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TO THE READER.

CrrcuMsTANCES apart from the present undertaking, called
the Author to the Continent a considerable time before the
first edition appeared. He was absent three years, the greater
part of which was spent in the midst of the finest vine dis-
tricts in the world. His attention was first called to the
subject accidentally, while he had ample opportunities of
observing the modes in which the culture of the vine was
conducted, its fruit collected, and the product cellared.
While his own observations were not few, he omitted no
means of gaining information from individuals experienced
in all relating to the vineyard and the vintage. Regarding
the culture of the vine in the Peninsula, he has again to
acknowledge himself under great obligations to several indi-
viduals who are residents there.

The Author hopes that he will not be found to have at-
tached greater value to any particular clags or quality of
wines than the weight of evidence will sanction. He has en-



iv TO THE READER.

deavoured to be strictly impartial, and to compress all the
information available in a moderate compass, without either
overloading the subject or neglecting necessary illustration.

The additional observations and researches, which are con-
siderable, have occasioned some little alteration of form in
the arrangement of the chapters of the present edition. Time
and commerce have introduced many changes, which it be-
comes necessary to record. Our own colonies are sending us
importations, which bid fair, at no distant period, to be
worthy of very particular notice.

It is hoped that the opinions here promulgated are just in
the main, and that in discriminating between what is pure
and genuine and what factitious, the truth is fairly sought.
We must not only endeavour to be useful, but to be so
honestly; and where the benefit is mniversal this should
operate as an additional stimulus.

C. R.
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A HISTORY AND DESCRIPTION

OoF

MODERN WINES.

PREFACE

Two editions of this work having been required, nothing could be more
decisive of a favourable reception. The present or third edition con-
taing much additional matter; various corrections have been made, and
the price has been reduced.

The author did not intend to add anything more to his announcement
inthe first edition, had it not come to his knowledge that interested in-
dividuals considered he had done injustice to the merits of the red
wine of Portugal. He was charged with depreciating port wine in
that edition, and laying upon the Oporto wine monopoly the burden
of evils existing in his own imagination alone, seeing that the monopoly
had been destroyed, and that, whether the monopoly existed or not, the
wine of Oporto was the only proper wine for this country.

The common sense of the public is insulted by an assertion, that
duties to favour one nation at the expense of all others are wise, honest,
or beneficial. The wines imported must be paid for by exported manu-
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factures of some kind, either in direct interchange, or by a more cir- |

cuitous operation. Wool had no claim to protection on export over ironor !
cotton. Such a distinction was an injustice to consumers; it obliged them |
to pay a high price for what they purchased, and it encouraged monopoly. :
Right principles will ever finally prevail in commercial legislation, and
baffle the caprice, or false views of a minister. In the present instance
they have triumphed, and the country confesses its obligations to that
clearer insight into the principles of trade, which made government
abolish the Portuguese monopoly. It is thus of great importance to
have right principles acknowledged by those who rule,—retraction be-
comes impossible, and the future will effect all else that is desirable.
But, although the Methuen Treaty is no more, the same cannot be said
of the system it organised, of its spirit, of the habits it generated, of
its ill-treatment of the vinous product, its local influence, its preju-
dices, and its struggles to maintain prices by capital previously invested.
The preference for Port wine in England at first, not because it was the
best wine, but because the duty was formerly low, had, from the invete-
racy of habit, rendered a proper examination of the simple question—
what “qualities really constitate good wine*—impossible to be consi-
dered. The predilections of a eentury werein its favour. Time alone
could alter these, and direct into another channel the capital employed
in sustaining the high prices and sophistications of Port wine. The
wine of Oporto is the standard by whichk Englishmen were once led to
judge of all other kinds of wine, s good natural growth injured by bad
management. -

The effect of the monopoly was twofold: it depreciated the good
wine, blending together vintage after vintage, and burying merits and
defects alike in a sea of brandy, because quantity paid better than
quality,” and it raised the prices of the wines exorbitantly. Thus,
imitations of Port wine were rendered worthy of study, and importa-
tions from France were effected under that name by transhipping,
while the heavier duty on French wines was evaded. I have shown
that very large quantities of wine have been received into this country
and drunk as Port, without the discovery of their origin; and, secondly,
I have touched briefly upon the consequences which may ultimately
follow this knowledge and the equalisation of the duties, for to this
last measure succeeded changes in commerce as respect wine, which
are very far from being apprehended in all their extent.

‘When long-established monopolies, and the mischiefs they generate,
become prejudicial to the consumer, chmgu cannot be remote. The
Oporto trade was too long a serious injury to the people of England.
The concentration of British capital, and the unwearied &ctxvxty of
British merchants acting on the Company, it succeeded in raising the
price of the wine enormously. It was not any fresh demand on the

2 PREFACE.



PREFACE. ’ 3

part of the consumer, making the commodity scarcer, but a monopoly
in the management of the market by the capitalist, that caused this
increase of price. When commodities can be sold or withheld at
pleasure, and be mingled and adulterated with no regard to the natural
principle of the article in adherence to blind cupidity, the result
will ultimately defeat expectation. The price, too, ceases to be the
natural market value, which becomes in consequence forced and facti-
tious. That which is morally unsound may flourish for a time, but it
is liable to be destroyed on the occurrence of contingencies that seem
in themselves very insignificant. The basis for all enduring transac-
tions is the rock of right principle.

The object of these observations is a public one. Every clear-
sighted merchant must know that what benefits the public benefits
himself. To uphold the cause of the public, is to support the best
interest of the home merchant. The public have a right to candid
and honourable dealing; and now, it must be added, when all foreign
wine countries, save the Cape, are open to England at one rate of duty,
it is proper that every wine should be rightly designated, that every
variety should come openly into the market, and that Englishmen
should be able to choose for themselves, not drinking wines of Cette,
Beni Carlos, or Roussillon, or adulterated Oporto wine as genuine port,
but for what they really are, whether in respect to merit or price. It
has also been deemed right to show to the world, what no one can
gainsay, that we have been drinking in this country for a long time
the wines of other countries as port wine: such wines entering under
that appellation and rate of duty. This statement has been proved in
the sequel.

The temptation to call wines by fraudulent names has been great,
but the common sense of the public will find out the secret; a little
time only being required for that purpose. The wines of the south of

=\ France are now made to suit the English taste, which values wine, not
“orits ripeness or vinosity, but for its heat and fruitiness. The stock
of old French wine of the south has been so much in demand in Brazil,
the north of Europe, and in England also, under the name of Port, that
the supply was not at one time adequate to the demand although the
production was abundant.

The author shows that the stock of Portuguese wines, when abundant,
bore an excessive cost, owing to artificial causes; and that makers must
attend to the pure growths, and descend to fair prices again, or they
will be supplanted by other wines of vinous qualities more than equal to
those that the British public have drunk heretofore.

Such is the nature of what was deemed worthy of consideration in
the former and present observations upon the wines of Portugal in
this work. The author trusted that he had answered those who
censured his previous remarks, He saw no necessity for making such

B2



4 PREFACE.

facts more prominent in his first edition, intending to give the reader
his own opinions, without the data on which they were formed; indeed,
after that edition went to press, he accumulated new facts. Those
opinions were stated to be wrong, the Port wine trade to have always
been a most advantageous one for the public, and the wine itself as
beneficial for the stomachs of Englishmen as any that nature bestows.
If only nature was concerned, this might be true: the author con-
demned the interference of art in the business; and it is here “issue
was joined,” as the lawyers say. This preface, he trusts, explains his
remarks upon Oporto wines in his first edition.

Continual changes occur in the modes of treating the product of the
vintage, and new growths appear. There is a considerable alteration
in the taste of those who take the better classes of wine since this
work went first to the press. Wines artificially strengthened and
skilfully adapted to the tastes of all orders of consumers with the same
name and quality ascribed to all, are now rejected for natural growths,
which are cooler and more exhilarating. The tendency of all refined
persons of the present day is to the purer and better growths, and of
such wines new varieties have been introduced by the best merchants.
The long interval of peace enjoyed in Europe has made individuals of
competent means better acquainted with the choice wines of Europe,
and among such, less of some of the old and customary kinds have been
taken. The same circumstance has probably tended to a less con-
sumption of every kind at the table. People do not now sit as long
as their fathers, and in both the foregoing respects lean towards an
imitation of their continental neighbours. There is an increased desire
peculiar to the time everywhere, in all classes, to become as much as
possible acquainted with the nature of what tends to luxury or com-
fort, and in regard to a very ancient contribution to living enjoyment
in all ages and nations the information sought will, it is hoped, be
found improved in this upon the preceding editions.

