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» .
TO THE

CALEDONIAN HORTICULTURAL
SOCIETY.

. 3
GENTLEMEN,

The following Workon FAMILY
WINE MAKING, is intended for the
use of the United Kingdom : and it being
analogous to ‘the plan and object of your
Society, which by conferring prizes in
relation to the making of Home-Made
Wines, and the great encouragement given
by you on that account will, I trust,
sufficiently apologize for the liberty I
have taken of inscribing THIS TRE.A-
TISE to you.

That success may attend your libe-
ral and meritorious exertions is, gentlc-
men, the sincere wish of

Your humble and obedient servant,

P. P. CARNELL.
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PREFACE. .
— 5

A PREFACE is alinost.incompatible with
a work of suchgrest.and universal na-
- tional utility, as this.I trust will prove.—
The little that has éver been printed,: on
the sui)ject of Family Wine Making, has
been no more than a scattered few of highly
defective and incoherent receipts in maga-
zines; and old cookery books. And it is
~astonishing in such a country as this is,
where every family .who can, do make
wine, that .there rever has beem an ex-
press treatise published on the suﬁject, |
that has discussed it with any science,
order, or perspicuity.
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Much useful information it is pre-
sumed will be found here, given in a
very small | éonipass, ‘as this treatise
contains every requiéfte communication
and: information . for the Making, Ma-
naging; -and :Preservation of Demestic
Wines; ‘4 communication .so much
and so:lopg wanted by the pubhc at
' laﬂge~ A ‘ ‘

Many well read . men, and ‘particu-
larly the Bibliamanii, think little of a
book unless it be full of notes upon
motes and reference .after reference; no~
thing of the sort will be fourd here.
This concise T'reatise has been written
merely for wtility. It is plain, hrief,
and comprehensive, and will, it is hoped,
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answer :dts - intended -purpose ‘as -it i~
Nevertheless, notes “and references are
eertaibly: valuable and indispensdble to
some. works; but a work of this natare
surely is less confused and more- béne-
ficial without them.

. t ) ) Loy
G i I
{

Mor. are all. the various * prodesses
for wine making. &e. in this! treatise -
jumbled together; but are divided -‘und
treated distinctly, so that any person
while' making their vintage, or otherwise
waating . information respecting any par-
tenlur part of the pméess, may imme-
digtely turn to i at once.

. A repétition of the fermentations
has. been given,- in order to impress the
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minds more fully of those persens who.
are. unacquainted with - the nature. of
them, of their high importance and pro-
cess indispensable  to the makmg of truly
amweable wines, ‘

Not a single matter is here pro-
posed, as a -componé_nt part of the wines,
but sach as is constitutionally - whole-

* PROVIDENCE, of itsgreat goodness,
at an early period of the World con~
sidered it necessary to bless mankind
with a liquor whose salutary properties
would give health and strength to their
bodies, exhilarate their minds, and sap-
port them with fortitude to execute their.
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labors.: Of all the various liquors for'
the sustenance of human nature, surely |
notie is equal' to inspire the soul with
hilarity as the LIQUOR DIVINE.

A few centuries have only elapsed
(384 Richard 2d and iang after ) since
England cultivated vineyards which pr&-*
duced- abundance of wine. = And al-
though at this time wineyards in this
comntry are but very few, yet we are
blessedl with immeénse  quantities of va~-
rious fruits, from which most excellent
wines may be made, and ét a compa-
ratively small expense: which must be
cousidered an important desideratum at
this or any subsequent period. |
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" In respect to Foreign Wines, tlie ex-
arbitant price now amounts Bearly to a
prohibition.  Besidés, they are so per=
niciously doefored (as it is cemmeonly
denominated) first by the makers and
next by the: merchants, as .to. change
their generous vinous qualities 80 mugh’
that, to take a single glass-. of such wine
a' whole bottle must be ‘drunk.—Nay
mote—immense quantities of mixtures. aré
manufactured. in thig country, and many
a Mr. and Mrs, Bull are. hoaxeil mfh’

them for foreign wines.

'The British Wine Vaults, as bélitized,
. are ‘yet in an imperfect state, and are
likely toremain so, parfly from a circum~

stance they cannot command, and partly
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from . an improper proeess “they pursue,
from pecumary motives, which renden
their wines unconstitutional.. Never-
theless considerable improvements may
‘be made in the process of the manufac—
ture of British Wines. . At présent it is
smpossible to drink ‘a bottle of these
wines without . experiencing. their ilk
effects. When introduced; by families,
-at dinner. or supper, . they are usually
passed off far ‘Sherry or Madeira, and a
glass is sometimes taken hy way of com~
ﬁliment‘ on the one partyor c,o‘nsequencé
of the other, to keep up appearances.

As to Famzly Made Wmes they are
very rarely ]11np1d "and potent their

goodness and reputatlonA havg always

-



Xiv
been low; the consumption extending
only to a solitary glass now and then,
to a stranger, on a Sunday, or some fair-
_time. Most of those wiiés are never
fermented, and all of them are too high-
ly charged with saccharine.” Those and
other consequences render them so per-
nicious that persons having at one time
drunk some glasses of them are after-
wards on their guard, so that they have
never answered the purpose of fo-
~ reign wines;—WHICH, THAT THEY
SHOULD, 1S THE OBJECT OF.
THE PROCESS IN THIS TREATISE.

!

If Domestic Wine Makers are deter-
mined to follow their innumerable old
methods of wine making, they certainly
have it in their power to do so. How-
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ever, it1s hoped that they will lay aside
all prejudice, follow the processes and
precepts herein stated, and thereby ena-
ble themselves to make many generous
and brilliant vernacular wines, as any im=

ported from the continent :

* To cleanse the cloudy front of wrinkled care;
And dry the tearful sluices of despair.”






L .y .
S i

. ox

v \FE . N

e 1)

GENERAL PROCESST

FOR 'mis ‘HOLLOWING: . .1’
i
\

VERNACU‘EA.R WINES

A' "“‘.} N

, 1 . .
. . EAY
' AN
N - - o T
3 A . $owm
s I
LR E .
v
b - v
3 (R T
B Ay N
] it
VA -
\: 14
%% and



Digitized by GOOS[Q



* GATHERING THE .FRUIT. -

It is of considerable comsequence to the
making of good Wme that attentlon be
paid to the state and condition of fruit.

Fruit of every sort should be gathered in
fine weather_.; those of the Werry kind
often appear ripe to the eye hefore they
really are so,. therefore it is requisite to
taste them several times in ordarto aseer-
tain that they arejarrived at tligzcri'sis of
mat'urity This is., an important point. to
the making excellent wine. If froit be not
ripe, the wine will be harsh and hard,

unpleasant. to the palate, and more so to

the stomach; it will also’ reqmre mo}e spi-

rit and saccharing, and take p lopger time

to be fit for the table if ewgr.it.he spyy -If

fruit be too ripe, the wine from it will be
B 2
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| sides, it prepares the fruit for nature’s
hermetical elaboration. The quantity of

~fruit for making a vintage of domestic
wine, is not so large but it inay be bruised
ina tub, and from thence removed into the
vat, or if a very small quantity it may be
bruised in the vat. While the fruitis pick-
ing by one person, another may bruise
it, and as it is bruised remove it into
the vat. (When Malaga or Smyrna
Raisins are used, they are to be put inte
the vat with the water, tosoak, and the
following day taken out and bruised,
then returned into the vat again, and the
general process is to follow.)

VATTING THE FRUIT.

The first thing to. be done; is placing
a huc-muc or guard, on the inside of the vat
~ against the tap-hole, to prevent the husks
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€soaping af.the time the nust is drawn off.
‘Emuieliatqly as all the fruit is 'in the vat
the portion of water assigned should be
added] slien the coritewts stirred up with
tli¢ ' vat:staff and left. to macerate until
the wnext day, when the. sugar, tartar,
8. (liluded  with -seme of the liquor, is te
be put into the vat; and the whole agsin
stirred up. - The place: where the. vat is si-
teated should be perfeetly free from any
miokioeq ‘matter, or: disagreeable ' smell;
ani should have free tirculation of ‘#ir and
a tempemme of net less than 58 de-
sre& Co DU I SO

If a vinous fermentation do not take
place, in a reasopable time,  the contents
must be often stirred, and the tempe-
ht’&m oi! the place made warmer.. -

)')

;u‘ .

Py
PR I R
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VINOUS FERMDNTA'E]ON i

Thls may be sgud tobe a. DIVINF ope-
ratlon which. the Qmmement [preatto;
has Rlaoed in our cup of Jlfe,;to trar'e-
mute the fruits of tl\e Earth mto Wme,
for the beneﬁt and comfort of hls ?rea’-
tures .

