaining in the vat after fermentation -
has: ceased.

In some countries, they judge of the complehou
of fermentation, by observing that the wine, wlen
poured into a glass, shews oo froth at the surface;
or bubbles. of air at the sides ; or by agitating it in
a hottle, to obkerve that no froth remains, or that
it immediately disappears. But; besides that, the
existeuce of sxcun, inalmost all new wines, makes

" thigan imiperfect sign; effervescence is the most

valuable property of some wines, and it is the chief
study.te preserve it.’ ‘ o
In some places, they thrust a suck into the vat,
and bringing it out quickly, examine if what runs
from it into a glass, makes a circle of scum, (fait
la roue), ’ :

: Mhers Jltd&'P by. the sweettsh or spirituous
smell of the wine brought out, by thrusting the
hand into the vat, whether.the time of discharging
it has arrived.. As soon as the sweetish taste or
smell hias given way to that of the wine, ‘they pro-
ceed to the operation. - .

* *'The disappearance of theheat is much trusted
to by sume.chltivators; while others are guided Ly
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the colouring of the wine, allowing it to continue
in the vat till it is sufficiently coloured. But the
colouring matter depends upon the nature of the
grape, and the must of - the same soil and climate
does 'not always shew the sanie dispesition to
colour, so this sign is therefore incoustant and
insufficient.

- Of late years, instruments, mdxcatmg the heat
and conristence of the must, have been-employed
to asceitain the progress of fermentation, and fix
the time for drawing off the wine ; but it is uader. -
stood, that their application has generally proved
unsuccessful; fromn the same causes which make
it impossible to lay down rules for this procedare,

It folluws, that all these signs, eonsidered se-
parately, offer results which cannet be invariable,
and that it is necessary to recur to the priaciples
on which they depend, to form a Judgment on this
important point.

The chief end of fermentatmn bemg the decem-
pasition of the saccharine principle, it. wonld seem
o follow, that it should be brisk er long, in pro-
portion to the sbundance of that principle. But
tweo certain results of fermeutation are the prodnc-
tion of heat, and of carbonic acid .ges; the ten-
dency of the former, is to volatilize and dissipate
‘the perfame or flavour, which gives the chief value
10 sethe wives ; the:latier; draws: out with it, and
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.dsuses the Joss of a fluid, which, if retained in the
-Hiquor, would make it more;piqguant anxd agreeable.
:It is.veeessary, therefore, in wealk, bat:agreealaly
;pesfamed wines; to arrest the fermentation at that

_cpoint, which shall unite, in the most advantagesus

manner, the properties of spiritnosity aad perfame;
'and that the fermentation of brisk wines, should be

. -iconducted io such a:way, as to preserve the car-

-boenic acid; to which tey owe their wvalue, and,

.eonsequently, should searcely be allowed to re-

-smain in the vat at all. '
The most imnediate produot of fermpnmrs

‘ "nlmlml it results immediately from tive decom-

. position of the sugar; so, when the.very sugary
-giapés of warm elimates are'submitted to fermen-~
tation, it ought to be brisk and prolonged, sed
~particularly if the wine is destined for distillation,
because: then it is the object to procure the greatest
possible quantity of alcohol. - Without a-long fer-

" mentation, the wine becomes luscious, -arnd is ‘iaot

~agreeable till it has been long kept. - ~
-1n general, the grapes rich ia saccharine princi-

-ple require a strong anil prolonged fermentation.
- On the other hdnd, grapes in which the ssecharine
- principle tloes not abound, ought (o ferment :a
- shorter time, for the moinent of :the entire deeom-

position - of the, sugaf, the leaven commenees its

. action upon the remaining principles.of .the-wine,
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-and the formation of acetous acid is the result.
The most general rule, then, is to discharge the
-vat, when the sweet taste of the must has yielded
1o the sharp and frank taste of the wine. But it
requires much experience to be able exactly to
:ascertain. this point.
. It is recommended, as soon as the fermentation
-has reached its maximum, to draw off, by a cock
or spike-hole, a small quantity of the wine every
.two hours; by this means, the palate is habituated
to distinguish the alterations in taste, and to re-
cognigethe first .of the vinous impression., At
.first it will be sweetish, but the sweetness wiil
gradually be lessoned, till it entirely yields to the
- vinons taste ; after which, the vat should be im-
‘mediately discharged. *
From these priuciples, it is. easy to Jndge, why
in one conntry, the fermentation of a vat terminates
-in. 24 hours, while in another, it is contipued 12 or
15 days; why, one method canuot receive a general
application, and why particular processes, when
recommended to general practice, lead to error.
In the view of discharging the vat, another case
eigages the attention of the provident cultivator;
this is, the preparation of his casks. This process
- 18 different, aceording to. the end in view, with
-new.or old casks. In the former, it is the object
td'gxiract, froin the wood, the juices whieh would
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give an astringency and bitiernéss to the wine ; in-
the latter, to clean from the cask the crustof tartar
deposited by the wine it formerly contained.

. For the new casks, the usual process is to wash
them repeatedly with boiling and salt water, al-’
~ lowing these to remain long enough to penetrate, in

some degree, the wood, and extract from it the:

hurtful priaciples; after which, they are completely:
_drained off, and a pint or two of fermenting must
is kept boiling. and skimnmed, in'readiness to pour:
in, and be agitated through the cask; .warmed
wine, or an infusion of the leaves. and flowers ‘of
the peach, may be substituted for the must; the
old casks are staved, and the tartar removed with

a sharp instrument. They are then subjected tor

washing with must or wine, as in the former case,

but sometimes water is made to suffice.

In Buigundy, the new wine .is put into new
casks, and after it is made; that is, after having
undergone the.diflerent clarifications, it is put into
old wood. ‘

When the casks have eontracted any bad
quality, such as mouldiuess, or taste of the wood-
bug, they must bé burned in thé way usually praes
tised by coopers. It is possible to mask these de.
fects, but their reappearance is to be dreaded. ’

The ancient Romans used plaster, with myreh;
and bther perfumes, .to' saturate the ioteripr of the
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casks, heforé drawing thé wines from the vat. The :
Greeks added myrrh pounded with clay, with the.
double.view of perfuming aud clarifying the wine. -

. The casks being properly prepared, are s¥ranged
in parallel vows, in the cellar, .and. raised a few:
inches.from the floor by means of frames. Some.
recominend, that they sbounld be brought 10 -the'
cock, and filled direct from the vat ;. while others.
oonsider the vanal method of carrying the wine 10
them as preferable. Sometimes a hole is madein.
the head, and the wine pumped out by it, but the
use of a coek or spigot, is in every poust of view
more advisable.

* When all the wine which ‘the vat.can furnish ig
mn,oﬂ'. there ooly remains the erust or head, and
the grounds deposited onthe bottom, on which
the head has now also sunk: down. The.headiis
ahiefly eomposed of the skins ‘and stalks of..{he
grapes; - the deposit at the hottom countains, .be-
sidaes the husks or gronnds, .a .quantity of leaven,
which has beeun by the fermentation rendered ia-
soluble. . These residual matters are still impreg-
nated-with wine, of which a considerable quautity
is extracted, by submitting them to the wine press §
but as the bead has generally contracted a littla
acidity, hy being exposed to the atmoiphetic air,
cdpecially if the fermentation has been long con-
tisued, great care should be: taken .te separate it

Ay
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being - pressed: by'itself, it furnishés an-excellent
vinegar ;-when the férmentation’ has: been .shott,
and it shews little signs of acadlty, it is: pressed
with' therest.. = - :
The wine coming from the husks, submnted to
the press, is generally mived with what is already

. in the casks ;. the press is then opened, and the .

husks or marc:is cut round with.a sharp hatchet:
What is cut frow the edges, is then placed abuve
and pressed anew ; this .is repeated f‘mr the thlrd
and sometimes even for the fourth time,’

The wine resultivg from the first pressing, is

the ‘strongest, that of the last is more harsh.and
bitter, and- more deeply coloured. - The product
of these different pressings is xometimes mingled,
and putin different casks, to forma very deeply
coloured and durable wine ; .and sometimes when
it is desirable to add colour, strength, and a slight
degree of astringency to the unpressed wine, and
also 1o obtain one unifurm produce of the vintage,
the whole is mingled. '

The marc thus strongly und repeatedly pressed,
acquires almost the hardness of a stone ; it is still
of value, and is applicd to varions uses. In some
countries it is distilled, and an inferior kind of
brandy is made from it. This extract is of greater
value, where the wine is generous, and the press-
ings less severe, - In Borgundy, the marc being as

Fr



1092 DISCHARGING THE VAT.

litile as possible exposed to the air, is putinté
casks, which are carefully closed, after a quantity
of water has been added, which filtering through,
is impregnated with the remaining wine; this is
repeated till the water ceases to be affected, and
the product forws a drink for the peasantry. .
~ In the euvirons of Montpellier, the marc is
pressed into casks, and carefully preserved fot the
manufacture of verdigris. In other places, it is
exposed to the air, and, after being moisteved with
walter, pressed for the vinegar it coutains,
In many places, where fodd for catile is scarce
. fn the winter, it is preserved in casks, closed: by a
layer of clay, till winter, when, being moistened
with water and mixed with bran, or other sub-

stances, it forms a megs of which horses and cows
are remarkably fond.
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 CHAPTER FIFTH.

Of the Management qf Wines in the Cask.

I N countries where the heat of the climate is suf.
ficient to emsure the pretty constant maturity of
the grape, and where, consequently, fermentation
produces generous and very spirituous wines,
. there is nothing to fear from the acid degeneration}
and the wine may, without danger, be kept in the
~at, with the precaution, however, of covering it
iu such a way, as to prevent evaporation, and ex:
clude, in a great degree, the coutaet of the air. In
this state, the wine aweliorates, and is not dis-
~charged till it has deposited a great part of its im-
purities.
In countries where the grape i$ deﬁt.‘ient in sac-
charine principle, and where fermentation has not
~ power to .destroy all the superabundant leaven,
the vinous would soon he followed by the acetous
. fermentation, and it is necessary to discharge the
"wat, not only to withdraw the wine from the influ-
ence whioh the principles of degeneration exercise
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in a degree proportional to the quantity of the
liquid, but because in the cask, it is more easily
subjected to the necessary manipulations.

The notice of the particular processes of which
wines in- the cask are the subject, form the sub-
stance of the preseut chapter.

The wine deposited in the cask has not attained
its last degree of elaboration, 1t is still troubleqt,
and fermentation still continues; bat, as the move-
ineuts are now less violent, it js in this stage called
tbe insensible fermentation, '

“ For a short time after the wine has been put
into the cask, a slight hissing or effervescing noise
niny be heard,. which arises from the continued
disengagetent of bubbles of carbonic acid escap-
ing at"all poiuts' froin the liquor. A scum is
fornied at the surface, which issues by the bung-
fiole ; and care is taken 1o -keep the cask always
fall, that this disgorging of the wine .may not be
obstructed ; a convenient method of allowing this,
is to-fix a leaf above the bung-hole.

In proportion as fermentation diminighes, the
liguid subsides, and its subsiding is carefully
watched, ‘that the cask may be kept always full,
by the addition of new wine. In some countries,
the addition .is made every day during the first
month, every.fourih day daring the second, and
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every eighth day afterwards, till the wine is de-
canted. This is .the way in which the dehmous
wines-of Hermitage are treated. - o
. In the.cantons of Champagne, which prodnce
red wines, when, towards the end of November,
fermentation has ceased, advantage is taken of dry
frosty weather. to draw: off and defecate the wines.
Towards the middle of May, before the commence-
ment of the heats of summer, it is' again racked
off, and this is -catled * drawing off clear.” The
casks are now fresh hooped, -and deposited in the
cellar. Before the wine is expedited to the con-
sumer, or.is bottled, ‘it is decanted a third time;
and clarified with white of eggs, in the proportion
of gix, diluted in'a quart of water, to a cask con-
taining about 200 bottles, - I
.In general, the moantain wines of Champagne
are bottled in November; but. there are red wines,
such- as those of Clos:de Saint Thierry, which
are kept on.the lees three or four years, in tuns
containing from seven to ten casks each ; by this
they -are - wonderfully improved, but the same
treatment, applied to ahy other'than very strong
- wines, would inevitably cause their degeneration.
In Bargundy, as soon as the fermentation
slackeos in the cask, the bung-hole is closed, and
a small hole pierced near; a small peg of wood
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which stops this. is occasionally removed to perwrit
the escape of the remaining gas.