The author is gratified to find that some of his prognostications on
the subject of changes in the public feeling in regard to wine have been
fulfilled in the advance of a purer taste. The value set upon German
wines in proportion to their extravagant age has died away. These
wines, some of the most pure, perfect, and healthy in the world, are
now drunk in perfection at a reasonable time after the vintage. There
are several other circumstances which might be noticed of a similar
character, which the reader will find in the body of the work. The
processes pursued at the vintage are more minutely given in one or
two instances than was done before. The means by which the great
end of fermentation is conducted, are so varied, yet the termination is
8o uniform, that to burden the text with new details, which have
reached the author’s hands, would be superfluous.

C.R.
London, October 1, 1851,






6 ANCIENT AND MODERN WINES.

southern countries, as the Latin vinum, the Italian vino, the
Spanish »ino, or the Portuguese vinko. The Greek oinos is
clearly not of the same family origin.

Among the ancients, the value for wine, expressed in many
ways, was in none more strongly so than in mingling it with
their mythology. Osiris, or the sun, in t, was the somrce
whenoe the Greeks drew their beautiful fable of “ Diomysus,
or Bacchus bern of Semele,” “to be a joy to mortals.”
Egypt and Palestine had wine at a very early period. The
histary of Noah’s drunkenness, and of Pharoah amd his
butler, are the oldest accounts of wine that have reached us.
The Marectic wine of Egypt was a white wine, mentioned
by Horace. Merie was a wine country of that kingdom.
There were wines grown near Alexandria. The Temiotic is
mentioned as an Egyptian wine. Phoenicia had her wines of
Byblos, and there are wines recorded as being grown in
Lydia, at Tmolus. Though wine is alluded to in sacred his-
tory, the names of only two kinds have come down to the
present day, one of which is that of Lebanon, the other that
of Helbon, near Damascus, whieh the Romans called Chaly-
bon, supposed to be a sweet species. Homer mentions wines
which 1t may be presumed were of the sweet kind, from the
epithets applied to their description. The wine of Maro-
nes, in Thrace, is mentioned in the “Odyssey,” named from
Maron, a priest of Apollo, and grown on the hill of Ismarus,
supposed to have been of a very potent quality. Almost all
the Greek islands produced wines, many of which were vino
cotto, or boiled, used either alone or to mingle with other
growths. Honey and different substances were mixed with
them, and sometimes drugs. Crete, Lesbos, Thasos, and
Chios were noted for their wines. The Phanean wine was
grown in Chios, the most celebrated of all the islands for the
character of its growths. The Roman, Lucullus, never saw
more than a single cup of this wine served up at one time at
the table of his father. Rhodes, Corcyra, Zante, Cos, and
other islands, are alluded to by ancient writers as having their
own wines. The Mendean wine was from Thrace, and the
Malmsey of the present day owes its origin in the renowned
land of Greece, to the Morea, known a few hundred years
since as Malvasia and Romania.

The Greeks seem to have had peculiar ideas of wine.
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They mingled sea-water with their wine before drinking it,
which they thought improved its flavour. It was boiled before
the mingling. The Romans copied the example, which ori-
ginated 1 the effort of a slave to prevent J:atection, who,
having robbed his master’s cask, filled it-up with salt water.
The Romans borrowed from the Greeks, however singular the
custom might be, whatever was their fashion. The substances
they mingled in their wines were of opposite characters,
snd must have destroyed the natural qualities. Besides
salt water, they infused asafeetida, tar, bitumen, pitch, myrrh,
aloes, gams, pepper, spikenard, poppies, wormwood, cassia,
milk, chalk, bitter almonds, and cypress. All these were
steeped, each or more than one of them in the different wines
drunk by both Gireeks and Romans.

The ancients exposed their wines to the action of smoke,
in a sart of kiln or chamber called a fumarium, which thick-
ened and matured them. It would appear that their wine
vas made from vines suffered to grow to the full natural ex-
tent, unpruned, and, therefore, the must being weak might

ire some kind of preparation to prevent ascescency,
though at the expense of Selicwcy. ‘Wine-mixing seems to
have been an important employment, not as with the moderns,
implying, for example, the mingling of Cape and other white
wines to simulate sherry, but with some of the substances
just mentioned. This explains what was meant by ¢ mixed
wine’’ among the Jews, whose wine was mixed with aloes
and myrrh, or wormwood. Ovid deifies a wine-mingler who
had quitted life :

one of giant line
. Who to the gods does mix immortal wine.

The wine thus mingled was taken in Murrhine cups; a
substance about which critics are not agreed. It was said to
impart a peculiar flavour to the wine. But the wines were
commonly drunk out of small glasses called cyaths, of which
a8 many were taken as there were letters in the name of the
party toasted, and they were crowned or filled to an overflow.
The cyath was not equal to the modern wine-glass in size.
It was just the twelfth of a pint, or 0469 of a cubic inch.
S0 that a lady’s name of six letters would demand only three
of the middle-sized wine-glasses of the present day. The
most renowned of the ancient wines among the Romans was
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the Falernian, which grew upon the volcanic Campania near
Naples, where also the Massic was produced. The Falernian
was the product of a hill-side. It was rough, of a dark °
colour, and strong. It was drunk at ten years old, when it
was mellowed, softened, and had imbibed somewhat of a bitter
taste. The price was high. Calenian, and Formian wine.
as well, were products of the vine in the time of Augustus
Cmsar ;* as was the Cecuban, so named from the city of
Cecubum, where the vineyards were situated on the Palus,
or low grounds, near Amycle. Falernian was sometimes
mingled with Chian to soften it. These wines were taken
after being cooled in snow. They were brought to the table
in flasks, not corked, but having a little fine oil poured into
the necks to exclude the air. Sea-water boiled was de-
manded, a small quantity of which was mixed with the wine.
Falernian wine was distinguished by wine of Gauranum, of
Faustinianum, and of Falernum, from growing on the top,
middle, and bottom of the hill. The ancients noted the years
of celebrated growths, as that of the Opimian year, or the
{far of Rome, 632, when Opimius was consul. It was in

igh esteem a century afterwards. The Romans marked
their amphorm, or wine vessels (containing seven gallons and
a pint modern measure), with the consul’s name, which in-
. dicated the year of the vintage. Many amphors® now exist
with the legible mark of the vintage.

Other famous growths among the Romans were the Setine,
the favourite wine of Augustus Casar, said to be lighter than
the Falernian, and supposed to possess medicinal virtues. It
was grown near Setia, in the beautiful Campania, a town
overhanging the Pontine Fields. Surrentine was a wine com-
mended by the Emperor Caligula. It was made at Surren-
tum, and was little inferior to Falernian or Massic. This
wine was described as a mild wine, less affecting the head,
according to Pliny, than some other kinds. The Alban wine
was grown on the hills of that name. Faudine was like the

* Hence Martial:—
Crown the deathless Falernian, my boy !
Draw the quincunx* from out the old cask—
Of the gods who can heighten the joy ?
*Tis for Caesar five bumpers I ask.