. The cawses fhat prdduqe the éﬁé&ts
of vinous fermentation are imperfectly -
known, for no chemical exploration as yet
has been able to discover but g few well-
ascgrigined facts. D
. The time of a vigous fermentation
qqpxmencmg, is always lmcentam,, it de-
Pends much on the quality and gquantity
of the contents of - the vat, to-its Jocgl
situation, to the season or weather, and
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_most particularly to the greenness or ripe-
ness of the fruit.

To produce a medium vinous fermen-
tation fhe vats and contents ought to be
placed in a temperature from 60 to 70
degrees. "And if this is found not to
produ'ce:“ fermentation in a short time,
the temperature of the place must be
still made warmer and the component
‘matters often .stirred with the vat-
staff. ‘

|

The commencement of a vinous fer-
mentation may be pretty well known by
plunging the thermometer into the middle
of the contents of the vat, for a minute,
and when taken out, if a fermentation has
commenced the temperature of the con-
tents will be higher than the place where
the vats are situated. -
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Shortly after this, the vinous fermen-
tation begins to be very conspicuous and
may be very easily known by its taste,

- smell, appearance, and effects. o

The contents will first gently rise,
and swell with a slight movement and a
little h\issing.——Some time after, a consi- .
derable motion will take place, the con-
tents will also increase in heat, aud bulk,
and at this crisis a quantity of air es-
capes. These effects continue along time
changing and decomposing the primordial
substances.

It is. the elaboration of the vinous
fermentation that decomposes the saccha-
rine, produces spirit in wine, and renders
it wholesome: hence may be perceived
the indispensable necessity of it.
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and discharges of air cease. The must
also in the vat will give, by tasting, a
strbngy vinous pungency to the tongue.
This is the period (in order to have strong
and generous wine) to stop the remain-
ing slight fermentation by drawing off
the mest.

N \

DRAWING THE MUST.

<. . Must is the name of now wing, before
jt has gone throngh all the requisite pro-
resses and is perfected.

A cock, or spicket and faucet is to
he put into the tap-hole of the vat, and
the must drawn off immediately and put
into open. vessels, - thére to remain until
the pressing is finished. |

L e
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PRESSING THE HUSK.

As soon as all the must is drawn off
from the vat, the husks (residuum) are to
be put into kair-bags, the mouth of the
bags is to be well fastened, then put into
the press and the whole of the vintage
pressed without delay.

When the pressing is all finished, the
must that is pressed out is to be mixed
with the must that was drawn off from
the vat.

Many ways may be contrived for
pressing a small vintage, for those persons
who cannot afford to purchase a proper
wine-press. And any hedge-carpenter
can contrive a temporary press, with two
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short flat boards and along heavy pole to
act as a lever. A thing of this sort may
be made to have very great power.

Several wines, here treated of, do not
require pressing; such wines may be
strained through a sweet, clean, canvacl
bag made with a pointed end downwards
Sﬁfﬁciently large to contain the resi-

. duum,

CASKING THE MUST.

The must may be casked in the
place where the vintage is performed,
or for conveniency it may be taken in
pbrtions to the cellar. Each cask is to
be filled, within about an inch of the
bung-hole, which should be covered over,
lightly with a flat bit of wood, or some

~
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other light matter that will answer the
same purpose. This and the two last
processes ought to be performed with
alacrity. '

The vinous fermentation is now no
more and it is very ‘conspicuously so by
the cessation, the must being perfectly
vool-and calm, and it will remam in this
state until a spirituous fermentatiom
commences. ’

- SPIRITUOUS FERMENTATION.

« The spirituous fermentation differs
from the vinous;' it is essentially necessayy
to the clarification, the goodness, and
perfeetion of the wine. And it may be

said to be the last natural operation in
the process of the vintage..

If the vinous i‘ermentation has'been
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place between the spirit and the wine as
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effectually as if it had all been mixed to-

gether by agitation. The cask now if
not full, must be filled up and bmlg,ed

hand-tlght with (if possible), a. uooden
bung covered with a plece of new canvas
much larger than the bung, m order that
the bung may be at any tlme taken out
~ with more facﬂ]ty In about a month
after the spirit has been added, the cask
will again want filling up, this should be
 done with (if to be had) the overR]us of
the vintage, if not with some other good
 wine. The cask must now be bunged
up tlght ‘
’ After this the cask is to be pegged
once a month or oftener to see if the wine
be clearand not thick, and as soon as it is
perceived fine and brightit is to bé racked
off its lees. o S
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ARUE 'RACKING THE WIN’E L

o ‘[ h (' ' i Y A

o LA the fgrmebta;tmns ‘have bcen car-

the same: ¢ask: again, after it has been
avell clegmed : > #nd, if requisite, the cask
: c



may be slightly- fumigated, immediately
before the wine is returned into it. The
witteis niow ‘tb'he tasted, and if found to
Pe very weak, ‘a Hittle spirit is to be given
bovit, the caskﬁkd up andinmged bght
The process of rackmg ought to be
perfonned, in temperate 'weather, and as
so6t: Gftér madecas: the  wimes gppear ‘awy
vy clgar, {or: perisdps a:tsecontd rackkeg
Way sulis them perfbctly driliiamt, andrif
w0 thely. will 'wast we Gbing;; - this bs
Mighly ‘advantageous to any 'wimes, but
m pashm!hrly*toud« wines, i

CFINING THE - Wﬁm

'Mauy witkes ~inkpropatly -matle, or
aivade of-bad ' fruit; - vequive fatinig -before
‘thely ave'racked, nevertheleds the operatien
of finidg i not-alwiys necedsary. - Most
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wigesiwell made, slo not want fining ; this
point must firsthe ascertained, hy dsawing
off a little of the wine into, s glaw, fram
a peg-hole, in front of the cask and if it
be, found.nat wﬁmymuw ,lt is then
rtobeﬁnﬁf‘ g v e
Iy T e -

Mm m&lw m&anslm%tﬁnd;m
Mgdtmmd wines, yt for those
- Jataly,mayle, . and in heqlth, the followipg
susthode. wilk give thew exquisite JM!-
dity.

o lepmd-‘.ofﬂ fiesh  Marsh-Mallow
| ‘Boats, washed ¢lean, nd cut ipto, small
Pieoes;pacermie them iip twe guarts gf
s0ft gyter, twepty four hoprs, then geptly
hoil the: liguor dowm. to,three Iglf pints,
oirein ity apd swhen cold . mix, with it hglf
an ounce of pipe-clay or chalk, in paw-
der;.then pour the mucilage into the cask,
c2









88
inch depénds on them; surely né ond
WOhIE Gitkiirigly spoll « botde of good
viitle f6¢ the sille ar (fsmg 4 bad cork.
adsi o
A finger ought to be introdueed into
the .-rleck of e¢ach bottle, a4 they are
corked; by this means it is ascertained
. what cork will bedt fit each of them. The
small end of the cork that enters the
| Botﬂe, is first to Be squeezed with, if coni+
vement blunt iron or Wbodéh pmcers

, The oork is to be put in Wwith the
hand, and then drwen well ih with a flat
woodén mallet, the ‘weight of which ought
to be a pound and a quarter, but however
not to exceed a pound and a half, for if the
maﬁet be'i tow light or 'tod heavy, it will
ot drive the cork i in propefly ‘afid 15 ‘also
'ilai)l? to ‘bredk’ thé ﬁot‘fle ‘mhe corks
- must so comple‘be"y sl up ’tﬁe Heek - of
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each bottle as to render them air fight,
if they are not, the cork must be with-
drawn and another put in:  The comker
must so manage ay to leave a spate of
an inch between the wine and the cork. -

‘When all the wine is bottled, it
is to be stored in a caol cellar, and on
20 account on the bottles’bottams, but on
their sides, and saw-dust, if to be had,
if not moss or hay, put copiously between
them to prevent their breaking, whlch
would of course waste the wine. .

~DRINKING.

The moderns are pretty well ac-
quainted with the delights .of the dottle,
or in other words with the enchanting
effects of good wine, nevertheless a few
 remsarks may be mede.
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" \Winesywhhtever their color 'may be;
ought, when drunk, to be clear and 'bril-
tiaht; for. the same: wines if not <o, will
hot-be so wholesonie; nor will they have
their: proper fine gvit.

