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- PREFACE.

et

ITis long since I first formed the design of coma
, piling a Treatise on the Management of Wines,
Spirits, &c. but owing to the hurry of business, I
have been obliged to delay it till the present, not-
wishstanding the repeated solicitations of many
friends, who are eagaged in the Wine and Spi-
vit-Trade. At last I have complied with their re-
quests, hoping it will give satisfaction to them, and
all into whose hands it may fall. I have no doubt
of its utility, as I have long known the inconve-
niences many have laboured under, (both private
Families and Publicans,) for want of just informa-
sion on the subjects. Whole Pipes of Wine have
turned sour for want of a proper method in ma-
naging them, and great losses have been sustained
in Spirits likewise, on the same account.

The very best and smost apprevcd Receipts,
which_are at present in use, will be found in this

kj, - .
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iv’ -+ PREFACE.

Fofume. I have spared no pains in collecting
them, during some years, in which. I had those
opportunities wlacir few have enjoyed; 1 flatter:
myself, that without the imputation of vanity, I
may say, I know as much on this subject as any
other man in the Lingdom. 1 have spent some
years in the South of France, where I had the ad-
vantage of learning the most. approved methods.
in some of the lurgest Vineyards. and Stores.:
And since my return, I have had the management
of some of the first Wine and Spirit Faults in the.
kingdom. My acquaintance with some of the first
Wine Coopers has enabled me to collect many excel-.
lent Receipts for making home Wines.- Some of.
them I have tried, and others of them have, through. ‘
my recommendation, been tried by private fami-.
lics, and found to answer well; so that I do not,
scruple to warrant the whole..

The encouragement given to_the Imzleeper (N

guide, in the sale qf twelve Lditions, the numerous.

applications (for more ) from people in the ﬂ"ade,

and others, and the great satisfaction eapressed b:/

the purchasers, are my reasons for sending oub a

thirteenth Edition. B ‘ .
- JOHN DAVIES.
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INNKEEPERS' GUIDE.
. ENGLISH WINES. s

ENGLISH CLARET.

TAKE six gallons of water, two gal-'
lons of cyder, .and eight peunds of Mala-
ga raisins bruised; put them all together,
and let them stand clese -covered. in. 2
warm place for a fortnight, stirring it
every second day well.- Then strain out
the liquor into a clean cask, and put to
it ‘a quart of barberries; a pint of the
juice of raspberries, and a pint of the
juice of black cherries. Work it-up with
a little mustard seed, and cover the bung
with a piece of dough, let it stand at

B .



2 "+ ENCLISH WINES

- the fireside for four days; then bung it up
and let it remain a week, and bottle it off.
~When it becomes fine and ripe, it will
be like common claret.
%" Nv"B:-This must be kept insand.”
.- FRONTIGNIAC ‘WINE.
Take six gallons of water, twelve pounds
of loaf sugar, and six pounds of raisins of-
the sun cut small; boil these together an
hour: then take of the flowers of elder, -
(when they are fallmg and wxn shake off})
the quantity of half a peck put them into
the: ‘Tiquor ‘when it is almost ‘cold. The
fhext day put insix 'spoonfuls of the sn-up
of Temons with four spoonfuls of ale yeast,
aftér‘it has worked' two days, put it into a
¢lean cask, and bung'it up. When it has
‘ stood two months bottle it off.
ENGLISH CHAMPAGNE.
" Take three gallons of water, and nine. "
pounds of raw sugar, boil” the water
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and sugar -half 4n hour; skim it cléan, and.
then pour the boiling liquor upon one
gallon of currants, picked from fhé‘St'z{}ks,v '
but not bruised ; and when' cold* work
it for two days with ‘Kalf a piht’of ale
yeast: afterwards. pour it throiagh 4 flan-
nel bag, and put it-inte a clean cask, with,
half a pint of isinglass finings. (See p.68.)
When it has'done-: working, bung it and
let it stand 4 month, then botile it, ‘puts
ting into’ every bottle a very small lump:
of Yoaf ‘sugar. -This is an excellent wme
aﬂd has a- beautiful colour, "0 3
"N B.-This must be kept ih sarrd. SR
ENGEISH PORT. - *

. “Take eight gaHons of godd ﬁoff wmc:,jr
and put it into a'cléan sixty- g’allﬁh’kﬁs‘k
first fumed with a match: (See p. 82.) add
to it forty gatlons of good cyder, and then
fill the l'fogshead ‘with French” btandy.
The juice of elder berriés and sloés’ will’

X 32



4 ENGLISH WINBS.

give it the proper .degree of roughness, -
and cochineal will commumcate to it afine
brxlhant colour.
~ N..B. In lieu of cyder, use turmp Julw
or raisin: cyder; and instead of French
brandy, Enghs,h brandy. '
; ENGLISH MOU NTAIN

Fxrst plck out the larger stalks of your
Malaga raisins, then chop the raisins small,
~and put five pounds to every gallon of
cold spring water.—Let them remain a
fortnight or more, then squeeze out the
liquor, and put it into a clean cask, having
been previously fumigated with a match.
(See p. 82.) Let it remain unstopped till
the hlgsmg or fermentatxon has ceased ;
then bm;g itup, and when fine bottle it oﬁ‘
ENGLISH SACK .

To cyery quart of water put 2 spng of
- tue, and to every gallon a.hagglfnl of fepf
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nel roots; boil these half an hour, thed
~ strain it out, and to every gallon of this
- liquor put three pounds of honey: gffer
which, boil it two hours, skimming it @1, .
and when cold pour it off, and tuggit @
into a clean cask. Keep it a year in :
cask and then bottle it oft.

lv‘w

. RAISIN WINE

¢ ’?L.AﬁK_@B

- Take the best Malaga ralsms, pnck@'
the large stalks, and have’ your water reﬁ'«-
iy boiled. - When cold, mcasu‘re as many'
gallons: as you -design to make, put it
into a large tub, that you may have room
“to stir it. To everw gallon of water put
~ 8ix pounds of raisins, and:let it stand four-~
“yeen: days, stirring it twice a. day. When
jou‘ have strained it off, put it into yous
eask, reserving a sufficient quantity to.
"okpept it filled as the liquor works over,.
which it will often do for twa- month:
83

~



6 ENGLISH WINES,

or more. It must not be closed till the
hissing or fermentation has. ceased.
BRI ' SECOND:

Take two gallons of spring water, and
let it boil. half-an hour: then put into a
steen pot two pounds of raisins stoned,
' twe peunds of sugar, and the rinds of two
lemons. Pour the boﬂm«r water on- the
above ingredients, and let it stand covered
four or five days;. then strain it out; and
bottle it off. In.about fifteen. or sixteen
'dhy.s it will. be . fit_for use. -It is a very,
cool pleasant dripk in hat weather.

‘ THIRD:'

Take forty pounds of \'Ialaga raisins
in. March, cut them slightly, and throw
the stalks into.two gallons of water ; - then
taking this. water in part, put the raising
into a cask with six gallons more of water
and a. pint of the best brandy. Stir it up
with. a stick once a day for a week, then
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élose it well up; let it st’and,' halfa year,
and bottle it off. - : )

FOURTH.

To every gallon of water put five pounds
' of raisins, picked from the stalks and. each
of them.broken in two s let them steep a
fortnight, stirring them every day;. then
pour off the liquor, and squecze the juice -
out of the raisins.. Put the liquor into.a
clean cask; that will just hold it, (for it muss
- be quite full) and let it stand open till it
- has done working ; . then ;add a ‘pint. of
French brandy to every two gallons, and;
stop it up c_los;e. - Let-it stand six months.
_ before you bottle it off. Janumry, Febru-
~ary, and March,. are the best months'to
‘make it, the fruit being thén new. (

. o ‘IEIF’fI{; '
" ! Tske three hundred pounds of Malaga
raisins, not picked : puthem into-a hpgs_—
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head of cold spring water, with one pound
of hops ; let it stand a fortnight, stirring i¢ -
twice a day; then press it into a tub, and
- put to it a piece of bread, toasted and
spread with yeast, and let it ferment twen-
ty-four hours; afterwards put the liquor
nto a cask,. where it may work fourteem
days longer; fill it up again as it works
over, and when it has ceased, et it be well
bunged up. You may afterwards put
eighteen gallons of water upon the raisins,
for small wine, and press it outin a week
after. When it is about two months old,
bottle it off. \ T
CURRANT WINE.

Take four gallons of currants, not toe
- ripe, and strip them into an- earthen steen
with a cover to it; theh take two gallons.
~and a half of water, and five pounds and
a half of sugar; boil the sugar and
water together, apd skim it well; then
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pour it boiling on the currants, and let it
stand forty-eight hours; afterwards strain

it through a flannel bag into the vessel

again, and let it stand a fortnight to set-
tle: then bottle it off.

. SECOND.

J

Gather currants, when fully rxpe, stnpv

them and bruise them in a mortar; and

toevery gallon of the pulp put two quarts -

of cold water, (which has been previously
hoiled :) let it stand in a tub twenty-four
hours to ferment, then let it run through

-

a hair sieve, not using the hand to hasten .

it, but letting it run gently off —To every,
gallon of this liquor add two pounds and
a half of loaf sugar: stir it well, and
put it into your cask, adding to every six

gallohs a quart of the best rectified British.

spirits. Let it stand six weeks, then bot-
_tle it. It will answer best at the first
- to draw it off into large bottles,-and after
. it has stood a fortmght to rack it off into
smaller ones.
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" THIRD.

Take currants when they are fully
ripe, strip and break them with your hands
till all the berries-are brqised, and to eve-”
_ ry quart of pulp put a quart of water.
-Mix them well’ together, and let them

stand all mght in your tub: then strain
them ‘through a hair sieve, and to every
gallon of liquor add two pounds and a
Ralf of loaf sugar. When thesugar s dis-
" solved, put it into the cask, adding toita
little isinglass finings (See p. $2.) To
évery four gallons puta quart of mountain’
" wine; then bung up your cask, when

finedraw it off, and wash the cask witha lit-
| tle of the wine ; run‘the grounds through a
bag,and putthe whole into your caskagain.
To every gallon: put half -a pound more
sugar ; let it stand a month, then bottle 1t ‘

ORANGE WINE." |
~ ¢ Take thirty pounds of new Malaga rai-
sins, pick them clean from the stalks, and

~
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chop them small. Provide yourself twen-
ty large Seville oranges, ten of which you’
must pare as thin as for preserving; then
"boil abput eight gallons of soft water till
a third part be consumed, and after letting
it cool alittle, pour five gallons of it upon
your raisins.and orange peel; then stir it
well and cover it ilp. When cold, let it
.stand five days, stirring if once or twice
a-day. Ruj this liquor through a hair
sieve, and with a wooden spoon press the
pulp as dry as you can, then put 1t intoa
clean cask, adding the rinds of the othe;"
ten oranges, pared as thin as the first.
The day before you tun it, make a sirup
of the juice of the whole twenty oranges
with a pound of white sugar. Stir them
well together, and close it up: let it stand
two mohths.to‘ﬁné, then bottle it off. - It
" will keep three years and improve in
keeping. o
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'SECOND -
. 'Take twelve gallons of water, and twen-
ty pounds of sugar; boil it half an hour,
skimming it all the time. Have in readi-
ness the peels of a hundred.oranges in a
tub, so thinly pared, that no white shall
‘appear in them ; then pour on your boil-
ing water and keep it close. You must
~ use none of the seeds, but pick them care-
fully out; and when the liquor is milk-
warm, add to it six spoonfuls of good ale
yeast. Let it fermént for two days; then
put it into a clean cask, with a gallon of
white wine and a quart of brandy. - Letit
stand a month, and then bottle it off;, put-’
ting a lump of loaf sugar into every bottle,
o THIRD,
Put twelve pounds of fine sugar,
and the whites of eight eggs well beaten
~into. six gallons of spring water; let it
boil one hour, skimming it all the
time. Then take it off, and when it -
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is milk warm, 2dd the juice and rines of
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water, stirring them . frequently; then
press out the liquor, and add your sugar
to it ; afterwards put it into a clean cask ;
‘and when the fermentation has ceased,
close it up, and let it stand a month ; then
rack it off into another cask, and let it
stand five or six weeks longer. Bottle it
off, putting a ]ump of sugar into every
bottle.

~ PEARL GOOSBERRY WINE.

" Take.as many as you think proper of
the best pearl gooseberries ; bruise them,
and let them stand all night; the next
morning press or squeeze them out, and
let the liquor stand seven or eight hours :
then pour off the clear juice from the se-
‘diment, and measure it as you put it into
‘your cask, adding to every three pints of
liquor a pound of loaf sugar broken into
wmall - lumps, together- with a little fining
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(See p. 82) Close it up, and in three
months bottle it off, putting into every
bottle a lump of loaf sugar. Thisis a fine

gooseberry wine. ' '

SECOND.

Boileightgallonsof water and one pound
of sugar an hour; scum it well, and let it
stand till cold : then to every quart of this
liquor put three pounds of gooseberries,
first beaten or bruised very well. Let it
stand twenty-four hours, therrstrain it out,
and to ' every gallon add three pounds of
raw sugar. Let: this stand in the vessel
twelve hours; then take off the thick
scum, and put the clear liquor into a clean
cask, in which it must remain fora month.
Then draw it off, and rinse the cask with
some of the liquor; after which put it
again into the cask, and let it stand four
- months, and bottle it off. ‘

c?

X,
L34
o



1] ENGLISH WINES.
THIRD.

Take twenty-four quarts of gooseber-
ries, fully ripe, and twelve quarts of wa-
ter. First boil your water two hours;
then pick your gooseberries, and bruise
them in a vessel with a rollingpin, as
small as you can. Put the water when it
is cold on the bruised gooseberries, and let
them stand together twelve hours, and
when youdrain it off, be sure to take none
but the clear liquor; afterwards measure
the liquor, and to every quart add three
quarters of a pound of loaf sugar; let it
stand six or eight hours to dissolve, stir-
ring it two or three times; then put it into
your cask, with twe or three spoonfuls of
good ale yeast.—Then put the bung in the
hole lightly at first, that it may work ; and
when you see it has ceased to work, or if
no fermentation appear ; closeit well up,
and bottle it in frosty weather.
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FOURTH.

Take your gooseberries before they
be over-ripe: bruise them in a wooden:
vessel, but not too much, lest ‘y‘ou,bfu'ise
the seeds; then measure them, and to -
every gallon of bruised berries put two’
gallens of cold water ; stir them well to-
gether, and let them stand a night and a:
day covered. - Draw the liquor from the:
berries into a vessel ; or if too thick, strain
it through a bag: to every gallon of which ‘
add two pounds of loaf sugar dissolved
stir it well together, and put it into a
cask; then let'it work. for two days, and
bung it up for a week; afterwards draw
it from the cask,-and wash out the cask
with a little of the liquor, and to every
gallon add halfa. pound more of sugar.
Stir it well up, and put it again,into. the
cask, Then bung it up for a month, and,
it will be fit for bottling.

¢3
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FIFEH,

To every four pounds.of gooseberries
take a pound and a quarter of loaf sugar,
and a guart of spring water: bruise the
berries, and let them stand in the water
twenty-four hours, stirring them often;
then press out the liquor into a clean cask
that it may ferment, and when it has ceas-
ed, clos¢ it up, and let it stand a month:
then rack it into another clean cask, forsix
or seven weeks longer ; after which bottle
it off, and put a small lump of loaf sugar
into each bottle. Cork them well, and
let it remain a quarter of a year before
you drink it..

L S o g
COWSLIP WINE.

Take ‘six gallons of water, and to eve-
ty galion add two pounds of loaf sugar:
boil it about an hour, and then let it
cool. Toast a piece of bread, and spread
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both sides of it with yeast: but before you
put it into the liquor, add to every gal-
lon one ounce of the sirup of citrons.
Beat it well in with the rest, and then put
" in the toast while it.is warm. Lét it work
for two or three days; in the mean time
put in your cowslip flowers, bruised a
little, about a peck together, with three
lemons sliced, and one pint of white wine
to every gallon. Let them stand three
days, and afterwards put it into a ¢lean
cask ; and when fine, bottle it.

SECOND:.

To six gallons of water add fourteen
pounds of loaf sugar, and stir it well up to-
gether; beat the ‘whites of twenty eggs
“very well, mix it with the li(j@o}; and make
it boil as fast as possible; then scum it well,
and-let it continue boiling two hours; af-
terwards strain it through a hairsieve, and
set it to cool: when it ismilk-warm put a
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small quantity of .yeast to it on a toast.
Letit ferment all night, then bruise a peck
of cowslip flowers, and put them into your
vessel ; after which pour the liquor upon
them, and add six ounces of the sirup of .
lemons. Cut a tuft of grass and lay it on
the bung hole: let it stand a fortnight, and
then bottle it.

-*N. B. Put the cock into the cask before-
you put the wine in, that you may not
shake it. :

THIRD. :

. Take thirty gallons of water, and sixty
pounds: of sugar; boil them together an.
‘hour, skimming it well; then putitintoa
tub, and let it stand till it is cold; after
which.put in sixteen pecks of cawslip flow--
ers, and the juice and rinds of two dozen,
lemons pared very thin, a gill of yeast,.
which you must also add at the same time .
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Let it be beaten three times a day, for
three days together, then rack it into-a
clean cask ‘(cowslips and all) with two
quarts of brandy. When the fermenta-
tion is over, then bung it up close for
three weeks, and bottle it off.
ELDER WINE.