In the environs of Bordeaux, they eommence to
defecate the wine eight days after it is deposited
in the cask. A month dfter, they apply the bung
loosely at first, as it is removed every eight days to
continue the process, but little by little it is fixed,
without any risk being incurred. .There,.too, the
white wines are drawn off tewards the.end of
November, and defecated with sulphur ; these re-
quire more care than red wines, beeause coutiin-
ing more lees, they are more snbject 10 turn te
rapiness. - The red wines.are not drawn off clear
till the month of March. These are more suséep-
tible of the acid degeneration than the white, and
counsequently require to be kept in cellars, during
the .heats of summer. It is the practice of some
judividuals, after the'second decanting, 10 tura the
casks, so that the bung may be at the side ; itie
thus hermetically sealed, and all contact with the
external-air, as well as luss, is prevented. It does
pot, in this case, receive the fining, or third drawing
off, till it is about to be eousumed.

The procedure is every where much the same
as described above, and further details. of the
practice in other districts, would only lead to
neeless repetitions
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. When fermeutation has altogether cedsed, and
the.hquid is in a state of absolute rest, the wine is
made; but it acquir«s new properties 'by the
clarification, and it is by it that' it is pneserved
fram all danger of turning.

This clarification operates of itself, when the
wine is in a state of rest; a deposit is-gradually
formed at the sides and bottom of the cask, which

" divests the wine of every thing there held in a state

‘of solution or suspension. -It is this deposit which
is called the lees, and is a confused mixture of

tartar, fibre, colouring matter, and in a great de-
gree of ‘that vegeto-animal principle which. coas
stitutes the ferment.

But these matters, althongh precipitated by the
wine, and deposited io the cask, are still sasceps
tible of being mingled with it by agitation, or by
& change of temperature; and then, besides
troubling and deteriorating the _quality -of ‘the
wine, they may cause a movement of fermentas
tion, and turn it'to vinegar. It is to obviate this
evil, that the wine is decanted at different periods;
that the greatest care is taken 1o separate from it
the lees which it has precipitated; aud that, by the
simple means ubout to be described, every thing
which it bolds in a state of incomplete solution, is
disengaged from it. By the aid of these vperas
tions, it is purged and purified, and divested of all
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those matters, which, by prolongin;g or renewing
fermentation, might determiue its acetification.
All that relates to the preservation ‘of :wines,
may bereduced to:the sulphuring, or defecation
by means of sulphur; the decdntmg aud the ﬁmng'

by;isinglass.

SECTION L
Of the Sulphuring of Wines.

Ta1s operation consists in the impregnation of
the wine with a sulphureous vapour, and is per-
formed by the combustion of sulphur matches.

Fhese matches are differently composed ; some
employ the sulphur pure, and without any mix-
ture, while others mix with it perfumes; such as
the powder of cloves, cinnamon, ginger, the flowers
of thywe, lavender, marjoram, &c. This wixture is
melted over a moderate fire, in an earthen ‘pan,
and stripes of linen or cotten cloth are dipped in
it, for burning. in the casks. The ways in which
these matches are used, are.suhject to'the same
varieties. Sowmetimes a match is suspeided by
an iron wire, within the cask about to be filled ;
after it is inflamed, the cask is closed, and it is
suffered to burn till the atmospheric air is dilated
aud expelled .with a hissing noise from the cask.
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Two or three of these matches are sometimes’
burned in succession. When the combustion is
finished, the acidity is almost removed from the’
interior of the cask, and the wine is then poured
in. '

. In other countries, a different process' is used ;
two or three buckets of wine are put into a.good"
cask, a match is burned in it, as before described,
and the wine agitated through it. After standing
an hour or two, more wine is added, -another:
match is burned, and the process is repeated till
the cask is full. This method is’ practised at'
Bordeaux. ' ‘ :

. At Marseillan, near the city of Cette, in Lan-
guedoc, a kind of wine is made which serves to
sulphur other wines. The must, as it runs from
the grape, is taken before it has time to ferment, -
and a cask is one-fourth filled with it; a number’
of matches are burned above it, after which, the
bung is put in, and the cask strongly agitated, till
gas ceases to escape, when the bung is” removed,
and a new quantity of must added; matches
are burned above, the cask is agitated as before, .
and the process is repeated till the cask is full.
This must aever undergoes fermentation, and is-
hence called dumb wine; it has a sweelish taste,
and a strong smeH of sulphur; it is mixed with
other white wines, in the proportion of two or.

' Ga
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three bottles to a cask, and this mixture is equi- -
valent to a sulphuring. At Rordeaux, and else.
where, this wine is purchased, and employed in
the defecatlon of the wines sold in Englapd uunder
the name of claret.

The sulphuring, at first, makes the wine muddy,
and speils its colour, but ip a very short. time it
clears, and its colour is restored ; but the colour
of red wines is, geuerally, in some degree weaken-
ed by the process.

The advantage derived from it, is the preventmu
. of the acid degeneration ; the leaven, which was
still held in solution by the l:quor, being precipi-
tated, and all ulterior fermentation prevented, pro-
vided the wine iy, after some time of repose,
decanted and fined. The sulpbur also displaces
the atmospheric air, whose contact is requisite to
excite the actions of fermentation, and produces
some particles of a very powerful acid, which
opposes itself to the development of one more
weak. Before the sulphuring takes place, the
wine is drawn off, and all the lees previously de-
posited in the cask removed.

The ancients camposed a mastich of pitch, one
fiftieth of wax, a little salt, and incense, which
they burned in the casks. Fhis operation was
designated by the term picare dubie, and the vina
Picala, (wines. thus prepared) are spoken of hy




IN THE CABK-—RACKING OFF. 201

v
Platarch and Hippocrates. It was, perhaps, ffom
this custom, that the juice was consecrated té
Bacchus. In modern times, an agreeable perfame
is sometines given to weak red wines, by allowing
them to remain above a bed of fir-tree shavings,

'y

SECTION 1.
Of the Decanting, or Racking off of Winéi.

Besipes the operation of sulphuring wine, there
is another quite as essential. It consists, in thé
first instance, of decanting it, or drawing it off the
tees, and afterwards of disengaging from it all thé
- principles which are suspended, or feebly dis
solved, that none may, renrain but those which are-
incorraptible.

The decanting should be, by Aristotle’s ‘advice,
frequently repeated, groniam’ stiperveniente wstatiy
¢alore solént fzces subver (s ue wta vina ascescere.

In different wine conutries, there are certani
times ot the year fixed for this operation; and these
are, without doubt, established by centuries of obt
servation and experience.” I Burgundy and’
Herwitage. the periods are March and Séptemben
In Champague, about the mlddle of October, the
middle of Fehrnary and towards the end of March.
It is always performed iti dry dnd eold weathey,



202 MANAGEMENT OF WINES

as it is only during its continnance that the wine
is in a state of rest. Itis troubled, and made
cloudy, by south winds and moist weather, it
should not, therefore, be touched while they pre-
vail.

Baccius has left us excellent precepts respect-
ing the time for this operation ; he recommends,
that weak wines should be drawn off during the
winter solstice ; middling wines during the spring; -
and the most ggnerousAwines in summer. He
lays it down as a general rule, that wines should
never be drawn off, but when the north wind
blows ; and adds, that wine which has undergone
this operation during the full moon, turns to
vinegar.

The method of drawing off the wine should be
determined with infinite precautions, and such as
can only seem indifferent to those who are unac-
quainted with the effect the atmospheric air is
capable of producing on this liquid. For example,
if a hole.is made, or a cock placed within three
inches of the bottom of the cask, the wine running
out determines a movement in the lees, and at the
same time is in contact with the atmosphere in its
progress ; so that, from both of these causes, it may
contract a disposition to acidity.

Part of these inconveniences are remedied by the
use of a syphon, the movewent caused by it being
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more gentle, aund by its means the depth required
may be penetrated to,- without the lees being
agitated.

But all the inconveniences of . every other ode
are avoided, by the aid of a sort of pump, the use
of which is established in Chumpagne, and some

_other wine countries.

This consists of a leathern pipe, from four to six
feet in length, and ‘about two inches in diameter,
terminated at both ends by wooden pipes, the
diameter of which is diminished towards the ex-
tremities. The bung of the cask,.about to be filled,
being removed, one extremity of the pipe is intro-
duced into the aperture, and firuly and closely
fixed in it. A good cock is placed within from
two to three inches of the bottom of the cask to be
emptied, and to it the other extremity of the pipe
is applied. When the cock is turned, one half of-
its conterits will flow from the full to the empty
cask, and the remainder is made to follow, by the
followiug simple process: A pair of bellows about
two feet in length, the handle included, and ten
inches in width, is provided, a valve of leather is
fixed at the end of the tube, which is then con-
tinued by the addition of a wooden pipe, to carry
down the air.

This pipe is introduced mto the bung-hole, and
fixed there; when a blast of the bellows is given,
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whole in a vessel, they remove the scum which is
formed at the surface; a small part of the wine is
withdrawn from the cask, and is replaced by this
composition. At the conclusion of three or four
days, the wine clears, und becomes agreeable to
the taste; it is allowed to settle eight days more,
and is then drawu off

" To restore a wine which has been clarified, but
is again tainted with floating lees; two Ibs. of.
flint calcined and pounded, is mixed. with ten or
twelve whites of eggs, and a good handful of salt ;
the whole is beat up with about two. gallons of
wine, which is poured into the cask.

These compositions vary ad infinilum, some-
times starch, rice, or milk, is made use of ; and.
other substances more or less capable of envelop-
ing the priuciples which ' make the wine turbid. .

Wines are frequently clarified, aud an unplea-
sant taste corrected, by digesting on chips or
shaving of beach ; these are prepared, by being:
stripped of their bark, boiled in water, and after-
wards dried in the sun, or in a kiln. A quarter
of a bushel of these chips is sufficient for a cask
containing seventy gallons of wine, producing a
slight fermentation, which clears it in twenty-four
hours. — ‘

The art of mixing wmes, so as to correct one.
by another, to give body to those which are weak, .
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qolour to ﬂwae which peed if, perfame to (hase
which bave none, or have ove which is bad, cap-
nof be desoribed ; if is always the taste, the ege,
and the sipell, which: mugt hie consulted ; it is the
' very variable nature of the substances employed, -
_which ought to be studied. It is sufficient to ob-
_serve, thet all which relates te this part of the
manufacture of wines, may be reduced to the
following :—

-1st, Ta the 8weetemqg of the wines, bg the ad-
dition of concentrated wust, -hosey, sngar, or of
another very sweet wine.

" 2d, To thecolonring of wines, by.an-infusion of

turnsole cakes, the juice of the elder-berry, lag-
‘woeod, and more particolarly of a black, and
generally very xude wine, which is maade for the
‘exclusive purpose. - .

- 38, To the perfuming of t.he wine, by&hﬂlﬂ-
mixture of sycup -of raspberry, ap infosion of the
flowers of the vine, which are suspended in the
«cask, as was the practice in Egypt, acmwd.w:
Hasselguist ; and,

_ 4th, To the mrqg of-bmdy ‘with the wine, 4

give that degree of strength, which- the tasie af

PRRErONS CONSIMNETS Fequires.