‘Wines that have not age given them
will! not drink, by .many - degrees, - so
potent as they would havé done had that
Been granted e :

St
- "Wines are ! known - by their taste;
brightness; color, aroma.—The Tequisite
criterion of - truly good wines are, that
they possess strepgth, beauty, fragrance,
eoolness, and briskness.
B R

- Family made wines seldom have fair
play; they are mostly diunk nearly assoon -
as made.. How can individuals expéct
their wines to be good,».genemas, and
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drmk well up,qler such improper circum-
stances

, Far the sake of information, on this
subject, and to shew that wines well madc,
of  the frpits of this country, will keep
many years and improve thereby, I will
just say a word ~reiatiye to the wine I
made in 1803.

To produce -4 wine approximating
those of Madeira, or the best white wine
of Minorca was my intention, and the
success was equal to my expectations.

The wine was made almost neat of
‘the fruit, only six gallons of water, twenty
five pounds of saccharine, and one gal-
lon of brandy, was employed in the pro-
duct of one ‘hundred and thirty sevea
gallons of wine. |
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* As all the operations had been well
performed, I determined preserving a sam-
ple of the wine, in order to ascertain Aow
‘long an English-made wine; of fruits ef
our own country, might be kept good and
Wous.—-—The wine has been tasted this
cvlay, Easter Monday, 1814, and it is found
to be strong, brilliant, fragrant, and
sufliciently Frisca.
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EIGHTEEN GALLONS is here given
~ as a STANDARD for all the following:
Recipes, it being the most convenient size
eusk to Families.

If, however, only half the quantity
of Wine isto be made, it is but to divide
the portions of ‘the meteyialy in half. If
on the other hand, double the quantity
is to be made, then it is’ but to | double
the portions. So that by variation it will
answer every size cask.

The vintager is requested to motice
that the Recipes are divided into divi- ,
sions, which indicate that the materials
ere to beused by so many distinct periods
as there are divisions. 'This is explained
- in the General Process. | |
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No. T,

RED GONSEBERRBY. WANE

0

EJGHTEEN 'GALLOYdS.

Cold Soft Water, Ten . Gallons...:*
Red Géoscberries, Eleven Gallons. * ' %

Raw Sugar, Sixteen Pounds. 'l
T I e S

Beet-Root, sliced, Two Pounds, =~ .

Red Tartar, in fine Powder, Three |

Ounces.
EFT LI S

Vt—

Susaffas Chips, -One Poupd. .
- Brandy, One Gallon, or less.

0 F
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No. III.
A I
RED AND WHITE GOOSEBERRY
WINE.
, \. ‘mw, Vool

EIGHTEEN GALLONS.

PN
Vo)

Cold Soft Water, Nioe Gallons.
‘Red Gooseberries, Four Gallons.
White Gooseberries' S Gilis "1 ¢
‘ NEIPESICR S TLE TS SR YEIPDE
Raw ‘Stigar, Folirteen Pourals: ' - 1
' Honey, Four Pounds. TREE
Tartar, in fine Powder, Three Ounces.

IS v
nJ‘n! .

Bitter Aimbn'dsl Two O&nc'eé.ll‘, :
SweetiBtiaij'Two ‘Handfuls.

Brandy, ,met)ﬂaﬂ' leis, =~ . .
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o

wHITE G 'sﬁmﬁmmt WINE.

2.8

EIGHTEEN GALLONS.
SR REID ERAPRN Bt

Il

Cold Soft Water, Twelve Gallons.
White Goo”'ﬁgfﬁé Ef‘gh‘t ffhﬂonéf' Ry

‘ ~) ;.’.
J hlh >-i PR R i 1‘ 20 )
—

‘ ) -a’ﬁ':-‘x ,:"‘."..4;}, {rfs)
Raw Sugar, Twenty-five Pounds. """ " '

White Tartar, in ﬁne Powder, Two

Lt !~‘ . . ™
Ounces, .
TR KPP U 1
o .
.1 TN ORN OF SRFTR U U18 A

Gmger, in’ P:o'\wdef Three Onnces.

Rosemary Leayes, One Hangfg). ;

ISR
FORRASIN N DOV

White Brandy, Twom ety
R |
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"No. VII.

GOOSEBERRY AND CURRANT
WINE. -
e :&:@I'.\ ol
EIGHTEEN -GALLONS.
. D — e MR
Cold soft Water,. Eleven Gallons. ) ! .{
Gooseberries and.. Cyrrants,. Eight - -
Gallons. -
. RRTPTEIS JEL LV
- Raw Sugar, . Eweuty-five Pounds! ..
Tartar, in fine Powder, Two Ouncks.: .-

Ginger, in Powder, Three Ounces.

Sweet-Majoram, One Handful. . -

British Spirit, Two Quarts, or more. = ¢,
D 2
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Neo.. VIII.

. RED CUBRANT WINE.

. . wpk {
EIGHTEEN GALLONS.

. L
Cold Soft Water, Eleven Gallons.
Red Currints; Eight Gallons. ©- -
Raspbervies, One Quart. - -+ '

.{z."lv T

Raw Sugar, Tweaty -Pounds.
Beet-Reot, Sliced, Two P"ounds"" o
Red Tured?, . it fine Rowder; Three -~
Ounces. e '
B (R o
One Nutmeg, in fine Powder. = -
g Brandy; Ove Gallon. . - R

<



J{'o.- IX.

RED AND WHITE CURRANT
WINR
[OLR

EIGHTEEN GALLONS.

Cold Soft Water, Nine Gallons. )
White and Red Currants, Ten Gal-

~ lons. o A

Raw Sugar; Sixteen Pounds.
Honey, Six Pounds. o |
Tartar in fine Powder, Two Ounees.: -

vy
t .

Peacl{-i:‘payqs, Four Handfinlq. )

H

Brandy, One.Galion; orJess. .

.
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No.. XI. |
DUTCH 43P CURRANT WINE,
LoD

EIGHTEEN GALLON®.

- .

Cold Soft Water, Nine Gallons.
' Red Currants; Ten Gal‘lo’ns_’.v - 0

Raw Sugar, Ten Pounds.
Beet-Root, sliced, Two Pounds.
‘Red ‘Tartar, in' fine Powder, Twe

QOunces.

Bitter Alménds, One Ounce.
Ginger, in Powder, Two Ounces,

Brandy, One Quart.
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No. XIIZ.
VARIOUS SORTS OF BER-

1 RIES ADAPTED T0 A BMAAL
GARDW YT rgrer

Cold Soft Water;, Eleven Gallons, o ¢
Fruit, Eight Gallopsy..y . ;.7 4.

——

Treacle, Fourteen or ﬁziggg ;’ﬂ‘%u}'i
Tartar, in Pewder, One Quoce. - . -

[ ) F,L

Ginger, Fogr Onnces,h in Poyide;:.
Sweet Herbs, Two Handfals.

A

Spirits, One or TWo Quami e
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TR SARAA T AV

e
EIGHTEEN GALLONS.

30114 WIITHOIX .

Cold Soft Water, Nme Gallons.

sroilp W fiod hioD
White Curra:nt{;;;a ne Gaﬁ'ﬁms flod blo

|l ” ¢
Whlte Goose rﬁ?s, 6'¥:e é” nﬂ'mO Y

| Reﬁdbash‘gﬁ,ﬂmglﬁum?uhmﬁaﬂ
- WRite AR i Rowder; OneIOutiEd VT
' ' a0
Clary Seed, bruisedy Two Ounces, or
Clary Flowers, v (Softel Kloméss, Witk
Handfuls. = —

RT3 Y (O YL YHERS QL |
White Brandy, One Gallon.

E 2
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WalXver

WHITET CURRANT. WINE.
AR GHEILONS.
Cold Soft Watsr ) Todlve Galltoun.” Liod
White Cummfmuecﬁmswo ity
wiitins adug T wsivrode e
Raw Sugar, Thirty Pounds, or less.
White Fattar,lin fibry Pownder, OneOunee.
o ;;:5?‘3“' BNITIN BRI NTERNR U7 Y N WYY §
Lavender and Rosemary Leaves, Two
Handfuals: itk c;ufT RUTIVALN IR L

-

————

Spirits, Mkﬁhmi'sr’m'i' chund
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HNo:r XIX.

BLAUK’ CURKANT. WINE.

QGG
EIGHTEEN GALLONS

' Cold soft: Water, - Twelve Gallons.” 1,1,
Black Currants, Five Gallons, - - /' "
White or Red Currants,-:ar both,’ Tlneg
Gallons.

= g o
,o e

‘Raw Sugar, Thirty;Pounds, ar less: .
Red Tartar, in fine Powder, Five Qunoes.

Tl

o f— !

Ginger, in Pewder,, Five: Ounces.