* The quincunx is the five letters in the name of Czesar.
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Falernian in quality, and was grown in the Campania Felix.
Near Naples, the Trifoline Hill was noted for its growths,
+ and Mount Aulon, opposite Tarentum, now called Castri
Vetere. Mamertine wine was made in Sicily, near Messina.
Nomentine was a light Roman red wine. Spoletine was light,
sweet, and had a yellowish tinge. Signian was astringent,
and recommended medicinally. The Ceretan was grown in
Etruria, and is supposed to have resembled the Setine. Pol-
lium was a sweet Syracusan wine. That of the Sabine Farm
is immortalised by Horace more through its connexion with
genins than any intrinsic excellence of its own. The vine-
yard was situated where two mountains opened, and formed a
secluded valley, the sides of which faced the east and west
ively. The stream from the Fount of Bandusia ran
through the fields of the farm. Horace mentions having on
this farm to offer his guests some five-year old wine of Min-
turns, grown near Sinuessa. The poet had also some Mar-
sian wine, the best of his stock, of the age of the Marsian war,
or about the year 65 before Christ. Opimian wine could
not be bought in the time of Augustus Casar, such was the
value set upon it. Thus, all that remained was probably in
private cellars. Other wines of Italy, the names of which
remain, are the Pucine, grown on the shore of the Adriatic,
upon a stony hill-side. This wine was said to have prolonged
 the life of the Empress Julia Augusta to eighty-two years.
The Rhatian wine was grown in the territory of Verona. .
The Praetutian, Latinensian, Statonian, Palmesian, and Gra-
viscan wines, are mentioned among those of the Romans.
Pliny states that the number of wines in esteem in his time
was -four Italian and twenty-six foreign species. (See

: A}:F:ndix, No. XXVIL)
at adulterations of wine were practised in Rome in the
time of Horace, as they are at present in England, is clear,

- from the accounts of the entertainments of those times still

extant. Greek wines were thus imitated.

The age of the wine of the Sabine Farm is stated by
Horace, and that it was used to cheer the ancients much in
the same social domestic manner as the temperate among
the moderns use it at present, when winter’s chill blasts
prevail :
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‘Heap u&he fire, drive off the cold,
Brin, ine wine of four years old,
And leave the Gods our cares!*

Some of the Roman wines are mentioned as twent;
years old, some as sixty-five. Several centuries elapse
fore the Romans made their own wine. They impor
before that from Greece. Among the Greek wines, t]
Clazomen® was in considerable repute in Rome. The -
rian, from the Abruzzi, and the Massican, seem to have
held in small esteem. The wine of Massilia, now Mars
was censured for being smoky by Martial. The same 1
compares the bouquet of a bottle of Falernian, upon op
it, to the sweet breath of Diadumona. The wine of Tar
now Tarragona, in Spain, is said to have approached Fale
in excellence. The wines of the Rhone were not 1]
valued, except those of Vienne, then called Vienna.

The Romans seem to have been partial to thick v
They boiled down their must one-third, and then mi
drugs with it, to impart the desired flavour. Pliny say:
the drunkards of his day took pumice-stone before the
to at a drinking bout in honour of Bacchus. Some of
swilled amazing draughts; a gallon was a common m
They used both skins and amphore for holding their -
the former were called ufres. The amphore were ms
baked clay, anointed with a proper substance to close t
pores, and prevent leakage. They held from seven or
E:llons up to several barrels. They were fixed in the gr

ving a pointed termination. They have similar, but 1
clay vessels at Manzanares to this day. In shape, th
phor® were conical, with a mouth and handles: a co
clay was luted on, and waxed, to keep out the air. The
of the vintage was generally marked in red letters.
vessels out of which the wine was drunk were variou
some exceedingly rare, rich, and costly, ornamented
amber, gold, a.ndy gems. They had also bottles and ¢
glass. Some were made in t, some at Surrentum
the flasks they used were manufactured in Syria. No
in libations to the gods, but on all great occasions, they

* Dissolve frigus, ligna super foco
Large reponens.—Hor. per
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to have been careful to adopt the most costly material. The
Greeks mingled water witE their wine at public entertain-
ments, by a law of Amphytrion, revived by Solon, in order
that people might return home sober. The Jews were or-
to use pure “unmixed” wine in their sacrifices, and the
mme point was observed in the sacrifices of Numa, at Rome.
This plainly shows that mixing wine with drugs, as in modern
times with brandy, was to render it more intoxicating, which
would desecrate wine used in libations to the gods. Bumpers,
or crowmni the glass on drinking a toast, was a practice bor-
rowed by the Romans from the Greeks, and most probably
igmal with that wonderful people.
en the wines were closed up in the amphore, they were
placed in the fumarium, to mellow by warmth and to thicken,
a3 well as to imbibe a slight smoky flavour. This has some
resemblance to the modern custom of our Indian voyage, to
mellow Madeira by heat’ and motion.: The amphorse were
then placed in the ground, regularly arranged, and marked.
The sccounts that have reached us forbid the supposition that
the Greeks had any depositories like modern wine-cellars in
temperature and dampness, for they placed their wine where
there were cloths, costly vessels, and brazen armour, which a
damp cellar would have spoiled. The amphor® being her-
metically sealed, and the earthenware impervious to atmo-
heric mfluence—the wines, too, being so thick and viscid
t they were diluted with water very frequently—it is
probable that temperature was less a matter of moment
vith the ancient than the better modern wines, which are
valued for freshness and delicacy. The Romans, on the other
hand, had extensive buildings, where large quantities of wine
were stored up after the vintage; and there can be little
doubt that they had cellars in their houses as well.
The colour of their wines was various. They perfumed
them, and thus their fragrance was evidently the ?Il";:duct of
e poets
mpply many passages that point to the characteristics of the
ancient wines, and make continual allusion to them, in pas-
sages of great beauty. Homer, Anacreon, and other Greek
writers, and Horace, Martial, Persius, Virgil, Plautus, and
other poets among the Romans, make allusions which may or

" may not be literally correct regarding them. These, and the
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writers on agricultural subjects or natural history, afford the
sole glimpses of all we know upon the subject among the two
greatest nations of antiquity.

The wines of the moderns, there is no doubt, are much
more perfect than those of the ancients as far as can be dis-
covered by anything carrying the stamp of authenticity,
which has reached the present time. It may not be amiss to
mention briefly those writers who have treated upon the sub-
ject, and treated it generally with that attachment to favoured
theories which renders so many men of talent agreeable en-
thusiasts in behalf of all that is old, however dubious the
authority upon which they found their conclusions. What
we know of the ancients in the way of fact, we may safely
use ; what we guess relating to them, if always amusing, it is
not always useful to communicate. )

The wines drunk by the Romans were mixed or adulterated
wines, and were consequently not pure, in the modern sense
of the term. Even in the ancient sense, as the reader will
see in the account of the best wine given by Mago, quoted
hereafter, the dry wines were not considered the most worthy.
It was in the H)urishing times of Rome, in the Au
age, that we discover wine to have been deteriorated. Yet
this was the age of the Falernian, the taste and colour -of
which have been so much disputed. Some have fancied it wag
of the colour of Madeira. One writer thinks it was white,
and many commentators declare it was black, while it was
very probably neither. The poets frequently use the slight
apparent colour which an object may assume for the real hus,
hence the “black” of Martial, applied to Falernian, might
be intense red, or purple, or violet, but was hardly white.
To receive the language and allusions of poetry as direct evi-
dence in such a matter, would be to change the nature of
poetry itself, which professes to accommodate most things
upon which it touches to a standard of ideal excellence.

The historians of wine have hitherto been of the medical
profession. To render it more singular, even the laureate of
the vine, Redi, with his “ Bacco in Toscana,”” was a physician,
while in treating the subject he affords, by his facetiousness,
a striking contrast to the solemnity of style and manner
which marks the grave periods of his brethren. Bacei, a pa-
tient and learned writer, wrote his history in Latin, and died



j wine and its ancient use in

1 night be treating of a remedy for fever, at this moment used

| n several parts of Greece. This is a much better way of

| wcounting for what seems “obscure,” in the rules of the

‘| Greck physician, than any light Barry has been able to throw
Tpon ﬂl:e
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at the close of the sixteenth century ; his work on wine is, in
many respects, valuable, though Haller speaks of it slight-
ingly. In 1775 Sir Edward Barry, having read Bacci, became
“wine wise,” to borrow a word from Beaumont and Fletcher,
and composed his observations on the “ Wines of the An-
cents.” Using all of Barry’s treatise which was worth
taking, Dr. Henderson compiled his volume on wines. He
designed at first only to publish an improved edition of

, until he saw that making sense of so strange a jumble
was 1mpossible. Barry, in treating of Greek wines, cannot
refrain from introducing Bath waters, while his implicit faith
in everything mentioned by ancient writers, is carried to a
hdicrous extent. He finds that Hippocrates gave his patients
Thasian wine in the proportion of twenty-five parts wine to one
of water, and he thence infers the potency of the wine, beyond
any belonging to these “degenerate days,” with the weight of
the still in their favour, of which the ancients knew nothing.