.. In Qrleanois, and elsewhere, 2 wine is mde

which is. called xagped Wi, (vin wipé). B is
Hm :
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made, by preSsmg plcked vrapes in wine; or by
charging the wine press with a layer of grapes,
-and a layer of vine- shoots alternately ; or by in-
fusing the shoots in wine. In eitlier of these cases,
the preparation of the' wine is completed, by
strongly boiling ; after which, it is used for giving
“strength and colour to the weak and ill coloured
 wines of cold and humid countries.
Although the wine miay ferment at any time,
there are certain seasons of the year, in which it
" seems’ peculiarly liable to a renewal of fermenta-.
tion. These are, when the vine begins to shoot,
"when it is in flower, and when the grapes ‘are
eolouring. - At these critical periods, it is neces-
'sary to-watch thie wine with much care; ‘and, when
the! movements of fermentation commence, they
can only be’ prevented by the processes above de-
_ -scribed. " These are also the'seasons which should
. be taken advantage of to mix the wiries w1th each
“othér.- :
. The following observations o this branch of the
sn’leect, are from an excellent and comprehensxve
* article on 'wine, by ‘Dr. M*Calloch, in the supple-

- "ment to thé Encyclopedia Britannica:— -

The mode of performing this operatlon, 'wlnch
reqmres great experience and: ‘judgment, is to se-
lect, first,” that period of the year in which the
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wines shew a dlsposmon to renew their fermenta-
tion, which is in the spring. - They are then said,
in English, to bear the fret; and hence the opera.
tion is called fretting-in. - It is only- thus, that a
new and ﬁne .wine can be prodnced The opera-
“tion of mlxuw different wines, in all cases, dlsturbs
bath, so that they become foul ; they also tend to
ferment again, till a new balance of all their prin-
ciples is produced ; and thus it is expedient, to
accelerate and determine thls fermentation, so as
to form a proper compound without which, the
new wine would be perishable. After this, also, it
becomes necessary.once more to have recourse to
sul phurmg, fining, and racking; and not till all this
bas been gone through, is the wine completed. In
the Bourdeaux practice of inixing clarets, themust,
or sulphured wine, is sometimes added at the same
time, where the wines, being of very discordant qua-
lities, a dangerous fermentation might be excited.

In the wine countries, it is usual to cultivate
particular grapes or, wines, rough, or coloured, or
astringent, or high flavoured, for the mere purpose
of mixing with others; so far is thisart from being
so simple, as is commonly imagined.

In the district Medoc, the seat of the better
claret wines, there are, besides the third and fourth
classes, six or eight kinds of wine, known by the ’
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‘natnes of gros Sowrgeots, petit bourgeois, arlizan,
and pagsan; and these are manofactured with
dthiers, for-the English and Irish markets chiefly,
by means of Spanish wines, by mixing with the
strong wines of Benecasto aud Ahcant The same
is true of the Grave wines. _

© "This is the great mixture, in fact, by which the
mnarket is filled, to almost any extent, with claret
wines, so ealled; and' tHes¢ mixed wines are al-
most the only ones we driok. in this country. It
that be a fraud; it must be retiembered) also, that
sueh is British taste in wine, and that claret is in
geueral esteemed here, only in- proportion to its
strength. OF the stronger and fitier wines, there’
is.even ot enough for.our ¢onsumption. Strength
- is obtained; hoWever by some of the south of
France wines also. -

" THe Prench wies, of which we haVe been
- speaking, will not endure to be rendered stronger
by meansofbrandy. The property of thik substance,
thus mixed, is to decompose thie wine in process
~ oftime, causing the extractive matter, or mucllage,
to be deposnted as well'as the colour, as is daily
seent in port wines, and- thus diminishing- their
_povfers of duration, At the same titie, it destroys

 their lighttess and flavour, that pecaliar inde-
* finable delicacy, well known to drinkers of good
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wine, but quite imperc‘eptibl'e to British drinkers
of port. Ina certain sense, we may consider, that
© it is only the bad wines which will bear this medi-

cine~—those which have no flavour of their own,
and whose whole aerit already is their-strengtly,”
'What sort of 4 cormpound is made of 'a weak wine
with brandy, ought to be known to those who
drink‘'what is called Lisbon wine; bat a depraved .
taste has rendered it necessary to our pation, and
thus it is largely used, even in those wines of
Portugal’ and Spain, of which the chief fadltis
“that of being tdo strong atready. We may thunk
the Metkuen Treaty, for being condemned to drink,
what Mr. Pinkerton calls, wine fit for hogs only.
This mixture is performed in the same manuer, at
the period of fretling ; aud the proportion is regu-
lated; partly by the taste of the consumers, and
partly by the badness of the wite. "As it must
have a certain strength, the worst wines' require:
most; and hence, whenever we taste the brandy .
ih wine, we may be sure it is bad. Itisa taste
* sufficiently perceptlble to those who know what'
real wihe is. .

Many wines have so little flavour natm-ally, that,
_they can scarcely be ¢onsidered to possess any.
Fhere are few, indeed, that possess this quality'in

any great degree ; and, of these flavours, alange-
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proportion is bad. Wines so highly. perfumed by
nature, -as Herwitage and Burgundy,: are rare; .
indeed, these are almost the only examples, and
after them,; we may consider the finest clarets, and
then the finest of the Rhine wines. The sweet
wines which possess it, are well known; and these,
also, are but a small part of the total:number in
this class, being almost limited to Paxaret, and
the Muscat wines, among which Rivesaltes stands
first. Constantia has rather a taste than a flavour,
and what the ordivary sweet Spanish wines pos-
sess, is rather bad than good ; though, like the
taste of sherry, and porter, and olives, they may
become agreeable by habit. . :
In Britain, our chivalrous and baronial ancestors,
.perfumed their wines with every strange ingredient
that can be imagined ; but that was the age of spicery
and perfummes; and he who eats cinnamon with
bis pork, might drink ambergrease with his wine,
The flavour of Madeira is nothing but that which
we knaw, is given by means of bitter alinonds, and,
. we believe, of sweet almonds also; and the,same'
practice is followed for the wines of Saint Lucar.
That which is called the dorrackio taste in wine, is,
for the most part, that of the tar with which the.
seams are secured. In sherry, the flavour seems to
be produced by the destruction of the acid, the con-
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sequence of the lime used,* and possibly by sonie
other action of ‘that sabstance on-the fruit. - OQne
-of the most common ingredients’ used for flavour-
ing wines, is oak chips; and from this, the wrétched
‘Lisbon wines acquire the-little taste they have.
. Orris root is also a‘common ingredient, -and the
.high-flavoured wine of Johannesberg, .is imitated
.by-a proportion. of rose water. The orris root
gives a very agreeable flavour,* and is used in
- France; and there, also, it is the custom to use
-raspberries, and other highly perfumed fruits. A
very agreeable flavour is also said to be produced
by wormwood. The flowers of the vine itself are
also used for the same purpose, their smell much
resembling that of our mignonette. .This last is
an ancient practice in Egypt. '

* In'making sherry, the grapes are first slightly dried, ¢nd
then sprinkled with quicklime. They are then wetted with
brandy when iotroduced ioto the press, and a. further portion

is again added to the must before fermentation. It js h'ghly

probable, that, by this practlce, the brandy is more perfe. h
combined in the wine, and the fluid reudered more uniform than
in Port and Madeira wines, to which it is not added till the
insensiblé fermentation, or indeed, in the case of Mndelra, dll
the wine has been racked three months after having been made.
The remainder of the practice for sherry, consists in racking r=-
peatedly, at intervals of a month or two, fresh brandy, in smail
quantities, being added at each stage of the process,

R
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. 'The method of gaining this end, reguizes same
delicacy and attention, in particplar, gare is
taken that it be npt overdone, As thefu]l fermen-
" tation would -destray the anore volatile fiayvours,
these substances are only introduced tewards its
decline. In Madeira, the npt-cake is pat inta the
cask ; ﬂd;wers are suspended in a pet, or cloth,
eitber in the #uid or the vacant part of the gask,
and thus a small gquaptity of raspherrigs cowsmu-
nicate a very comsiderable favour. ‘

~ SECTION V.
of Ves‘sds proper for containing Wines.'

WHEN wines are gompletely clarifed; they aee.
kept in casks or bottles; the largest and best
closed vessels are the best. Every one has heard
of the enormons tups* of Heidleberg, ia which the
wine is kept to ameliorate, and in which, it is 8aid
to keep for centuries without degenerating. In
the south of France, tuns of very great capacity

Sidial ax a2l aane 2 0ae o T T T

* One of these is said to co,ntam 58080 gallons, u;d the wine
is said 1o be a hundred years old. ' Strangers are, with mnch
ceremony, made to taste it, in a superb cup called wicderko.
The quantity drawn out, is annually replaced by new wipe.—
“Topograpie de Vtsnobla, P 415.
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(eslled fimdres), are also:-employed. They are’
constructed of oak staves, several inches in thick<
ness, encircled with strong iron-hoops, and care:
fully varnished on-the outside.

The Romans drew off* the wine from the cask,
to bestow it in earthen vessels, called amphora
and cada.  The amphora was of a square form,
and had two handles ; the cada was in the form of* -
a pine-apple ; they were both varnished within,
and terminated by straight necks, which were
closed with pitch and plaster. The more generous
wines, were exposed to the open air, in well closed:
vessels ; the more weak, were kept under cover.
Galen observes, that, after, the wine was put in
bottles, it was exposed to a strong heat, in a close
chamber, and afterwards to the sun’s rays on the
house-top, to make it ripen sooner. .

Ia order that wine may be preserved and ame-
lorated by keeping, the choice of vessels, and: the: '
place to bestow them, are by no means matters of
indifference. Glass certainly deserves the prefer--
ence, not only because it contains no principle
solnble in the wine, but because bottles can be -
easily packed, and withdrawn from the contact of
the air, frem humidity, and from the variations of
the atmosphere. They should be carefully corked!
and sealed with wax, or have their necks plunged

Jr
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into melted wax. Some:put a little il nbove (he
wine, in the neck of the bottte. -+ » -~

Casks are, however, the vessels most commonlys

in use; they are geuerally construeted of oak, and

of various dimensions. ‘Their great inconveniences
sre, their cuntaining substances more. or less’
soluble in the wiiie; their being easily affected by:

variations of the atnrosphere ; and their alowing
an easy passage to the ingress, or egress of air.

« Earthen vessels  would liave the advantage of
keeping a more equal temperature, but they are

all more or less-porous, and, at the long run, the

wine is altered. Vessels of this description, were
found-in the rnins of Herculaneum, in which the

winé was quité dried up: and oue of a similar.

nature, and in the same state, was dug up on the
site of Pompey’s palace in Dauphiny.

-The Rdmans remedied the povosity of their
earthen vessels, by imbuiog .them with wax with-
in, and with pitch witliout;- the whole external
surface was then carefully. enveloped in.waxed
cloths. Pliny condemns the use of wax, because,

* according to Lim, it cansed the ascescence of the
© wine. ‘

Whatever may be the nature of the vessels used
10 contain the wine, it is pecessary to choose a
vault or cellar, which, by its situation, is removed
from circumstances injurious to it :—
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+. 34, The exposura of 3 vanlt onght alwaysito be
towards the porth ; its temperatore .is, then less
variable tiran-when; it opens towards: the.south. -

- 2d, It ought to be of sufficient depth, to, preserve
always the same temperature, . )

3d, There ought to be a constant, though not
excessive degree of humidity. An excess of mois- .
ture determines the mouldiness of paper, bungs,
casks, &c. The contrary .extreme dries the casks,
and allows the wine to transude.

_ 4th, There ought to be a_very swall degree of
llght an excess of light acts l:ke ‘dryness, and
darkness like moisture.

5(h, The vault ought to be removed from Jolt-
ings or skakings. Brisk agitations, and those
lighter tremblings, caused by. the passage of
vehicles, stir the lees, mingle it with the wine, and
induce its acetification; thunder produces the
same effect.

6th, All green wood, vmegar, and all matters
susceptible of fermentation, ought to be removed 4
from the vault. -

7th, The reflection of the sun’s rays, which, in
varying the temperature, alters the properties of
the wine, ought also to be shunned.

According to these principles, a wine vault
ought to be sunk some feet under ground, its
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openings should be directed towards the north, it
should be distaut from streets, roads, workshops,
common sewers, currents of water, &c, and should
be roofed by an arch.
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.OHAPTER: SIXTH.

e LT

Of the .Degeneratzons and Sponlaneous Alteranom'
of Wine.

FOR the better understanding of the dégenera-
tions to which wines are subject, it may be advan-
tageous to recur to some of the principles already
developed in the preceding chapters.