Brandy, One Gallon; ordess, s ' .d



6

1 BTRAWBERRY. WINE. .
VoNos
| EIGiEEN GALLONS
Cold Soft Wider; 'Sevin Ghllons. - -
Cyder, Six GalleAs; ¢ -::. - o .
Btrhbbelrics Bix Gutloms, i - . 7

Raw Sugar, Sixteen Pounds,
Red2'Taitar; " iii 'fie Bowder, Thile
O T ':;"’“""; S ST LR
The peel and juiee of Pwe Lemons,

——

Brandy, Two bit Thiek Wuasud. - AN



a5:

JV'o "XXI.

STRAWBE,RRY WINE.

..:@@'., ! st

EIGHTEEN GALLONS.

Cold Soft Water, Ten Gallons I
Strawbemes, Nme Gallons | R

Raw Sn,gar Twenty-—ﬁve Pounds. ‘
Red Tartar, in fine Powder, Three
- Gumices. '

Two Lemons and Two Oranges, Peel and
JlllCé ;i': ;f"'-l, PRI .- BE ot “
Brandy, One Gallon. -

PR I K

@
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No. XXII-
RASPBERRY WINE.

)
Emuﬁm! WALLONS.
Cold Soft Water, Six Gallons.
Cyder, Four Gallons.
Baspbemes, Six Gallons
Any other Fruit, Three Ga‘lons.

S———

Raw %gm- mgh&en or Mty
Poonldls. Dol U T
Red Tartar, in fine Powder, Thwee ‘

| \

Ounces .
'E}" c ) '_M-‘ }) fi.i‘ii>

Orange and Lemon Peel, Two Ouagen
dry, or Four Ounoes, fresh.

— "y ouqO rhnnatd

Brs;ndi, Three Quayts.



o

RASPBERR¥ WINE
T v

EJGHTFRN GALLANS-
Cold Soft Waeter, Ten Galloms.
Raspberries, Five Gallons.
Red, or White Currants, Four Gallons.
Raw Sugar, Twenty Pounds.
Honey, Six Pounds o
’Bed Tartar in ﬁne Powder, Four Onnces

g f§
Brandy, One Galln. - ..
e el 3

’ P2
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No. XXV.

BELDERBERRY WINE.
| LoNnon
EiGHTEEN GALLONS.
——

Cold Soft \Vater, Ten Gal’lons oo
Elderberries, Ten Gallons, . - -

Raw Sugar, Forty-five: Pounds. . - <%
Red Tartar, in' fine' -Powder; Eight

Ounces. )

Ginger, in )i’owéer, Four Ounces.
Bitter Almonds, Three Ounces. } '
Two Lemons, Peel and Juice.

Brandy, One Gallon, or less.






7}
No. XXVAI.
ELDERBERRY WINE.'

EIGHTEEN GALLONS.

—
Cold Soft Water, "Eight Gallons. ~

Elderberries ®ix Gallons. - - = ¢ -
Cyder Five Gallons, o

Raw Sugar, Thirty Pounds.
Red Tartar, Six Ounces.

Ginger, i in Powder, Slx Ounces |
Lavender and Sweetbnar Ixaves, Two
Handfuls.

o
tuta——

Rum, $wio ‘Quarts, frmore. . - .

Joth, .
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No. XXTIX.
JUNIP ERBERRY \ _W?INE.

Loneon

—

EIGHTEEN GALLONS.

Cold Soft Water, Eighfeen Gallons.

Malaga or Smyma Ralsms, Thmty-ﬁve»
Pounds.

Juniperberries, Nine Quarts. - .
Red Tartar, Four QOunces. IR

Wormweod ‘and Sweet Marjoram, Two
Handfuls. |

. -*._ s . r j
RES FUIREIR R !

\Bﬁhsh Spmt, C[‘wso Quarts -OT ' miore;

. g T 47 a:u;‘ﬂ.vr".
o ’Ten or twelve days 18 not too 1ong
‘ for this wmto fermgm
G



74
Ab. XXX,
DAMSON- WINE. -V
wneon

EIGHTEEN GALLONS.

k.4

_Cold Soft Water, Eleven Gallpns, .
_Daméons, Eight Gallons.

Raw Sugar, Thlrty Pmmds N
Red Tartar, in fine, Powder, Six Ounces.

———

Brandy, Que Gallep, .

When the miist has fermented two
days; (during whidh tinie i shoald be
stirred up two or three times,) take out of
the yat, about two or three quarts of the
stones and break them and the kemels,
and then return thef inte’ the' vat agaii

\.
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Ne. XXXI.-

DAMSON WINE.

LonNn

Y ARNT IS B
EIGHTEEN GALLONS

o

Cold soft Water, Tlnrteen Gallons »
Damsons, Six Gallons }

——

‘Raw Sugar, Twenty—ﬁve Pounds ‘
Red Tartar, in ﬁne Powder, Flve ,

R BRI SR
Ounces

Rum, One Gallon |

Proceed with_the stones of the
Damsons ps in No430. - - .

G 2
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No. XXXII.

DAMSON WINE.
RIS

EIGHTEEN GALLONS.

Cold Soft Water, Seven Gallons ) ‘
Cyder, Eight Gallons. ' ,

Damsons, Four Gallons.

Raw Sugar, Twenty Pounds

Red Tartar, 'in. ﬁne Powder, Four
" Ounces.

Sweetbriar Leaves, Two Handfuls

British Spirits, Two Quarts.
ST PR N TP ;

Proceed with the ‘stones as in No. 30."
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No. XXXIII

CHERRY WINE.

. SR B |
D0~ ]

EIGHTEEN GALLONS.

o a e we e ey
[N SN (e S S I

Cold Soft Water, Ten-Gallons.

Cherries, Ten ‘Gallons: =~~~ = -
' | g eI

Raw Sugar, Thirty Pounds.

Red Tartar,  in. fine  Powder, Thres
Ounges., . . .. it

ETY

Brandy, Two or Three ‘Quarts.

Two days after the Cherries have
been in the vat, take out about three
quarts of the cherry-stoyes, break. them
and the kernels, and return them in the
vat again.



s
.;:.t: ”~?.-g | C' .
No. XXXITIV.

CHERRY _ WINE.

s £0- okl

LIS

EIGHTEEN ‘GALLONS.

S ﬁi i ‘-'~"'«
Cold Soft Water, Twelve Gallms. ¢ '
Cherries, Eight Gallens. ‘
Raw Bugar, Tweirty-five Ponnds:
Red Tartar, in fine Powder;, 'fWo

Ounces. .

T T S A A RN
Brandy One Gall_on. )
e T S [ PR R I

§ M T
DETURERTI § RV

Prooeed wlth ﬁne swnes as m Na. 88;
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M. XXXVI.
PEACH ., WINE.
CUT epmegy et
, EIGHTEEN .G'ALL‘OX‘NS. '
Cold Soft Water, Eighteen Gallons.
Refined Sugar, Thirty Pounds.:

White Tartar, in fine Powder, .- Two
Ounces. .

Ve v osa . - .
UL ¢ i ————

Peaches, Forty or Fifty in number,

Mﬂy,‘ ohe Ganoi;.'

Qg

1

! Proceed w1th ,the Peach stones as in
No.v % O o -

b !
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" No. XXXVII.
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' No. XXXVIIL.
- APPLE RED WINE.
S -

EIGHTEEN GALLONS.

Cold Soft Watér, Two Gallons.
Apples; well bruised, Three VBushels."

Raw Sugar, Fifteen. Pounds.
Beet-Root, sliced, Four Pounds.
‘Red Tartar, in fine Powder, Three

Ounces.

Ginger, in Powder_, Three Ounces. -
Rosemary and Lavender Leaves, Two
Handfuls. ' '

C—pt—

British Spirits, Two Quarts.
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No. XXXIX.
HONEY WHITE WINE.
MEAD. METHEGLIN.
woricn

EIGHTEEN GALLONS.

Cold Soft Water, Seventeen Gallons. |
White: Currants, Six. Quarts. .~ .

- Honey, Thirty Pounds.
White Tartar, ‘in -fine Powder, Three"
Ounces.

L ——

Balm and Sweetbriar, Two Handfuls. -

White Brandy, One Gallon.
H2
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. No. XL.

HONEY WHITE WINE,
MEAD. METHEGLIN.
LN ‘

EIGHTEEN GALLONS.

Cold Soft Water, Enghteen Gallons
Honey, Forty Pounds. N

White Tartar, in fine Powder, - Three:

Ounces. -

Roses; Five or Six Handfuls: -
Peach Leaves, Three Handfuls.

White Brandy, One Gallon.' +* @ "



‘85

No. XLI.
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Na. XLIL
' COWSLIP WINE.
‘ e eomeon

EIGHTEEN GALLONS.