Take twenty-five pounds of Malaga rai.
- sins, and rub them small ; then take five
gallons of water, boil it an hour, and let
it stand till it is milk-warm: afterwards
put it into an earthen stein with your rai-
sins, anid let them steep ten days, stirring
them twice a day; then pass the liquor
through a hair sieve, and have in readiness
five pints of the juice of elderberries,
drawn off as you do jelly of currants;
then mix it (cold) with the liquor, stir it
well together, and put itintoa cask. Letit
stand in a warm place; and when it has
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done working, stop it close, and bottle it
about Candlemas.

SECOND.

Take spring water, and let it boil half
an hour; then measure five gallons, and
let it stand to cool. Have in readiness
twenty pounds of rasins of the sun, well
picked and rubbed in a cloth; and chop
them, but not too small; then put them
into the water, when it is quite cold, and let
them stand nine days, stirring them three
or four times a day. Procure six pints of

“elderberries fully ripe, which must be in-
fused in boiling water, or baked three
hours in an oven; then strain out the rai-
sins: and when the elder liquor is cold,
mix that with it, (but the best way is to
boil up the juice to asirup,) and add four
spoonfuls of goed ale yeast. Stir it well
together, and then tun it into a clean cask,
and let it stand in a2 warm place to fer-
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ment; then keep it for ﬁve or six months,
and bottle it off.

THIRD. -

Gather elderberries, ripe and dry ; pick
and bruise them with .your hands, and
strain them ; then set the liquor in a mug
for one day, tosettle; and to eizery quart

_of juice add three pints of water, and to
every gallon . of this liquor put three
pounds of sugar ; then set it on thefire in

.a brass kettle, and when it is boiling, cla-
1ify it with the whites of four eggs; letit
‘boil an hour, and when it is almast cold,
ferment it with yeast; afterwards tun it
off, and fill up the cask, as it works out,
with the same hquor Should your cask
hold about eight gallons, the wine will be
fine in a month’s time, .and fit to bottle;
‘and it will be fit to drink in two menths
more, [Yon may add to every gallon a
pint of mountain wine.
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FOURTH.

To five gallons of water put five quarts
of ripe elderberries, picked from the stalks;
~ Jet them boil a quarter of an hour, then
strain the liquor through a sieve, and put
it into your pan again, with fourteen
pounds of raw sugar; let it boil half an
‘tour, and then put into your tub three
pounds of ‘raisins, and pour the boiling
liquor upen them. When it is milk-warm,
‘put .iiito it a little yeast, and let it work
three days; thén tun it, and put five gills
.of brandy into the cask, and bottle it at
*Christmas.

ELDER FLOWER WINE.

To twelve gallons of water put
thirty - pounds of good sugar; boil it
‘half an hour, skimming it well all the
time: let it stand till milk-warm, =ni
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then put in three spoonfuls of yeast, and
after it has worked, add two quarts of flow-
ers picked from the stalks; stir it eve-
ry day till the fermentation has ceased,
and then strain it through a hair sieve, and
put it into a clean cask; which must be
afterwards bunged close up. Let it stand
two months then bottle it. -

SECOND. .

Take two large handfuls of dried elder
flowers, and ten gallons of spring water;
‘boil the water, and pour it scalding hot up-
.on the flowers: the next day put to eve-
ry gallon of water, five pounds of Malaga
raisinis, the stalks being first picked off; but
not washed : chop them a little, and put
them into the water, then stir them all
well together: repeat this twice a-day for
‘twelve days, then press out the liquor as
long as you can get any ; afterwards put
it into a clean cask, and let it stand for

D
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two or three days, till it ferments, and in
" a few days after bung it up. In three or .
- four months, it will be fit to bettle.

. -DAMSON WINE.

Gather the fruit dry, weigh them, and
bruise them with your hands: put them in-
to an earthen pot with a° faucet; having a
wad of straw before the faucet; and to
every eight pounds of fruit add one gallon
of water. Boil the water; then pour it
upon your fruit scalding hot, and let it
stand two days’; afterwards draw it off; and
put it into a clean cask, dnd to every. gal-
lon of liquor add two pounds and a half of
sugar: let the cask be full, and the longer
it stands the better. Tt will keep- very
well a year in the cask; Afterwards bottle
itoff. The small damson is the best. If
you put a small lump of loaf sugar into
‘every bottle; it will'be much improved.
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SECOND. .

‘Take two pounds ang a half of sugar
to every gallon of water; boil and skim
it for two hours, and to every gallon of
liquor add five pounds of damsonsstoned:
bbdil them till they are of a good red co-
lour; then strain the liquor through.a
sieve, and work it with a little yeast in an
open vessel. for four days; after which
pour it off from the lees, to clean the ves-
sel, and then pu.t‘_ in the liquor to finish
the fermentation. Close it well up for
six or eight months, and if it be fine, you
may bottle it off. It may be kept a year
ar two in bottles, and will be the better
forit. '

P
To foin-; gallons of water put‘sixxce_'n
pounds of Malaga raisins, and,halfa peck

of damsons, in a tub: cover, it, and letit
D2
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stand six days: stir it twice every day,
then draw off the liquor, and colour it.
Afterwards tun it into a cask, bung it up
for a fortnight, and bottle it.

Lo o ool

CHERRY WINE. .  a

- Take cherries, when the stalks are pulled
off, and mash them without breaking the
stones: then press them well throguha
hair sieve, and to every gallon of “liquor
add two pounds of sugar ; then tun it inte
a clean cask till it is filled, and suffer the
liquor to ferment as long as it' makes any
noise inthe cask. Afterwards bung it up -
close for a month or more, if not fine:
When fine bottle it off, putting a lump
of loaf sugar into every bottle ; but should
the fermentation be too violent, you must
draw the corks out for a 'while; then cork
them again. and it will be fit to drink in
a quarter of a year. '
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BLACK CHERRY WINE

Take six gallons of sprmg water, and
boil it an hour; then take twenty-four
pounds of black cherries, and bruise them,
taking care not to break the stones: pour
the boiling water upon the cherries, and
stir them well together; and after they
have stood twenty-four hours, strain out
the liquor through a cloth; and to every
gallon add two pounds.of sugar; then mix .
it well, and let it stand a day longer.—
Pour off the clear liquor into a cask, and
keep it close bunged and when it is fine
bottle it off.

STRAWBERRY, RASPBERRY, AND
'~ CHERRY WINE.

A DIFFERENT WAY.

Bruise your strawberries or raspberries,
put them into a linen bag, and press out
p3
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the juice into a cask; then draw off the
fine liquor into a clean cask; and bung it
close forty-eight hours; after which give
it vent, and in two days time bung it well
‘up again. In three months it may be bot-
tled. ' '

Pl e e e ol

- RASPBERRY WINE.

Pound'your fruit, and strain it through
acloth: then boil as much water as there
is juice, and when cold, pour it on the dry
strained fruit, letting it stand five hours;
after which strain it again, and mix it with
" the juice. To every gallon of this liquor
add two pounds and a half of sugar: let it
stand in an earthen vessel close covered
for a week ; then tun it into a clean cask,
and let it stand well bunged up, a month,
till it is fine. Afterwards bottle it off.
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SECOND

Take four gallons of raspberries, and
put them into an earthen pot; then take
four gallons of water, and boil it two
hours: let it stand till it is milk-warm,
and pour it upon the raspberries: stir
them well together, and let it stand twelve

“hours; then strain it off, and to -every
gallon of liquor add three pounds of loaf
sugar : after which set it over a clear fire,

- and let it boil till all the scum is taken off,
and when cold, put it into bottles, open-
ing the corks every day for a fortnight:

‘then stop them close. :

N. B. The corks are not to be drove in
till the last time. )

~ QUINCE WINE.

Take your quinces when they are fully
-ripe, and wipe off the fur very clean;
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- then take out the cores, bruise the fruit as
you do apples for cyder, and press out the
Juice: to every gallon of which add two
pounds and a half of loaf sugar: stirring
it together till the sugar is dissolved: af-
terwards put it into your cask, and when
the fermentation is over, bung it up well.
Let it stand till-March before you bottle
it. This wine will improve by bein g kept
two or three years.

. SECOND.

Take twenty large quinces (gathered
dry) and clean them with a coarse cloth,
then grate them as near the core as you
can, taking care not to grate any of that
in, if you can help it. Boil one gallon.
of spring water, and put yéur grated
quinces into it; after which let it boil
gently a quarter of an hour, and then
strain the liquor into an earthen vessel.
To every gallon of the liquor add twe
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pounds of loaf sugar, stirring it till the
sugar is dissolved : then cover it up close,
and let it stand twenty-four hours ; after
which bottle it off, taking care that none
of the sediment goes into the bottles.
Your quinces must be fully ripe.

THIRD.

Take your quinces, clean them with a
coarse cloth, and grate them thin: press
them through a linen bag, and to every
gallon of the liquor put two pounds of loaf
sugar. When the sugar is dissolved, pour’
it off as often as there appears any sedi-
ment ;. and when it is fine, put it into a
cask, letting it remain a week unstopped;
then bung it up close for six months; and
if it is then fine, you may bottle it; but
if not, you must draw it into another cask,
and bung it up again-until it is fine, then
_ bottle it. o '
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- SAGE WINE. - -

- Boil six gallons of spring water a quar-
" ter of an hour, let it eool till it is milk-
warm, and put in twenty-five pounds of
Malaga raisins, picked and rubbed clean,
and cut small, together with half 2 bushel
of red sage cutsmall, and a gill of ale yeast:
stir them all well together, and let them
stand covered in a warm place six orseven
days, stirring them once a day. After
which strain the liquor into a clean cask,
and when it has worked three or four days,
bung it up, and let it stand about a week
longer; then put into it twa quarts of
mountain wine, with a gill of finings,
(See p. 82.) and when fine bottle it.

} ~ SECOND, R

Take thirty pounds of Malaga raisins,
picked clean and cut small, and one bushel
of green sage cut small: then boil six
gallons of water, letting it stand till it is
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milk-warm: after which you must pour it
into a tub upon your sageand raisins, and
let it stand five or six days, stirring it
twice a day: then strain out the liquor
from the pulp, put it into a cask, and let
it stand six “months. Afterwards draw it
clear offinto anothet cask, and whén fine
bottle it. In two months it will be fit for
use, ‘but will 1mprbvc by’ bemg kept a
year. '

2 o o ol

APRICOT WINE

Take twelve pounds of apncots when
nearly ripe, wipe them clean, and cut
them in pieces; . then put them into two
gallons of water ; and let : them boil till-
the water hasstrongly imbibed the flavour
of the fruit: then strain the liquor through
a hair sieve, and put to every quart of li-
quor six ounces of sugar:: after which boil
it again, and skim it; and when tlie scum
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has ceased to rise, pour it into an earthen
vessel. The next day, bottle it, putting
a lump of sugar into every bottle.

m

BALM WINE

“Take a bushd of balm leaves, put them
into a tub,and pour eight gallonsofscalding
water upon them; . let it stand a ‘night,
then strain it through a hair sieve, and put
to every gallon of liquor two pounds of
sugar, stirring it very well till the sugar is
dissolved ; then put it on the fire, adding
the whites of four eggs well beaten.
“When the scam: begins to rise, take it
off; then let it bgil half an hour; skim-
“ming it'all the time; afterwards put it
“into the tub again, and when milk-warm
add a gill of good ale yeast, stirring it
.every twe hours. Work it thus for two
"days, then put it into a cask, and bung it
“up.  When'fine, bottle it.
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" MULBERRY WINE.

Gather your mulberries when they are
ripe, beat them in a mortar, and to every
quart of berries put a quart of spring wa-
ter. When you put them into the tub
mix them well, and let them stand all
night; then strain them through a sieves
and to every gallon of liquor, put three
pounds of sugar: when your sugar is dis-
solved, put it into your cask, into which,
(if an eight gallon one) you must put a
gill of finings. (See p. 68.) Care must
be taken that the cask be not too full, nor
bunged too close at first. Set itin a cold
place,. and when fine, bottle it.

e a e e o

BLACKBERRY WINE.

: Take blackberries when they are fully
ripe, bruise them, and put to every quart
of berries a-quart of water, mix them well,

E
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and let them stand one night ; then strain
them through a sieve, and to every gallon
of liquor add two pounds and a half of su-
gar. When your sugar is dissolved put it
into your cask ; to every twenty gallons
of which add a gill of finings, (See p. 68.)
and the next day bung it up. In two
months bottle it.

Dl 2 o ol

GINGER WINE.

Take four gallons of water and seven
pounds of sugar, boil them half an hour,
skimming it frequently : when the liquor
is cold squeeze in the juice of two lemons;
then boil the peels, with two ounces of
white ginger, in three pints of water,
one hour; when cold, put it all into
the cask, with one gill E)f finings, (See P
68.) and three pounds of Msdlaga raisins;
then bung it up, let it stand two months,
and bottle it.
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SECOND.

- Take seven gallons of water, twelve
pounds of sugar, half a pound of white
ginger} bruised, and the whites of four
eggs well beaten ; put them into the water,
and set it on the fire ;- when it boils skim
it well, and after it has boiled a quarter of
an hour, take it off; when cold, put itinto
an open vessel, and take sevenlemons, pare
them, and squeeze in the juice, adding al-
so the rinds ;, then put to it a gill of ale
yeast, and, let it work for twenty-four
hours ; afterwards draw it off, put it into
- aclean cask, and in a fortnight, if fine,
.you may bottle it.

BIRCH WINE..

In March bore a hole in a birch tree,
a foot from the ground, into which put a
faucet, and the liquor will run for two or

r 2
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three days together, without injuring the
tree ; then stop up the hole with a peg.

(The next year you might draw as much
more from the same hole.) To every gal-
lon of liquor put a quart of honey, or two
pounds and a quarter of sugar, and stir it
well together : boil ‘it for an hour, and
skim it all the time, addmg a few cloves
and a piece of leton peel; When it isalmost
cold, put to it as much ale yeast as will make
it work like ale, and when the yeast begins
to settle, get your cask, and after you have
- fumigated it witha match (See p. 82.)putin
your liquor. For twenty gallons put ina
gill of finings, (See p. 68.) and the whites
and shells of four eggs; stir it briskly with a
staff, and let it stand six weeks or longer,
then bottle it, and in two months‘it will be
fit for use ; but will greatly improve by
time, and will drink better at the end of
the second year than the first. '

v
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LEMON WINE.

“Take six large’lemons, pare off the rinds,
cut them and squeeze out the juice, in
which steep the rinds, addifig to it a quart
of'brandy, and letting it stand.in an earthen
mug close stopped for three days; then
squeeze six lemons more, and to the juice
put two quarts of spring water, and as
much sugar as will sweeten the whole}
then boil the water, sugar, and lemons to-
gether, and let it standtill cold ; to which
add a quart of whité wine and the first
mentioned lemons and brandy : mix them
tjoge.ther, and strain the whole through a
linen bag into your vessel, then let it stand
three months, and bottle it, taking care to.
cork and wire your bottles very well.
‘Keep it in a cool place, or in sand, it will
be fit to drink aft‘er two months.

Lo e o o

3
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CLARY WINE.

Take twenty-four pounds of Malaga
raisins; pick and chop them very small,
then put them into a tub, and to each
pound allow a quart of water; let them
steep twelve days, stirring them twice
a-day, and taking care to keep it well co-
vered ; then strain it off, and put it
into a clean cask, with about half a peck
of the tops of clary, when in blossom ; af-
terwards bung it up for six weeks, and
then bottle it. In two months, it will be
fit to drink.  As there will be a good deal
of sediment, it will be necessary to tap it
pretty high.

SECOND.

Take ten gallons of water, twenty-five
pounds of sugar, and the whites of twelve
cggs well beaten ; set it over the fire, and
]et it boil gently for an hour, skimming it
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frequently : Then put it into a tub, and
when almost cool put it into your cask,
with about half a peck of clary tops and
a pint of ale yeast. Stir it three times
a-day, for three days, and when it has
done working, close it -up, if fine, you
may bottle it in about four months.

T

WINE OF ENGLISH GRAPES.

When the vines are well grown, so as to
bring full clusters, be careful to take off
some part of those leaves which too much
shade the grapes, but-not in the hotseason,
lest the sun should too swiftly draw away
their juices, and wither them. Stay not
till they areall ripe at once, for then some
will be over-ripe, and bruise or rot before
‘the underlings come to perfection ; but
every two or three days pick off the ripest
grapes, and spread them in a -dry shady
place; that they may not burst by the
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heat.' Thus those that remain:on the vine,
~ havin gmoreheat tonourish them, will grow
Yarger and be sooner ripe ; and when you
have got a sufficient quantity, put them
into an open vessel, and bruise them well
with your hands; or if the quantity be
too great, get a flat piece of wood, fasten
it to the end of a staff, and gently press
them with it, taking care to break the
stones as little as possible, as that would
give the wine an unpleasant taste. Hav-
ing bruised the grapes so that they become
a pulp, you must have a tap at the bottom -
of your tub ; then tie a hair cloth over your
receiving tub, and let that out which will
run off itself, which will be found to be
the best; then take out the pulp, and
press it by degrees till the liquor is suffi-
ciently drained off’; after which geta clean
cask, well matched, (See-p.82.) and pour
the liquor in through a sieve and funnel
to stop the'dregs, letting it stand with a
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slate over the bung hole, to ferment and
refine for ten or twelve days; then draw
it off gently into a clean cask, and put the
slate on the bung-hole asbefore, till ‘the
fermentation is over, which you may know
by its coolness and pleasant taste.: . Thus
“of your white grapes you ‘may make a
good whité wine, and of the red, a wine
much ‘resembling ' claret ; but should it
want colour, (sex CLARET COLOVRING;) - the
whité grapes, if not too ripe, will give it
a good Rhenish flavour, and are very ‘cool-
ing. There is also another sort of grape
~ that grows in England, which has much of
the smell of musk, and this may, by the
help of a little sugar, be brought to pro-
duce a fine rich- wine, much: resembling
canary or muskadine, and altogether as
pleasant. ,
' SECOND.