A brief account of the contents of Sir Edward Barry’s vo-
lime will explain them sufficiently. Little information of
moment on the wines of the ancients is mixed with much
sbsurdity. Much is gathered from poetical passages that
have come down to us, that allude but generally to the sub-
ject of wine ; and after all, with what itformation is left upon
the subject of agriculture by one or two of the ancients, the
information of that which it was most important to know,
};lhe quality and flavour of the ancient wines, amounts to
ttle.

Hippocrates first led Dr. Barry to the subject of wines, by
his medical rules respecting them; hence he was induced to
inquire into their nature and principles. He thinks Hippo-
erates mistaken, when he speaks of black wines, ¢ which are

1 nowhere C?roduced.” Now there are the “black” wines
1 made at
| rently that of ink, arising from their intense violet hue.

ahors, in France, at this day; their colour is appa-

Nor was Barry aware that Hippocrates, when he speaks of
ifferent degrees of strength,

subject. Old thick wine is still a remedy in Cyprus
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for tertian and quartan agues, common in that and so
other of the Greek islands, where the old wine used to b
like oil. Dr. Henderson does not seem to be aware of 1
circumstance, when he corrects Barry, by supposing
drink was used merely as a diluent, for even in that charac:
in most fevers, wine would seem oddly applied, unless
patient were in a state of convalescence; 1 say this with
due deference to better Esculapian knowledge.

Barry’s first chapter treats of the nature and principles
wine, and gives Boerhaave’s idea of fermentation, a subj
now better understood. Water, fire, terrestrial, saline, 1
oily parts, with ardent spirit, Barry describes as the com
nent substances of wine. In his second chapter, he ent
upon “the wines of the ancients,” and introduces Galen ¢
the Italian wines; Dioscorides, Pliny, and Athsneus, too,

uoted. “Inspissated” wines are touched upon; Cato, Va
%olumella, and Bacci are introduced. The doctor then ¢
siders the mode adopted by the ancients in making and }
serving their wines; and announces the notable discov«
that they were either weak, strong, or intermediate.
laments that modern wine-coopers know nothing of fin
with isinglass, eggs, and similar matters, though it has b
practised across the Channel, and probably in England, t
out of mind. The mixing of salt water with viscid win
noted, and that Chian wine was adulterated into Falernian
the use of hepatic aloes, a pleasant example of the purit;
ancient wines. He next alludes to the wine-measures
the ancients, quoting Dr. Arbuthnot for an authority. '
“ wine-cellars of the ancients” form another chapter. '
custom of burying a vessel of wine on the birth of a. ct
common at this day in Greece, was, it appears, anciently )
valent at Rome. Barry then treats of IlJ"koman wines and
wines of the Campania Felix. The descriptions are dr
largely from the poets. The mixture of twenty parts of w:
with one of wine, is ({luoted from the ninth book of

Odyssey of Homer, to show how powerful the wine must }
been. Such quotations prove nothing. The poet, wher
extolled the strength of the wine, naturally exaggerated,
cording to the custom of poets at all times. Besides,

Thasian might have been in the case to which allusio
made, 3 mixed wine, after the sense of the term which
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reader will find in the latter part of this volume. Again, in
some wine countries of the South, wine is rarely drunk un-
mingled with water, especially in Greece, where the resin and
pitch at this day flavour it so intensely. The taking such
passages as proof at all, is a fallacy throughout his work.

The “entertainments and suppers of the Greeks and

-Romans” are treated of at length by Barry, mingled with
professional remarks. The triclinia, cups, vessels, and vinous
preparations of the ancients all come under review, with the

ical and dietetic uses of wines. The author precedes
them b{ his chapter on “the nature and qualities of water,”
which he introduces for the unanswerable reason, that as
water i8 a constituent in wine, it should have similar con-
sideration. He then wanders from the vinous subject to
his own loeality, giving a disquisition on Bath springs and
their virtues—a deviation not uncommon with physicians
in fashionable watering-places.

The following extract is a specimen of Sir Edward Barry’s
siyle of scientific writing : “ I have long been inclined to think
that there is a peculiar quality in that kind of water which
constitutes the greatest part even of the strongest wines, but
prevails almost entirely in the weaker kind, which are ani-
nated only with a very small portion of a vinous spirit; and,
therefore, from the nature of 1t, must certainly possess some
qualities ver{ different from those of the common water, which
is that of the soil where the vine is planted; and which in
that state is first received into the small absorbent vessels of
its extended fibres ; from whence it is collected, and more di-
gested in the bulbous parts of its root,and thence distributed
through the trunk, into its various ramifications; where it must
have been almost, if not entirely separated, from all the hete-
rogeneous and terene parts which it contained, before it con-
stitutes the aqueous parts of the grape ; as it is very evident,
from late experiments, that the whole size and weight of the
greatest tree is owing to water alone. It is likewise remark-
sble, that the fibres and vessels of the vine are more dry and
rigid than those of any other tree, and that it chiefly delights
in a sandy soil. This water, therefore, originally of the hest
kind, and passing through the finest strainers, must approach

| nearer to the unmixed, elementary qualities of water, than

has yet been found in any place, even when depurated with
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the greatest art. This seems confirmed, from the specific
gravity of common water being found greater than that of
any pure vinous liquor ; and though this has been generally
imputed to the prevailing lighter qualities of its spirituous
parts, yet it seems to be more owing to those of the water.”

A part of Sir Edward Barry’s volume is devoted to a no-
tice on modern wines. His information upon this part of his
subject is very imperfect. He concludes with an account of
the “ wines used in England,” and of the attempts made to
plant the vine here; and, among others, relates an experi-
ment made by Mr. Hamilton, his friend, at Painshill, proving
that good wine has and can be made in England, and that
such wine has been sold at seven and sixpence and ten and
sixpence a bottle.

ough it is not the design of the present volume to illus-

trate modern wines by the imperfect and glimmering views
which can be obtained of the ancient, a few remarks on the
subject may be casually made. That the wines of the an-
cients differed from those most in repute in the present
day is clear, although it is very probable that in TUS
and the East there are wines still made closely resembli
the ancient, the most prized of which, as well as the purest,
were generally of the sweet or luscious kind. The flavour
of wines made in Italy from vines suffered for the most part
to luxuriate and grow without pruning, would hardly please
a modern palate, especially when mingled with sea-water,
tainted witﬁ resin, and rendered viscid by the smoke of the
fumarium. Yet, as the fumarium was used more to mellow
the wines by heat than smoke, and time removed much of
the taint, t{;e flavour might not be so objectionable as it
appears on the first reflection. '

The ancient writers on the present subject, of whom we
have any knowledge, are Varro, Cato, Pliny, Columella, and
Palladius. Hanno, the Carthagenian, wrote on the sub-
ject; and Ath®neus, Plutarch, and others, make allusions
to it. Columella quoted Mago. The oldest account of ancient
wines that can be deemed satisfactory, through its leading
the reader to understand the quality by any mode of making
wine pursued at present, is given in this quotation from
Mago. He was a Carthaginian, who composed twenty-eight
bo:is on husbandry, and flourished about 550 years before
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Christ. Besides these, all the information by which we can
mmy knowledge about ancient wines is gathered from

writers, or Greeks resident in Rome. Aristotle,
indeed, gives some little information respecting those of
Arcadia particularly, not very consonant with our notions of
what contributes to vinous excellence. The Romans, in .

describing contemporary manners, give an insight into the
use of wine and mode of drinking it, particularly the poets,

_ Juvenal, Virgil, Martial, Horace, and Petronius. But of all

J

the ancient writers Mago alone teaches us, by the mode of
making the wine, that the class of sweet wines must have
been in quality and flavour very much like those of the South
in the present day.