.....

Cold Soft Water, Ten Gallons )
Malaga Ralsms, Tlnrty Pounds |

Cyder, Eight Gallons.
Honey, Ten Pounds .
Tartar, in fine Powder, Two Ounoes .

Cowslip;ﬂovéers Sixfeen Pounds. : i

Brandy, One Gallon.
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JYo. XLIII
COWSLIP RED WINE &

Loneon

EIGHTEEN GALLONS.

Cold Soft Water, Eighteen Gallons.
Smyrna Raisins, Forty Pounds.

Beet-Root, sliced, Three Pounds.
Red Tartar, in fine Powder, Twp ance;

Cowslip-flowers, Fourtéen Pounds.
Cloves and Mace, in Powder, One .

Ounce,

Brandy, One Gallbn.
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No. XLIV.

COWSLIP WHITE WINE.
)

EIGHTEEN GALLONS.

Cold Soft Water, Eighteen Gallpns. - -
Malaga Raisins, Thirty-five Pounds.
White Tartar, in fine Powder, Tweo
Ounces.

Cowslip—ﬂoweis, Sixteen .Pounds.

White Brandy, One Gallon.
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No. XLV

COWSLIP . WHiTE WINE.
RN
BIGHTEBN GALLONS.
—
Cold Soft 'Watef; Eighteen Gallons.
Raw Sugar, Thirty-five Pounds.
White Tartar, in fine Powder, Four

Ounces.

Cowslip-flowers, Twelve Pounds.
Ginger, in Powder, Four Ounces.
"Rum, One Gallon.

.



00
No. XLVI

CYDER WHITE WINE.
eoneon

'EIGHTEEN = GALLONS.

Cold Soft Water, One Gallon

- Cyder, Elghteen Gallons

‘Honey, Slxteen Pounds '

White Tartar, in ﬁne Powder, Four

Ounces.

Cinnamon, Clo,veg, and Mace, .,Three.

Ounces.

Rum, One Gallon. ,
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" No. XLVII.



92 '
No. XLVIII.

CYDER WINE.

LD

RIGHTEEN GALLONS.

pp—
Cold Seft Wate:r. Fonr - Gallons. |
Cyder, Fifteen . Gallons.
Honey, Twelve Pounds.
Tartar, in fine Powder, Two Ounaes.
Ginger, in . Powder, Six Ounces.
Sage and Mint, Two Handfuls.

. y
AU . . e ' .
A S Sl engegetedegee

~ British Spirits, One Gallon.

«
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No. L

GRAPE RED WINE.

wonNon
EIGHTEEN GALLONS.
Cold Soft Water, Twelve Gallons.
Grapes, of any colour, Sixty Pounds.

Treacle, Tweﬁty Pounds. |
Beet—hoot, sliced, Three Pounds.
Red Tartar, in Powder; Four Ounces.

Rosemary Leaves, Four Handfuls.

Brandy, One Gallon.









P

97

No> LHT.



<08
Ne: LIV,
CLARET, ; VINE-LEAF  'WINE,

R,
EAGUTEEN S4LONS.
SE——
Cold Soft ‘Water, Eleven. Gallops. = :
Claret Vine Leaves; Two Pecka./ = . .~

Ve —

* Cyder, Nine Gallons. - " "
Raw Sugar, Thlrty Pounds | ;’ "
Vi ity Cont bat

Red Tarfai', Am Powder, Slx Ounces

CEY o w e eeld
Cmnamou,um; waﬂcli Lqu ‘Gunees. ;52
Two Nutmegs, in Powder.

o o aetigd 90y ylamdl

l&?ﬁ?mrlr}” a?‘?ffsfa “0“7 sify 9tnrennid
lhiw begosorq notd-bae 2ysb ovidd 1338w

Proceed as in Nof’%l‘l o) mh.



'

00 .

{Vg Lv.

RV

CLARET VINE-LEAF WINE.
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Sl
No. LVI

' H ,-‘ 4I'v "»;:vl)'
Y ) [N :,_' ’ Y B

GINGER WINE

Z7elo7c]

EIGHTEEN GALLONS. - -

Cold Soft Water, Nineteen Gallons.
' Malaga Raisins, .Fiﬂy-.qungls,,,:.;{, T

(IR AP
White: Tartar, -in Powder, .Fonr. Oundes.’

Ginger, in Powder, or bmlsed ngnt;
Ounces )
~ Eighteen Lemons, Peel rand Juice.' -

—
Bratdy, Two ‘Quarts, or more. - -
‘ I ) J:~>I . A ‘.1,
[ oy i ]

I MENEY L e o
. . oy

C e e
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WRNAVEE.

GINGER( WIN B
\ COR”

‘NINE ' GALLONS."

b hio')
Cold Soft Water, Ten Gauons ’

EANSEEAREATYS ¢ |

Raw Sugar, ’I‘wenty Pounds '
! N (R { )
White Tartar, in Powder, Three bunée;.

nle—

: ,?‘, ' »,:,T e .- R ”l.)
Ginger, in Powder or brmsed “qlen

e A}
Ounces.

” % SETEY
Twelve Lemons, Peel and Jmce nt

) o ey
EDAST AN

AT S |
Sage Leaves, Two Handfals. ¢

- ——

AN XAl te
B L A S ST L |

ST
Rum, Two or Three Quarts.
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No.” AVIII

GINGER WINE.
wnsoa. !

THBEE - GALLONS.

Cold Soft Water, Slx Gallons e
Raw Sugar, Fourteen Pouuds L

"

Wlnte Tartar, in Powder, One Ouncq’
SV AT L

Gmger, m Powder,‘ 'or brulsed Slx
Ounces ,
Four Lemong Peel, and Jmce o
Orange-Thyme, OneHandful

Rum Two Quarts,

<
PO - . R .
D Y ] WL F—

)
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No. S LIX.

Cold
Raw
Yeast

Three
Ginge

Spirit
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No. LX. .

"GINGER: WINE:
LRLON. -

THREE ‘GALLONS. '«

' Cold Soft. Water,,. Three - Gallans 50"
Raw Sugar, Seven Pounds. - TS
Yeast, Three Table-Spoonfuls, = : .y
Ginger, in,!I,’oyzdgr,;Th;ge Ounges: —....T
Lavender Legves, Ope Hapdfnl,. = . >

Spirits, One or Two Pints; ... . . .2

]

;- Proceed as inNo.59. . .., ..v,

bR | N N . ot ’
ol 1L N . saktii oo e 60

T T O e g ! y oo ot i s
RITERNT A I ; [ . e i OG0 ;{c’



FIFTY-NINE

. IMPORTANT AND USEFUL VINARIOUS

OBSERVATIONS.

L.

——-"—-

‘Most - ‘of the following numerous and
. valuable Observations will be found
_ of considerable Service in the makmg,
‘and Management of Wines, and in the

'dellar And all qf them, it 1is pre-

* “sumed, are calculated to be of benefi-

~*etal Importance.: to- évery Domestic

Wine Maker.

Lol A 7 A ‘ :
for the more. ready comprehenswn, re-

r.

gulatwn, order, and perspicuity, the

' depattinents “of thzs work have been

“divided ‘for the suke of distinction.

Nevertheless any one part of this work
will be found of little service to any

. person. 1 without -the whole. So.that the
yGeneral Process would be of small

" consequence without the followmg 0b-

servations. Indeed" the whole book
forms links of the same chain.

T T T Lo
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1.—Of all the numerous wines hérein
treated of, no mention is made of their
goodness or quality. - This is left to the
performance, in making, and palate after
made, of each individual. However, many
are superior to others, and if they are
well ‘made, and age glven them, . they
will be found potent and may well pass
for any foreagn wines they may asslmlate.

2.—Those who hke a dry wine, should
put into the vat, at the commencement
of the vinous fermentatlpn, an ounce
or two. of calcined gypsum, m ﬁne pow—
der.

3. —The g'oodness of wine much de-
pends on the vmtager s care and attentlon

to the various processes.

4.—Those persons who have an
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abundance of fruit, should use more of it
and less water in proportion.
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cent way to putthe end of the cork into
- the mouth to bruise._; it, besides, under.
certain circumstances, it may convey
something more than an unpleasant godt.

- 9.—To make wine well, and with
facility, persons should have all the re-
quisite apparatus, nainely the vats, vat-
staff, fruit—bru@'éer; strainer, hasr-bags,
wine-press, thermometer, and bottling
machine.

10.—No wines are worthy of the name,
or constitutionally good, grateful to the
stomach, or  exhilarating- to the mind,
that has not passed through a vinous and
spirituious fermentation. = Wines that
have not undergone those processes con-
tain no spirit, but what is given to them.