Take ripe grapes, gathered on a dry day,
and put them into a press; squeeze them
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gently, so as not to break the stones ; then
strain the liquor well, and let it settle in a
cask ; after which draw off the clear junice in-
to a well-seasonied and matched cask, (See
p- 82.) and stop it up close for forty-eight
hours ; then give it vent near the bung-
hole, and put therein a peg that may be
easily moved, and in twodays time stnp it
close up again.. It will be fit todrink ina
quarter of a year’s time, and will not be
much. inferior in- quality to French wine.
To season your cask, scald it out with hot
water, and afterwards match it. .

7o improve Vitiated Wines.

Take a pint of clarified honey, a pint
of water in which raisins of the sun have
been well steeped, and three gills of good
white wine or red (according to the co-
lour of the wine you wish toimprove,) let .
them hoil over a slow fire, till a third part
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is wasted, taking off the scum ; then put it
very hot into your vitiated wine, letting it
stand with the bung out. Afterwards put
into a linen bag a little mace, nutmeg and
cloves, and let it hang in the wine by a
string for three or four days. By this me-
thod, either new or old wines will not only
be fined, but much improved other ways,
for by it they are recovered from their foul-
ness and debay, and acquire an agreeable
smell and flavour. They may be still fur-
ther improved, if, after taking out the
spice, you hang in its place a small bag of
~white mustard-seed, a little bruised.

Tl ol o o ol

do restore British Wines that dre Prick’d:

Take and rack your wines down into
another cask, where the lees of good
wines are fresh: then take a pint of
strong aqua vitae, and scrape halfa pound

.
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of yellow bees’ wax imto it, which by heat-

ing the spirit over a gentle fire will melt;
after which dip a piece of cloth iamto it,
and when a little dry set it on fire with
a brimstone match, put it into the bung-
hole, and stop it up close.

e a o o

A second Method of taking off the Acid,
. or restoring British Wines which are
Prick’d.

First prepare a fresh emptied cask, that
has had the same kind of wine in which
you are going to rack, then match it, (See
p- 82.) and rack ofl'your wine into it, put-
ting to every ten gallons two ounces of oy-
ster powder, ( see oYsTeER POWDER) and half
an ounce of bay salt, then get your staff,
and stir it well about, letting it stand till
it is fine, which will be in a few days;
after which rack it off into another good
cask, (previously matched) and if you
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“tan get thc lees of some wine of the same
-kind, it will impfove. it much.—Put like-
wise a quart of brandy to every ten gallons,
and if your cask has been emptied a long
time, you must match it better on that ac-
count ; but if even a new.cask, the match-
ing must not be omitted. A fresh emptied
cask is to be preferred.

8

N. B.’This receipt will answer for all
made wines. ’

P P
" - *

To keep Wines from turniing sour, - -

Boil a gallon of wine, with half an ounce
‘of beaten oyster shells, orcrab’s claws burnt -
into powder, to every ten gallons of your
wine; then strain out the liquor through a-
sieve, and when cold, put it into your wine
‘of the same sort, and it will destroy ’.the
-acid'and give it a pleasant taste. -

P
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N. B. A lump of unslaked lime put inte
your cask will also keep wine from tumf-
Jng sour.

To take away the ill Scent of Wines.

- Bake along roll of dough, stuck well
with cloves ; hang it in the cask, and it will
draw the ill scent from the wines.

L g o o L N

To sweeten Wines.

In thirty gallons of wine infuse a hand-
ful of the flowers of clary ; then addapound
of mustard seed, dry ground, put it intoa
bag and sink it to the bottom of the cask.

Lo o o oV )
For wine when lowering or decaying.

_ Take one ounce of roach alum, make
it into powder ; then draw out four gal-
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lons of your wine, mix the powder with
it, and stir it well for halfan hour ; then fill
the cask, and when fine (which will be in
a week’s time or little more) bottle it.
This will make it drink fine and brisk.

For Wine when ropy.

‘Tap your cask of wine, and put a piece
of coarse linen cloth upon that end of the
cock which goes to the inside of the cask ;
then rack it into a dry cask, to thirty gal-
lons of wine put in five ounces of powder-
ed alum. Roll and shake them well to-
gether, and it will fine down, and provea
very clear and pleasant wine.

Caa asa of

To sweeten a musty cask.

Take some dung of a milking cow, when

it is fresh, and mix it with a quantity of

warm water, so as to make it sufficiently
F2
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liquid to pass readily througha large fun-

nel ; but previously dissolve in this water

two pounds of bay salt, and ane pound of
alum; then put the whole into a pot on-
the fire, stirring it with a stick, when near

boiling pour it into your cask, then bung

it tight, and shake it well about for five or -
six minutes, and let it remain in for two

hours, then take out the bung to let the

vapggr out; after which put in your
bung again, and give it another s'tirring‘:

in the end of two hours more, you may

rinse it out with cold water, till it ‘comes
out perfectly clear: then havein readiness

one pound of bay salt, and a quarter. of
a pound of alum boiled in a little water.

Repeat this as you did the former, and

when emptied it will be fit for lhe‘, or you

may bung it up for keepmg

PPV
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T he ..Method of malang Wine in Grape
Countries. .

THIS is usually done by treading the
grapes in a large vat with the feet, and
-squeezing the juice well out of them with
a press, and afterwards fermentingit. The
excellence of wine consists in its being
ngat; fine, bright, and brisk, without any'
faste of the soil, and of a clear sfeady co-
lour ; having strength without being hea-
dy, body withoutsourness, and in keeping
without growing hard. The difference of
flavour, taste, colour, and body, in wines,
greatly depends on the different climates,
soils, method of pressing, gathering, fere.
mentmgr, together with the various quali-
ties of the grapes. Wines generally take
their names from the countrles which pro-
duce them.
r3

L addc bt ot et
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Directions Jor mdnagiﬁg Wine Vaulls.

The principal object to be attended to
in the managements of wine vaults, is to
keep them of atemperate heat. In order
. to which, care must be taken to close up
every aperture or opening, that there may
be .no admissioif given to the external air.
The floor of yourr vault should likewise be
well covered with sawdust, which must
not be suffered to get too dry and dusty,
but must receive now and then an addition
of new, lest, when you are bottling or
racking your wine, some of the old dust
should fly into it. At most vaults, in the
winter, it is nécessary to have a stove or
chafingdish, to keep up a proper degree
of warmth, which is as near temperate as
vou can get it. In the summer time it
willbe bestto keep them as cool asyou can:
the thermometer will be best to be fixed
in that part of the vault where your wines
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for sale or bottling are kept, and endea-
vouf always to have it as low as temperate.

-

L o o oF o]

Directions concerning the Landing' and:Cel-
' laring of Wines in hot weather:

" Let your wines stay on the quay as little
as possible, but get them speedily to your
vault; and that they may be kept from
fretting, roll them to the coldest place in
it ; then take out the bungs, and dip the’
bung-cloths in brandy, adding to each of
the casks a qﬁaft of that liquor, and stirring
it about the surface withastick; afterwhicly
put the bungs slack on the holes, and after
three days bung them up, and stillage
‘them. In a week or ten days spile them:
in the head, to see if the fermentation has
ceased, and if it has mnot, rack them off,
If the wines have age, and are for sale or-
‘present use, they should be fined.
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N. B. If the weather be cold when your
wines are landed, get them as soon asyou
can to your vault, stillage them, and put
as much sawdust about them as you can,
to keep them warm, and take off the chill.
In two or three days put into each of them

‘a quart or two of brandy, and if they
have sufficient age, in ten days or a fort-
night you may fine them.

Directions for racking Foreign Wines.

First, Take care that your vault or cellar
is-of a temperate heat, and that your casks
be sweet and clean. Should they have an
acid or musty smell, it may be remedied by
~ matching ; and if not clean, rinse them

well out with clean cold water, and after
draining them well, rinse them out witha
‘quart of brandy, putting the brandy after-
wards into your ullage cask. Then place
your empty cask on thestillage, and putin



FOREICN WINES, 57

your large funnel ; ifthewineyouare going
to rack off is fined, you must rack it off
withalarge cock ; then give your full cask
vent, by taking the bung out, and have in
readiness two cans, that when you are
emptying one the other may be fi lling ; by
which means you will sooner accomplish
your business. When it has ceased to run,
_put up your tilting jack, and get all the
fine off that you can, afterwards strain
the lees or bottoms through a flannel or
linen bag. As much of it as runs fine,
you may put to the rest of the wine ; ‘but
the bottoms of port are generally put inta
the ullage cask without going through the
filtering bag. In racking wine that is not
on the stillage, a wine-pump isto be pre~
ferred, though a crane is mostly used.
L L ol g gl
To manage and improve Red Port Wme
"+ when poor and thin. ,
If your wines be sound, but w:mtmg in
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body, colour, and flavour, draw out thirty

or forty gallons, and return the same quan-
tity of young and rich wines, such as are
generally brought to this country for that
- purpose. To a can of which; put three

gills of colouring, with a bottle of wine or

brandy, in which, half an ounce of cochi-
neal has been previously pounded and

mixed. Then whisk it well together, and‘v
put it in your cask, stirring it well -about.

with your staff’; and if not bright in about

a week or ten days, you may fine it for
use’; previous to which, putin it at diﬁ‘er-,
ent times a gallon of good brandy. If

your port. wines are short of body, put
a gallon or two of brandy in each pipe,
as you see necessary. If the wines be in
your own stock, put it in by a quart or
two at a time, as it feeds the wine better
in this way than putting it in all at once :
but if your wines are in a bonded cel-
lar, procure a funnel that will go down
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to the bét'tom of the cask, that your brandy
may be completely incorparated with the
wine. When your port is thus made fine
_and pleasant, you may bottle it off, taking
care afterwards to pack it in "a temperate
place with sawdust crleatls. After which,
it will not be proper to drink, for at least
two months. When laying your wine
down in bottles, you should never use new
deal sawdust, as that causes it to fret too
much, and often communicates a strang
turpentine scent through the corks to the
wine; on which account it is best to mix
it with some old sawdust, or to let it lie
for some time before you pack with it.

The method of recovering prick’d Wines.

Take a bottle of red port wine which is
prick’d, and put to it half an ounce of tar-
tarized spirit of wine; then shake the li-
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quor well together, set it by for a few
days, and you will find it much improved:
Observe, it must be rectifred wine spirit
tartarized, for spirit of wine is rectified
from malt spirit, which has not the same
effect, nor is the smell so pleasant as that
of the former.

N. B. If you cannot get the above spirit
ready prepared, procure some of the best
rectified wine spirit, and imbibe some fine
\'alkaline salts, such as that of tartar, and the
same end will be answered.

-’I’f&'

T take off the Acid from a Pipe of Port
Wine a different way.

First, get a fresh-emptied port pipe, and
rack half of your wine into it; then take
a match of five inches long, and an inch
and a half broad, (See p. 82.)-for each
of the pipes, and set fire to them, put-
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ing them into the bung-holes, with one
end made fast by driving in the bung tight.
Then let them remain for five minutes,
after which roll them well about, and on
the day following rack them both into one,
adding half a pound of oyster powder and
a’ quarter of a pound of bay salt, together
 with an ounce of tartarized spirit of wine,
- Afterwhich, takeastaff, andstiritwe]l: then
drive-in your bung tight, and let it remain
three or four weeks. Then get another
fresh-emptied pipe (or you may take the
old one, after matching it again) and ljack
off your wine from the lees, the lees you
may filter and add to the rest. Then taste
your wines, and if they be sound, take a
good hagshead -of new wine, mix them
* together, withtwogallonsofbrandy, aquart
of colouring, and two ounces of cochineal.
(5B 1MPROVED RED PORT.) This will make
three hogsheads of good wive. After which
you may fine it for bottling, eitherforhomg
G

b
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use, or exportation ; and when it has been
in bottles six months, it will be fit for use.

S TS
Acid,

In a general sense, denotes such things
as affect the palate with a sharp sour taste.
All perfect wines have naturally some aci-
dity, and when this .acidity prevails too
much, the wine is said to be prick’d ; which
is really a state of the wine’s tending to vi-
negar ; but the alkaline salt, as that of tar-
tar, imbibed by spiritof wine, hasa direct
power in taking off the acidity, and the
spirit of wine operates as a great preserva-
tive of wines in general. If this operation
be performed, prick’d wines will be per-
fectly recovered by it, and remain saleable
for some time. The same method may be
used to malt liquor just turning sour, with
equal advantage.



FOREIGN WINZS, 68

" The Method of managing Claret,
Claret is not a wine of a strorig body;
(though it ought to be of a good age
before it be used) therefore it should be
well managed: the best method is to
~ keep it in a vault or a cellar, that is always
nearly of the same heat, and to feed
it once every two or three weeks with;
a pint or two of the best French brandy.
You must taste it frequently, to know
what state it is in, and use your bran-
dy accordingly, taking care never to put
much. in at a time, especially to that,
you have for immediate sale, as it would
destroy the flavour of the wine, and make
it taste fiery ; but a little at a time incor-
porates with the wine, and feeds and mel-
lows it. ’

If your Claret be/faint, and have lost its
colour, rack it into a fresh-emptied hogs-
head, upon the lees of good claret; theu

G2
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bung it up, putting the bung downwards
for two or three days, that the lees may
run through it; after which lay its bung
up till it be fine; and if the colour be not
yet perfeet, rack it off again into a hogs-
head thathas been newljdrawn off, with the
lees; then take one ounce of cochineal
(beat in a mortar and infused for some
time in a bottle of wine,) shake itup, and
put it into your hogshead, and your wine
will, by this method, acquire both a good
colour and a body. Or, take a pound of
turnsole, and put it into a gallon or two
of wine; let it lie a-day or two, and then
put it-into your vessel ; after which lay
the bung downwards for a night, and the
next day roll it about; then lay it up,
and it will have a good colour.

Ca o e o 4

Anrother Method of colouring-Claret.

Take as many as you pléase of damsons,
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or black sloes, and stew them with some
of the deepest coloured wine you can get,
and as much sugar as will make it into a

sirup. A pint of this will colour a hogs-
* head of claret. It is also good for red Port

wines, and may be kept ready for use in
glass bottles.

A Remedy for Claret that drinks foul.

Rackoff'your claret from the dregs, upon
some fresh lees of its own kind, and then
take a dozen of new pippins, pare them,
and take away the cores: then put them
"intoyour hogshead, and if thatis not suffici-
ent, take a handful of the oak of Jerusalem,
and bruise it ; then put it into your wine,
and stir it well. This not only tskes away
the foulness, but also gives it a goodscent.
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To'fine a Hogskead of Claret.

Take the whites and shells of six fresh
eggs, and proceed as you do with Port fi-

nings. "Claret requires to be kept warm.

in sawdust when bottled.

Rep HermiTAGE must be managed in
the same way as claret, and the white like-
wise, except the colouring.

Burcunpy should be managed in the
'same manner as red hermitage.

Lo Lt aal

10 manage and fine white Port wine.

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

When your wine hasbeen forsome time
in the vault, take two ounces and a half

! el Ul A S
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of isinglass, beat it very small with a ham-
‘mer, and put it into two quarts of stale
cyder or perry for forty-eight hours; then
whisk it up into a froth, in a can with some
of the wine; and if the weather be tein-
perate, put into the finings a gill of mar-
ble sand, whisking them well together:
then stir your wine well with a staff, and
put in your finings, stirring it well again
for five minutes. You must leave the
bung loose for three days, afterwards bung
it up for a fortnight, and rack it off into
‘a Madeira pipe and fine it again, using less
of the finings than before. By this me-
thod, your wines will be much improved,
and made to drink soft and pleaszint.

s ot ot ol of

To improve a Butt of Sherry wine.

If your sherry be new, and fiery to' the
taste, rack it off into a sweet cask, add five
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gallens of mellow Lisbon ; which will take
off the fiery taste, and make it drink mild ;
to give it a head, take a quart of honéy,
mix it with a can of your wine, and put it
into the cask when racking. By thisme- .
thod, sherry for present use will be great-
ly improved, having much the same effect
upon it as age. Sherry for sale in your
vaults, should always be ﬁned as it im-
~ proves it greatly.

D e 2ol

70 fine a Butt of Sherry wine.

Take an ounce and a half of isinglass,
beat it with a hammer, till you can pull i
into small pieces, then put it into three
pints of cyder or perry, and let it remain
twenty-four hours, till it becomes a.jelly ;
after which put it into a can, with a quart
or two of wine, and’ whlsk it well' up with
the whites and shells of six fresh eggs ; if
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your butt be full, ‘take four or five galons
out to make room for the finings, and take
a staff and stir the wine in your butt well
about withit; then nearly fill your can of
finings with wine, whisk it well, and put it
into the butt ; then take the staff, and stir i}
well about for five minutes: afterwards put
in the wine you took cut, and put your
bung in loose, that it may have vent. In
two days you may bung it up, and in eight
or ten it will be fit for bottling : when bot-
tled, pack it in a temperate place.