The directions given for making the best sort of wine, or
passwmn optimum, except the use of pitched vessels, were, in
the age of Cyrus of Persia and Mago of C e, clearly
these :—* Let the bunches of grapes, quite ripe, and scorched
o shrivelled in the sun, when the bad and faulty ones are
picked out, be spread upon a frame resting on stakes or forks,
and covered with a layer of reeds. Place them in the sun,
but protect them from the dew at night. When they are
dry (sufficiently shrivelled), pluck the grapes from the stalks,

| throw them into a cask, and make the first must. If they

have well drained, put them, at the end of six days, into a
vessel, and press them for the first wine. A second time let
them be pounded (or trodden) and pressed, adding cold must
tothe pressing. This second wine is to be placed in a pitched
velse],'iest it become sour. After it has remained twenty or
thirty days, and fermented, rack into another vessel, and,
stopping 1t close immediately, cover it with a skin.” Now,
this also was done by Columella, who lived fifty years after
Christ, and between five and six hundred after Mago. He
prefixes the remark, that “ Mago gives directicns for making
the best sort of wine as I myself have done.” Thus the best
wine is not a dry wine, nor the best luscious wine only, but
the best wine as the luscious wines are esteemed before the
dry in the South at this day. Now the best wine in Car-
thage, A.c. 550, and at Rome, A.p. 50, must have continued
m much the same in kind and quality during that in-

notwithstanding the reign of Augustus and the fpoetry
of Horace, or such mixtures as the fluctuations of fashion

c
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dictated. The reader will be at no loss in this volume to find
wine made the same way as by Mago in more than one place
in the south of Europe, during the present century. It may
therefore be presumed, that the best wine, in the esteem of
the ancients, resembled the lagrimas of Malaga, or some of
the straw wines of France. Ks to what poets say in favour
of any wine, it goes for nothing in regard to its quality:
Shakspeare may extol sherry for the most exquisite, Redi
Montepulciano, Prior claret, Boileau Burgundy, Crabbe
vulgar port, and Moore sparkling champagne ; but this would
decide nothing a thousand years hence about the nature or
flavour of the wine, and each kind cannot be the best. Dr.
Henderson, with his chemical knowledge, and laborious inves-
tigation of classical authorities, saw the concentration of all
excellence in the ancients ; but the knowledge of the essen-
tial properties of the ancient wines is a sealed book to us
for ever.

The modern traveller in Greece cannot drink a small
quantity of the wine there without water, for the intense
headache it excites, owing to the infusion of resin, pitch, and
similar ingredients ; substances of the same nature as were
infused in the Augustan age, in the dry as well as other
wines. But it does mot appear to be prevalent in the
small islands in the same degree, and not at all in TUS.
These, it is evident, are properly “mixed wines,” in the
sense before mentioned among the Jews under that title. .
It is not wonderful that Augustus could only drink his
pint at a sitting, even when mingled with honey! What
should we now think of wine that had been matured by being
exposed four years to the sun! A modern wine-drinker
could hardly manage half as much of such a mixture, without
sickness, any more than the emperor. These wines, from all
that can be now gleaned respecting them, were little entitled
to the praise of purity. There seems to have been in all
ages a tendency to render the juice of the grape stimulant
and injurious to the constitution. The Persians infuse pop-
pies in their wines at the present day, and the English gene-
rally give the preference to those which are unnaturally
mixed with the largest quantity of the product of the still.
Henderson seems so much aware of this in praising ancient
wines, while agreeing that no wine deserves to be drunk
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which is not the unadulterated juice of the grape, that he
palliates the practice, by observing in substance, that a taste
In wine varies, and is at best an acquired taste. This is
hardly correct ; a taste for pure wine is natural. A child will
drink pure wine, but not wine and pitch—the union of the
two would yield a flavour only to be relished by a gradual
introduction to their usage. The difference of flavour in pure
wine i8 not against this argument. If it were the fashion to
mix saltpetre with coffee, though its becoming the fashion
would immediately make the nauseous mixture habitual in
what is called ¢ fashionable life,” the coffee would not, de
Jacto, be less adulterated, or the fashionable taste be less an
mn%ujred and dzi)mved one on that account.

ery rational person must admit, that to judge the modern
by the ancient wines, without knowing more of them, is only
not the greatest of absurdities. Dissertations, however in-
conclusive, may amuse individuals of fortune not unprofit-
ably who have leisure to bestow upon speculations of a
similar nature. The being carried through the pages of Cato,
Varro, and Columella, as it were, into the midst of the pur-
suits of the ancients, is pleasant and agreeable; while 1t is
true, the agricultural operations they describe we can under-
stand. Of the flavour of the ancient wines, their colour, and
spirituous strength, on the other hand, we can know nothing
in our sense of those terms. Their merits are a secret as to the
qualities we hold in esteem. An ancient, as a modern poet
would do, might style the same wines soft, sweet, or luscious,
in his verses, as fancy dictated ; so in colour they mig]]ilt be
intensely red, approaching black, or purple, or violet. Barry
might be of O}l)]mion that the wine given by Ulysses to Poly-
phemus was Thasian, because it made the Cyclops drunk so
soon, and required twenty-four parts of water to make it
palatable to any one but a giant; while some other writer,
who eschewed luscious wines, might think it was of the dry
class, because the disorder in his own stomach, produced by
sweet wines, was somewhat slower in effect than when pro-
duced by the dnﬂ', and the stomach of Polyphemus seems to
have been rapidly and most effectively agitated.

Barry has a statement res%]e;cting the enormous produce of
ancient vineyard land, to which allusion has already been
made. It is remarkable on seéveral accounts, as well as for

C
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exhibiting how much the ancient writers differ in the simplest
points, and how hard it is in consequence for the moderns to
obtain the truth in things apparently simple. An English
acre i8 forty-three thousand five hundred and sixty square
feet. Varro says that a jugerum (twenty-eight thousand eight
hundred square feet, or two roods eighteen poles as some
state) had been known to produce ten, nay, n culei of
wine. From ten to fiffeen is a great step. ]:{e then adds, that
Marcus Cato says a certain piece of land gave ten culei
repeatedly. Varro then states further, that the same quan-
tity of land, near Faventis, usually gave three hun am-
hor® of must, and was thence called “Tricenary,” a term
estowed on vines (vitis iricenarii) that produced thirty
measures of wine. Columella, evidently thinking this incre-
dible, remarks that such was unquestionably the case in
Jormer times; but now, he continues, at the residence of
Seneca, not fifteen, nor ten ; no, but eight culei were no un-
common produce for each jugerum. He then observes on
the astonishing exuberance of Spanish vines, where seven
culei had been obtained from eighty stocks of two years’
growth, and a single vine had produced two thousand bunches
of grapes. Inrespect to Spanish vine-produce, it must be still
very great, as the reader will see if he turns to the chapter on
Spain in this volume, and observes what an abundance of grapes
i ered annually near Malaga ; but then there are three
gatherings in the year, which neither Columella nor Varro
state regnrd.ing the Italian vines. Now Varro is extolli
Italy, and evidently placing it in rivalry with. Greece,
his statement, after all, is but ten culei; and in the time of
Columella only eight could be cited as a fact. In deter-
mining similar questions, it should be always asked whether
‘it is most likely that a writer should exaggerate or be mis-
taken, or that nature should change. Common sense supplies
the answer. In such cases it 18 ever the best course to
abide by universal experience. A district may change in
fertility, and sometimes the change is recorded as bei
caused by some public calamity; but generally man
rather be found to have neglected culture, than nature to
have forsaken the soil of 'an entire country. Itis probable
that Italy and igam are as capable of producing the fruits
of the earth as they ever were. It may be questioned if the
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lstter country does not now produce as fully for the pur-
poses of commerce, when it is diligently cultivated, as it did
_saci There can be no question that the Axarquia is as
rich as it was in Columella’s day. Vines are now pruned,
ad even the buds taken off, to improve the quality of the
vine, di ing the quantity. A vine is not now suffered
to run wild, and produce an exuberant quantity of fruit, and
in consequence a weak must, which requires pitch, resin, and
other ':fredients, to prevent it from turning acid, as must
from wild grapes soon does; and as it soon will, however
carefully managed, if cultivated vines are allowed to run at
large, and give out fruit at random to their full bearing.
Modern science has taught a lesson to its children in the
better manufacture of wine, if it cannot be partaken at
the enviable symphosia of Plato or Xenophon, the myrtle-
wreathed suppers of Horace, or around the carved bowl of
the immorf.nF mnides.
says, a British acre, at fifteen culei the jugerum,
would produce forty-five hogsheads. Henderson says, fifty-
four hogsheads and a half, no trifling difference ; both cannot
be correct. The latter remarks, that Columella deemed the
estimate of Varro exaggerated. . Columella’s experience, it is to
be observed, relates to one of the most fertile spots on earth.
Neither Barry nor Henderson, it is presumed, were acquainted
with the returns of certain vineyards in France. The earth
has not, as respects quantity, materially changed in what it
gives out in culture. The Hampton Court vine has produced
m one year two thousand two hundred bunches of grapes of a
pound weight each, or two hundred more than the quantity
quoted by Columella, who does not say what the grapes
weighed. One branch of this vine is one hundred and four-
teen feet long. At North Allerton, in 1585, there was & vine
that covered one hundred and thirty-seven square yards, and
was then a hundred years old. A vine at Valentines, in Essex,
produced two thousand bunches of a pound each, and covered
one hundred and forty-seven square yards. At Chevening, in
Sussex, a muscatel vine, reared from a cutting thirty-four
years old, in 1836, extended over a space one hundred and
fifty-eight feet in length, and bore that year two thousand and
forty bunches of grapes, while a vine oiytbe same species near
it was of no more than the ordinary size. The average of a
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province is mno scale for a particular vineyard, nor does the
must of the grape increase as tne South is approached. At
least, this is %y no means the rule. The entire department
of the Seine and Oise, a part of France, some portion of which
is north of Paris, averages 1373480 gallons per hectare, or
every two and a half English acres. But the wine is watery,
and will not keep long ; the pitch or resin of the ancients
might perhaps give it endurance. It appears, uniformly, that
where the quantity of must given is very great, it is generally
weak. In the Meurthe, where the average product is but
5064 hectolitres, from a hundred and fifty to two hundred
hectolitres per hectare are frequently the produce in certain
spots, yielding the almost incredible quantity of two thousand
one hundred and twelve, or 2112:0282 gallons each acre,
according to the well-established statement of M. Thomassin,
curé of Achain. Now eight culei are about one thousand
seven hundred and forty-five gallons, and ten about two
thousand two hundred and eighty-four per acre. The wines
thus produced are the commonest and most ordinary in cha-
racter, yet still they are from vines not allowed to run at
random, nor give the utmost quantity of fruit. Therefore,
that vines in a certain spot in Italy should produce eight
culei, especially where the amount of produce was the sole
object desired, though the quantity is large, does not seem, all
things considered, so very wonderful.