11.—Small quantities of wine made
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at once, require but a short time in the
fermentations; , large quantities on the
contrary require more.

- 12.—No fruit intended for wine, should
be used green or unripe (if possible).
Fruit not arrived at maturity, has littlev
or no saccharine; consequently contains:
not the spirituous principal.

'13.—If the season proves bad so .that
some fruits are not  sufficiently ripe;
immediately after the vinous fermenta-.
tion, and the must of such fruit is put into
the cask, it is to be rolled two or three
times a day, for a week or two. A spiri-
tuous fermentation will soon commenge,
the bung of the cask must then be taken
out, and the hole covered .with .a bit of,
light wood or canvas, and as any scum

~ arises, it should be taken away. When, .

N
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the scum disappears, fill up the cask, and
bung it up. But a vent-holg must be left

open for a week

14.—Wines will diminish, therefore the
cask must be kept filled up (o preserve
them ) with some of the same wine, or
some other that is as good or better.

15.—Wines must at all times be kept
. inacool cellar, if not, they will ferment.
If wines are kept in a wamm cellar, an
aeetous fermentation will soon com-
mence, and the result consequently will
be vinegar. X

--16.—The more a wine frets and fer-
ments, the more it parts with its strength
and goodness; when wines are found to
work improperly in the cellar, the vent-
peg must be taken out for a week or two.
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. 17.—If any wine ferments; after being
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20.—To sweeten a foul cask, set fire

22.—Or, Put to the wine two pounds
of honey, and a pint or two of brandy.
The ‘honey and brandy to be first mixed
together. :
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26. — Or, Cut two mnipe medlars, put
them in a gauze bag, and suspend them
from the ‘bung-hole into the wine, and
bung up the cask air-tight. A month

M



T4
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it into the wine; after which, roll the
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cask ten minutes ; and then place it on the
stand, leaving the bung ont for a few days,
As soon as the wine is fine, rack it off. .

- 37.—0Or, Take an ounce of ground rice,
half an ounce of burnt allum, and half
an ounce of bay-salt; beat the whole up
-in a mortar, with a pint or more of the
wine, pour it into the cask, and roll it
ten minutes. The cask must not be bunged
up for a few days. As soon as such wine
becomes fine, rack it off.

.88.—Or, Bring the cask of ‘wine on¢
of the cellar, and place it in a shady si~
tnation to receive the circulation of the
air; and take out the bung. In three
weeks or a month rack it off into a sweet
cask, which fill up, and put into the wine
an cunce of cinnamon, in the stick'; and
bweg it up tight.
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pour it into the task,and patan Sunde: of
cinnamon ‘tn the ‘stick ;. stit the!:wine
without, disturbing:: 'theolees; . fills wp'the:
cask, ahd the day following bung itiup.:
ST TIPSO N T e

42.—-+£0r,; Boid three ounces of rice; whew
cold put it into a gauze-bag, and immerge
itikte ithe wine ; put into!the wine -also
afewo sticks. of cinmamon, . and bung . ep
the casju sIn abeut a month after, - take
themaonh CT T T i
f eyt L "",'l Ce Y
43.—,«'+Sour~wiues.f—Take calcined gyp~
sum in powder one ounce, cream: of
tartar in powder two ounces; mix them
ip a pint,gr more of brandy, peur. it inteo
the _cask,; put in, ajso,- a few stzcks of
cinnamon, and then stir the- wme with-
out disturbing. the lees... Bung up the
cask the next day.

,.'>'nic".
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the mi);ture into the wine, roll the cask ';

then fill it up, and bung it up the next
day.—Rack off the wine as soon as fine.

. 47.—If persons wish to preserve the
fine flavor of their wines, they ought,
on no  account, to pemut any bacon,
cheese, onions, potatoes, or cider in their
wine cellars. Or, if there be any disagree-
able stench in the cellar, the wine will in-
dubitably imbibe it; consequently, in-
stead of being fragrant and charming to
the nose and the palate, it will be highly
noxious. --In short, a wine cellar ought
"to be kept perfectly clean and sweet.

48.—At the finish of the vintage, when

the brandy‘ or spirit is put to the wine, it

is particularly recommended that a quar-

ter of an ounce of ecrystal camphor, in
N
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the lump, be dropped into the bung-hole
of each eighteen gallons of wine.

49.—When finings are given to any
wine, the vent-peg must be left out for
some days after.—Thus admitting a small
portion of air, it will greatly ekpedite the
clarification of the wine.

50.—Most families never make elder
wine without boiling the berries, &c. over
a fire, skimming, and so on. The Proeess
in this work for making this medicinal
wine, being so diametrically adverse, it
‘may be thought incompatible by those
used to the old mode. 1t is, therefore,
necessary to remark, that they have 6hly
 to put #his Process into practice, and
convince themselves of the supériority, :
most particularly as to strength
vinous briskness.
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Thermometers are about as many shil-
lings.

54.—The fruit bruiser to be made in
shape and size of a small sngar-loaf;
“with a stout handle about three feet
long well fixed in the small end of
the bruiser.

85.—The vat-staff should be made
from three to four feet long, pretty
strong, and the end that goes into the.
vat, must be three or four inches wide,
with the edges lowered ; the handle part
to be made convenient to the hands.

" 56.—Many of the wines here men-
tioned require no press, but strainers
which ought to be made the shape of the
letter V, but longer; of thick strong
canvas, well fastened to a hoop, with
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THE
BRITISH VINTAGE;

CONTAINING

The celebration of the principal part of
a recent domestic Vintage.  Inclusive
of a very instructive and interesting
Experimental Lecture on the Vinous
and Spirituous Fermentations of Wine

~ Making.

e ———————————
Tuis was a vintage of about - three
hundred gallons of wine. And according
to a former promise, I sent notice toa few
‘ladies and gentlemen in the viliage, that
my vintage was begun ; requesting also

" that they would do me the pleasure of
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their company to dine. Five ladies and two
gentlemen honored me with their compa-
ny Mrs. Moam, the Widow Conway, my
Aunt Hambleton and Miss Wood.

The occurrence was highly interesting
to the latter lady, as she was on the point
.of being led to the Hymeneal Altar by
young Farmer Moam: a match made up
by the old folks. 1 thought it a shanve
so much beayty and loveliness should
. be sacrificed to a lout—I received the fair
ones with a military salute, escorted them
through the hall to my study,. where they
discovered Miss Jurtina Meadows—who
had taken precedence; an amiable and
beautiful young lady. The morning
Regale consisted of home-made bread,
clotted-cream, fruit, vernacular Claret and
Madeira.—Ladies, said 1, you are come
to celebrate part of an English Vintage;
a circumstance uniquely novel in the
annals of our country. Therefore I have
an’ injunction to lay on gou all, that
- you throw off the accustomgd formality -
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of :visits; and let miirth cand - pleasure Be
the.Order of _the day. Agreed ~most
elieerfully on all'sides, land Mirs. Moam
m:a loud :veicev Proclaiined, «Ashen! She
wasla plain butyvery good woman.-—Pray;
said: onie of the ladies, how did you .Mrs.
Conway come §nisthis year: 'with . your
winé : making?-——-OhQ Said' ‘she; > do - not
merttion it, de notsay:aitord abiint it.—=
Do’ yoa, Sér,-said' the ladies knoew any,
thing oemmg !t“—-Yés; ‘and : a8 the
Woilow declines' giving ' you any -informa-
tion I:will rvelate to:you a short report
of it, while you partake of . thé' regale.—
V¥ou aré already apprized:that: Mrs. Con-
way was uncomaenly busy:with her tres
mendous wlarglé vintage, lof :mine : bottles,
for & month. At last, being : bewil dgred
and perpleked, she sent for your humble
servant, praying' 1- would' assist her or
put her in a right way; eitherof whith;
with the gredlest. pledsare, I« ‘would have
_ done; but # was impogsible 3t ‘not! from
its immense ‘quantity; but: you shafl hear:
| o
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She had been so long puddlemucking,
that her clothes were so bespattered, it
would have puzzled her nearest relation.
to have known her, enly from two cir-
cumstances; of which you have long
known; that she hasa habit of giving an
amorous side glance, and winking with
‘her left eye at the same $ime, a playful-
ness which I think few old ladies sub-
Ject to. The apparatus consisted of -a
variety : dairy milk-pans, pots and ket-
tles, a skimmer, the kitchen poker 'and
rolling-pin, a strainer made of an old
flannel*****, and other. vile utensils. : In
short the whole vintage was spoiled and
thrown into the hog trough.