To fine Pale Sherry.

Pale sherry is generally shipped from
Spain as such, and is not as fiery as com-
mon sherry, but is often’made from it in
this coumfy,by putting three pints ofskim-
milk with the whites of eight eggs. They
must be beat well together in a can, and
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- putin with the finings, in the same manner
as you do for the common sherry.

If your sherry be thin and poor, you
must feed it with good brandy, as you do
other wines,

To intprove a Pipe of Madeira Wine.

Madeira is a very strong wine, and is
greatly esteemed in this country, yet this
wine requires age fully as much asany other
that comes to this kingdom ; for when new,
it isboth fiery and very stubborn; on which
account many wine merchants send their
winesround by the West-Indiesbefore they
come to this country, by which they are
much improved, and sell at a higher price ;
yet there is a considerable quantity of it
imported direct from Madeira, and this,
with age and management, may be made

~
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sas good a wine as that which has been found
to the Indies. Madeira should be kept in a
warmer place than port wine, and therefore
requires a good body ; whichifit beshort
of, you must feed with brandy, as you do
other wines; or if deficient in flavour or
mellowness, add toit a gallon or two of
good Malmsly wine. If your wine be new,
it will require a larger quantity of finings
than wine of greater age.

Toﬁne a Pipe of Madcira Wine when new.

Take three ounces of isinglass, and dis-
solve it (or if your wine have sufficient
age, two ounces will be enough) also one
quart of skimmilk, and halfa pint of mar-
ble sand : put these altogether intoa can,
and whisk them weH up with some wme
if your pipe is full, take out a canful to
make room, and stir your pipe well about;
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then put in your-can of finings, and stir
that well with your staff’ for five minutes ;
after which put the other can of wine into
it, and let it have vent for three days; then
close it up, and in tendays or a fortnight
it will be fine, and fit for bottling.— Ma-
deira, when bottled, should be packed with
-sawdust ia a warm place.

T o & o
To fine Vidonia Wine.

Vidonia or Teneriffe wine is one of the
cheapest wines imported into-this country.
When it is first imported, it has a harsh
and acid taste ; but if properly managed,

it will more resemble Madeira wine than =~

any other: so much so, that in many
- places it is made to pass for it. In or-
der, therefore, to take off. the barshness,
you must fine it down, and then rack it off
~ upon the lees of Madeira or white pért,
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then fining it pgaim with o' light: fining ;
and if twenty or: thirty gallans of. good
Madeira wine were: tﬂdﬂdg is mlsht W
far’ Madem., Lo

14

lC". -
’Toﬁ'wame# Wdoma- s

_ Bmolve twa ounces of mnglas, and she

whites and shells of six fresh eggs; beat
them well up together with a whisk in a
can, and add to them a gill of marble
~ sand; after which, manage it as you do
other finings for wine.—Vidonia, when
bettled, should be pqcked with sawdupt in
‘a watw phce ‘ ~

i o rMN'If

Lzsbon Wz’ne . ': L

'There m'e ;wo ;prts of phxs wine, t,hq.,
oiild: and, the dryy ;Qut if you-have ane
of thbr; By the help. of; ether wines you
may make: either. - Thus, ifiyour Lishons

H

: .'r.:,
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are all:dry, take out éf your pipe thirty-
five or forty-gallons,-and put in the same
quantity. of Calcavella, ‘stir it well about,
and this will make a pipe of good mild Lis.
bon : likewise, if your wine beall mild, take
the same quantity out as mentioned before,
and fill your pipe up with Malaga sherry,
stiering: it-about as the other, and you will
have 4 good dry Lisbon wine. L
L SR SUTEEEEN ‘

" T fine & Pipe of Lisbors Wine. -

" The same kind of fining which' you use
for Vidonia will answer for Lisbon wines;
or you may. fine your Lisbon with the
whites and shells of sixteen eggs, and a
small handful of salt; beat it together to
@ froth, and mix it with a little of the
wines { then pour it into the pipe,stir it
about, and let it have vent for three days;
after which bung it up, and in a few days
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it will be fine. Lisbon, when,bottled,
should -be packed either in sawdust-or
leaths in a temperate place..

Bucella Wine,

There are ‘two sorts of this wine, the
one dry, and the other of a milder sort.
Itis a pleasant, though athin, Siunmerwine,
yet may, by fining and racking, be much
improved. In fining it, proceed in the
same way ‘as with Madeira; only- ob-
serve, that if you do not wish it very pale,
you must keep the milk out of the finings.
This is a very tender wine, and should
be fed with a little brandy ; for if kept in-
» place that is either too hot or too cold,’
it will be in danger of turning foul;- it
should also-be very well corked with good
corks. This wine, when bottled, should be
packed with leaths in a temperate- place.

- H2
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 Moituswy, it d swedt and fall-boded
wine, and bears a high price, and is rather
scarce. When you choose jt, see that itis
full, pleasant, fine, and of a good colour.
In fining you may proceed as with Ma-
deira; or, take twenty fresh eggs, beat the
whites, yokes, and shells together, and
manage it as you do other finings.

-Cargaveuna, -Sweer Mountaxn, Pacce-
RETTA, and. Maraca should be managed
and fined in the same manner as Lisbon
vine. S

Tenr Wing, MuskaDiNE, Sack, and Bas-
ranp, ‘should be managed the same as
Mawuusey, ‘and fined with sixteen or twen-
ty fresh eggs, and a quart or three pintg
of skimmilk; in managing it, proceed
as you dv in other ﬁmngs. '

§
g

Qwp nocx and anzcmw,‘ are thin but

e e e “m—
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pleasant wines, and should be fed with a

" little good brandy, and fined if hecessary;
with the whites and shells of six or eight
eggs. Old Hock is a Rhenish, and Vinde-
graw a French wine; they are much
drank at meals.

Wite Creamery, generally comes from
France in bottles, and should always be
, packed ina cold place.

g o o o ol : L .
To make Claret and Port. Wine rougher.
Put a quart of claret or port to two
quarts:of sloes; stew them slowly in an
‘oven, or over a fire, till a good part of
- their moisture is stewed out ; then pour off
‘the liquor, and squeeze out the rest. 'A
pint of this will be <u£’ﬁcxent f’or thlrty or
forty gallons.
Lo oV o o o)
To make . Wine settle well. -
“Fake 2 pint of wheat, and boil it in'a
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quart of water, till it burst ; then squeeze
it through a linen cloth, and put a pint of
the liquor into a hogshead of unsettled
white wine ; stir it well about, and after-
wards it will become fine,

To improve White wine.

If your wine have an unpieasant taste,
rack one half off; and to the remaining
half add a gallon of new milk, a handful
of bay salt, and as much riee ; after which
take a staff, beat them well together for
half an hour, and then fill up the cask, and -
when you have rolled it well about, stil-
lage it, and in a few days it well be much
improved. If the wine is become foul and
has lost its colour, for a pipe, take a gallon
of morning’s milk, put it into your cask,
and stir it well about with the staff; then
set it with the bung upwards, and when
it hras settled, put jn three eunces of isin~
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glass made into a jelly, together with a2
quarter of 2 pound of loaf sugar scraped
fine; stir it well, and on the day follow-
ing bung- it up. In'a few days more it
will fine, and have a'good_’ colour.,

ot ol b o)
Directions for fining a Pipe of Port wine.

Tt is the opinien of many. private genw
tlemen in this country, that red Port wine
should be bottled in its rough state, with-.
out being first bright ;. they. thereforg stir
their wing about well before they. bottle-
it; but this-is certainly a. mistake, as in.
the bottoms or settlings of wines a consix
derable quantity of acid.is contained: It
will be better to keep it'ina good tempe-
rate vault or cellar till it becomes bright,.
or else to fine it down. Some of the most:
experienced and extensive vintaers in this
country alwéys fine tbqir}:‘P.oft wines, both



80 FOREIEN WINES,

for bottling and selling, in wood, if con-
. venient, as that takes away their foulness,
and renders the wines soft and pleasant to
the taste. The usual method however is
as follows: Take the whites and shells

of eight fresh eggs, beat them in a wooden

can or pail with a whisk, till it becomes a
thick froth; 'then add a little wine to it,
and whisk it up again. If your pipe is
full, take out four or five gallons of the
wine to make room for the finings; then
take your staff, and stir it well about; aft
ter which, put in your finings, stirring it
well again for five minutes; afterwards
put in the can of wine that you took out,
leaving the bung out for-a few hours; that
the froth may fall; then bung it up, and
in eight or ten days it will ,be fine and fit
for bottling.

'N. B. If the weather be warmer than
temperate, you must add a pint- of fresh-
‘water sand to your finings. '
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ceased to run, wash out your'bag in three or

fourclear waters, and then hang it up todry
in an airy place, that it may not get musty.
A wine dealer should' always have two

bags by hlm, .one for the red and the

ether for the white wines.
L o o ol

Directions to make Oyster Powder.

Get some fresh oyster shells, wash them,

and scrape off the yellow part from the
outside ; lay them on a clear fire till they

become red hot; then lay them to cool;
and take the softest part, powder it, and

sift it through a finesieve; after which you

may use it immediately, or keep itin bot-

tles well corked up, and laid in "a dry
place. .

D o= o o v

How to make a Match to. Match 'wmes with.
Melt some brimstone, and dip into it

s
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~“a piece of coarse limen cloth; of which
when cold, take a piece about an inch -
broad and five inches long, and set fire to
it, putting it into the bung hole, withone
end fastened under the bung, which must
-be driven in very tight: let it remain for
a few hours before you remove it out.

A general Method with Finings.

- First put your finings (wheﬁ'ready) in-
to a can or pail, with a little of that which
you are going to fine ; whisk them up all
together till they are perfectly mixed, and
then nearly fill up the can with yourliquor,
whisking it well about again ; after which,
if your cask be full, take out four or five
géllons to make room ; then take your staff,
and give it a good: stirring ; next whisk
your finings up, and put them in; after-
wards stir it well with your staff for
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five minutes. Then drive your bung in,
and bore ' a hole with.a gimblet, that it
may have vent for threé or four days, after
which drive in youi' 'venrpég'. o

To ‘make- colounng for Red If’renck Wmes

Take four ounces of turnsole rags, put '
them into an earthen vessel, and pour up-
on them a pint of boiling water ; then co-
ver the vessel up close, and let it stand
till cold, afterwards strain--eff ‘the liquor.
A little of this will colour a large quanti-
ty of wines; it may be made with brandy
instead of water, and if you make it into
a sirup with gugar, it will keep the longer.
. N. B. It has’ been the general mgthod
with .wine-coopers to. teep thie turnsole
cold in wine, for a- night; "and ‘the day
following to: ‘wring it out with their
hands, and use it. . - This method is one of
the best. - B o
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,Ta makc C'yder, ‘

: Take red-streaked plppms, pear:nmins,,
pennetings, golden pippins,: &c. when
they aré so ripe that .they may be shaked:
from theitrée with tolerable ease ; bruise
er grind them very small, and when they
are becomie a mash, put theém into 2 hair
- bag, and squeeze them out by degrees;
"next .put the liquor, strained through a
fine hair sieve, into a cask well matched ;
then mash the pulp with a little warm wa-
fer, adding a fourth part when pressed out,
to the cyder.. Tomake it work kindly, heat
a little honey, three whites.of eggs, and a
little flour together; put them into a fine
rag, and let them hang down by a string
to the middle of the cydet cask ; then put
ift a pint of new.ale yeast pretty warm,
1
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and let it purge itself from dross five or
' six days; after which'draw it off from the
lees into smaller casks, or bottles, as you
have occasion. If you bottle it, take care
to leave the liquor an inch short of the
corks, lest the bottles burst by the fermen-
tation. If any such danger exists, you
may perceive it by the hissing of the air
through the corks; when it will be neces-
sary to open them, to let out the fermen-
ting air. In winter cover up the bottles
" and’ casks warm ; but in summer place
them: in as cold a place as you can, lest
the heat should make them ferment and
burst the bottles, ‘or. the liquor become
musty.—That it may the better feed, -and
preserve its strength, put a small lump of
loaf sugar into every bottle

., Anotker way to make (:yder

Take Pippins, pearmains, or parreys,
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before they are fully ripe, and let them
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' N. B. When the juice of .apples has not
boen well purified, it will sdson corrupt;
the 'dregs which remain being small
pieces of the apples, and these mixing with
the liquor, give the cyder an unpleasant
and rotten-taste. In order to purify it,
use isinglass finings; and to prevent the .
cyder from growing sour, put a little mus-
tard into it, Apples of a bitter taste pre-
duce the strongest cyder. :

o b b o

-To manage Ci Jdcr

To fine and-improve the ﬂavour of ane
hogshead, take a gallon of good Frerich
brandy, with half an ounce of cochiheal,
one pound of alum, and three pounds of
sugar-candy ; . bruise them all well'in-.a
mortar, and-infuse them in the brandy for.
2 day or twd; then mix the whole with |
your cyder, and stop it close for five or
six months. After which, if fine, bottle it.
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- o make a cheap Cydér from- Raisins.
Take fourteen pounds of raisins with the
stalks ; 'wash them in four or five waters, till
the wdter comes off clear, then put them in=-
to a clean cask; with the head out, and put
six gallons of good water upon them ; .after
which cover it well up, and let it.stand
ten days. Then rack it off into. another
elean cask, which has a brass cock in it,
and in four or five days it will be fit for
bottling. When it has heen "in bottles
seven or eight days; it will be fit for use.
" A.little colouring zhould be added when
putting it into the cask the second time.
This is a nice summer’s drink :. the raisins:
may afterwards be used for making vine-
gar. See VINEGAR.

Cyder and perry,. when bottled in hot
weather, should be left a day or two un-
corked, that it may get flat; but if itisin
the cask, and soon wanted for use, put into
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each bottle a small lump or two' of sugar-
candy, four or five raisins of the sun, or a _
* small piece of raw beef; any of which
will much-improve your liquor, and make
it brisker. Cyder should be well corked .
and wired, and packed upright in a cool
place. A few bottles may always be kept

in 4 warmer place, to get ripe, and be rea-’
dy, for use. “ '

Prrry -is made after the same manner
as cyder, only from pears which must be
quite dry. The best pears for this purpose,
are such as are the least used for eating,
and the redder they are the better.
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PIRECTIONS FOR BREWING ALE, BPER, &C.

 Of the Nature and Property of Watep.

" WATER out of rivérs or ponds is the
- hest, unless polluted by the melting of
snow, or by ‘water from clay or plowed
lands. Snow-water will require a greater
proportion of malt than others. If yon
‘have not river-water, that from a pond;
whose bottom is not too mugdy, and which
is fed by a spring, will answer the pur-
pose, as the sun softens and rectifies it:
Very hard water, drawn from a deep well
into a wide cistern or reservoir, and ex-
poséd to the air and sun, with a little pow:
dered chalk thrown into it, may be used.

-
3 3
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Rain-water is to be chosen next to river-
-water ; though all waters which will raise
a lather with seap may be safely used in.
brewing.

Dl e e -

How to Choose good Malt.

’\‘ Malt is chosen by its sweet smell, nrel-
low taste, round body, and thin skin. .
There are two sorts in use, the pale and
the brown ; the former of which is mostly
used in private families; and the latter inx

. public brew-houses, as it appears to ge
further, and gives the liquor-a h-§gher com
lour. The sweetest. malt is.that which is
dried- with-e2k or cinders; in grinding -
which, see that the - mill be free from dust;
cob-webs, .&c. and-set so as to. crush the -
grain, without grinding it to powder; for
you had better have some small grains skip:

- through untouched, than have the whole
ground toa.small, which: would cagse.it to
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eake together, and prevent the goodness ,
from being extracted.