' The vinous fermentation, being the effect of 4
reciprocal action between the sace charine principlé
and the leaven, or vegeto- -animal principle, must
afford, when terminated, one of three results :— °

1s¢, If the two principles of fermentation aré
found to exist in the must, in suitable proportions,
they will ‘be entirely' decomposed by each’ other;
" and neither sugar nor leaven will rewain after fer- -
mentation has ceased. In this case,.there are no
grounds to fear any ulterior degeneration, because
the wine does not contam any germ of decomposl-
tion. :

2d, If the saccharine prmcnple predominates
over the leaven in'the must, this latter will'be all
‘employed in decomposing a part of the saccharine
principlé, and the wine will: necessarily retain &



220 DEGENERATIONS OF WINES,

taste of sugar, more or less decided. In this case,
also, there is no danger of the wine turning to
acidity, or ropiness, because thése effects are pro-
duced by an excess ofleaven. Wines of this de-
scription, may be kept any length of time which
may be desired, and will improve by keeping, in-
asmuch as the saccharine taste disappears, by the
gradual combination of the sugar with other prin-
ciples, or by its being converted by the insensible
fermeutation into alcohol. :
. 8d, But if the leaven predominates over the
saccharine principle, a part of this leaven is suf-
ficient for the decomposition of all the saccharine
prlnc1ples and that which remains, is the cause of
almost all the maladies incident to wines; in fact,
this prmcnple of fermentation existing in-the wine,
either re-acts upon the principles contained.in it,
and produces the acid- degeneration ; or, by disen-
‘gaging itself from the liquid by which it was held
in solution, causes that sirupy consistence; which
-,produces the phenomenon called grease, or ropi-
ness. C o :
It is clear, that the defect, in these two most
: general results of fermentauon, may be corrected,
by supplymg to the mass a portion of - that princi-
ple, which may be necessary to establish a just
;proportlon between the principles of fermentation. -
. Where the sugar predommates, leaven may be
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supphed and whén it is the leaven which isin”’
excess, -as is the.case in all weak wines, the pro-:
~dnce of immature grapes, or of those which na~
turally contain little saccharine principle, sugar
day be added. o
- By adhering to these principles, a. complete

and entire fermentation may always be procured,
~ and wine may be made, which shall incur little
danger of alteration ; but, by this means, we would
be deprived of many excellent wines, which owe
their excellencies to fermentation, incomplete, but
conducied with the view of developing the most
precious qualities, such as perfume in the wine,

- Fo_these principles, it is easy to refer every
thing which experience teaches us relative to the
maladies of wines, » ‘ ) »
- Almost all wines ameliorate by age, and cannot
be regarded as having attained their perfection;
‘till a long time after they are made. 'This is pecu-
‘larly the case with-luscious or sweet wines, but
delicate wines turri to gréase or to acidity, with
such facility, that, to preserve them for several
years, requires the greatest precautions.

. 'There is no vineyard, the wine of which, has not

- a fixed-and ascertained duration. This duratien
varies in the wine of the same vineyard, accord-
ing to the weather which has prevailed in the sea-
son, at the time employed in the fermentation.
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When the'season has been wet or cold, when ‘the.:
grape has not ripened perfectly, or is filled with,
water, the wine is weak, and of little durability. .
. In general, grapes coming from rich soils, and;
those which are the produce of too youbg, or
mewly propegated vines, yield wines which do not
keep. Fine and delicate 'wines are also very dif~
ficult of conservation.
" The ancients, as we are informed by Galen and
Atheneus, had determined the epoch of ripeuess;
or the age at which their principle wines oyght
to be drunk ; falersum was fit for use from its
10th to its 20th year, after that period, it became
too beady; albanwm, of which there were two
kinds, one sweet, the other dry, at its 15th year3
surrentinum was so luscious and clammy, that it
only began to be of use at its 25th year; ¢ibur-
tinwm was light, and easily changed ; it was used
from its 10th year, &c.

The cares bestowed in decanting, in clarifying,
and-in fining wines, contribute most powerfuily,
to their conservation ; and these cares should be
redoubled, when they are intended to pass the seas,
as-it is oaly to the repetition and multiplication of
these operations, that we owe the power of trans-
porting: wines to all climates, without fear of their
- degeneration.

Awmong the maladies to which wines are subj‘ect,
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the most frequent and the most dangerdus,-are the
turning to rupiness, or grease, and the turning to
acidity. Most other alterations are attributable
to neglect, in not preparing and cleaning the ves-
sels in which they are bestowed, or to carelessness,
or ignorance, in conductmg the different opera- :
tions.

SECTION I

Of that malady of Wine called Grease, or Ropiness.

THis is an alteration which wines frequently
undergo, losing their natural fluidity, and thicken-
ing into an oily or sirupy consistence. ' ,

Very generous wines, of which the must con-
‘tained much sugar, never turn to ropiness, if they
have undergone a good and sufficient fermentation.
It is only delicate wines, and wines which are
poor in alcohol, that are subject to it. ‘Weak
wines which have fermented very liitle, are most
subject to this malady, and the more so, if they
are made with grapes freed from the stalks.

Wines turn tq ropiness in the best closed bottles,
but rarely in the cask ; of this truth, they are well
convinced in Champagne, and Burgundy, where
sometimes a whole vintage contracts thxs altera-

tion,

Kk
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Rory wines furnish, by distillation, a very small
quantity of spirit, which is greasy, coloured, and
of a bad quality. ‘

Wine attacked with this malady, is flat, insipid,
and indigestible ; it coutracts a yellow colour, and,
when poured out, drops in threads like sirup.

Wines are dircovered to have contracted this
malady, when they discolour, or turn yellow.

In the wines of Champagne, a white or yellow
sediment is the worst ; the presence of this sedi-
ment alone announces, that the wine has turned to
ropiness, ‘

To understand properly the determining cause
of this malady, it is necessary to set out from the
fo}lowmg facts, which are established by experi-
ence..

Wines which turn most easily to ropiness, are,

1s¢, The wines least charged with alcohol.

2d, Weak wines which have fermented without
the stalks; and,

3d. White wines bottled before they have under-
gene all the periods of fermentation.

To conceive this degeneration,.itis again neces:
sary to recur to the priuciples developed in treat-
ing of fermentation. It was there observed, that

the twe principles of fermentation, are sugar, aud
a leaven which is analogoas in its nature to animal
gluten ; and that, to procure a perfect fermenta-
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tion, a certain propottion betwecn these principles
was necessary. When the sugar predominates,
the wine remains luscious and sweet; when the
leaven is in excess, there remains, after fermenta.
tion, a greater or less quantity of this matter in a
state of semi decomposition, imperfectly dissolved
in the wine, and disengagivg itself with ease ; this
is the substance which causes ropiness in weak
wines, ’

When the fermentation has completed all its
stages, and has entirely eeased in the cask, the
gluten has become perfectly decomposed ; it has
passed almost to the state of fibre, and has become
insoluble: at first, it swims in the wine, in the
state of filaments, and concludes, by depositing
itself and forming the lees.” The wine may be en-
tirely freed from it, and all degeneration prevented,
by the processes of sul phuring, fining, and decant-
ing. ' :

It has been observed, that wine produced from
very ripe, and consequently very sugary grapes,
is wot always exempt from this malady; butin
this case, it thust be attributed to the precipitation
with which it has been bottled, the fermentation be-
ing suspended, the two principles, already altered
in their nature, are become less soluble, and can
disengage themselves from the liquid. Sugar, gum,
and oil, only differ in a small degree, in possessing
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a little more or less of oxygen, carbon, and hydro-
gen, and the transformation of these substances
into each other, is of daily occurrence in the opera-
tions of nature.

When there is reason to dread the appearance
of this malady in the wine, the following means of
prevention may be resorted to :—

1s¢, To dissolve sugar in the must, when it is
weak and watery. -

2d, To leave part of the stalks to ferment with
the must.

3d, To allow the fermentation to be completed
‘in the cask ; and,

4th, To decant the wine into another sulphured
cask, and to clarify and fine before bottling it.

If, in spite of these precautions, the wine turns
to ropiness in the bottles, it is necessary to empty
them into a cask, and have recourse to the follow-
ing procedure :—

For a barrel, containing from 70 to 80 gallons,
take about a gallon of good wine, in which, after
bringing it to the boiling point, dissolve from 8 to

12 ounces of pulverized cream of tartar, and as
much sugar. When these two substances are well
dissolved, pour the whole into the cask centaining
the ropy wine. The bung-hole must then be
closed, and a small hole which is made beside it,
also closed with a peg; this done, the cask must
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be violently rolled and agitated, for five or six
minutes, and restored to its place, the bung being
placed undermost. If, during the operation, there
is reason to fear an explosion from the efforts of
the gas, the peg may be removed for a moment,
and immediately returned. After two days of
repose, the wine must be fined in the usual man-
ner. The bung being strougly fixed, after re-
maining five or six days wore, it will become clear,
and quite free from ropiness. It should then be
drawn off with care, and separated from the lees.
This process, which was first proposed in_France,
by M. Herpin, is every where practised with great
success.

The numerous methods which have been suc-
cessively employed for the cure of this malady,
have all for their object, either to re-establish
fermentation, or to precipitate the ropy priuciple,
In the former case, they have employed dried
grapes, the lees of new wine, sugar-candy, dilated
flower of wheat, exposure to a high temperature,
&c. In thelatter, the processes of sulphuring and
fining, chips of beech, alum, pounded flint, &e.
When the degeneration is not complete, it fre-
quently happens,. that the wine re-establishes
itself, in the next, or second spring following,
when the greasy milky sediment, which was at the.
bottom of the cask, becomes brown, dries, and
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and forms itself into scales, and the wine recover-
ing its transparency, is pronounced cuvred.

It has been observed. in Champagne, that if,
in .the quantity of grapes employed in making
white wine, the .white have prevailed over the

"black, a yellowness mingles itself with the ropi-
ness, and the wine is no longer saleable, ‘It hes
a flat and,insipid taste, and a colour of coppet,
and can only be employed in mixing with comwen
red wines, which have a deep colour, and a'harsh
taste.

An effect analogous to ropiness,.is frequently
observed in beer, in the decoction of nut-galls,
and in many other vegetable preparations.

SECTION 1I.
Of the Spontaneous Ascescence ’of AW':'}ie.

As the ascescence of wine is by far the most
common, one might almost say it is the most
matural disense of wine; for the vinous is-na-
turally followed by the acetous fermentation.
-But the causes which produce, and the pheno-
-mena which- announee and accompany it, being
known, it is’ easy to employ means for its pre-
-vention,

The aucients admltted three principal causes of
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the acetification of wines, viz. the wateriness of
the wine, the iuconstancy of the weather, and
agitations, - \
It has. been observed, in the course of this
chapter, that, when the saccharine priuciple pre-
domiuates over, or is in just proportion with the
leaven, there is ng risk of acetous fermeutation,
provided the usual processes of clarifying, decant-
ing, &c. have not Leen neglected ; but, when an
excess of leaven remains, after the decomposition
of all the saccharine matter, it aets upon the oth-r
principles of the wiue, and, combining with the
‘oxygeu of the atmospheric air, causes the liquid
to pass ta the acid de¢geveration ; and this result
is anly to be avoided, by the application of the
‘several processes already described, for divesting
the wine of all the remaining leaven, or by mixing
with it sugar, or a very sugary must, to continue
the vinous fermenta.ion, and employ all the excess
of leaven in the produetion of alcohol.
This dootrine, as shall be seen, is ¢onfirmed by
observation ;—
1s¢, Wines never turn seur till the vinous fer-
mentation has termivated 3 or, in other words, till
the sarcharine principle is eompletely decom-
posed ; aud hence the advantage of putting the
wine into the cask’ before all that priuciple has
disappeared. The fermentation thus cqutinuedand
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prolonged, removes the causes of the acetous de-
compeosition ; hence, also, the custom of adding
sugar or must to the cask, when fermentation has
ceased, and there is reason to dread the com-
mencement of acidity.
2d, The least spirituous wines, are those which
turn most quickly. 1t is necessary to distinguish
carefully the alteration of weak wines, and of
those of a more generous description; in the
former, the principle of fermentation separates’
itself, and remains dispersed in the liquor, which’
it renders muddy; the colour becomes lees of
wine, but the taste is scarcely acid. This de-
composition is called troubling, or turning. In
_the latter, as the alcohol is more abundant, the
pbenromena are also different, and the acid be-
comes more strong. The difference between weak
and very generous wines, is this, that these latter
never turn to acid, when, by the usual processes
of clarification, &c. they have been divested of the
principle of . fermentation, while the latter always
contains enough of that principle, inherent in
them, to cause their ascesceuce.