After much mirth, the good and
truly charitable Widow, called aloud to
see my vintae.—Very well, my dear
madam, said I, you shall, and therefore
ladies permit me to lead the way.

We proceeded throughffhe house to
a little shrubbery close tode vintage,
near which was suspended a Thermometer.
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cencehad already:taken placey the Merp
cury stood at 70, degrees ; all is well, said
I, the vinous fermentation is begun My -
little audience were gelightfully sorprisat.
The graceful Juréina, who possessed mere
superiqr taste for arts.apd sciences thamall
~ the rest, was in raptures; her celestinl
blue eye, in ponseqnence,. gazed, pp me
with admiration—ngt -td" he- describedy
We will now, ladjes; take a walk to the
top of the gatden, apd by our return.you
will perceive those effectsinareased.——
Havipg arrived, this, said I, -airy and pier
turesgne spot, you knew Miss - Meudows,
is the favorite retreat; of .your Uncle Henx
ry Grington; and particularly so.ef; Paysan
Rubicund;, your Uncle, for wit apd anep-
dote, the Pagson. for logiq, and when D
Plenist joins, the topics are .genemlly
highly interesting, .I do notrementber a
visit of the Reverend: Sit, when be did
not say, that, < To enjoy ‘a few-secial
friends in this fowigatory, with a bettle
of Vernacularand a-Broseley of Elchem,
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was to.him ¥ {repyof.a syperior kind. .
The..g3y Widow gaye me. two or three.of
herplayful winks, said ehe should ‘never
be .ahle  to. nse, with acchraey, the ther-
mometars—Gne Shermemeter, savd ¥, will
answer sipall - parposes,—I have ' heen in
the wreng, seid_shé, all my life, and unless
yYou. favor me. with instructions’ I shall
aeverdpe vight—Many have said the same
Madamg amd you knew, I haye promised
o waite: ¢ A 'Treatise on. Jlnestic Wime
Making’—A ‘book; said The seieritific
idurting on: the tnhjeet will be weérth ten
Alpusdiid . dirty - dowels; and -1 alneady
chearlly: discaviir we:- have all: bean. o Me
dark relative. to the ‘pmopen mehotl: of
-wine making : . a fneafise, my: dedr Bir, will
He. a . gyeat nakiorial gndd -and: ‘ne .goall
-hotisewife should he without: bae. ;' You
"wall] deserve well: of your. country, -and
the, sintere . blessings :of . US. all-Mrs.
Motm, who - impatient,
went down-to w. herself.
and returned in greav.nasre.—u . — — o,

r&
s 7
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a&‘t along, said she, it is all in an wpt
Toar, some conjuring stuff has been’ put
into the vats I am certain; it is pnﬂing
and blowing like our old cart-horse.—
‘We repaired immediately ; Miss Wood, all
life and spirits, nearly jumped over her
Mother, that was to be.—On ourreturn,
the ladies remained silent* for ' several
seconds.——They looked on the vats, on
themselves, and on me with  astonish-
ment.—1 Mhe Widow, of opinien
with you Mrs: Moam, that some conju-
ration has been used ; the contents is all
in motion, all alive!—Yes, said JMrs.
Moam, and absolutely boiling without a
firel—Ladies, said T, suspend your wen-
d# ,and I will explain.—The effects:now
‘before you _has long since been properly
nomina Vinous Fermentation. - This
vinous fermentation has been prodiced
by the component parts of the - vats.
Namely, fruit, er, saccharine, heat,
and air, ina t&Perature of 64 degrees,
which the regulator now stands at. The

S
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present state of the fermentation is . tqo
high, . too rapid, and therefore it must'be
reduced, by lowering the temiperature of
the_laboratory, and admitting less access
of air. It is of the first importance to
carry on a medéym vinous fermentation,
so that the operatlon be not too quick,
or too slow:*for, in, either case, the wine
i 7 che-
ration
This
tuous,
for it is the elaboration of the vinous fer-
mentation that produces spirit, and it is a
fact well known, that spirit cannot be
obtained by distillation from any mate-
rials thet kas not passed through a vinous
fermentation, nor is any additional
rit produced by distillation nyre than the
wine contained previousto that operation.
Hence fallows the goodness and wisdom
of the CREATOR in giving to fruit a pro-
perty or matter to preserve them in a
liquid state. At the little converzations,

L 4 S
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saifl, the lovely Furtind, -you and: I bad
the other': duy, -yoii ‘mentioped, T thiuls;
gasves 3 will:- yéu now have the  goodnbsy
to ‘deseribe them'  experimentslyi—-Id
thiere ‘any thing that the amiable Jursina
could  request,, which: would notube i8>
stantly &
a graeefi
eould 1o
ctisis or timié€ of ,ﬁvmoﬂb.fe?memtﬂ)i
eommencing; rests on rdlative ‘eilpuns
i -the! oat
ts: ot en
foture -of stuation:: Immedafdly after
the compenent patts dre put together;\iy
the vat, -plunge a- thermometdr ibo-th
cetftré of the matre; andoit will be found
on taking: ioue ‘that the Wniperature s

‘the: same, o¥: nearly, a5 the plabewierd

theivats are: situsited. Plunge 'ive: thekl *
momeétér in, thenext: day; andif 4 vinods
fermerrtation has commenced; thé therinos
meter-will vise in degrees accorling o theé

)
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of those sensations.yon now feel. — My
Aunt (who, like most Scotch ladies, was
on very good terms with herself) crested
up and said: God bless you, my dear
Sir, for explaining to us those wonderful
effects and secrets of nature !

" We will now, ladies, walk up to the
Temple of Bacchus in the vineyard, and
there finish the description of the gasses
and wvinous fermentation.— Proceeding
through a vista of the large lawn, the
sympathizing Jurtina, supposing me to be
- Janguid, left me unperceived, and returned
in an instant with a large glass of Claret.
—It wasirresistible—presented by so Di-
vine a Personage !—She then took my
arm and we proceeded, after ‘the ladies,
up to the Temple. Being all seated, and
my charming companions again in high
spirits, Miss Wood requested I would
have.the goodness to go on with the lec-
ture. — I have, ladies, said I, already
infermed you of the baneful effects of
hydrogen and éarbonic acid gasses, you

)
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therefore see how indispensably requisite
it is, that your vintages should perform this
grand operation of vinous fermentation,
in order ' to throw off these gasses and
render your wines useful and beneficial
to human nature. — Wonderful, indeed,
said the Widow; yet how is it that
Jruits are so wholesome if they contain
those gasses? When fruits, said I,
grapes in particular, have arrived at
their pure state of maturity, they are -ex-
tremely salutary, and constitutionally
good; because, at this crisis, they contain,.
in an undecomposed state, the compo-
nent parts of generous wine. When a
vat is charged with a considerable quan-
tity of fruit, in this prime state, with the
_requisite circumstances, and the oxigen
of the air, the whole mass is soon con-
verted into an electrical fluid, by the sti-
mulating powers of the hydrogen in all
parts of the vat, which' rouses the con~
tents into action;—an effervescence en-
sues; the hydrogen unites with the ca-
‘ . P2
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leric, and produces hydrogen aand car.
bonic acid gasses. Hence arise those in-
jurious effects when more than a glass or
two is drunk, at one time, of family-made
wine, which has not hed e vinous fer-
mentation. and contain those gasses. Such
wine affects the langs,. disorders the sto-
mach with nausea, dispirits the heart,
stupifies the brain, and injures the whele
, apimal functions. 'The cause of those
pernicious qualities are numerous and.
various ; the following are a few :—That
~ of acidness in using unripe fruit, lus~
ciousness in over-charging the wine with
too much saccharine, a thick:and mu-
cilaginous consistence, a want of racking
and judicious fining, and all those toge-
ther are often the cause.
Chai‘ming and interesting, indeed
-said the Widaw, I now begin to com-
prehend the natare and: use of vinows fer-
mentation, and the important assistance
of a thermometer. — Yes, observed Jur-
ting, with a countesance that display-
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ed consammate comprehension, yes, evie
dently a vinous fermentation is of the
Jirst importance ; the thermemeter I con-
sider as an auxiliary nef to be dispensed
with, By the application of this iastru+
' ment, hazard, great trouble, waste, in-
accuracy, &c. may be aveided. Nay,
more, said she, it reduces, v some de~
gree, art to a beneficial sciemce, and wild
enable us to make owr liétle vimages witly
ease and pleasure..
 Ladies, at. the exprat,wn of the
vinous fermentation, the mast is: deawn
_off, and the husk is pressed, the new
wine is then mixed together and put intor

thecask; a cessation takes place.—Short~

ly another fermentation commenees, with-
out which, wine weuld not be perfect-
ed; I call it the spinituous fermenta-
tion. Kf this sperituous fermentationbe not
given the must, and the: remaiming gaesas
are not discharged, i will certainly render
the wine move frisce, but far less gene-
rous and wholesome.  Nevertheless, if
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~this spiritwous fermentation be continued
~ too long, an acetous fermentation ensues, )
and the result will be vinegar. '