L ool o

'Ho'w.ti)\ Choose good Hops.‘ o

Haps are chosen by their bright green
colour, sweet smell, and clamminess when
rubbed between the hands. ‘

‘'

Of the Brewing Vesselss - - -

For a copper holding- twenty gallons,
the mash-tub ought' at least to contain
four bushels of malt. The copper, with
room for mashing ot stirring, the coolers,
and working tubs, may be rather fitted to’
the convenience of the room, than to any
particular'size, for if one vessel be not'suf-

ficient you may take another.
i
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Of cleaning and sweetening casks. '

Ifa ca;sk, after the beer is drank out, be |
well stopped, to keep out the air, and the
lees be suffered to remain in it till you
want to use it again, you will only need
to scald it well, taking care that the hoops
be well driven on, before you fill it; but
should the air get into ‘an empty cask, it
will contract an ill scent, notwithstanding
the scalding ; in which case a handful of
bruised pepper, hoiled in /thlc: water you
scald with, will remove it, though the
surest way is to take out the head of the
cask, that it may be shaved, then burn ita
little, and scald it for use: if this cannot
conveniently be done, getsome lime-stone,
put about three pounds into a barrel, (and
in the same proportion for larger or smaller
~ vessels.) Put to it about six gallons of cold
water, bung it up, shake it about for some
time, and afterwards scalditwell. Or; inlier
of lime, you may match it well and scald
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it. You will then find the ill smell ens
tirely removed. . If your casks be new, dig
holes in the earth, and lay them in, to
about half their depth, with their bung-
holesdownwards, fora week. After which
scald them well, and they will be ready "
v for use. :

.r.r.rN

Of Ma.shmg or Tacking your quuor

* Of two hushels of malt, and one pound
and a half of hops ;- you may make eigh-
teen gallons of good ale, eighteen gallons
of good table beér, and nine gallons of
srhall beer ;. for which a copper containing
twenty-four gallons will be most conve-
nient; you may heat your first copper of
liquor for mashing, and strew over it two
handfuls of bran or malt; by which you

will see when it begins to boil, .as it will
break and, curdle, after which, it will be
properto he.let off into tne mash-tub,

&
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where it may remain till the stream is
spent, before you put in your malt. Or,
you.may put in one gallen of cold: water,
which will bring it sooner toa proper state
for mashing, which you may begin to do
immediately, stirring it zil_l the while ‘you
are putting in the malt; of which keep
out about half a bushel dry, to strew over
the rest_ when you have done stirring,
which will be as soon as you have well
fixed it with the. liquor, and prevented
it from clotting.. After the dry maltis
_spread, cover your mash-tub with the
malt-sacks or cloths; that you may lose
. pone of the spirit, and let them remain
for an hour ; in the mean time, get ano-
ther copper of liquor hot, and in an hour
and a half begin to let off your first wort
into your underback; then receive a pail
- of your first running, and throw it again
- vpan the malt. You will find that the malt
" has sucked up one fourth of the first copn
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jper of tiguér, if will therafare be necesy-
xy, i ordér 1o make up your quantity of
‘wort.for the strong ale, tp add as much,of
she seconst’ copper; throwing it by bewlk
Juls over the mals, ~and: giving i, timetp
‘'soak through:  keeping .it. all: the while
running - gently till ‘yop penceive you
have “zhouit . twenty-two ; gallons, which
in ‘boiling and working will be reduced to
eighteen gallons. If while you are letting
it off, you throw into the underback. ahout
half a pound of hops, it will he preserved
foom’ fexing, growing souf, .or becoming
. ropy.. Your first wort bejng all run off
you'must fasten the tap of : the mash:tub,
ard take the second mashing; stirring up
the malt as you did at flxst § then cover it
close: for an hourand a half; put likewise
the samle quantity’ of: hopsin theunger
back, ab yrou did:for.the fleat iqno; (butif
Yyou inténd te make nine'gallons of small
beer, oné bhour'will he gqﬁgien; -for. the
K
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sécond 6 Fetntif bn the malt, bup the third
Will ‘requiife dt hour and'a balf} and asit
‘ruhs “off) “you thust: reépeat it - the se-
dond time; and#t will be gaod beer: ‘Mesn -
while fill your’ copper witl the first wort,
and boil ' it very briskly with another half
'pound of hops, ‘taking great care to avoid
the extreines of under or-over boiling, s
either of them will materialty: injure the
ale; for'if not beiled enough, the liguor-
will taste raw, sweet, and sickly; and can-
not retain” thé virtite of the malt; nor’be
a-wholesome drink. On the other hand,
if it be suffered to boil too dong, it will
thicken, and be prévented fram' ever be-
ffig fine in'the casks, or agreedble to ‘the
* palate. The breaking or curdling’ of the
wort should be your guide; - forif you
boil the wort: an’ hour, (which is the usual
tiriie;)-and should take it vit of the gops
Per before it is broken or cardled, i will
be mismanaged; but- when it has:boiled -
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@ while, ‘take spme in a haod-howl, at
 several times “and when you find it is
hitoke into smaill paxticis, it is nearly
snough; n few mingtes longer will pro-
duce large flakes, This. is the time
~10 strain it off, ( which is doae~ through, ; A
hair sieve ) -and put it into ;;oollng tubs qs,
-shallow as possible, and as the liquor cools,.
.3t may_be put into the. working-tub, that.
_the coolers or tubs may be at liberty for
the other wort, which may: be ready to
~ .strain off. As soon as. your first wort is.
- shrained off; put in: the second, with. the
.same quantity of fresh. hops as before,,
-3nd one pound, of tr_eg;:lé.‘; - Your hops;
- must never be boiled twice, and you must,
" take care , with this, as well ;as, the: first,,
when it breaks, tostrain it off directly. The/
third wort will. be too small to break, you,
must therefore hoiliit an.hour, and ,whg_x;
.strained off, put“ib to cool in.a shaﬂow
.body. as soqn. 3s possible, . that it m;sy be;
K2 e

790440i
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kept from féxing, whith it is apt to do if
put in too ¥arge a body ;- but if you have
not corivénience for this, fake a hand-bowl,
and Keep “stirring it up'till \t is coel’
ét{dugh'i@ put your yeast in. In putting
)iout wort’ t‘oge!'herj take care not.to.dis-
 turb ‘the sediment at - the bottom of your’
tubs ; but let it be taken off as clear as:
possible, ‘as the want -of  this precaution:
will caus¢ an’undue fermentation, whick:
miast be avoided. When it is lukewarm,
proceed 'to’ ferment - it in the following-
anners -Procute a’ pint of yeast,. and.
mix it witha quart of 'the wort with your
- haitl in a bowl; then set the bowl to swim
on'the wort, and cover it up. “Ina short
time it will work ‘over, and set the whole
fermenting. ‘When the yeast has taken
effect, ‘mix it well together, afterwards
sét the bowl to swim en ‘its surface;
then cover it, and in two-days, at most, it
will be fit to tun into youreasks; but im-
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mediately before you do this, take off
nearly all the yeast; then take out also
the liquor, but so gently, as not to disturb
the bottoms. It will work in the casks
about a week, after which, put the bungs
" in gently ; and when they have done work-
ing, put the bungs in very tight, with a
piece - of, coarse cloth ‘about .them. In
three weeks or a month they will be ready
to tap; but if, in pegging the casks, you
.find them not. fine, let them stand a few
weeks longer, when they.will be both fine.
and pleasant..

If ‘you would extract almost all the
goodness of the: malt in the. first wort, for
very strong: beer, begin to let. off soon
after you, have mashed, (by a. small
stream ) throwing it upon: the malt again
as.it comes’ out, for an hour, stirring it al
the time; then let it run off by.a small
stream . as .before: and when you have
your quantity for strong beer, proceed in

x3
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SECOND.

.. Put in two or three handfuls of small
red sand, stirring it well; then bung it
close down. ’

THIRD.

Boil a pint of wheat in two quarts of
_ water, and squeeze out the liquid through
a fine linen cloth. A pint of it will be ,
sufficient for a kilderkin, and will fine and
breéerve it. V

FOURTII.

Take a handful of salt, and as much
ch;a]k scraped :ﬁne, and well dried; then
take some isinglass, and dissolve it in some
stale beer, till it is about the consistence
of sirup ; strain it out, and add about a
quart to the salt and chalk, with two
quarts of molosses. Mix them all well
together with a gallon of the beer, which
you must draw off; then put it into the



104 - MAUT LIQUOR.

cask, and take a stick, slit into four parts

-FIRST.

Take four or five gallons out or a hogs-
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head, and boil -it - with:five pounds-ef: ho
ney: skim it well when cold, .aad put it
into the cask again ;. then stopiit up.close,
and it will make your hquor ‘drink stropg

and pleasant . T

" SECOND.

Take two ounces- of. new hops; and a:
pound of chalk broken into several piecds;:
put them into the cask, and bung’it up.
In three days it will be fit to drink.. This
is the praper quantity for a kilderkin.

PHIRD.

Take a fine net; and put inte it about
a pound of heps, with a stone  to sink it
to the bottom of the cask. This is suffi-
cient fora butt; but if your cask be less,
use-the hops in proportion. Tap it in six
months: -or if you wish to have it fit to
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drink sooner, put in some hops, that have-
Been botled a short time in- the first wort.
. There are two reasons why beer that is
“kept x considerable time drinks hard and
stale. The first is, the great quantity of-
sediment that lies at the bottom of the
cask. When neglected to be cleaned,
there is frequently found a pailful and
some :times more. - Now this compound
sediment of malt, hops, and yeast, sa af-
fects the beer, that it partakes of all their
corrosive qualities, which render it pre-
Judicial to health, generating various chro-
nical and acute diseases ; therefore, during
the whole process of brewing, mix not
the least sediment with the wort, in re-
moving it from one tubor- cooler to the
other; especially be careful when you
‘tun it -into the cask, not to disturb -the
bottom of, the working tul, which would
prevent its ever being clear and - fige.
The second reason is, keeping it teo Jong
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in theworking tub. Persons who make
a profit of the yeast frequently promote an
‘unidue férmentdtion, and keep it constant-
Iy ‘in that'state for five or six'days; this
‘causes all the:spirit that should keep the
beer soft'arid mellow to evapotate, and it
‘will certainly get stale and hard, unless it
has something to feed on that_is ‘whole-
some, and better than its own natural
sediment. I shall therefore give several
receipts for this purpose.

«  FIRST.

£ To.a quart ;of French brandy put as
- much,wheat or hean flour as will make. it
into a dough, and put it in long pieces into
sthe bupg hole, letting it fall gently tothe
bottom. This will prevent the beer gromw-
-ing stale, keep itin a mellow . state,- aqu
dnceease its strength.
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SECOND:

—
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‘working, or soon after, and bunged down,
At the:end of nine or twelve months-tap
it, and ‘you will find it answer your ex-
pectations. By adopting this method with
" beer, .you will always have a fine, genés
rous, wholesome, and agreeable liquor.
. Tt is the practice of some persons te
beat in the yeast, while the beer is work-
ing, for several days together, to make it
.strong and heady, and to promote its sale.
This is a wicked and pernicious practice.
Yeast is of a very acrimonious and narco-
tic quality, and ‘when beat in for several
days together, the beer thoroughly imbijbes
its hurtful qualities. It is not discovera-
ble by the taste, but is very intoxicating,
and injures the whole nervous systesd;
causing debility and all its congequences.
Therefore let your wort have a free, natas
ral, and light fermentation, and one day
in the' working-tub will be long enough
L
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in.csild weathet, hut tun it the-secend day
#eithe fapthests ;. Thronughaut' the: whole
brewings or afterwaxds, introduce moiim-
Propen, -ingredients.) . When. yon; hive oce
ogsion o finep ,prcsep'e, or recover heer,
make; usg of any- of the precéeding. re-
ceipts. If you are partial to a composi-
ﬁi)lgqu -#any - gmoré ingradients ;than’ what
apep Roer, 1 WQuld rccgmmend Porter.

JIoSdnte
s rr

O'-‘D": L

- Tc) brcw a0 hagsfzead ‘of Porter '
g

,:_;'Eakc to: bushéls :and a;half -of high
colured moalt, three pduads -of hops; ‘two
pownds and a half of treacle, four pounds
of selowring, (See p, .14L.) twa poundd
3 »-haliof liquorice.root, ope ouncé of
Swenish liquarice, and if salt, saltsof tartar,
alym, -eapsium,.. and ginger, .each  as
puchas will lie on a shilling. ' The mdlt
mugt -be- mashed,’ and .the hops hoiled
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the.’ Samp sag’ in- :breumg xm sband
whess boiled, ‘the wother. mgnedlbnts*{muu
be ddded.« Porter ihush be fined as sooth
as litu liag idone Iwarkialg, runless. you: ik
tendito/rack it off ;: i iwhith exse.defex
the! finirig. until { that!tippd: - The fouril
receipt for fining abe: akilb:answeri alsozfan
porter.. (See pi H03.) When .younputiy
the finings, stir it welt up wath iyour stafl
andrlet. the bing remdin.oad for nink or
ten hours. Your butt:must not be tosfull,:
for if there be not room for the Porter to
worky it will niot teadily: godown. .. i
| ADOPOHEE > TR SR T S
o Zb bottlé"P%l’ei' l«fle ’&gé moy o
Getenageeest 2oedi To fngs
Jnﬂe ﬁrsl: ﬂnemgounbatﬂcs aboulkd jeer
- desd; sweeet, dnd deyisyour corks-smaddr
and good, and youpcporter'ior aledfilies
When you fill the bottles, if for home con-
sumption, they should not to be corked till
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the day following ; and if for exportatiew:
to-a hot climate, they must stand three
days or more, if the liquor is new, they

should be well corked and wired ; but for-

a private : fimily,. may :do without

wiring, -only they should be weH packed
" saw-dust, and stand upright. But if
you w3nt some soen ripe, keep a few pack-

“ed.on their sides, 'so that the liquor may.

touch the corks, and this will soen ripen it,
and make it fie for drmkmg

L

There are smral med:ock 61‘ npening '

porter or ale, if flat when bottled, among

which are the following: When you

are going -to fll your bottles, put into
each of them a tea-spoonful of raw brown
sugar: or, two ica-spoxmfuls"bf rite or

wheatz—-or, six oraisini. Any of these:
will an&wer thepurpose. o len b

‘4.4‘.

»
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For Brewing Spruce Beer.

Take a pot and a half of the essence of
spruce, (which is sold by the druggists)
‘eighteen gallons of water, eighteen pounds
of treacle, half a pint of good yeast,
and a quarter of an cunce of isinglass,
cut 'small and dissolved into a jelly, with
a little stale cyder or pefry. First boil
your water, then mix hie treacle with
it, and put it 2intd cask,  when. nearly’
told, mix up your spruce with 2 little bf ‘

ity and put it into the tik'with the yeast;'
then stit it well up, add Tet it Work with
the-bung- otit for thrée or four days ;- after’
which put in the finings, and stir it about.’
Then put in the bung, and when it has
stood ten days, bottle it.

N. B. Tt should be drawn oﬂ' into quart
stone bottles, and wired. : :
12
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‘VINEGAR is a..penetrating liquor,
made from wines; perry, porter, ale, sugar,
raisins, gooseberries, currants,  cowslips,,
&¢. and is.of great use and value both for.
- s3uce, pickling, and medicine. The follow-
ing receipts will be .a sufficient guide.in
making and managing it in the cheapest,
easiest, and best methods.

Wine Vinegar.

Take any sort of wine that has gene
through fermentation, and put it into a<cask



VINEGAR: 115

that has had vinegar in; then take some
stalks of the fruit of which the wine
has been made, and put them wet into an
open-headed cask, in the sun, with a coarse
cloth over the top of it, for six days ; after’
which, put them into your vinegar, and stir
it well about; then put it in a warm
p]acé, if in winter, or if in hot weather
put it in a yard, in the sun, with a slate
over the bung-hole. When your vinegar
Is sour enough, and fine, you may rack it
off into a clean sour cask, and bung it up;
then put it into your cellar for use. .
“R'B. The lees of prick’d wine are a
very proper-ingredient in vinegar. ‘

o s o o o -

t

" Cyder Vinegar:

- The poorest sort of cyder will serve for
-vinegar, in managing which, proceed as

!
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follows : First draw, off your .oyder into a
cask that hashad vinegar in it beforg, then
put some of the apples.that haye been
~ pressed into.it, set the whole in the sun,
and in a week or nine. days it\mayzbc‘-,;{
drawn off into another .cask. This will- -
make good table vinegar. - s

{
e V) o ]

sz'zzegarfnob'z the Refuse of Fruit. . ;.
Take the skms of raisins after thcy h,ayei,‘
been used in making wine, and pour._
three tlmes their own quantity of boxlmg ¥
water upon them ; stir them well about, -
and then set the cask in a warm place
close covéréd, and the liquor in a few
weeks time will become a sound vine-
gar, which, drawn off from its sediments,
put into another cask, and well bunged
down, will be a good vinegar for table use. -»

\
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Pmegarfrom Becr . _ ;

Take a middle sort ofbeer, well hoppe&, .

and when it has worked and become fine,
put English grapes or raisins with their
sta:lksiinmvit, to every ten gallons of beer:
i pound; put them into a tub, and stir
them well about, and when- the sedimeént
has'settled to the bottom, draw off the li-
quor into another cask, andset it in the
sun with the bung out, and put a slate on
the hole. In a month or six weeks it will be a
good vinegar, and when ready, draw it off
into another cask, bung it well up, and
keep it in your cellar for use. This will
do for pickling. ' ’

- -ff;'f.r
" Raistn Vinegar.

- To every gallon of spring water put
three pounds:of Malaga raisins, intoan

f
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earthen jar, and place them. where they
mav have the sun from May to Michael-

i6be-Biwn -off, when it. will prove an exc:

cellent vinegar for' table use.. . . .,
rrrs . o -
Another Vinegar from Raisms. . .,

Take what quantity of water you please,
put it into a jar, and to every gallon of
water put two pounds of Malaga raisins;
then cover your jar, and set it.in:the.
stn, or a warm place till it is fit for use.

=
Y
= E_— N .
>, - .
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o Thifd Vmegarfrom Ramns.

Wbcn the ralsms, ‘of whlch your cyder
was made,, (325 psmsn) have remameddry
uf an open-headed . vessel for fourteen
days. (from the time .your cyder was
drawn off,) in order to become sour,, add
as much of the same hquor of which your
cyder was made (or water) as will co-
ver the raisins, and let it stand covered
with a coarse cloth fourteen days, in winicﬁ
time it will become a fine and pleasant .
vinegar, and may then be bottled off for
use, and will improve the longer it is kept.

P Y V.V b

Gooseberry Vinegar.