.3d, Some very vld, well prepared, and very
generous Languedoc wine, did not lose its quali-
ties when exposed, in uncorked bottles, to the heat
of the sun, during forty days in July and August;

It is most probable that the acetification com-
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only the colouring priiciple was abways. precipl-
tated: in form of a membrane, whiich covered the
bottom of the bottle.
© Bt is-to be observed, that this wine took a slight
bitterness, and: disengaged some fitaments of’ lees,
that formed a cloud in the liquor, and whlch
eonfirms the theory about to be developed, en the
bitterness which some wines: acquire, when of a
great age.

4(R, The wine does not turn sour w:tbput the
contact of the air; the atmospheric air mingled
in the wine, is a real acid-leaven,
~ When the wine frets, (pousse) it atows the gas
it contains to escape, or exhale. Rozier has pro-
posed to adapt a bladder; to a pipe fixed at the
top of the cask, to- judge of the absorption of air,
and the disengagement of gas; when the bladder
fills, the wine tends to fret; when it empties, ‘it
toras to acidity. o

When the wine frets;, the cask allows the wine
to ooze through ; and if a gimlet hole is made,
the wine escapes with hissing and froth. When,
on the eountrary, the wine tends to avidity, the
staves of the cask and the bung are dry, and the
air rashes-in as soon as' the bung is removed.*’

® The fresting of 'the wine has' zﬂl the characters of a secontd
' fermentation, The ascescence, is & degeneration of the vimous

Ly
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. It mmy be. concluded, from this principle, that
wine kept in perfectly closed wessels, is not sus.,
ceptible of acetification. : :

Tn countries where wine is of great value, and
consequently heavy losses are sustained by its
acetification, it has been observed, that the
acidity manifestd itself, at first, in the highest part
of the cask, whence it descends gradually through.
the whole mass ; taking advantage of this cireup-
stance, they bave been induced to draw off- the
Tliquor from beneath ; and, by this very simple pro-
cess, to save a great part of the wine in which de-
generation had commenced. :

It is ‘most probable, that the acetlﬁcatlon com-
menced in the superior layers of the wine, or those
next the bung, merely because it was more pene-
trable to the air. . - .

5th, There are times of the year in. whxch vnne
is more liable to the acid degeneration. - The
periods are, the return of hot weather, the com-
mencement of the motion of the sap in the vine,
the time of its flowering, gnd of the colouring.of
the grapes. Itis peculiarly necessary, at these
times, to guard against it. A change of tempera-. -
ture has.also a tendency to induce the acetification-

hqnor, and is only excited by the contact and, absorptxon of the
oxygen of the atmospheric air.
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of wine, especially if the temperature is elevated ;
if it rises to between 70° and 80° of Farenheit, its
degeneration is rapid, and aluost inevitable.
++ It is easy to prevent’the degeneration, by re-
“moving all -the -causes assigned for it, but’it is
considered impossible to cause a retrograde march
in the wine, when its acetification has decidedly
commenced, though it is possible to mask its taste,
by methods which are every where known—-such
as the following : —
% By dissolving concentrated must, honey, or
" l‘iquorice, in the wiue, where the acidity has mani-
fested itself ; by this'means, not only is the sour
taste corrected, being replaced by the sweet taste
of these ingredients, but by supplymg saccharine
principle to the leaven remaining in the wine, the
vinous fermentation is renewed, and alcohol, in
place of acid, is produeed. * - g
© Wine is freed from the acid which may have
-been formed by the use of ashes, alkalies, chalk,
lime, and even litharge, or vitrified lead, though
:the' employment of this last substance, which
forms ‘a very sweet salt with acetic acid, is very
-dangerous, This criminal adulteration may be
- detected, by pouring some hydro sulphuret of pbt.
ash into the wine, when .an abundaut black pre.
cipitate is disengaged. a
The writings of those who have treated of the
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subject, are full of receipts for correctmg the
acidity of wines.

Bidet affirms, that one-fiftieth of its bulk'of
skinvned :milk, added to sour wine, re-establishes
i, and that it may be drawn off iu five days.

In this case, the milk only acts by removing the
vegeto-animal principle, which is the cause.of the
acid degeneration. Others take four ounces of
wheat, of the best.quality, which they beil till it
bursts; when cold, it is tied in a small bag, and
plunged -into the cask, where it is well stirred
through with a stick. The seeds of the leek, of
fennel, aud many ather substances, are also em-
~ ployed for the same purpase.

Besides the alterations abowe tneated of, there
are others, which, though less common, and less
dangerous, are still worthy of aotice.

Wine sometimes contracts a mustinesy, which
is commonly called, . taste of the eask,” and may
arise from two causes: either from the cask con-
taining the wine having been tainted, worn-eaten,
or decayed; or .from lees-of wine having been
allowed to harden on i§, even theugh the precany-
tion had been used, -of .scraping it off- befare the -
wine was poured in; lime waier, carbonic acid,
and oxymuriatic acid gas, have been sevemslly
proposed, to reinove from the.cask the property
of -producing this defect. Others recommend,
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after ccarefully clarifying and decanting the wine,
to infase in it, for-two or three days, aquamny of
roasted wheat. » »
" In Bargundy, when wine’ has cnntraoted 'Y
« taste of the cask,” #t is passed over the lees of
untainted wine, over -whioh . it is violently rolled,
-and when the musty taste bas disappeared, it is
-carefolly olavified. If the first operation does not
succeed, it is repeated.

.Another defect to which wines are subject, and
which they acquire with age, is bitterness. Bur-
gundy wines are-peculiarly.subject to it.

This is considered by Chaptal, as a continuatien
of their natural werking in the glass, or in the
cask ; for wines divest themselves gradually, of
their vegeto-apimal principle, or leaven, which #s
depositad .in -the form of lees, decomposed by
the -insensible fermentation, or is precipitated
by the.sulphar, and extracted by whites of
eggs, &c.

But when the wine is entirely divested of it,
'then the bitter principle, which is inherent in Bur-
gandy wines, and which was only masked by the

-.sweetness of the leaven, is evident in atl its char-
-acters. -'What appears to prove this opinion, is
that the wine keeps well, that it enly acquires'the
-defect:by age, und that it does not free itsetf from
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This defect may be corrected, by rolling the
wine in the first lees discharged by another wine,
or by adding a little dissolved sugar, or better
still, by a pint of ** dumb wine” (unfermenter and
sulphured wine) to each cask. - -
" A phenomenon which has as much astonished,
as embarassed those who have treated of the ma-
Jadies of wine, is what is called flowers of wine.
They are formed in the cask, but more particularly
in the bottle, of which they occupy the neck, aan-
nouncing, and constantly preceding the acid de-
generation. This substance, which Chaptal at
first considered a precipitate of tartar, was reduced
to almost nothing by desiccation, and an analysis
contained cnly hydrogen in very small, and carbou
in very large proportion, appearing to be only a
slight alteration of the vegeto-animal principle,
which, as has been already observed, -pasaes_to
the state of fibre with astonishing facility.

Of the Virtues of Wine.

Of all the liquors which the ingenuity of man
has drawn from the productions of nature, wine
may be said to be, at the same time, the most
varied in its nature, the most excellent in its qua—
Jity, and the most extended in its use,

Besides its tonic and strengthening power, it is
more or less nutritious and salutary in every re-



VIRTUES OF WINE. . . 937

spect. The faculty of fortifying the understand-
ing, was attributed to it by the ancients, Plato;
Aschylus, and Solomon, being agreed in accord:
ing to it, this virtue. But no writer has treated

better of the properties of wine, than the cele-

brated Galen, who has assigned to each kind its
proper uses, and described the differences eﬂ'ected
in it by age, climate, &c.

Excess in the use of wine, has in all ages ex-
cited the censure of legislators. It was customary
with the Greeks, to prevent the effects of this

excess, bv rubbing the temples and forehead with’

tonic ointment. Iivery oune knows the famous

trait of the legislator, who, to restrain the intemper-

ance of the people, authorized it by an express
law; and Lyeurgus, as is well known, exposed
a drunken slave in the streets, to impress the
youth of Lacedemon, with a horror for the vice of
intoxication. A law of Carthage, prohibited the
use of wine during war; Plato interdicted it to

young people below 22 years of age, and Aristotle:

to nurses and children.

In spite, however, of the wisdom of laws, and
" in spite of the hideous pictures presented by in-
temperance, the attraction of wine becomes so

powerful for some men, as to degenerate into a '

passion. . We daily see men, in other respects
estimable and wise, contracting, by degrees, the
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haﬁit of immoderate indulgence in this beverage,
till they drown, in wine; their intellectual faeulties,
and their physical powers—.

¢ Narratur et prisci Catonis
“ 3a pe mevo inealuisse victun.?’

" The qualities of wine differ according to its
age; new wine is flatalent, indigestible, and purga-
tive. They are only light wines which ecan be
dronk before they are old. '

New wines, in cousequence of the quantity of
carbonic acid they contain, easily induce drunken-
mess. The acid, disengaging itself by the heat of
" the stomach, quenches the frritability of the

organs, and produces stupor. - This theory is
founded on the experiments of Bergmann, who
has ascertained, that carbonic acid: produces its
mortal effects, by extinguishing all ifritability, to
sach an extent, that the heart of persons who have
been suffocated by this gas, exhibit no sign of it.
R is known, also, that a limb, exposed for some
time to the atmosphere of carbonic acid gus, be-
comes numb. It is not, then, to be wondered at,
that, when a large quantity of it disengages in the
‘Stomach, from liquor swallowed' in too- great
abundance; there should result torpidity, stupor,
and intoxication, S

* Old wines are in general tonic; aud’ very whole-
some, suitable for debilitated stomachs, and for
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old people, and in "all cases where'it is desirable
to give strength. ~ They-afford little nourishment,
~ because they have heen divested of theirstrictly
nutritive principles, and contain scarcely any other
principle thanialcohol. It is wine of this nature -
that the poet speaks of, when he says, .

'

~— generosum ct lene requrio

“ Quod curas abigst, quod cum spe divite manet,

“ lu venas animumque mecum, quod verba ministret,
“ Quod me, Lucane, juvenem commended amioce .

Rich luscious wines are-the most nutritious;
watery wines, and those- which - contain little
sugar, are so in a very trifling degree. .

Wines also differ essentially with regard to their
colour ; red wiues are in geuneral more spirituous,
more -light, and more: digestible; white : wines
furnish less alcohol, are more diuretic, and weaker;
as they have fermeuted less, they are almost al.’
ways more rich, more nutritive, and more gareous
than the red. _ ~
 Pliny admits four colours of wine, white, yellow,
blood-coloured, and black. It would be as

- minute as useless, to multiply shades which might
become infinite. _

Climate, culture, and differences in the manage-
ment of fermentation, are also causes of infinite
diversity in the qualities and virtues of wines, as
has already been explained. '

M»
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It appears that the ancients practised the enstom
of tempering their wines by an admixture of wager.
Pliny speaks of a wine,. which, aceording to
Homer, supported 20 parts of water; apd the
same naturalist informs us, that in his own times,
. they had wines so spmmnus, that they ceuld nat
be drutik, nisi pervincerentur uqua.

The distiligtion of wines has giyep a new value
to this production of the earth: not ouly has it
furnished a new drink, more strong ind more in-
corruptible, but jt hag supplied to the args a
genuine digsulvent of resirs, and, at the same time,
a simple and eertain means of pregerving all animal
find vegetable substances from decompositiay,

It is in these remasrkable properties that the
arts of the varpirher, the perfumer, and the
diguorist have heen suecesnively established, be-
sides others which are founded on the same hasis.
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. CHAPTER EIGHTH.

Of the Principles confained in Wirie.

WE have already followed out the analysis of
wine in the cask, in observing it gradually preci--
pitate tartar, lees, and colouring principle, leaving
}ittle else to examine, than the alcohol, which may
be exfracted by fire. But this spontaneous ana- -
- lysis, which stiews us, separately, the principles of
. wine, enlightens-us little as to their nature; and it
is necessary, by a more exact method, to supply
thie deficiency.

We distinguish, in all wines, an acid, alcohol,
tartar, extractive matter, aroma, and a coloilring‘ ‘
principle; the whole diluted, or dissolved, in a
greater or less proportion of water.

The Acid of Wine.