‘Wine appears to have been anciently cheap, for we are told
that, at the vintage, one hundred and forty-three gallons were
sold for two pounds eight and eightpence. This was common
wine. Sir Edward Barry thinks that good wine was about
cight pounds sterling per tun of two pipes. In the consulate
of Opimius, A.v.c. 633, a remarkably fine vintage, the choice
wine sold for seven pounds one and tenpence the hogshead.
Afterwards an amphora of the best CYni:m sold for eight
pounds eleven and fivepence, being about fifty-seven pints.
A.D. 303, “ Conditum,” a mixed wine, in temp. Dioclesian,
was fixed at twenty-four denarii the sextarius, or about an
English pint; Absintham twenty denarii; Rosatum, or with
roses infused in the wine, twenty denarii. The only difficult
here is to settle the value of the denarius, which was muec
depreciated at that time.

th the authors above mentioned have dwelt on the
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medical effects of wine and its dietetic qualities. These are
80 well known, that they need not be repeated here. It would
never be thought, that before a.p. 1581 the English were
noted for their sobriety. There is one distinction should be
made, respecting the abuse of wine, in the character of a
modern people ; this is the separation of inebriety by wine
from that produced by agents not the product of vinous fer-
mentation. There are few individuals comparatively, among
the inten]?erate, who can lay the fault upon wine, in this
country, if the pure juice of the grape be understood by that
term. It is the produce of the still, mingled with wine, tha
operates the mischief, when wine is concerned at all. :
The northern nations have always drunk hard, and those
who least approach the habits of the more civilised, have been
most remarkable for this vice, while in the more civilised
countries the lowest orders of the people have been most habi-
tuated to it. In wine countries, people mix water with their
wines, and when they drink them pure, take them in modera-
tion. Their wines have no more than the natural aleohol,
and wisely used, prove a blessing, as they did to old Cornaro
the Venetian. In no country are the effects of ebriety more
fatally visible than in our own. There can be no doubt, that
in a northern climate, a moderate quantity of pure wine acts
beneficially on the constitution, except in certain habits of
body, where the most trifling stimulants are injurious. In
all ages of the world, in sacred and profane history, the abuse,
not the use.of wine, has been condemned. It is painful to
reflect how much this abuse has converted what is natura%lﬁy
80 generous into an evil of no ordinary magnitude; so diffi-
cult is it to mark the limit of rational enjoyment, even in the
best things. The practice of drinking largely of wine has
much decreased of late years, and though “ Attic taste with
wine”’ may be a union as rare as before in any class of society,
it is certain that wine was never less abused by consumers
than in the present day, nor excess more generally avoided.
It would be trespassing on the grounf of those who have
80 well described the effect of wine on the human frame, to
say more on the subject here ; especially as it is generally well
understood. It is safest to drink the French wines, and to
take all wines pure. French wines are rated first in whole-
someness. Nextcome the wines of the Rhine. After these,
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sherry, port, and Madeira, when sound and free from the de-
structive influence of unblended alcohol.

The vine was once cultivated in England, and this might
be done now, were it not that other productions of the soil are
more lucrative. There is no doubt but a wine, equal to that
of the Moselle, might easily be made, and that every two or
three years a vintage sufficient to remunerate the
might 1 certain places be perfected ; but the uncertainty of
the climate, and the cheapness and superior excellence of
foreign wines, would y allow a British wine, of little
vinosity, the chance of competition. Dr. Barry says, some of
Mr. Hamilton’s wine was thought superior :;lo the best t?;l‘m-
pagne. The grapes used were the Burgundy, cultivated in -
the French fashion.

The wines used in England in former times have been
traced in other works upon the subject. It would be foreign
to the nature of this vor:me, and occupy too much room, to
;peak of them here ; besides, they comprised the Itahan,
’l‘ig!h’ and even the Greek wines, as well as the French.

last came early into England. Langland in “ Piers

Plowman’ writes, about the time of Edward I1. or II1. :

it of e and of
gfhthe ele 3:: {If the Bochelew’;:’

Osey wine, or oseye, is a Sﬁecies not at present ascertained.
It has been supposed French from Auxois or Alsace, of which
it was the old appellation, pronounced much in the same
manner. Rochelle wines were French of course. Ruele is
near Angouleme. Gascony and Guienne wines, in the reign
of Henry VIIL., were sold at eightpence the gallon, and
malmsey, romaney, sack, and sweet wines at twelvepence, and
at three-halfpence the pint, under a penalty. Rhenish sold,
temp. Edwnr?le‘fV ., by tﬁe fat of three almes at thirty shillings
the alme. At this time only a limited number of places were
allowed more than two taverns ; London was limited to forty.
The usual feudal influence was carefully kept up where the
ification of the semse was concerned. None but those
who could spend a hundred marks a year, or the son of a
duke, marquis, earl, viscount, or baron were allowed to keep
in the house more than ten gallons of wine, under & penalty
of ten pounds. No taverns were allowed to retail wine o be
drunk in the house. Merchants might use the wines they
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ed for themselves, but not sell them. Only high-
1, magistrates of cities and towns, and the inhabitants
ified towns might keep vessels of wine for their own
30 much for the commonalty; yet in this very rei
cchbishop of York consum ’a’ hundred tuns on
asement. Four pipes a month were eommmed in some
noblemen’s households of that day.  Malvasia,rome-
ey, bastard muscadelles, and other sweet wines,” were
in England, in 1469, accordmg to a document relati
royal family. There were two Greek towns, call
di Malvasm, and Napoli di Romania, from whence the
alled Malvasia, or Romaney, the modern Malmsey,
gma]ly exported, before the Turks ocoupied the main-
7 Greece. After that event, Candia was the place
» this wine came, even when the island fell into the
of the barbarians. Pietro Quirino, whose shipwreck
ngn]ar a record of the times, had eight hundred casks
vasia on board from Candia, when he was lost in the
Sea, in the year 1431. The “wine of Tyre,” the
1 wine of Ezekiel, made near Damascus, was im|

. the reign of Richard ITI. by Venetian vessels, which
Juml to bring with each cask ten yews for bows : yew
ing in the Levant. Nearly down to the revolution of
french wines were 1mported in the largest quantities,
» the extent of twenty thousand tuns a year. Heavy
apon these, and the Methuen or woollen treaty, drove
> wines of France, and introduced Portuguese and

ly be charged by some, particularly those who from
re advocates for spirituous wines, with too great a pre-
n for the wines of France. I do not think I have in
ie exceeded the limits of fair comparison. Wine, let
’ what quality it may, whether abounding in aleohol,
t in spirit, if it be the pure juice of the grape alone,
1e fermentation, is that to wim:h I confine my mean-
en I use the term “pure wine.’