Take sour gooseberries, fully ripe, and
bruise them all to 2 mash; then measure
them,” and fo every quart of gooseberries
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. venteen gallons of soft ‘water, and seven-
;teeii pouﬁdﬁ of brown sugar, into your
wBrewing copper; andas it: boils, ' skim off
;the-scum till none appears, . then lade it
;into ‘one of  your tubs, and let. it stand
.t} it is milk-warm ; then rub over a toast
.of brown bread, with some good ale yeast
~on bothsides, and put it into the liquor,
-covering it witha cloth; and let it remain
a'day and a night, then take the yeast clean
off, and ‘place your cask on a stand, witha
tile or apiece:of lead on the bung-hole,
in a warmspot, where it will get the hene--
_'ﬁt of the sun.’ The best time to make it is
in March -or April, observe, your cask
1rust ‘be: well bound with iron, and paint-
«ed, this will make it last a deal longer:
‘do not.draw it off till July or August, but
‘you may tap it a'month before you draw it
off, and take out a quart or two to taste, and
put it in again, it will help to fine it.

)
WL .-



' Rcceipté for helz;‘ing }’z"rtegqr to Sour.

"~ PRor this purpose you may use any
of the following means; The dregs of
any acid wines ; the lees of vinegar; pul:
verized tartar; vinegar itself; a wodden
vessel, well rinsed with vinegar, or one
that has been long used to hold vinegar;
stalks of rdisins ; ‘the -hasks of grapes,

which are generally brought to thia coun-
try for that purpase; currants, cherries;
or other vegetables of ‘an acid taste.; lﬁ-
ker’s leaven, after it has turned sour; of
any of the above mixed together. - It of’
ten happens that a-thick scum will comé
en the top of vinegai. When yoh per-
ceive  this, you must frequently put’it
down very gently ta ihe bottom, for if you'
neglect: this, it will grow very thick, and”
become a' purple colour,. which will‘
putrefy, and take away the acid froin théi
vinegar ; but by keeping it well down;
that will be prevented.

W
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BRANDY.

4

. This .spirit js now in great estimation.
There .are many sorts of it, the produce.of
several countries, ag France, Spain, Portu~
gal, Italy, &c. but those which are uni-
versally acknowledged to be the best, for

their excellent flavour.and purity, are the
Brench brandies, and are made at Bours |
desux, Bayopne, Blois, Anjou, Poic;tou,

§abens; Cagnac, and theisle of Rhe ; and
afghese different places, thas which excels,
angl is most gsteemed . for its flavour and .
Prity, is that from Cognag, brought down

the. river to :Rochefort, and from thence
shipped to different phces.—When im+

perted to this country, it is one gallon o
tgn over proof; but . this is gxnexally,
brought down to one inseven under praof;
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therefore observe the following rule. If you
purchase a piece of brandy, containing
130 gallons, at £1 ls. per gallon, the
strength of 1 to 10 over proof, proceed a as’
follows. First, divide the 130 by 10, an&b
the quotlent will be'13,” which added’ to
the 130, makes 143 gallons of proof bran-
dy: to reduce which to 1 in 7 under
proof, you must divide the 143 by' 6, and
you will find the quotient to -be 2&,
~ which added to the 13 makes 365 theres’
~ fore the 130 gallons of ‘escape brandy- will
take 36 gallons and nearly 7 pints of -wa
ter, to bring “it to the strength. genmlly
sold by the wholésale deéalers; so that's
‘ purchaser of a piece of brandy, ' of the
strength of 1 to 10over proof, gains 36 gals
Tonsand7 pints, which at £1 14. per gailon;
riskés ‘the sum of £38.145. 44d. and this.
without any adukteration with Brltléb SpH.
fits or "Tow brandies, besides thé’g‘&m‘%i
W or three gaﬂons in the gauge. o
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rit must bé “first procured iofor it s aot
likely that’this oil’ should give the flateur’
of Prench brandies to any 3f our foukmat
spn‘its “The Best spitfts to-caivere it
brandies are " these ——cyder, ‘taisint; 10
'crabsplrlts N ol

| AASAE,
How to procure ihe Oﬂ of ‘Wine

an oil . should be distlﬂed fmm the
thick lees of French.wines, because of the
flavour, and when pracured must be kept
- by you ready:for wse. It must be mixed
‘with the purest spirit of wine, such as al-
cohol ; by whlch means it may be preser-
ved a long time: Shake it welup mtﬁe
bottle before you use 1 A R S

Ty b

When the flavowt of the brandy lshvell
nmtated by a’ proper portion éf. thesksen-
tial oil, and thie fitele - “feduced into ong-

| VI

. .
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natare;! et ~dther: difficulfies.age ‘still be-

- hindly Whigh.are, the colour, the softness,’
~and :the proof. With regard to the

proof, it may be easily hit by using a spi-
rit above proof, which after being mixed
with, the oil may be let down to what
strength you please with water. The soft-
ness will be attdined by getting spirit that
has bekn distilled by a slow fire; and a8
to ‘the ¢olous, you .may regulate that to,

Wmnd by thc use of bran&y ﬂﬂoﬂ"“&

'f--

o ( It ,’V.v )lf.f\ﬂ’f ‘ . ',

" Anoiher “Method i-of - iinpmmg» English
o anuy amt dtakmg‘ it appear like Frmch.»

‘541)2-

Take thm‘.g gnllons of fine Enchslx
brandy, free from any bad taste, three oun-
ces of Tincture Japanica, and nine ounces

. of spirit . of nitre dulecis. Incorporate
_ these with some of the spirit, and then
.. put it into the rest of the liquor, and stir
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it well about. - This will make thirtygake:

lons.of brandy, and if it be.agood cleapi,

spmt iswill mud\ resemble thh.bualy‘
. T . ;..'4 it ;&-‘ufa{

YL g o 5 4 L.‘Ju

How o procaeia mcwré Jhpdnfcd“"’

”Take the best - Enghsh saﬂ'ron, ahdr '
dissolve one ounce; "mace bnust_:d one
ounce ; infuse themr-in a pint' of brapdy,;

“till':t'he whole: tincture of the saffbon isex~
ttagged, which will be in seven.or eight
days; then strain it" through a linen
dloth, and-o the strained tincture add twe.
aunces of Taztar Japaniea, powdered fine ;, -
then let it stand to infuge till the tmcxure
s wholl) lmprégnated tkere\\mln
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To make Three Gallons of Brmzdy, at 169

: - per Gallon.
£ s d
b5 Quarts of brandy, at 6s S
‘6d. per quart- -:112 @
4 do. British spmt;, at 2s oy

6.do. . - -. -: 010 O
1 Gill of the spirit of wine, at- - o
8. pergill.. - -. 0 0 8
Fill up with water, - —_———
3 Gallons of brandy, 168 ‘
. per gallon - 22
| 2

Gainl by Reducmg S £'O 4 10’

« Let your British spirit be good - ands
you may give your liquor what.colour.you:
please with burnt sugar or wood-colouring.!

The Method of Colowring drandy.” -

- All brandies'when first.made. are as clear:

as water, but become-higher coloured by



130 RRANDY.

leng keeping; however, they may be
made of any colour by the use of proper
ihgredients, as follows. First, to make a
light straw -colour, use turmeric, or a litt]e'
freacle ; but the best way to colour it, is
with a little burnt sugar, er the sirup of
élderberties : - it may be-made deeper or
lighter according to the quantity yeu put
. Woed-colouring is akso much in use.
As we have already said that brandxes are
as clear- as water when first dlstxl]ed it
will be proper to inquire how they get
~ their_colour, where no art has been used ¥
ang if we examine brandies, when first im-
ported into this country, we shall find
that _the . mellower they are -the deeper
t-hen'colour is; it is therefore obvnous, that
they acquire their colour by lying longin
the cask; of course, the cause from whence.
this colour is derived, is no other than
the wovd of the cask. 1 shall therefore
give a receipt to make colourmg that will
Imitate this tipctute. '
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Take a sufficient quantity of oak shar
vings, and stecp them in spirit of
wine; take also some more oak shavings
and steep them in water ; and when the Ji-
quors have acquired a strong tinge from
the oak, let both be poured through 3
sieve into different vessels; then place
them aver a gentle fire, till reduced to the
" consistence of treacle.. Let the two exy
tracts be now intimately mixed together;,
which may be done by adding a small
quantity of loaf sugar, in fine powder, and
rubbing the whole well together. By thig
means, a wood-colouring may be procured,
and always ready for use. The best cor
louring, next to that of wood, is burnt su-
gar or common treacle. The treacle gives -
the spirit a fine colour, yet as its colour is
but weak, it will iake a large quantity :
this however is not attended with any bad
consequences; for notwithstanding the
spirit is weakened by it, yet the bubble

;
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RUM.

RUM, of which there are various {orts,
1s-imported to this country from the West-
India islands: Jamaica, Barbadoés, Antis
gua, Dominica, Nevis, St. Kitts, &c. but
_that: from Jamaica is the best, and its con~
sumption is -greater -than all the others.
The - casks in which'it is brought to this
country generlly give it the colour we
see'it have; for among a hundred pun<
: cheons, you - will rarely find ten of the
same colour, which may be owing to the
newness of the -¢asks, and” some of
them having been fired in the inside more
than others. A dealer may bond any

N
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quantity, of rum he chooses for the space
of one year; but the duty must be paid
in that period, or they are liable to be.
sold by the excise for that purpose. This
. indulgence is of very great advantage t¢
dealers, asby giving bond for the amount
‘of the duty, they have twelve months’
credit. :

In purchasing Rum, I would advise the
* dealeralways to make choice of the strong-
-est over proof rum hecan get; fori in-
stance, if you purchase a puncheon of rum,
" “which is thirty gallons over proof, you
must pay duty for the said over proof, and
: add thirty gallons of water, whlch w111 re;
duce the same to saleable proof : thus you
will have an additional thirty gallons of
sum, by only paying the duty. Rum is
. more easily adulterated with British spirité
than brandy, and is not so readily disco-
vered. '

-
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Ao lower and improve a Punckeon of Rum.

. Suppose your puncheon contains 100
;al]ons, and is 20 gallons over proof, get
20 gallons of good old pale porter, two
pounds of sugar-candy, a quarter of a-
pound of green tea, (or some green tea
leaves after being used will da) then boil
half a galion of water, and when cold, mix
with it your sugar and tea, having your su-
gar previously powdered ; then take a
whisk, and whisk it well togetherin a canj,
after which, put it and the porter into your
tum, stir it well about with your staff, and
leave the bung slack for .a day or.twes
then bung it up, and in three or four days
it will become bright without finings
This will make your liquor mellow and
pleasant to the taste, besides which you.
‘will gain five gallons of rum' by the addi-

 tion of the porter, which will make amends _
for the price of alljthe ingredients. . By
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" your trying it with the hydrometer, you
will find it to be. five gallons over proof,
you may therefore let it down to what
strength you please with water, observihg;

that the water you use in reducing foreign. -
spirits:shoul_{l always be that which- has

been boiied and is cold, as the raw-

ness is thereby taken away and the water

. made soft. . You may manage and lower

this rum, to serve thase of your customers,

who 'may réquire ruin of a _16w price, by,

mixing it with sugar or molosses’ spirit,

spirit of wine, and water; of which T shall

give “directions heteafter. Likewise, if

y®r ram wants:a béad, which will be the

natural consequence of -lowering them,

take threé poundsiof clarified honey, and

whisk it: up in -8 can with some of your

tum ;- after which pour it into your-pun«
cheon and stir it well about. - This wilt

both improve the flavour of your liquor,

and give it a bead ¢ should your rum re-
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quire a deeper colour, you may regulate
it according to your wishes with burnt su-
gar, putting a little i into your cask at a
- time, sfirring it about, and trying the co-
“Tlour in a glass, that you may see when it
is deep enough. The grounds or sedi-
ments of porter or beer are ‘excellent for,
improving the flavour of rum. Empty
‘ porter casks sent to the ‘West-Indies, are.
often returned with rum, which is the best,
flavoured, for its age, of any that comesto_
this country. -
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~To make Il'lwee Gallons qf Rum,, lﬁs
per Gallon,;

[ :
. ,,';...-f,..‘: s s £ s. d\
'ZQmus%frﬁmals 8d. per VEe
- quat - s l 9.9

3 dltto British- spmts, at’ 28 'GG :
_ ditto - o 0 7 6
l Quafrter ofa pmt of%pi‘rit of -

“wine- < & S --.0°0 9
Fill up with water. f-l 1 et
' ris o

-8 Gallons of rum at 1bs. '
pergallon . - - -2 5 0
) 1 0

Gain by Re_ducihg ' 0 7 0
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2o make Thrée Gallons of Rim, at 1%s.
per Gallon: '

£. 5. d.

r

-1 Gallon of rum'at {75 -~ 0 1770

I ditto Britishspirits = 010 0

~ Half a pint of the spirit of wine 0 1. 6

Fdl up w:th water. S - —_—
: t ' i 8 6

3 gallon’s of rum at 12s per

gallon - - . =-. 116,0
' ' L 8 6

STF

Gain by teducing - 0716

. "'—T'—"_’:
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To make Three Gallons of Rum, at 10s:

- £ d
2 Quarts of rum at 4s. 3d. per
. quart - - 086
6 ditto of British spirits, at 2., =
1

6d.perquart - - - 015 0@
Half a pint of spiritof wine 0 1 6
Fill up with water. -

: 1 50
3 Gallons of rum, at 10s. per \
gallon - - - 1100
: ' sl b 0
Gain by reducing - - 0O 5 0

Prors’

To take fke blackucss jfrom Rum or .
Brandy, occasioned by the touch of irom.

Should your rum become black by the
touch of iron, for one puncheon take a’
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quart or three pints. of skimmilk-(as youn
find it necessary)' and the same quantity .
of black earth;’ mix these together in a
can, with a gallon or two of rum, then put
" it into your punchéon, and stir it well
about with a staff; then put your buhg
in, and in ten or twelve days it will be=
come bright. Your puncheon should be
on a stillage, that you may rack it oﬁ'
~ when fine. :
«-N. B. Brandy may be managed in tha

- same manner. -

¢ A ’ Srrrr
' To make colourmg.

~ Take of raw sugaf what quantity yom

ke, and boil ‘it over a slow fire-till it be=
comes a thick sirup, partaking both of a
_ sweet and . bitter taste; then add a. little.
clean water, to bring it to'a proper  con-

‘sistence, othierwise, when cold .it will be-"
come a hard substance. This you may keep

by you for use, either in casks or bottles.

~
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HOLLAND's GENEVA.

“THIS spirit derives its name from
being made in Holland. ' ‘The best is
made at Schiedam, and brought from.
thence to Rotterdam, from whence, it is:
shipped to different places. Much of the:
inferior sort is smuggled into this country,
but that which has paid the duty the dea<:
lers may purchase on the: quays, as they do-
brandy. This spiritis generally one tor
ten over proof when landed, and is one of
the most difficult to manage. First, take: -
care, when you lower or mix British spi-.
rits with it, to get good, clean, bright -

spirits for the purpose ; and in lowering
 with water, it must first be boiled, and
when cold, you must put a piece of nice
white roach lime into it, and stir it up.
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When settled, pour off the water from
the lime, mix it with your Holland’s, and
. stir it well about witha clean staff for five
or six minutes, that they may be well incor<
porai’ed There are many who lower
itin a dlﬂ'erent ‘way; by letting their
gln remain-in the store cask or piece in ity
original state; and so lower it as they send
it out, according tothedifferent prices; bus
it is preferable for them to manage their
~ water a8 before-mrentioned, .and shake it
well together, before they send it out 3
" for if it ‘lS not well shaken together, it is
apt to get stringy and foul, after which it
is not easily remedied. Should your
gin be ropy, you must have a linén or a
flannel bag (sex FiLrEmiNe Bac) and run
your gin through it; and if-it ‘:le run
through the first time, and be not impro-
ved, you must repeat it till it shall come
through bright: Or if your gin be tainted,
take some alum, and hoil it in soft water

o
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till it is all dissolved; - then add a little
salt of tartar, and when nearly cold, put it
into your Geneva; after which take a
clean staff, “and stir it well about for five
minutes.. One pound of alum, and -fout
. dunces of salt of tartar, will be sufficient
for a piece that is much tainted. The
whiteg and shells of ten or twelve fresh
eggs; broken small and well beaten toge-
ther, are an excellent thing for fining Ge-
neva; but if your gin have-beconie black,
 through the touch of irop, fake a quart of
skimmilk, with two ounces of isinglass,
“and put it into your liquor. This will draw
the blackness down, after which, use the
above ingredients if hecessary, - To im-
prove the flavour of gin, puta small quan-
tity of rose water, or elder flower water,
into a piece, and give it a good. stirring."
¢ Observe always to keep your Brandy;
Rum, and Geneva, of a proper strength;
for, should it be tried by an_officer, and

’
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found under the strength of one in six un-
der proof, he has a right to. seize-it ; or
should yon happen to reduce it too low;
put:a sufficient quantity of spirit of wine
to raisgit to,a proper strength, taking
«care, when yeu reduce any spirits, not to
bave an increase in your stock, as that
would render it seizable, Remember al-
ways to give the surveying officer what
permits you have, as omitting- this will
cause an increase; and endeavour to be
on good .terms with him, as he may have
itsometimes inhis power to give you trou-
ble; ‘either ‘through neglect ‘or mistake.
, e

ENGLISH GENEVA.