Malic acid exists in-all wines, none having beer
found which do not indicate its presence in some
degree. Fhe sweeteést and most luscdious wines;
redden blue paper, if they are allowed to remain &
little time upon it; butall are not acid in the samé
degree.. 'There are wines, of which the principul
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character is a natural acidity ; those which are the
produce of unripened grapes, or such as have
grown on wet 8oils, are those of this description,
while those which result from the fermentation of
very rich and sngary grapes, afford very little acid.
The acid .thus. seems to be in inverse proportion
to the saccharine principle, and to the alcohol
resulting from the decomposition of the sugar.

This acid exists abundantly in verjuice, and, is
found in must, though in very small. proportion.
All fermented liquors, such as cider, perry, beer,
as well as fermented farmaceous matters, contain
it ; and Chaptal has also detected it in molasses.
It is eyen completely to saturate it, that lime,
ashes, and other earthy or alkaline bases, are em-
ployed in the purification of sugars ;~were it not
removed, it would prevent the crystalhzatlon of
the sugar.

The wmalic acid dlsappears in the acetification
of wine ; in well made vinegar, there exists only
the acetic acid.

The existence, in different proportions, of malic
acidin wine, explains a phenomenon of the highest
importance relative to the. distillajion of wines,
and the nature of the spirits.resulting from them.
1t is well known, that not only all wines do not
yield the same quantity of spirits, but that the
spirits are not nearly of the same quality.- It is
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generally known, also, that beer, cider, perry, and
_ ferinented grains, yield little spirit, aud always of
a bad quality ;.careful aud repeated distillations, -
it is-true, may correct their defects, in a certain
degree, but never entirely remove them. These
constant results of long expericuce, have been-re-
ferred to the greater quantity of extractive matter
contained in these weakly vinous liquors; the
combustion of a part of this extractive matter, bas
been considered as an immediate effect of distilla-
tion, and the acrid .and empyreumatic taste, a
natural result. But. Chaptal having examived
the subject more closely, perceived, that, besides
‘the causes depending upon the extractive prin- ’
ciple, .it was necessary, in almost all cases, to re-
cogunize another, viz. the presence of malic acid;
in fact; having distilled, with inach care, these dif-
ferent spirituous liquors, he constantly -obtained
an acidulated spirit, whose taste was altered by
the essential character of malic acid. It was only
by restricting the distillation to the most volatile
of the liquors; that a small quantity of dlcohol, free
from alteration, was separated, and it still pre-
served a disagreeable: odour, from which" pu(e
spirit is free,

Wines which contain the most malic acid, yield
the worst.spirit. It even appears, that the quantity
of alcohol is small, in proportion as the malic acid
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s abundant. If by means of lime-water, chalk,
or a fixed alkali, this acid is removed, still a
very small quauntity of alcobol is -obtained by
distitlation, ‘and thé quality is net ameliorated,
for in all these casgs it takes 3 -disagreeable
taste. :

Tartar. A

Tartar exists in the juice of the unripe grape;
it is also found in the must, and, as has aiready
been observed, coucurs to the formation of a&cohol;
by facilitating fermentation. :

‘When the vine is in a state of rest, it is deposited

on the interior of the cask, and forms a crust, mere
or less thick, of imperfectly formed erystals.
. ‘When, sometime before the vintage, the casks
ave prepared for the reeeption of the new wine,
the tartar is- detached frown them, and reserved for
_the demands of commerce.

Tartar is not afforded by all wines in the same
proportion ; red wines yield more than white, the
highest coloured and most gross generally furnish+
ing the most ; there is a great difference also in
the colour, and it receives the name of white op
red tartar, according as it is produced from red or
white wine. .

This salt is very slightly solutile in cold: water

- it is wuch more so'in boiling water; it scancely
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dissolves in the mouth and resists the pnessune of
the tooth.

It is freed from its eoiourmg princlp!e, by a
very simple process, and afterwards bears the
name of cream of tartar. With this view, it is dis-
solved in boiling water, and, whep the water is
fully saturated, it is exposed in earthen pans to
cool. While cooling, it precipitates a stratum of
erystals, which are already almest free from
colour ; these crystals are dissolved anew in boil-
ing water, four or five per cent, of an argillaceous
and sandy earth being added, and it is again eva-.
porated. The crystals which are now precipitated,
are exposed on cloths in the open air, and, after a
few days exposure, they acquire that whiteness
which. belongs to cream of tartar: the meother
waters are reserved to renew the process. Such
is-abaut the method practised at Montpellier and
its environs, where almost all the manufactories of
oream of tartar aye established. .

‘The vegeto-animal, or extractive principle, is
. mbundgnt in the must ; when fermentation chabges
-Ahe sacoharine matter, it is sensibly diminished.
A partion, glmost reduced to the state of fibre, i
then precipitated ; it is principally this which con-
stitutes the lees, and it is always mingled with a
.considerable quantity of tartar which it envelops.

‘There cxists always in wine, a portion of vegeto-



246 AROMA—COLOUR.

animal principle in exact dissolution, which may
be obtained by the evaporation of the liquid. It
is more abundant in new than in old wines. It is
this lees of which wines are divested, by r2eking
off. It is-only a slight alteration of the vegeto-.
animal priuciple, or vegetable albumen of Leguin.:

Aroma, or Bouqugt.

All natural wines have a perfume, more or less
agreeable. Some of them, Burgundy wines, for
example, owe the greatest part of their reputation
to the odour they exhale ; this perfume is strength-
~ ened by age, it is rarely found in very strong
wines; either because it is masked by the odour of
the alcohol, or because it has been dissipated
during the lengthened fermentation such wines
require,

This perfume is not capable of being: extracted
to add to other substances; the fire seems even
to destroy it, for, with the exception of a little of
the liquid - which first passes over in distillation,
and which, in a slight degree, preserves the peculiar
odour of the wine, the spirit contains no other
character than-those which essentially belong to it.

Colouring Principle. :
The colouring principle of the wine, exists in-
~ the skin-of the-grape, When the wine s ferment-
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ed without the marc, the wine is white. ‘The
coleuring principle is not dissolved in the liquor

till the alcohol is developed ; it is not till then that

the wine colours, and the colour is strengthened,
in proportion to the length of time the wine has
remained in the vat. When, however, - the grapes
are carefully trod, enough of colouring matter is
generally mixed with the must, to givea sufficient-
ly dark colour to the wine; and, when a wine quite
discoloured is wanted, the grapes are gathered,

covered with dew, and pressed as little as poxsible.

." The colouring principle is partly precipitated
in_the cask, with the tartar and lees; and, when
thé wine is old, it-is not uncommon to see it quite
discoloured. ' The colour is then deposited .in
scales, on the sides and - bottom of the vessel, and
is seen in membranes floating in the liquor. If
wine is expased in bottles,: for a few days to the
sun, the colouring principle is precipitated in large

flakes, without the wine. losing its perfume orits

strength T

The coloured preclpltate is insoluble in cold
or hot water, these liquids do not even produce
. any change in the colour. Alcohol has, scarcely
any effect, causing it only to take a slight brown
tinge. It is dissolved by nitric acid. '

When wine is reduced to the state of extract,
alcohal, added to nt, is-coloured strongly, and water

N~
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'is ujso coloured, thongh in a less degree. ~ Buit,
besides the colouring principle which is then dis
solved, there is a saccharive extractive principle
which facilitates the dissolution.

. The golouring principle, does not then appear of
the pature.of regins.; it presents all the characters
helonging to a very numerous class of vegetable

. products, which are analogous to fecula, without
possessing all its properties. The greatest num-
ber of colounring principles are of this description;
they are soluble with the aid of extractive matten
hut, whep separated from it, they are strongly.fixed,

. Alcokol.

Alcohol is a transparent .colourless ﬂmd- ﬁs
specxﬁg gravity, wheo well freed from water, is,
according to. Richter and Guy Lussae, 0 792, at
a temperature of 689 of Fahrenheit.. .. .. .

Its odour is penetrating, and its taste pungent,
In close vessels, it boils at a temperature of 1€50,

" The density of its vapour 18, accordmg to Guy
Lussac, 1'613.

It does not freeze at a degree of cold equal to
1220 of Fahrenbeit,

Alcohol is extracted from all vinous liquors by
distillation,

. The existence of alcohol in vinous liquors was
- generally admitted, till Fabroni endeaveyred to
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prove, that it owed its formatien to the action of
the fire in distillation. . The facts, however, which

Guy Lussac has oppesed to the dectrine of the

Tuscan chemist, are so conclusive, that the exist-
ence of alcohol in wive, seems now beyoud a

doubt, as the followisg, amoug many otherexporl-

ments, prove :—

“If very finely pounded, litharge is added to wine,
till it hecomes limpid as water, aud it is then sa-

turated with suhcarbonate of patash, the aleohol
separates and collects on the surface.

It wing is distilled in vacuo, ata temperature of
599, a very. alcohelic pradust is ebtained. -

. AM vinaus liquors which yield aleohol, danot
yield i in the same proportion. Mr. Baude, who
has compared the products which he obtained
from the digtillation of sixty-one kinds of- vinous
liguars, has ascertained, that they yleldtrom 25 41
to 1'28.

-
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CHAPTER NINTH.

" Of the Manufacture of Vinegar from Wine.

IN a former chapter of this work, the acid de-
generation of wine was treated of as a malady,
which it was desirable to prevent or correct,
though in wine countries, it generally happens,
‘that, in spite of their efforts to the contrary, more
vinegar is. produced than is requisite. for their
wants. As it is sometimes an ohject with the pos-
_ sessor of wine to conveit it into vinegar, it may be
advaptageous to give a short account of the most °
approved methods of making vinegar from wine.
Acetic acid. or vinegar, is the product of the
acetous fermentation, which always follows the
~ vinous fermentation, when the liquor is kept under
circumstances favourable for it. By auy one who
has read the preceding parts of this treatise, these
may be well ascertained from the precautions re-
commeuded to guard against it. They are, princi-
pally, the existence of a portion of leaven, the free
contact of the air, and a certain degree of heat.
Vinegar may be produced from any substance
which bas undergone the vinous fermentation,
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such as cider, perry, beer, &c. and.from many
vegetable substances which are incapable of it}
but that which is made from.wine, ‘is the purest,
strongest, .and best flavoured. The strength of
the vinegar is-also in proportion to the quantity of
alcohol contained in the wine. The most ancient
process for obtaining vinegar, is that described by
Boerhave; it consists, in placing under a tempera-
ture of from 720 to 800 of Fahrenheit, two tubs or
casks, having a grating fixed within a few inches
of their boitom. On this grating is placed -a close

"~ layer of green vine branches, and the casks are

then filled with grape stalks. Wine is now poured
in, till one of the casks is full, and the other half™
- full; after twenty-four hours, the half filled cask is
filled fromn the other; and, after twenty-four hours
more, the other is>filled from it. = This process is
daily repeated, till.the vinegar is made. By this
method of assisting fermentation, it should be com-
‘pleted in 15 or 20 days. : .

- ' The .green -branches are necessary to supply
the vegeto-animal principle, of which the wiue
may have been entirely freed, and, without which,
it would lose its .culour, and become bitter, but
would- not pass to acid. . It would appear, how-. -
ever, from the proceeds about to be described,
that it is of great importance to the excellence and
flavour of thie vinegar, that it should be made from
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wine well clarified, and consequently-fréed from
this. priociple; and acetic acid, already formed,
is, therefore, used to supply its place in cauwsing
fernmientation.

In the city of Orleans, extenslve establmhments
bave been formed for the manufacture of vinegar,
and their produce supplies almost all the north of
France, and enjoys a very high celebrity. The
proeesses there used, may, therefore, be regarded
- as the best, and they may. be reduced-to the fol
lowing :—

The wine about to be converted into vinegar, is
finely clarified, by being some time képt in easks,
‘on a layer.of beech chips,’ whleh separates anid
retains ‘its fine lees. : )

The. mother casks, as those in which the vinegar
is made are. called, are geuerally of sufficient ca-
pacity, to contain 400 Paris pints, (nearly 100 gl
lons) and, when an establisliment is to be formed,
those which have been previously s0 employed are
preferred ; if it is impossible to procure these, the
new ones are saturated with vinegar.”

They are ranged in three rows, one above srio-
thér, having an aperture in the uppet part, of two
inches diameter, which is always kept opén.