French wines are among the best and purest; the
o and Hungarian wines, besides their truly vinous qua-
we among the most delicate and perfect in character.
ve_of brandied wine, and spirits of all kinds, is too
gaining ground in this country. Whether '

se taken mixed with water or wine, the effects are
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same on the wealthy user of them, as the spirits of the :
British still are upon the poorer classes, and the injurious :
consummation will in both cases be very little protracted.

France has supplied the want of information respecting :
her unequalled vinous productions by suitable details of ac-
knowledged merit and accuracy. These are given in the text
and appendix, nominally and according to the d?:rtments
in which they are grown, when worthy of notice. soon as
other nations shall follow her example, something like an ac-
curate account of the vine and its products may be written,
which will contain every particular of this branch of agricul-
tural science useful for alg nations. There is reason to think
that the dissimilarity between the mode adopted both in vine
culture and in the vintagein various countries, is already as-
certained prettynear the truth, and that the differences are not
greater anywhere than will be found described in the followix;g
pages. It would be well if the same approximation to tru
of description could be attained with respect to the quality,
Eroperties, and flavour of the products of the vintage, a thi

owever desirable, it is to be feared impossible to be put n

the execution. France yields the standard by which all wines
may be classed in their relation with her numerous varieties.
From her weak northern products near the Moselle, to her
rich, luscious, powerful wines of the south, among which,
it is probable, there is no variety in the world whic%n might
not find an approximation to some one of her growths, [
classification might be adopted. The roughness of port, the
lusciousness of Cyprus or Syracuse, the dryness of amon-
tillado, the endurance and flavour of hock, and the sweetness
of lagrima, may be all found among her wines, respecting
many of which, in England, little is known. In an attem
made, upon French authority, to classify its wines gene
under their respective heads in the Appendix, it would have
occupied too much room to carry them down to the sixth
class, as it is not probable that any beyond the third will be
imported into Great Britain, and the varieties are exceedingl
numerous. This classification will serve as a general - di
in all cases, and may be rendered more perfect, as the inter-
course between the two countries, and a more liberal com-
mercial exchange shall familiarise the public with those rich
productions of the soil.

My endeavour has been to render myself as intelligible as
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E:ssible, and to refrain from useless detail. A volume might
filled with the accounts of the vine itself, its varieties, and
different modes of cultivation. This part of the subject has
been compressed. While the best growths of the various
{ wine countries are. given in such a manner that the gentle-
{ man on his travels for pleasure, or the merchant during a
o] commercial journey, may know the spots most eligible to
visit, either from curiosity or business. The prices of the
wines in France particularly have been annexed, drawn up
from the mean of several years. It is obvious that the prices
} of one year, in a work like the present, would be useless; the
4 mean has, therefore, been fixed from returns made in the de-
partment,and will still be found perhaps an approximation only
to the vintage prices for any series of years. In France, of
late, every statement relative to existing agriculture has been
rendered nearly accurate by the advanced situation of the
§ government surveys. In other countries nothing like the
-} mme accuracy of detail ; in fact, statements of a very general
-} uature, collected from a' variety of sources, and it is to be
4 feared not usually very authentic, are all which can be ob-
fained. I have avoided, as much as practicable, the use of
| foreign terms without explanation, because a volume of the
J| present kind cannot be rendered too intelligible to the
greatest number of readers.

I cannot look back without pleasure to seasons spent in
the lands of the vine, not in the towns, but in the heart of the
4 wuntry, amid the cheerful rural aspect and scenes which of
J| Al others, at parting, leave the deepest regret in the heart.
J| In 1816 the grapes, in many places in the middle vine districts
4 o Europe, remained ungathered from the badness of the sea-
{ wn. After shooting in vineyards, where even in November
{ e fruit hung neglected in many places, I witnessed the
f
i
!

f
!

{| Gsappointment of the laborious vine cultivator, and the suf-
i| krings of the agrarian population, of which, except in vine
wuntries, little 1dea can be formed. The vintage has been a
hbilee from time immemorial. 'When, as is rarely the case,
| tere is no joyous celebration of the vintage, the toil of the
urer is unrewarded, the bosoms usually cheerful are
. ssed, and the gripe of poverty clutches its wearied vic-
)} tms with redoubled violence. .
In the present volume I have no intention of trespassing
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upon the ground of other writers. From some, indeed, little
was to be fema.med. I have endeavoured to avoid that abstruse-
ness, and mixture of ancient learning and scientific terms,
which renders Henderson’s work fit only for the scholar.

The writers whom I have consulted are numerous. To
Bacci, “ De Natura Vinorum,” Crescenzio, Serres, Roxas Cle-
mente, Herrara, Salmon, Dru, Dussieux, Cavoleau, Choiset sur
I’Appareil de Gervais, Barry, Chaptal, Jullien, Lebat, Medi,
Mariti, Labaud, Berneaud, the Cours Economique, 3
Columella, Ulloa, Bright, Du Halde, Inglis, Harris’s Teawtls,
Gay Lussac, Bowditch, Maculloch, and others, I am
indebted. Those who are curious upon the subject of wime
may read the “ Conversationes Malaguenas;” “ Dell’ Axts i
faro il Vino,” by Fabbroni; “ L’art de faire le Vim,
1819.” The statements in the “ Memorias economions. 4.
Academia Real,’ &c., in the Portuguese, are to the '
The following works also treat upon the subject:—% Wein- .
leher, Mainz, 1817;" “Ueber Tokay’s Weinbau, Vienns, -
1796;° “Rheinslandische Weinbau ver J. Horter, Cob- -
lentz ;” ¢ Notitia Historica,” &c., ““ Zempleniensis. Autore,
A. Szirmay de Szirma, Cassovie, 1798 ;> “Tableau de I’Agri-
culture Tuscane, Geneva, 1801 ;” “De Protopo, apud Ren-
della de Vinea Videmia, et Vineo, Venice, 1629;” “ Buaroyo
sobre las Variedades, de la Vid comun que Vegetan en An-
dalusia, Madrid, 1807;” “Kempfer amenetales Exotica;’
‘“ Macbride on the choice of Wines, 1793 ;’ and “ Nonnius
de res Ciberia,” &c.; the “ Enologia” of Count Dandolo,
published at Milan; Demerson’s « Histoire Natural de la
Vigne et du Vin, Paris, 1825;” “ Proust on the Contents of
the Grape.”” There are also numerous works indirectly
touching upon the subject.

These remarks will, it is hoped, guide the reader in the-
search for good wine, and tend to confirm a preference for
that which 1s really excellent.