This spirituous fermentation puri-
fies the wine, precipitates the grosser. par-
ticles, the mucus and tartar to the bot-
tom of the cask, discharges the remaining
gasses, gives the wine limpidity, fra-
grance, and a choice wine godt, and makes
it salutary and exhilarating; in short,
renders it worthy the name of wiNe. =

Richard, just at this. time, by a te-
legraph at the house, gave us to under+ -
stand, that Dinner was serving up.—Ad-
vancing towards the house, the ladies re~
quested to make their kindest acknow-
ledgments for the useful information they
had received, and that they would, at all,
their vintages, follow the important pres
cepts I had so significantly .imparted.
to them.—We arrived just as dinner was
on the table. Grace being said, Miss
Meadows placed her lilly hands on the.
back of a chair, with a leok to me that,
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said, * Shall I sit here?’ I answered
with a nod. Itwas that chair which the
lady of the house would have taken,
had there been one. I could not com-
prehend her meotive.— A very charm-
ing dinner, indeed, said the widow;
but pray, my good Sir, what is that
dish (‘pointing to one.)

It is a dish of my own invention,
. Madam, and.I have named it Salmon-
Royal : it is salmon roasted and basted
with vinegar; the sance is composed of
cream and curry.—The ladies all partook,
and declared it the richest dish of fish they
had ever tasted. The incident, ladies,
said I, which first led to this dish was
as follows :— o

* In one of my little tours through
North Wales, we stopped a couple of
daysat, Beth-Gellert, which is buta short
distance from Snowdonia ; (I say we, be-
cause three gentlemen were with me).
During our stay at this place, we visited
Pont-Aber-Glaslin, about a mile distance,
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shortly after which two gentlémen who had
‘been invited, made their appearancé. The
Reverend Mr. Rubicund, and Mr:
Henry Grimston, Uncle to Miss Mea-~
dows.—We were all not a little delighted
to see them.—Pray gentlemen, sdid the
ladies, why did you not honor us with your
company sooner3—I had some. furie-
real duty to perform said the Parsom—
And I, said Mr. Grimston, an aceident tdé
attend to.—This last report much affected
the tender bosom of Jurtina.—I knew;
said she, my dear Uncle, that your ab«
sence was owing to some unforeseen
matter: but pray have the goodness to
let us know what has happened;—no
life T hope lost—Why no thank God;
said her Uncle, none.—Just as I was
coming out of our house to join you, a
poor young man from the next village,
riding full speed for Doctor Plenist, was:
thrown off his horse, ‘which ran away,
and the unfortunate lad lay senseless on
the ground. I called for William and

1,1
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~we earried | him into the house; he bled
copjously from the head; however, on
examination I found -he was safe from
fracture, the ‘'wound was mot deép, yet
he was so stununed,, that he did not reco-
ver for some hours :—unfortuuately Doc-
tor. Plenist was not at home, so we could
have 7o assistance from him.—Mr. Grim-
gton,, said oy :Aunt, you should have given
him : some of your carrant wine.—It was
gign,, but it made the poor-soul sick.—
Why . then, sir, you should have-adminis-
tered yous best gooseberry wine.—That
aJso was, but it made him worse. I now
do not wonder at it, said the Wzdow 3
you . make all your.wines without vinous
Jermentation; which is :sure to disagree
with a sick person, or a delicate stomach.
.. But pray, -sir, -5aid Jurtina how
is the .. pgor fellow now.—Why said . Mr.
Grimgton, thank God ‘he is convalescent
upder”tll_;e care of Wﬂham; Who Jamew;

him—You, sir, said Mrs. Hambleian,
e2
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are constantly deing goed, both to the
sick and the distressed, and God will here'
after reward you:for ali. )
‘Happinéss - being’ ‘again restoréd 10
luy guests; a general oenversation ensued
relative -to the -vintage  of the diy dnd
the wines on the table—What is'your
opinien; :ladies, ‘said - Parson Rubu'um?
of the wines before us. —-Why mdeed
we have been- already admiring them ’
said the ladies, and we cannot’ ‘peré:
ceive any - differenee between ‘them, and
the  wines 1mported—-named Claret and
Madeira.—CQertainly -not, -said M. Rit-‘
bicund, and to -shew- you that’ yom‘
judgments are wel founded our’ wori -
thy “Hos¢ will, I am sure, have the
goodness -to - redate - the  opinfon’
ou. these choice wines, by two ¥.ohdon -
Wine Merchants, ' whom I itréduced,’
who are. great connoisseurs:in Wines. >
P wilt with plealsure acquamt the’
ladied, said I, and themore so,because]’
consider. - thiem as parties concerned in:
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‘wine making,; therefore it - is proper they
should:know; to what an extent of excel-
lence wine making may be carried ¢
thzs country 2l These wines ‘ladies, we are
now drinking' you wéll ‘khow are of my
ewn vintage, they were tasted, or réther
drunk of a -few weeks since by ‘thie mets
chants just ~mentioned, who -declared
them to be  foreign wines. - And
notwithstanding the good Parson here,
and myself: affirmed the wines ! be
~of my own vintage; ‘the gentlemén
only made- a variation: from - their 1firse
declaration, - by saying i that, if the
wines were not absoluteby - foreign, they
were equally good to- the best: imported
of either sert; -and so high they said’
was their opinion -of Both the ' Claret
and Madeira, that if ¥ -were inclitved tor
part with- them, they would give me-
six shillings a Jhotthe for all T had.
- Mercy on us, said mwy Awif, what
an inducement, ladies, this accoumt is tor
us, to pay every #tteition to o wine
making; not only im consequme ‘of ita:
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great value if: well made, but also that of
its being absolutely as good as ﬁwefgn
wine, nay better.
. - .Under the rose! I-"-had.;dxgmﬁed
Jurtina,-with the classic appelation of
Sapphos, in. conseguence of that, in her
unbending moments, she wrote stanzay
tatse. and chastely saphic.— . - N
;1 now ‘called the attention of, the
pany to the Order of the day —Rich-
«rd had.placed the fruit on the table.—
All eyes: were on the - dessers, which was
saperbly . elegant ;. the decorations had.
been performed in; the morning;:by. the,
fingers. of the grweﬁtl Jurdina,~—
The centre: dish,_Was:an elegunt assem-
Hlage . oft various .grapes, ;interspetsed,
with: flowers apdl vine,, leaves; -the base
supportéd by demi ' ‘cones, . the . summit,
sorroanded with;a garland  of roses and-
vine leaves,  exquisitely, and. upiguely
composed : nothing df the ,kind::could ex”
ceed in beaunty the:towle ehsemble. -~ -
Muny a :toast .and - senﬁmeny ¢we\'e
-gwen,J » ¢ The:: Britash . Vintage,”
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first, by Mr. Girimston,—and. Parson Ru-
bicund passed the glasses round mer-

Brave British Soldier,” in a noble style;
and then toasted ‘- The Duke. of York.”
This;was followed by. a song. from the.
Widow, namely, < I sigh for a Husband
at Sizty.” 'This song set the table in a
roar of laughter. Bhe looked uncom-
moaly gay all the time, and followed up
the stanzas with her sportive winks and



with - considerable. pathos, uniting the
‘superior excellence of Baumgtam aad
Catalani. - - : :
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- ** 'The whole room was convalved with
laughter. s The Goddess and Nymphs.
‘then - joined bands, and dancing round‘-
Mtoumima,sang'—--_@< I .

" Mant thy vine, and make good wine,
Great Bacchus, we 1mp]ore fhee, -

W‘ith mirth and wine, we women kind,
Grea'f Bacchus, db adore ﬂlee 7, o

Itw is unposs:ble :to describe tbe mi’lh.
and glee.of my delighted, happy eompany..
© - After. somt time, Ariadne took the.
harp and played to the Nymphs, who
continued dancing and singing until a
late hour, when the Higk Priest, pro-
claiming the day to be no more, closed the
goene. |
: A parting glass, by way of eulogy,

being drank, the company retired. Jur-
¢ina, embracing my hand with the -
tenderest affection, whispered in my ear :
Call me no longer Sappho, but your——-
Ariadne. Ged bless you !—Good night—
good might,—good night! ‘
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