The operation is commienced, by ponting inte
each cask, 100 pints of boiling vinegar, of ‘d good
quality, which is suffered to remain eight duays,
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till. the casks ‘are. full ;. but this - quantity is in-
creased or diminished, and the additions made, at
shorter or longer intervals, according to the -
stréngth of fermentation. 'This is judged of,. by
thrasting a stick into the apertuie, on withdraws
ing which, a_white'scom is observed at the lite of
immersion, and the larger or smaller proportion of
this scum; indicates a strotiger or weaker femien ta-
tion, i

. Fifteen days sfter the cnsks are filled, the.
vmegar is drawn off for sale, but the casks ara
never mere than hailf emptied, when wine'is again
added as before. The heat of the cellar in summer,
is. generally suficiently high; but in winter, re-
course is had to stoves, by which it is always kept
at a temperature above 65° of Fahrenheit.

‘In most households in the-countty, a simple and

L eﬂ'ectnal plan fs resorted to for having a constant

supply of good vinegar. A cask of good vinegar is
purchased to commence with ; it is placed near the |
kitchen fire, and is not firmly closed ; when any
quantity of its contents is drawn off for the use of
the faniily, an equal quantity of wine (sour if they
have it) is added. The colour of the vinegar is
always the same as that ot the wine from wlnch
it has been made, but fainter.

In all wine countries, vinegars are also made
from the stalks and hasks of the grapes, trom the
residue of distillation, &c.
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If the stalks are carefully dried in the sun, and
afterwards impregnated with a generous wine, the
acid fermentation is established.

The husks of the grapes, after thé juice has
been expressed, heat by the contact of the air, and
all the liquid Wlth which . they are Impregnated
passes to acid.

- 'The vinegar produced from the residue. of dls-
tlllatlon, is of a very weak description. :

Vinegar always' retains a portion of extractive
matter, of which it is necessary to divest it. To
~ render it pure, distillation is the readiest method ;
but, besides being a costly process, it deprives the
vinegar of its perfame, and gives it an empyreu-
matic odour. The following means are sufficient
to elarify it: pouring a glass of boiling milk into
each cask ; and, after agitating .it, allowing it to
settle; when a deposit is formed, the colour be-
" comes pale, and the aroma is preserved, ‘
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Of the Dzshllation cf W'me:

THE dnscovery of the art of proeuring the spitite
gous principle of wire' by distillation, has made
known a new prodict, which:is not only employed!
as.a. drink, but as a substence which' has con~
curred most powerfully to' the advancement of thei
ant;. Flie product of the' distiltution of wines is’
Ruown ii commerce, duder thé appellation off
brandy,. spirit of wine, &¢. but, in the language’
of chemistry, both these substances, whick:only
diffév ip: their degree of concentration; are knovm
By the generio name, alcvhol.

. "he discovery of the art of distillation ‘hus: givenl
@ new impoxtance: to the productiobs of the vihd.-
yard: % ix not now confined to the production!
of an-agreeable drink; Wit a volatile, spiritdous;
and inflatamable pHinciple; being disengaged ffoth!
it a‘beverage is obtuined, move active thian the-first;,
and the use-of whith, has: become niost' generally’
extended’; while, by the arts, it has- been- made-
available: tu-dissulve resins, -to ford varnishes; to
Pteserve flwits, to- dissolve the perfumhe-of flants-

: Oo
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and, in fine, new arts have been established by its
aid.

At the present day, a large proportlon of the
white wines, and many of the red wines, of
middling quality, are submitted to distillation.

It does not, appear that the ancients had any
distinct idea of what is now. understood by the
word distillation, though Dioscorides_informs us,
that in distilling. pitch, the volatile parts must be
received in cloths; and the first navigators. of the
Grecian Archipelago, obtained fresh water, by
holding sponges above the vessels, in which. the
. water of the oceau was made to boil. Pliny, who,

in the first century of the Christian era, treated of
the vine and wine under every point of view, makes
no mention of its dlstlllanon and Galen, who wrote
a century later, is equally silent on the subject.
There is every reason to believe, that the art of
distillation took its rise in Arabia, and it appears
that the word alembick, so intimately conjoined with.
it, can be traced to the Arabic language. It seems
to have been sufficiently known to them as early as
, thg tenth century; for. Avicenne, a writer of - that
period, compares a catarrh toa distillation, of which
the stomach is the still, the head, the head and the ‘
_mose the spout through which the humours run.

. Raymond Laulle, who lived in the thirteenth

century, says, that the spirit was sometimes seven

»
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times rectified, but that three times were sufficient -

to obtain alcohol, which would burn without
leaving' a watery residue.: He speaks ‘much’ of
the virtues of a preparation of brandy, called
quinta essentia ;° (whenee the word quintessence)
‘and by him and his succéssors, this was made the
base of their alchyiic researches. T

Frow this time, till the commencement. of the
eighteenth century, various improvements were
-proposed for the improvement of the apparatus
-used in distillation ; and, in the writings of some
very edrly anthors on the subject, may be traced
the gerni of improvements, which it required the
present state of chemlcal science to bring to pera
fection.:

The happy -idea, of- obtaining at one bonlmg,
a spitit of ‘different degrees of concentration, and
of carrying it at once, to that degree which com-
monl§ Tequired repeated ‘distillations, may be
found- in a treatise de distillationibus, by Jean
Baptiste Porta, a Neapolitan, who lived towards
the end ' of the sixteenth century, and in the writ-
ings of -Dr. Arnaud, of Lyons, in 16655 and the
idea is still carried farther, in the work of Jean
Rodolphe Glauber, pnbhshed ‘at Amsterdam, n
1658. -

During the elghteenth century, much ‘was writ-
ten on the subject of distillation, but it was
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bopnded to the improvement of -the ‘boilers and
apparatus, and the-happy idea -of the "ancients
‘being -last sight of, the .art -was ajmest retrognde
gduriag a century..

Towards -the end of the ergbteenth cantm'g,
when acience began to view the gperatinns of ant
with a more attentive -and judicious eye, the atten
tion of Chaptal wasdrawn to:the subject of digtil-
lation, -and the improvements which he suggested,
apd those which have been founded upon them,
gave a new aspect to the art. The attention -of
the -brothers Argand, beipg aheut the same time
engaged in the improvement -of furnaees, anq-
sher important alteration’ arose from this ; :aad, at
the present day, the labvurs of these philosaphers,
and of othess whosuceessively improved upou:their
suggestions, .or added their own, have,carried the
ast-of -distillation, in ‘Frauce, lo 4 degree of per-
fection which would almost seem 1o splace. it be-
youg the want, or.thereach,of furtherimprovement,

Before this period, the apparatus.most generally
employed for djstillation, eonsised of - three.parts,
xig. arpund boiler .or stjll, .containing about 100
gallons, straifened towards the top, where it was
fixed to the head; which. commumcaud;hyalelpgtb-
ened pipe, with a serpentine pipe or worm. The
wavm was,placed in acask, in which a constant snp-
ply-of .cold water was kegpt:tp condense.the vapour,
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This gress:appamtus-presented many deficien-
cies. I thie first. place, all the vapour whioh was
raised .by-the action of . the fire, passed .into the
worm, so that when condensed there, it contaimed
a very large proportion of water, in consequence
of the :aqueous vapour which .was mixed with.the
«alcoholin, .and 'it-was found pecessary-to re-distil
the very. weak :winé. produced. Another defect
of this apparatus was, that the worm not being
sufficisstly long, :and the cask. in ‘which it was
plunged, net sufliciebtly capacious, a-large portion
'of the: aleoholic: vapour passed nncondensed, .and
mingling with the air .of the cellar, occasioned
@ dertain: -lpss. ~ A third :defect inherent in this
apparatus, was the following :—As all.the vapour
raived. from -the .stil}, passed immediately to the
wWorm, it was necessary to ‘eodemate the fire;, in
such a wegaer, as to allow as little.as possible,.of
#f9eous -vapour to pass. Too sudden, and ted
strong & fire, wonld raise an immense portion.of
4he water into vepour, and.the spirit resultiog,
would, of connse, bewery weak ; it wag, conse-
“quantly; necessaily to watch the.fire with extrenme
©oure, and the'operation beeame difficult to con-
duqt, and ifs prodact very-enpensive. .. - -

These defects, nniled in the distilling. apparatna,
made it ippessible to extract the last: portions of
wloohel.coptained in the wine, without: their being
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charged with an immense portion of water; and
it was thus necessary to separate this last product
of distillation, and to. re—dlsul it with the pew -
wine. :
The spirit obtalned by thls process, had con-
stantly a burnt taste, and was rarely very limpid ;
all which. was owing to the dificulty of managing
the fire, and the still greater difficulty, of obtaining
all the spirit without forcing the heat.. - .
If to this be. added,; that the furnace of these
alembicks was ill constructed, that. it afforded no
meaons of regulating the heat, or.of applying.it
equally over the body of the liquid, it will readily
be perceived, that the art of distillation was stil in -
its infancy. . T
Chaptal saw these defects,and. essayed to.correct
them.._ He caused a still to be constructed of less
depth, and greater width, to present a greater sur--
face, and less depth.of the liquor to the heat ; he
surrcnnded the head with a bath of cold water, te
.condense and separate a portjon of the -aqueous
vapour, and make it fall back. in drops, or small
currents, to the still ; he multiplied. the circumvo-
lutions of the worm, and enlarged the tan in which
it was placed, that the water might be less easily
heated ; and, when to these alterations were added,
ibe improvements of M, M. Argand on the farnacé,
‘which.had brought it to an admirable degree: of
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perfection, the ameliorations were considerable,
and, during fifteen or tweuty years, were ap-
plied with great success. But, during the-first
- years_ of the present century, the art began to
be established on new principles ; and, of late, has
“left far behind all ‘that was prewously known or
practised. : -

+ A chemical apparatus*, by means of which,
vapour or gas was made to saturate liquids, by
passing through them, suggested to Edward
Adam, the first idea-of his distilling apparatus.

- The knowledge of the fact, thataqueous vapours
are condensed, at a degree of heat which will not
cause the condensation of alcoholic vapoars, fur-
nished him the means of completing it. = Setting
outfrom these fundamental principles, he con-
structed apparatus, whichseemed to have remedied
every thing deficient in the former practice. He
obtained a patent for his inventions, and imme-
diately, immense establishments were commenced
by him, in various parts of France. But, so true
is it, that the greatest improvements are only gra-
dually; aud by the spur of necessity, introduced,
that, not long after, other distillers, who found it
impossible to compete with Adam, sought, by 1m-

* Woulf’s apparatus,
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proving. his apparatas, or varyingit, to place
themselves on a level with him. Accordingly,
Ieaac - Berard, of Graad Gallargues, pljoduéed an
apparatus, which, from its simplicity, was univer-
saily preferred to that of Adam. M. Addm at-
tacked its inventor as having infringéd his patent,
and the expensive processes he was obliged to
sustuin against Berard and many othérs, overthrew
bis: establishments.; and this man, to- whom we
almost owe the art of distillation, died of chagrin,
and in a state bordering on misery. . .

-Aibeut the same time, M. Cellier, of Blnmenthal
conceived the happy idea of multiplying ab:ost ad-
infinitum, the:surfaces of wine submitted to distilla-
tion; te save time and fuel*. In conseqience, he

* On reading this passage, the extent to which: the principle’
of economiziug time was carried, by the ingenu.ty of the Scotch-
distillers, will probably occbr to ihe recolléction. of the reader.
At the commencement of.the License Act,. in 1786; the duty
« was thirty. shillings per gallon on the capacicty of the stills ; )
“ and the large stills which were ‘then employed were worked
“ off fire or six times in twenty-four hours,  Two years after-
¢ wards, tire daty was doubléd; and the 1mproved stills were run
“ offiwenty times in. twenty-four hoves. The daty was still
“ farther increased, till, in.1797, it was raised to' the enormeus
“ sum of £54 per gallon. Every expedient that ingenuity
“. gould denu, was Lthen-spplied to secelerate the process, sad-
“ by enlargmg the width, and dlmmuhmgthc depth of the still,
“ it could be run off seventy:two umes in twenty-four hours;
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‘made -the current of vapours, which escape from
the cauldron, to pass under numerous plates,
placed.oue above another, and each containing a
stratum ,of wine, of about an inch in thickness ;
these plates were constantly supplied with hot
wine from the worm, and their .overplus carried
back to the:boiler. '

This process, though protected bya patent, was
also imitated, and M. Cellier has shared the lot of
Adam, by the process he ‘instituted against those
who had .infringed. his patent ; so ineflicient are
the laws relative to patents in France.