Th;s compound is made of rectlﬁed malt,
spirit, with juniper berries, or the oil, and,
ather ingredients, afid has many different.
fiay Qurs; - Its consumpuon is yery great’
in some parts of England. I shall there-

’

o
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fore subjoin a receipt for making it, the
knowledge of which will be a great advan-
tage’ to publicans and other dealers inspi-
rits, and enable them to bé masters of their
business. The spirit that you must pro-
cure for making gin, or other compounds,
" is the clean rectified spirit, of the strength
of one in five under proof, which you may
‘ pprchase'of the distillers. -~ :

:p.'.»" .
A Receipt to make Twéntg) gallons of 'Geneva.

- _Take seventeen gallons of rectified malt

- spirit, one pennyweight and a half of the

oil of vitriol, one pennyweight and a half
of the oil of almonds, one ‘pennyweight
of the oil of turpentine, one pennyweight
and a half of the oil of juniper berries,
" three gills ‘of spirit of wine, one pint of
lime-water, five pounds of sugar ;. fill up
with water. -You may make any quantity’
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_ you pléast; by reducing  or increasing the’
ingredients accordingly.

_N. B. To prepare the ingredients, you
must first properly kill the oils, which must
be dane by.beatjng them in a mortar with
a few lumps of loaf sugar and a little salt
of tartar, till they are well mixed together ;
then add by degrees half a gill of the spi-
rit of wine, pound and rub the same well
tégether,till it is so incorporated that there
is no appearance of oil left; then put it
- into a can with the rest of the spirit of wine
and the lime- watcr, and beat the whole
well together with a stick. Put the sugar
into about two gallons of water, and takc
the scum: clean off; observing; that the
~ water must be the softest you can get, and
must - be. first boiled, and stand titl nearly
cold: then nhx the 'whole togéther in your
cask. - .

02
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To fine your liquor, proceed as follows ;
Take two ounces of aluﬁl, and a litfle_ wa-
ter; boil it for half an hour, then put to
it, by degrees, one ounce of salt of tartar,

" when nearly cold, pour. it into your task,
-and stir it well about with yeur staff for

- five or six minutes. It must not be stop-
ped close till 'ﬁng.‘

. N. B. You may erther mcrease or dimi-
msh the oils of . turpentme and‘ funiper
berries, accordmg to’ the flavour most
liked by your customers.: o

'NN

To make Lzme Water

A
[ A

“Take fcmr pounds of uns]aked dlme, put
- _itintoa pail,rand put a sufficient quantity
of water to slake it. - When it is dissolved,
add two gallons of water and- stir it ‘well.
After it has settled and gone cold, it is
fit for use. : .
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BRITISH COMPOUNDS.

' PEPPERMINT

FOR 20gallons, take 13 of rectlﬁed malt

spirit, fifteen pennyweights of the oil
_of peppermint, twelve pounds of loaf su-
gar, one pint and a half of the spirit of
. wine; fill up with water; and fine it as
you do gin. ' You may make awy quanti-
ty you like by reducing or increasing:the
ingredients proportionally. - In killing
~your oils and working it, proceed also in
the same manner as for. gin. x

CARAWAY.,

For three gallons, take seven quarts of
réctified malt spi'ri't, three pennyweights
of the oil of caraway, two ounces of cas-
§ia, two ‘poundsrﬁof loaf sugar, one. gill . of

- o3

I



150 BRITISH COMPOUNDS.

spirit of wine, and fill up with water. The
cassia and caraway seeds must be well.
- pounded, and steeped for three or four
days in a quart of the spirit, and the oil
must be killed the same way as for the gin ;
fine and work it also the same. |

ANISEED.

-.-For three gallons, take seven quarts of
rectified malt spirit, five pennyweights of
the oil of aniseed, one pound of loaf su-
~ gar, one gill of spirit of wine, and filf up
;with water. Fine this with alum only,
but kill your oil as before ‘mentioned.

_ WORMWOOD.
“For three gallons, take two gallons of
rec’nﬁed ‘mal¢ lspn‘xt ‘two pennyﬂeights of
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_ the oil of orange, two pennyweights of
“the oil of caraway, one pennyweight of
the oil of wormwéod, a quarter of an ounce
of almond cake, half an ounce of corian-
der seed, half an ounce of virginian snake
root, half-a pound of sugar; and fill up
with water. Steep the coriander seed,
almond cake, and virginian snake root, in
_the spirit for three or four days, and kill .
the oil asbbef"ore mentioned.

Lo ol o gh o

USQUEBAUGH.

. For three gallons, take three_gallons of
rectified malt spirit, and put to it four
gunces of aniseeds, bruised ; let it remain
for three. days, then strain. it through a
sieve, and scrape four ounces of liquerice,
. pound it in a mortar, and dty it in an iron
. pan, but not so asto burn-it; then put it
into ‘the bottle to your liguor, and let it
stand ten days; afterwards, take out the
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liquorice, and put in cloves, mace,” nut-
‘megs, cinnamon and ginger, . of each half
_ an ounce; dates, stoned and sliced, four
ounces ; raisins stoned half a pound. Let:
these infuse ten days, then run it through
a filtering bag, and colour it to your. own
liking. Saffron will give it a-yellow co-
lour.

To make Usquebaugh another way.

For three gallons, take three gallons of
rectified malt spirit, eight pennyweights of
mace, eight pennyweights of cloves, one
ounce of cinnamon, ‘twelve pennyweights
of coriander seed, twelve pennyweights.of
ginger, fifteen pennyweights of ‘peach or
apricot kernels, fifteen pennyweights ef
dates, ene:pound of raisins, half.a pound
of liquorice root, and three pounds of loaf
sugar. Bruise the seeds and. kernels
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in a mortar, and steep them in the spirit
for ten or twelve days; then stane the
dates and raisins, tear the liquorice, and
boil them together in two quarts of water,
till it is reduced to one half, after which
strain it through a cloth, dissolve the sugar
in some warm water, and take off the scum
qu,i_ie‘ clean; then strain off your spirits,
and mix the whole together, letting it
stand: till it is quite fine, a3 it must not be
forced down with finings. If you wish it ta
" be of 2 yellow colour, take some saffron,
and tie it up in a cloth, then dip-and
‘ squeeze it into- your liquor, to-what colour
_you please. if you like it green, boil some
tapsy  itr water, and squeeze it.-ipto your .
liquor asbefore. Many like it of a brown
colour, {md’inj that case it must be colour-
ed with burnt sugar. ’ :
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CLOVE CORDIAL.

For three gallons, take two gallons of
rectified malt spirit, half a pound of clove
pepper, two pennyweights of the’ oil of
cloves; one pint of elder juice, one pound
and a half of loaf sugar. - Fill up with
water. To colour it, put some archil in a
“bag, and press it into the spirit till it be-
comes a deep red, and let it fine of itself:
If you choose it white, leave out the elder
. Juice and arehil, and fine it the same way
- as gm. -

. CINNAMON CORDIAL:
- For three gallons; take two gallons of
. rectified malt spirit; one- pennyweight
‘and a half of oil of cassia, half a penny-.
weight of the oil of orange, two drops of
‘the oil of caraway, half an ounce of cin-
namon; two pounds of loaf sugar. Co-
lour it with burnt sugar, and fine it with a
little isinglass.”

»
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RATAFIA.

For three gallons, take six quarts of rec- ~
tified malt spirit, six grains of ambergt"is,
- two ounce.sl of peach and apricot }cernels',
five. ounces of bitter almonds, one pint
and a half .of spirit of -wine, and two
pounds of;sugar. . Fill up with water. .

.

L s

Ratqﬁa another way. |
. Take onequart of brandy, or good malt
spirit, four ounces of apricot or peach
kernels, ‘a quarter of an.ounece of bitter -
- almonds ; bruise your kernels in a mortar
with a spoonful of brandy, and then put .
them together into a bottle with a quarter
of a pound of loaf sugar ; let it stand till

it has imbibed the taste of the kernels, then
pour it out.into .a bottle, and gork: it
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close. You may, increase the quantity of
spirit to your kernels, if you choose

CORIANDER CORDIAL.
. For three gallons, take seven 'ililar-ts of
- rectified malt spirit, two peunds of corian-
der seed, one ounce of caraway seed, six

drops of the oil of erange, two pounds of
sugar. Fill up with water.

'N. B. The coriander and caraway seeds
must be bruised and steeped in the spirit
for ten or twelve days, and well stirred
two or three times a day. Fme it the
sawre as you do gm. : Ll ‘

CITRON CORDIAL

1For three gallons, - take seven - quarts, '
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of spirits, twelve potinds - of figs, ‘four
pounds. of prunes, two. pennyweights of
the oil of orange, three pennyweights of
the .essence. of lemon, ten drops of the oil
of claves, two pnunds of sugar. Fill up-
wnth water. :
! 'N. B. The ﬁgsahd' prunes must be brui-
- sed, and steeped in the spirits for eight or
ten days.  Kill the oils and essence the
same as for gin. . Most people choose to
have citron of a pale green colour; to
make which, boil some spinage, and
squeeze the juice into your citron.
Citron Cordial another way.
" To one gallon of brandy, or Malt spirit,-
~ take ten citrons: pare off the outer rinds,
and dry them well in the sun, then beat
the remaining part of the citrons to a mash
in a mortar, and put it into the’ brandy,
P
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and the whole steeped for three days in
the spirit of wine. The ‘oil of caraway

" must be killed as for gin. Fine with alum
only, and colour it very pale with burnt
sugar, ‘ o

" ' QUEEN's CORDIAL.

~ For three ga.llqﬂs;j'fake seven quarts of
“malt spirit; one pénnyWéight and a half of
oil of caraway, one ounce of coriander -
: seeds, one onnce of caraway seeds, half an
ounce “of cassia, 2 quarter of an ounce of
mace, one pint of spirit of wine, and two
pounds of loaf sugar. ~ Fill up with water.
 N. B. The seeds, cassia, and mace, must
be bruised, and steeped in the spirit for-
three or four days, and well shaked twice
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a day The ofls must be lul]ed asfor gm
Fine wath alum on]y o

-y A L
‘4 SRS

PRINCE’s CORDIAL. -

For three gallons, take two quarts of
cherry brandy, one_quart of " raspberry
brandy, one quart of raisin ‘wine, one gal-
Yon of spirits, six pennywelghts of the acid
of witriol, ten drops of the oil of caraway,.
ten drops of the essence of lemon, half a
_ pint of-the spirit of wme, and one pound -
and a half of suga; Fill up with water.
Fine 1t with alum and salt of tax"_tar.‘

Prince’s Cordial anotker,zmyq o

: For thrée gallons, take one quart of
cherry brandy, one gallon of malt spirit,
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dne quart of red currant wine, ohe quart
«of orange wine, half an’ ounce of mace, a
quarter of an ounce of cloves, a quartes
. of an ounce of cinnamon, half an ounce
of coriander seeds, half an ounce of cara- -
‘way seeds, four drops of the oil of orange,
~four dreps of the . essence of lemon, and
two pounds . of loaf sugar.  Fill wp with
water: : -
. N. B. The mace, cloves, cinnamon, ca-’
raway, and coriander seeds, must he bruised
i1 a mortar,. ‘and steeped in the spirit- for
five. or. six days. The oil and essence
must be killed the same way as for gin..
Colour with burnt sugar.

i ,’l(f

o
- GOL DEN CORDIAL

. For tyo gallons, take two gallons of
malt spirit, two drams and a half of double,
perfumed-alkermes, one quarter of a dram
- r3
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~ of oil of ¢loves, one ounce of spirit of saf-
- fron, three pounds of loaf sugar, powder—
ed, and one book of leaf gold. -

N. B. Rirst put your ‘brandy in a large
bottle, then put three or four spoonfuls of
it into a small cup; mix':}*nijr~' alkermes
init, and, -then put in.your ‘oil of cloves,
and mix that; do the like with the spirit .
of saffron, and pour all into the_ bottle of
brandy. Afterwards put in your sugar;
then cork your bottle, and tie or wire the
cork. ~Shake it well togéther frequently
for three: or.four days, ‘and let it stand-for -
a fortnight You must set the bottle so,
that, when racked offlinto other bottles, it
wnIl only be gently tilted. Put into every
bottle two leaves of gold cutsmall. You -
may put two quarts of spirits to'the dregs, -
and: it will make:a good cordial; thodgh
inferiorito the fitst. . - - _
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Golden Cordial another” way.

One gallon of brandy or spirits, two
pounds of loaf sugar, vne dram of confec-
_tion - alkermes, one dram of -ti® oil of \
cloves, and one ounce of spirit of saffron,

N. B. Powd'ér .your sugar, and mix it
in your brandy ; then put in the rest, and
stir. it all one way for a quarter of an hour.

o .

Fqi‘ Twenty Gallo;zs of Cherry Brandy. "

Cherry bran‘dy\ismade different ways,
somietimes by pressing out all the juice in
a_press, and putting as much brandy to the
juice as it will bear, which will be
douhle or treble to the juice, 'according -
to its quality';. adding two or three pounds
of brown sygar to every twenty gallons,
with half 'an ounce of cloves and cinnamon,
beaten small. This may be used in a few



164 " RRITISE COMPOUNDS.

days after, but will improve by keepmg,
But one of the best and most common
ways of making cherry brandy, isto put
yeur cherries (being first clean picked from
the stafs) into a vessel, till it be” about
‘half full: then £ill up with rectified mo-
losses brandy, which is generally used for

this compound, and when they have been. -

infused sixteen ‘or_eighteen days, draw off

your liquor by degrees, as you want it, till.
all the liquid is drawn off; - then fill the-

vessel a second time nearly to the top, let
it stand about a month, and then draw it

off as you have occasion, till you have got .

-'the_ whole.  You may use these cherriesa
third time, by just covering -them with
some brandy that-is over proof, letting. it

“infuse for six or seven weeks, which by its

strengthwill extract-all the juice and virtae
. out of the cherries; and when you draw

it off for use, you must put to #t-as much-

- water as the brandy was above : proof,

~
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.and afterwards the cherries must be press
& a 1on¢r as‘any l}quor isin them, before
you cast. them away.. ’
= When you make your cherry brandy of ‘
the first infusion, -(the juice of which
will be the: best, and contain the most
colour) 'mix "with it -till your Iiquor is
brought to such a degree of colour as just -
to dikcern a lighted candle, when held on
the other side of the glass; and if you
find it does not taste well. of the .cherries,
you may add a little more of the juice of
the first infusion, and then sweeten with
two or three pounds of sugar to every
twenty gallons of liquor, and in propor-
tion fora larger or smaller quantity, and
this by standing a while will be much im pro-
ved. When you draw off your cherry juice,
or brandy the second time, it will be some+
thing inferior to the first, will bear less
brindy.in mixing "or making fit for: sale,
and ‘will require a little more sugar to

o
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sweeten'it, together with hd}fan ounce ef .
cinhamon and cloves beaten, and pat 19
twenty gallons of it. There must on]y
be half the quantity of cinnamon; and
cloves in each twenty gallons of the firsg
infusion, which the longer you keep will
become the better. When you draw off
your cherry brandy of the third :infusion,.
you must not put-any mate brandy to it,
as it will not bear it, but may add about a
-pint of water to a'gallen, because the third
infusion is made with stronger spirits than
the former. Sweeten with sugar, and yge
cinnamen- and cloves as in the other, or.3”
little more if needful. The liguor whjo!a
is pressed from: the cherries aftér their; be-
ing thrice infused, will be thicker thap
the other, youw may therefore- add a little
brandy if it will bear it, and sweeten with
‘sugar and spice as before directed, dccord: -
ing to your quantity; and after it bas
stood a few days to settle, it willibecome

[ PP
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tlear and saleable. It is sometimes the
practice of dealers to put into their cherry
braridy some elder juice; but it is better
to put.itiinte the cask with the cherries;
with each ipfusion of brandy.

C e,

,,Chérry Brandy :another wayy. .

Take six dozen pounds of cherries, half
red and half black, mash or squeeze them
with youf ands, and add to them three
gallons of brandy, letting them steep for
twenty-four hours: then put the mashed
cherties and liquor,a litt?e at a time, into
a canvass bag, -and press it%s long as any
juice will run. Sweeten it withloaf sugar
to your taste, put it into a proper vessel,
and let it stand a morith; then bottle it
off, putting a lump of loaf sugar into éve-
ry bottle. :
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t

-

3 half oﬁ loa.f sugar, a,nd- one ,chnchtght
of the. esscace of lemons. ;-First pare the
oranges very thin,; and gteep them in, the
brandy, close stopped in a stone bottle

“twelve days; thexr bgil the sugar in three
" quarts of water for an hour, skim it, and
- when cold,.,mlx it wxfh thp,b ndy, and

squeeze the oranges therem. hen strain
it through a filtering bag, and what is
shart. pf three gpllons make up wath watex;

s . P T .
Lo A )\n [ ! BRSO |
N-"-’J‘ : ’
¥

.((1»:, sl e ) l . "-,) :I';‘-’ ,,‘ (‘)‘{

Jo ?omvv BHANDY, 15,5

. I;.xk,t; sn; q}lgrts qf the-.besf ;;‘uf i'réjshést
popples, cut. off, tl)e Qlack qndls of thfm,
-and put them intoa glass jar which will hold
two,gpllons, and press them in, 1t ben
ppnr Jpen | 1t A gallon of brandy, slop tho

P 4}

&}ys closg, m}d set it in the sun for a \~eeL

) qutm Aftg:rwaxds squeeze out the_

poppxﬁ mth ypgf hands,‘ and sWeeten ;t
Q-

o
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“to yo‘ur' taste with loaf "sug‘a} Put to it
an ounce of alkermes, perfumed, mix it
weu togetien(l and bottle it.