. Since that time, many-improvements, originating
.in the same principles, have been introduced; and,
by. the apparatus now employed in the best Erench
distilleries, it is possible to obtain at once a spirit

.at any, or at all degrees of concentration, from a
weak brandy, to the purest alcohol, free from

empyreuma; and, whije there is the greatest saving

of fuel and manual labour, a. mnch greater propor-
tion of apirit is obtained from the same wine, than

e

iom.

« and at last, the iﬁxproverigenls reached so high a degree of .
¢ perfection, that the time.between charge and charge, was not -

“ more than three minutes, and even this was exceeded.in ano-
« ther experiment, where a still was run off nearly twenty-two
“ times in the hour.” * Millar’s Chemistry, applied to the Phe-
nomena of Nature and the Processes of the Arts —W, & C.

Tait, Edmburgh 1820,
Be
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formérly. The improvements are applicable; in a
peculiar -degree, to the distillation of fermented
gihib, beer, the husks of the grape, 8c. as a more
iperfedt spirit is obtained, free from thie bumt taste,
or ‘empyreuma, and the cauldron is net burned, as
it'is wont'to ‘be, when husks or grains are distilled
on the naked fire. In no case:'is it necessary to
te-didtil the spirit obtaited.

ANl wines, add all ferfnehted liguers generally,
do 1ot furbish ‘the same quantity of épirit, nor
apirit of ‘the same quality ; the wines of ‘a. warm
climate yield more thian those of a’‘coldér climate.
In- thie sdtith of France, ‘a ‘third is-sometinyes ob-
¢ained, and the average fs'a’fouithi; while, in'the
central districts, itis'onily:a fifth, :and in the north,
from a sixth fo a tenth. ‘

‘A gréat Hifferciice-is sométimes observted in‘the
spitituosity- of the'wines df ‘vineyards:in the:same
district: vinés exposed to'the ‘south,:4nd pladted
in a ‘light and 'dryséil, ‘genérally produée wines
strongly charged with “dlcohol ; while those close
beside them, if under a different exposure, and on
a strong. and damp soil, yield wines .extremely
weak, and destitute of spirit. . '

" The strength of wines nvay be deduced from the
portion df-alcohdl they yield, but their ‘goodness,
their quality, their price in commerce, cannot be
estimated on this basis. The bouquet, or. perfume,
aud the taste, which make them most in request,
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are quahtles distinct from, and independent Of, thie
guanfity of alcohol they contaiti. ~ ’

. ‘aenerally speaking, wines rich: in, alqohol are.
sjr.oﬁg angd generous, but they have neither the de,.
Heacy nor the perfunie which chaFacterize some °
others; ‘the spirit résulting: from these, ‘is Jess:
agreeable than that from weaker wines.

-~ White: Wmes, yield a- bettes tasted- brandy than
red¢ wines. ' Almost throughout the south'. of
France, they distil red -wines ;- bus the brandy,
‘althougb more abundant, is less esteemed ‘than
that of the white wines distilled in the east.

. Wines which ‘have commenced 'changing to -
acidity, afford little spirit, and it is of a bad quality;
this is owing. tb the alcohol baving, by the com-
encement:of acetification, undergone a degreée of
deceimposition which alters its. viftues, and ’its
having formed an acid wblch rises thed with the
alcokral. - S

It is only, then, well- fe;mented and weﬂ kept

aines, which oudght te be distilled ; and -this ac-

eounts for the epinion of all distillers, that itis most
advantageous to distil- wines the moment they have
{erminated their fermentation. - It.is well 'to ob-
serve, however, that this principle is only applica-
ble to inferior wines, which are easily changed ; for
strong, well .fermentéd, and well elarified wmes,
may be distilled at any time.

" Béfere the wine is. committed to it; the boﬂer or
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still, is washed with the greatest care ; and, in the
case where a distillation is just terminated, the
cock is opened to give issue to the waste (vinasse),
and a baton introduced, to detach every thing
which way adhere. to the bottom of the boiler ;
after which, water is poured in, and, afterbemg al-
lowed to remain some time, is ran off. .

- To understand all the importance of this pre-
liminary operation, it need only be observed, that
if such precautions are.neglected, the interior of
the boiler is soon covered with a crust of tartar
and lees, which gives a bad taste to the spirit, and
causes the calcination of the copper, which is then
not immediately wetted by the liquor.

* 'The first spirit which passes.in distillation, has
neither an agreeable taste nor sinell; it is separated
16 be re~distilled. The spirit which succeeds, is
very much concentrated, and of a good quality;
its strength is determined by the hydrometer, and
this instrument is now placed at the opening of the
zeceiver, to judge of the strength of the alcohol dur-
ing the whole time of the operation ; towards the
end of which, a candle is applied to the small cock,
-and this is repeated, till the vapour ceases to in-
flame, and from that moment the operwon is ter-
minated.
++ The alcohol extracted. by chstlllat:on, ought tobe
.colourless, and free from bad smell. Any bad qua-
lities it may possess, may be got rid of by:re-distil-
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ling it carefully ; itis even often suflicient, to filter’
it through charcosl, well burned, and reduced to
a very fine powder. Almost always, the bad
qualities of the spirit are owing ta the distillation -
having been ill-conducted, or to'the want of clean-
ness in the apparatus employed. It sometimes,"
however, happens, that its defeéts are owing to the:
wine, especially if it had commenced turning sour.
- By being kept in new wood, the alcohol con-
tracts a yellowish colour, which does not affectits
quality, and in growing old, it loses that taste of
fire which it frequently has when new, and be-
" comes milder and more agreeable to the taste.
The instruments used in commerce, for ascer-
taining the strength of spirits, are not of a mathe-
matical precision, but they are sufficient to give it
by approximation. Before arriving at the know-
ledge of these instruments, many very. inexact
methods were used. _
. A regalation of France, in 1729, prescribed, that
a quantity of gunpowder ‘should be put into a
spoon, and that this powder should be covered with
spirit ; its strength was judged. of, by observing
‘whether or not the powder inflamed when the spirit
was burned; but, to have obtained an exact resalt, .
it would have been necessary that the quantity of
spirit, and the quantity of powder, should have
been always thesame; for a greater quantity of the
spirituous liquor, by leaving a larger portion of wa-
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ter, would prevent the combustion of the powder.

. The carbonate of potash, agdissolvingitself with
greater or less facility, as the alcobol was more or
less charged with water, was also employed..

In 1770, the Spanish geverniment prescribed the
use of oil as » liquor of preof. '1'he process. con-
sisted in letting fall a drop of oil into the spirit,
and they prenounced.on the degree of spiritnasity,
by the depth to which the oil descended in the
liquer ; but it is evident, that the i lmmersmn would
‘be proportioned to the size of the drop, and the
height of the fall.
~ The instrument in use, in the somh of France,
is the very correct spirit-gage of M. M. Borie, ahd
Pouget of Cette, invented 'in 1772. These able
philosophers, after a course of 'very exact expesi~
ments on alcohol, at all degrees.of conceatration,
and.every degree of temperature, adaptéd the ther-
mometer to the spirit gage, in siich a manaer; that
the iustrument itself indicates the correction ne-
gessary by. the influence of temperature.

" Spirita whicli ‘matk from 219 to 22¢ of this
nstrumént, ‘are said to be at Holland proef.
This firdt quality, more concentrated, and reduced
to three-fifths, by the substractian of ‘two-fifths of
the water it contains, takesthe name of tAree-fofths.
It-is carried ta tlcrmi.‘uhs ar three-sevemt/is, hy
divesding it of a fifth, or a fourth mote ofns :aque~
ous pnnc:ple. : g :
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__In Paris, and elsewhere, the spitit:gage of
Gartier, or Baumg, is made use of; they are less
-exact than that of Borie, but sutﬁmently so for_the
purposes of trade. =~ . : v

- Alcohol is employed as a beverage, rt is.a ghs- '
solvent of resins, and constitutes the basns of. dry—
ing ‘varnishes. «

-Alcobol serves as a vehlcle for the aromatw
principle of plants,-and takes the name of spirit of
the ;plant, with the aroma of which it is impregnat-
ed. When employed by the apothecary to-dissolve
resing, the dissolutions formed by it receive :the
appellatmn of tinctures.

Algohol forms the base of almost all the bevet-
ages called hquem:s, it is dweetened with . sugar,
apd aromatized with all substances which have an
agreeable taste or smell; prevents the fermentation
and putrefaction of animal and vegetdble substan-
ces, and is therefore employed in the preservatiop
of fruits, vegetables, and animal matters,

-All vegetables which have undergone the vinous
fermentation, yield alcohol by distillation, but in
quantity and quality exceedipgly variable. .

The alcohol of cider is generally ill-tasted, be-
cause this fermented liquor contains much malic
acid, which rises with, and remains in the spirit.

Alcohol extracted from wild cherries, fermented,
has more strength, at the same .degree, than that of
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wine; it is known by the name of kirch-wasser
(cherry-water.) -

Alcohol extracted from the fermented syrup of
sugar, bears the name of rum.

Pallas has seen the Calmucks distil the sour mllk
of cows and mares; they assist the acetification
by heat,and by a leaven made of coarse flour salted,
or with the rennets of lambs’ stomachs. - The milk
.intended for distillation, is not creamed. It is
distilled in boilers, having a head of wood, and the
" product is received in vessels kept cold, by being
surrounded with snow, or very cold water. -

In almost all known conntries, spirits are distilled
from corn, but it is extremely difficult to obtain
them exempt from a bad taste, on account of the
almost clammy state of the fermented matters,
which, adhering to the boiler, are burned, and com-
municates the empyreuma to the product of distil-
lation. ~

This bad taste is masked, by mixing with the
fermented matter, the berries of the juniper (gente-
vre). The taste of the juniper is thus made to pre-
dominate, and the liquor is geneva, or gin.

FINIS.




ERRATA, \

Introduction, p. xxxii, 1. 20, for wrought from, read might form; p. 40,
1. 23, for constant, read constans ; p.43, 1o the note, for agricultural,
read horticultural ; p. 53, 1. 12, for stire golden pippin, read stire, golden
ippin ; p. 60, ). 19, for seedling, apples bearing, read seedling apple’s
earing ; p. 64, L. 19, for savaguien, read savagnien ; p. 66, 1. 11, for grires,
read griset ; p. 68, 1. 8, for melier or white meruair, read meslier or white
mornain ; p. 68, 1. 10, and where the word afterwards occurs, for ckapelas,
read chasselas ; p. 71, . 14, for mausard, read mansard ; p. 72, .11, for
domre, vead donne ; p. 72, i 19, for nunced, read sunned ; p. 73, 1. 13, for
parsil, read persil; }) 74, ). 28, for maror, read maroc ; P 75, 1. 20, & 21,
for pape and paperille, read passe and passerille ; p.76, 1. 16, for pumelas
am{ cfalope, read prunelas and chalosse; p. 108, 1.23, for gou, read gout >
p- 117, 1 12, for acid, vead arid ; p. 118, 1. 21, for cutting, read cutlings ;
. 131, 113, for Bico, read Bieo ; p.144, 1. 15, for inclose, read indue ; p. f48,
tu, for during sunshine and fogs, read Juring sunshine; and fogs ; p.
151, 1. 10, and where the word afterwards eccurs, for garous, read gaseous 3
) f&, 1. 17, for of the &ermentatiou, read of withdraaing the fermenta-
ion ; p. 159, 1. 1, for M. Lequin, read M. Seguin ; p. 166, 1. 8, for wae
added, read were added ; p. I 1. 12, for active acid, read acetic acid
. 176}01. 18, for masks, reu’ marks ; &’lﬁ, 1. 6, erase the word s0 5 p. 188,
. 14, for I d, read lessened; p. 201, 1. 2, for juice, read pine ; p. 215,
L. 1. for fondres, read foudres ; p. 246, 1.6, for Leguin, read Seguin ; p.248,
1. 23, for 122° read ---122°; r 19, 1. 1 for Mr. Baude, read Mr. Brande,
. 250, 1.3, 4, for correct though, read correct. Though ; p.239, in the
atin verses, for mecum, read meum ; and commended, read commendet,