!
FION I fo JI‘.,-J’_'» S
N

a"a A
.o o E ) y T

- . S ::J(.!.a 9ty Y
. .. oV oV 2V o” of

BUSdrLn il orn s o '3')

IMPERIAL NECTAR '

r ..__ (IJ N - ~

t
€

For three gallons, take six quarts of
malt spirit, two quarts of raisin wine, two
~ ounces of peach and apncot kernels, one
- pennyweight of oil of orange, half a pen-
nyweight of the oil of cloves, a quarter of
an ounce of mace, two large nutmegs, half
a pint of spirit of wine, and two pounds of
lqaf sugar. Fﬂl up wnth watbr o
T .~=*:",:“:;
" N. B. The kerhels; ma’ce,;ax‘xd nutmegs,
must be bruised in a mortar, and steeped
in some spirits for eight or teh days. Co~
Tour it with burnt sugar; of a fair brown

colour and let it stand to ﬁnb ltSeﬂf. i
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Néc‘z’ar another way.

For three gallens, peel eighteen ]emons
very thin, and steep the peelings for forty~
eight hours in a gallon of brandy, then
" add the juice, with five quarts of sprmg
water, three pounds of Joaf sugar, and two
nutmegs grated; stir it till the sugar is.
dissolved ; then pour in three quarts of
‘ ‘new milk, boiling hot, and let it stand two

hours, after which run it through a jelly
bag, till fine. This is fit for immediate
“use, but may be kept for years in bottles,
and will be improved by age. .
A b c:m

RASPBERRY BRANDY.

Raspberry brandy is prepared much af-
ter the same manner as cherry brandy, and
- drawn off and made fit for sale with about
the same addition of brandy, as to the
~ first, second, and third infusion of your

a2 .
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cherrybrandy, and’sw‘eetone,daéco;dingly';
first making it of a bright deep colou#,
and omltung the cinnamon and cloved in
ihe first, but not in the secbn& and third
infusion. The first infusion will be ofa cos
- Your sufficiently deep of itsel?; the second
infusion will be somewhat paler, ahd iust
be made of a deeper colour, by adding
about a quart of cherry brandy to ten gal-,
Tons of r;tspben‘y brandy; and the third
infusion will take more cherry brardy t
colour it ; but in’ this' you must be dlrect‘-
" ed by your own Judgment ‘and by thé
further instructions given ini the recé?pY
- for makmg the first cherry brandy ’

o s
~ gL

| ANOTHER OBANGE BRANDY.-' |

Steep some oranges, or lemon rinds, ¢ut
this, in a quart of brandy, then boil a
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quart of water, into which put three quar-
ters of a pound of sugar, létting it hoil
half an hour; when it is cold mix it toge-
thér, and bottle it.

| wrrer

' SHRUB... :
Shrub is often made in the, West Indies
as follows: -take one.gallon  of rum, six
pounds of sugar, and one quart of lime
julce; dissolve your sugar in the lime
Juice, and then mix it well with the
rum; after which? set it in-a bettle or
cask - to sgttle, till it becames mellow.
This, makes:excellent punch. ‘

A SrS

Shrub a secorid ‘waJ ‘

J’or two gallons, twke one gallon of rum,‘ o

a small quantity of the essence of lime,
twpnty-fom' oynces of brown sugar, one
L .
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pint of lime j Ju:ce, and orie gallénof- war
ter. ‘Boil your water and sugar together
awhile, then skim it, and when cold, add
to it a little isinglass finings, and the white
of an egg, with a little of the essence of
lemons; mix it well with your rum, and
put it to settle.- You ‘may make what
quantity you please, by proportlomng the

ingredients accoraing to this receipt. "This
shrub is suitable for ‘publiesiifs. - o

B 2 & 1o SN
ST e ey
3o .. .,S[‘ﬂ.‘b a {hi‘l‘d WY i
'vigkelsev_cri quarts of rus,ifliree pinte
of orange juice, three pirits of-orafge-or
currant wine, twaq pmmds of loaf sugar
Fill up thh water.

"N: B. Some people use NH‘ ora’n‘gef
juice and halF lemon,: but if 1hi¢ orange
Juice is good; it gives the shrub- a bette?

\



’
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flavour than when mixed ; a small quantity:
of essence of temons will also greatly im-
prove the flavour- of shrub. The sugay
shéuléi be boiled i clean spring: water,
the scum taken off} and when cold mix it
together

Frrs e
Shrub a fourth way.

Take two quarts of brandy, five quarts.
of orange juice, and four pounds of loaf
sugar: - ‘Mix them all well togetheritill the -
sugafis dissolved, then -putiit inte’a eask;
and'let it stand till fine. - Afterwards bot<
tle‘:’r chC e 2oz

- 4
DV
-

Shrub a f(ﬂh m(y

: Takef‘ ‘two "quarts of bmndy, put it. inw
2 large bottle, and put into it the jaicewsh
five lemohs, al ithe peeks of twe; and
hAf a2 nutmeg; ‘then:stopiit up, and letit
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stabhd three days, after which add to.ig
tbree pints of white wine, a pound and a
balf of sugar; mixit, strain it twice through
a filtering bag, and then bottle it. - This is
a fine cordial. ~ :

CAPILLAIRE. . . - ¢
For three gallons, take. fomteén pounds
of loaf sugar and seven pounds of ;moist,
with eight fresh eggs, well beaten; then
mix your eggs with ‘the sugar. Boi} the

- same in four gallons of water, and skim it

as long as any scum appears, then strain it
through a coarse bag, and-add three pen-
myweights of the essence of lempps. - This
Ian excellent thing for sweetening spisits
particularly in making -grog, pymch, oz °
negus.  Many of the first innkecpers angd
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publicans keep thxs by therit ﬁn’ those
purposes. o h

WINE BITTERS
: "Tdke one ounce of gentian root, one
qunce of the ycllow riml of fresh lemons,
two drams of long pepper, one quart of
whlte wine ; steep them for six days, and
$train it through a ﬁltermg bag or cap-

paper.

.....

., SPIRITUOUS BITTERS.
¢ :Tz;xﬁer Riré”&mécé"of vehtian fodt' 6;13
. ouuce ‘of §ewﬂle or anoe peel, drled half an
oume of iesver cardamom seeds, free from
thié husks,” and otie quart of spmts. Put
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these inf6 the spirits to steep for fourteen
days: thenstrainitthiroughsomecap-paper.

ARE BITTER.S..‘

-

' Take one’ gallon of a}e, four ounces of
gentian root, and four ounces of fresh

lemon peel. - Let those steep in, the ale

for ten days, then strain it through a bag,
and bottle and cork it up for use. This

is an excellent bitter for ale. e

e e o o of

"~ A GOOD CHEAP BITTER.

Take half an ounce of the yolks of fresh:
eggs, carefully separated from (be white,
half an ounce of gentian root, one dram
and a half of Seville orang&peel and one -
pint of boiling water. Pour the water hot
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upon the abeve ingredients, and let them
steep in it for two “hours, then strain it

through some. cap-paper, ‘and bottle it
Iorusé‘-"- TR T N T

L ewresr ’ !

-

"I’ ake two "ounces of gentian root, iiaﬂ'- h
Can ounce of Vn'gnman snake~mot, half a
-&ram of cochineal, and one quart of bran-
dy.: ‘Let these steep for three days; then
strain them through some cap-papet; and
bott}e it up for use.- R
N. B. T-h"xé' is a very good bitter for the
stomach and very proper in famlhes.

.‘l P
Nm
'

ELD}:R SIRUP.
_ First, take one gallon of juice, and put
it in abrass pan, overa clear, but slow fire,
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" adding the whites of twoeggs well beatea
to a:fveth, When,dt begips te boil, skim,

(i aslleng s any scum appears,upon fhe
top of it; then put to every pint of thg -
" clarified juice one pound of raw sugar,

and let them boil~very~ slowly together,

. till it becomes a proper sirup, which you -

will knéw by dropping ‘a little upon your
weil, when,if it besufficiently bpiled, it will
stand without spreading. - After which, let
it.-stand till cold, and then- put i} .iptg
sas bottles,, caverpd . qply. with paper,
pgy;ked full of holes ; :md keep it for use,

This is a good colouring either for;rum or

brandy, or making of elderberry wine in
R{imex-v. -:.$.¢.q Fizst Erpeg WWB‘ T
coh el ey Lol
N. B You may\ make any quantxty you
please, either by addmg or reducmg the
ingredients. : .

C b o it !

A
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LEMON SIRUP.

Take one gallon of juice, and put it into-
_ @ brass pan over a slow fire, with a pound
and a half of good raw sugar, stirring it
frequently, till it becomes a ptopermrup.
then take it off the fire, and when cold and
settled, pouritintoclean bottles, cork them,
and keep it for use.

N. B. You may makeany quantity you
pléase, either by adding or reducing the in-
gredients. See Ssconp Cowsrir Wing



. f‘ . THE FOLLOWING _
A ) . ARE -

THE .NECESSARIES - -

. ) N u_wu'é WAN‘I"E‘D‘.‘I -

In Wine and Spirit Vaults,

©amp '

GENTLEMEN's CELLARS.

IN the first place, you should have a
" good rope and tackling, to let down your
godds into the vaults or cellar, and if it be
under a warehouse, you must take care
that your tackling above is safe and in
good order. But if the cellar be under 2
dwelling-house, or where there is no pul-
']ey above, it is necessary to have a ring-

bolt, which when wanted, may be drove
into the grgund,_ unto which ydu are

-
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to 'fasten‘your rope: in tHe ixext place,
you must have a slide or- ladder, for the
‘casks to slide or Toll on. =~ 7.

_A‘_pairfc')f str;)ng's'lix)‘gs, for pipes,wp‘up-
¢heons and heavy goods.

A pair of can-hooks, and a pair of cmate-
hooks, the first to lighten casks, and the
. other for crates,. &e. - g

A block of wood, to put under the pipes
when turning them over in a narrow pass-
‘age,. or in casing of them, you will find
- that this will help as much as a good man.

A ﬂog.ger, or buvn.g' st-h'rt;':r,f' to beat up
the bungs with.

- A small valinch, to taste your wines with.

.A jarge vahnch to sample your goods/ »
‘ R2 T
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A pewter or a copper crane, and a small
copper pump, to rack off your goods.

Two five, and two three galloxi cans,
_made of woed, for racking your wines with,
and to beat the finings in. -

X large wooden fannel, for rackin 2 &c__.
Two or three copper funnels, which
' will liold frqm a quart to a gallon each.

* Two racking cocks, each half an incH

bore.

Tweé ;‘w'i(ne' bottling cocks, an inch and a
half long in’the nebs.-

Two porter or cyder cocks, long nebs.
" A brace and various bxts, to suit the

different sizes of rackmg and bmlmg.
cocks. :
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A small tub, to put underthe tap when
bottlmg SR :

" “A tub about seven . inches deep, made
of one end of a Madeira' pipe, or. a-cask
about the same size, in which you must
have a piece of board, just to fit the inside,
with holes :through, and on’ which you
are to place the bottles .when' drawing
off.  This will both keep the bottles
clean, and save four or- five bottles' in
each pipe. Ctn Ll T iy

Six. split broom snck.»,,(fo;, ¢ellar can-
dlestchs, to carry m the hand.
Three 'tin (;'mdlestidk,s,-'m ljang onh the
end of the pipe, and cork basket when -
bottling. : SR
AR . SRR B
A square basket or box, made in the '
form ®f a hopper;-to<hold the.oorks-when
bottling. .,
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- A cearse linen bag, to ‘hold the corks,
which must be kept, when not using, in a
dry ‘room, that they may be kept hard, for

if you keep them in the cellar they 'will
grow soft, in whieh state you cannot work
them.:

-y Srate e ‘ , -
(.:Zi,L.A. ‘. T AR

i Two small tin funnels, to put inta square
bo!ties when botthng off,. . :

) A small strainer, to ¥un the wine throu O'h,
- when neckmg the bottles. :

- Twolow stools, toisit on, when bottling.
IO V'; ‘i; \'“: AP . “
A leathern boot, to buckle on the knee,
to hold thie'bottles in'when corking them.
T R S O IR
A leathern apron; with a pocket before,
and bib, to button upon the walstcoat.

i J ll f";.'"

-

I‘wo}bommﬁn cofkscrews., . - "
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~ A patent cork screw, to draw the ca s
- of your old bottled wine without shaking.

Six wine glasses, wltich must always be
kept clean and ready at hand, if any gen-
tleman should come to taste your wines,
and so by keeping plenty of clean glasses,
‘you will have a’ fresh glass to taste the
different wines with.

A cork driver, made of heavy wood.

A raising or tilting jack, to tilt wine
€asks upon their stands. . . ‘

A wine basket made 'to hold the bot~
tles that are crusted upon their sxdes
A -dbaske't ~with 'pa'rtiﬁbns; to. earry
bottles upright.

" A whisk ta-beat the:finiogs with. - -
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.. Three flannel or linen bags, made ‘the.
same as a jelly bag; to Tun the bottoms of
yoﬁr wines and spirits through.

- . L. P

A strong iron screw, to raise the bungs
with, when you cannot get to gberfrwith
the flogger, or when you want the bung
out, without disturbing the wine. ©" - . -

S IR ~

A pair of pliers, to draw the pegs with.

Two frets, or middle sized gimblets.

Some sheet lead and tacks, to puibﬁ; ahy
broken staves, or to stop any leaks, wlnch '
may be in the casks. - o

A quire of brown paper, to put round
cocks and under the lead, when stoppmor
~ leaks.

A dipping rod, to.dip your wines and

spirits with.

s
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A staff, with 2 chain at one end, to rum-
mage the wines, &c. when fining them. -
A quantity ef swan shot, and two clotbs,
to wash bottles, (beware of any bottles
that have had oil in) but if you should hap-
pen to spoil your shot with an oily bottle,
take some fresh horse dung, and a little
~saw dust, rub them well in it, then wash
‘them in cold water, after which, give
them a good shaking in a bottle with a
. hittte vinegar. This will make them as
clean as ever. B

Two large tubs, for washing bott_leé ini.'

A bench, to. put tixeAtubs on when
washing bottles. -

A small sieve, to skim the straw, &c. off
the water, when washing bottles.
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A cork-drawer, .to draw. the corks out
of empty bottles. .-

. ' . | .

As soon as you have done using any of

your tubs, er cans, wash and scald them -

out, and turn their bottoms up in a dry
place. :

~ Ten small racks, ‘tlhat will hold six dozen
each; these are the best racks. that have
ever yet been made; when they are filled,
they may be laid two or three deep, and
when the bottles are dry, you may carry
them in the racks to the place where you
are drawing off. ‘
A cooper’s adze. -

" An iron and a wooden driver, to tlghten
your iron or wooden hoops on the casks ~ -
when slack.

A dozen or two of wooden bungs, of
different sxzes, and a few dozen of vent
pPegs.
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- A few bull rushes, and a chinker, you

- should always keep by you, to stop any
leaks, that may happen in the groovmgs
or-chimbs of the cask.

A Thermometer, which is to be kept in
the vault where );our wines are, that by
- the help of a stove or chafingdish, you may
be able to keep the heat of the vault as
near temperate as possible. . '

Afew dozen of delf labels, with the
-names of the different wines you keep, to
Hang on the tops of the bips, and on the
" outward ends of the casks.

Have a cupboard made and fixed in the
cellar, or near it, to hold all the tooks, so .

that you may have every thing at hand
when wanted.

‘ A»spade, two good stiff birch brooms.

A rake, to level the saw dust on the
floor.



.
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RUM.

To lower and im ngrove a Pungheon of Rum w.)

To make 3 ga
. gallon

To make 8 gallons of Rum, at’ 123 per

gallon

To make 8 gallons of Rum, at IOs per

gallon -

To take off the Blaclmess from Rum or

ns of Rum, at lbs. per

138
139
140

Brandy, occasioned by the touch of Iron ibid

To make Colouring

.+~ . BOLLAND’s GENEVA..

English Geneva

A Receipt- to make Twenty Gallons of

Geneva : -
"ll'o make hme Water -

BRITISH COMPOUN Ds.

Peppermmt
Caraway -
Aniseed
Wormwood
Usquebaugh
To make Usquebaugh another Way
Clove Cordia

Cinnamion Cordial -
Rataﬁa . = -
Ratafia another Way
Coriander Cordial - -
Citron Cordial

Gﬁon Cordial another Way
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Lovage - -

, . 158
Queen’s Cordial - - 159
Prince’s Cordial - - 160
Prince’s Cordial another Way - ibid
Golden Cordial T e - 161
Golden Cordial another Way - 163
For twenty gallons of Cherry Brandy ibid
Cherry Brandy another Way - 167
Cherry Brandy a third Way - 168
Caraway Brandy - - ibid
Orange Brandy - - ibid
Poppy Brandy - - 169
Imperial Nectar - - 170
Néctar another Way - - 171
Raspberry Brandy - - ibid
Another Orange Brandy - 172
Shrab - - - 173

a Second Way - ibid

a Third Way . - 174

a Fourth Way v - 175

a Fifth Way - . ibid
Capillaire - - - 176

- Wine Bitters - - 177
Spirituous Bitters - - ibid
Ale Bitters - - 178

. A good Cheap Bitter - - ibid
A very good Bitter - - 179
Elder Sirup - - ibid
Lemon Sirup - - 181

Necessaries used in Wine and Spirit Vaults 182
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