30 THE VINE.

fact of the obscurity of their differences. He remarks, too,
that the task of classifying them generally throughout -
France yet remains to be executed. The most favoured -
species of the vine at present, according to French treatises
on the subject, obtain their denomination from the varieties !
in their produce, being the original plant altered in soms z
cases but very slightly, by differences 1n the soil and mode of ¢
cultivation. 2
It would b%l a waste of time to enumerate the ;a;ﬁom i
jectures which are upon record respecting t iginal -
{:onntry of the vine. PIf it came ﬁonlzet‘;}he %’:‘mt, of which
there is little reason to doubt, the name of him who ﬁnt%:
cultivated it from the wild plant, is lost in oblivion, unless the ;
mention of Noah in Holy Writ may be supposed to fix thedn
name of the discoverer prior to the Dionysus of the Greeksj
or the Bala Rama of the Hindoos. Alexander the Greséjx
found the wild vine on the banks of the Hydaspes.
mountains of Ferdistan, in Persia, probably supplied the
vines which were first cultivated by man; the wine of Shi
is made of vines grown on those hills. The wild creeping
vine with its harsh fruit is general in the East. In Americs¥
no less than seventy kinds of wild vine are known, thoughk
not more than one-half bear fruit. From Egypt, Palestins,
or Asia Minor, into the Greek Islands, the transition of the
vine was natural, as well as from the islands to the mai g
of Greece, and thence along the shores of the Mediterranean};
to the Straits’of Hercules. Vines were cultivated in France}
before the time of the Cmsars: first, it is believed, at Man
seilles. They were found both there and in Narbonne when ¥
Julius Cesar conquered Gaul. It would be curious to trace, ji
were it possible, the transmissions of the vine from country y
to country, as the Malvasia grape is said to have been trans*}
mitted to Madeira, and the Hock to the Cape of Good H
Sometimes chance, but oftener design, effected these ch
which wrought novelties in the product. Thus a few slips.
vines from Candrieu, of the Scyras grape, transferred to the}:
granite declivities of Tain, gave, as the result, the generous
white and red Hermitage. In the thirteenth century the
absurd and fanatical expeditions to Asia to combat the Mo
hammedans, made no return for their disasters better
the introduction of the vines of Cyprus and Palestine into-
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unknown, at lesst very unsatisfactorily explained. Hal
degree north of Coblentz is nearly the exact limit in t
direction. South of that wine is made that will repay
grower from fruit reared in the open air. Moselle 18 m
as far north as Coblentz, and though a wine of second
quality, it is by no means of 8o common and poor a clase
some which is grown several degrees further south. T
Coblentz, in latitude 51° north, an oblique line of def
tion for the wine country in the west of Europe might
extended to Mouzon, in the department of Ardennes
France, in 49}° north latitude. Let such a line then
continued concave towards the north, through a port
of the department of the Seine and Oise to the town
Beauvais. From Beauvais to Pontoise, across the Seine
Evreux, and from the latter town through of the de
ments of the Sarthe and Mayenne to the mouth o
Vilaine, excluding entirely the departments of the N¢
Pas des Calais, Somme, Seine Inférieure, Calvados, Manc
Cotes du Nord, and Finisterre. In this large extent of 1
ritory, except an isolated spot or two of no moment, in wh
a little miserable sour wine may be made in a favoura
season, as an exception to the rule, there is no vine count
Yet some of the most celebrated wines in the world, b
French and German, are made two or three degrees north
the mouth of the Vilaine, which is in latitude nearly 470 £
Hock and champagne are made a good way to the north
that latitude, while in Hungary the rich, sweet, and far-fan
Tokay is made in latitude 48°. The vicinity of the oct
eannot affect this singular boundary. The coast from 1
Loire to the Pyrenees is an excellent wine country. 1
cold, biting spring north-east winds, which retard summer
much in England, even after passing the sea upon the east
coasts of the island, blow over the flat, chill, marshy lax
stretching on the south of the Baltic far inland, and n
probablygbe the cause. These winds having their origin
the north-east of Russia, sweep over plains of snow bef
they reach the Baltic coast. It is found that their verge sou
west is about the commencement of the vine , byl
obliquely between Amiens and Paris. In the former city,
the spring months, the arid, biting wind will prevent sitt
in the open air sometimes even at noon at the close of
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month of May. Proceeding to Paris the reverse will be the
case, and the temperature will be found full warm enough even
at night. Returning to Amiens again, the former cold tem-
perature will be sustained. The author has more than once
experienced this in the space of a few days, and made remarks
upon it. There is a ‘range of hills to the north of Beau-
vais which may turn this wind in some degree, but it still
follows the coast obliquely. The greater prevalence of these
winds of late years is acknowledged, and they produce a chill
which the vine is too delicate to withstand. e north-west
wind, sweeping along a vast extent of ocean, and across the
British Isles, is always comparatively soft, and from that
cause the country in question cannot be rendered unpro-
pitious to the plant. The soil is rather favourable than other-
wise to the cultivation of the vine in these districts. There
. are chalk and other favourite strata, but much of the territory
i8 of a very trifling altitude above the oceanic level in any part,
and i8 more humid from this circumstance.

Doomsday Book proves that wine was made in Essex, six
acres producing a hurrdred and sixty gallons. There has been
a change of some kind in that climate, as in different parts of

Rabelais, who was born in 1483, makes an allusion
in his works to wine of Britain—not Bretagne, but England.
‘William of Malmesbury, in his book, “ De Pontificibus,” says
that the Vale of Gloucester used to produce, in the twelfth
century, as good wine as many of the provinces of France.
Near Tewkesbury is a field still called the “ Vineyard.” A
m e and land in Twyning were held of tge lord of
Tewkesbury on certain conditions, one of which was the
“ ﬁndmi a man for sixteen days in digging in the vineyard,

d gathering the grapes for three days.” Img. ad.q.d. 39
Ed. .—Fosbr. éiouc., ii. 293. It 1s well known that in
the counties of Worcester, Hereford, Somerset, Cambridge,
and Essex, there are lands which bear the name of vineyards,
many of them having been attached to particular church
establishments, whose ruins are yet in their vicinity. Raleigh,
in Essex, was valued, in the time of King Edward, at ten

unds, propter vinum. In regard to the Vale of Gloucester,

illiam of Malmesbury says, “ There is no province in Eng-

land which has so many and good vineyards, neither on ac-

count of their fertility nor the sweetness of the grape.” The
D
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tithes of the vines of Lincombe, near Bath, were confirmed to
the abbey there in 1150, by Archbishop Theobald. The vil-
lage of Winnal, or Wynall, near Winchester, was so named
from a vineyard, and not from any saint, as some pretend.
Besides the counties above mentioned, Hertford, Middlesex,
Norfolk, Suffolk, Kent, Hants, Dorset, and Wilts, had vine
cultivation, as appears from Doomsday Book ; but no county
north of Cambnsge is said to have {ome vines. Hence 1t
may be concluded that the vine did not yield any profit if it
grew northward of that place. The etymology of Winnal is
said to be the Welsh “ gwinllan,” a vineyard. Vines are dis-
tinguished in old writings as “ portantes” or “ non portantes.”
The terms, * Vinea nova,” “ Vinsg noviter,” and “ Nuperrimi
tata,”’ occur about the date of the Norman conquest.
ix “arpens’” of land were then said, if the vines turned
out well—at bené procedit—to produce, by one author, a hun-
dred and sixty gallons—by another, & hundred and twenty.
In seeming opposition to this, it is recorded, in “ Mémoires
pour la Vie de Petrarch,” p. 837, tome i., in an extract from
one of Petrarch’s own letters to a friend, A.p. 1337, that “in
England they drink nothing but beer and ¢yder. The drink
of Flanders is hydromel; and as wine cannot be sent to
those countries but ‘at great expense, few persons can afford
to drink it.”” Petrarch, however, must have spoken from
hearsay alone. More recently, M. Arago, of the French
Institute, has commented on the changes in the climate of
France. He says, that at MAicon, in the department of the
Saone and Loire—ancient Burgundy—wine, in 1553, was
made of the Muscat grape, which it is not now possible ts
ripen there. The vineyards of Etampes and Beauvais were at
one time celebrated. Their wines, if now made, are unworthy
of notice. According to a report compiled in 1830, no wine can
be made in the whole department o}) the Somme. M. Arago
instances a similar change of climate in England, proved by
old chronicles. At one time vines were cultivated in the
open fields throughout a large extent of the country, while
now it requires the utmost care and attention to bring
grapes to maturity in the open air. M. Arago, inqnm%’ i
into the causes of this change, thinks that a very mark
alteration of climate has taken place both in France and Eng-
land. “The cause,” he says, “is certainly not connected
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with the sun—a proof of which is given in the steadiness of
the temperature of Palestine.”

The southern boundary of the wine country is in Asia, at
Shiraz, in latitude 33°. The vine is grown in more southern
Iatitudes, but no good wine is made south of that Persian
dty. Between Coblentz, or 51° north latitude, and Cyprus,
e 30, is comprised the vine district of Europe an extent of
sixteen degrees of surface, within which are found the choicest
wines known. cipal countries are France, Spain,
Germany, Portugal, ftal , Sicily, Greece, Hungary, Styria,

Ivania. There is also some wine made
in Russia, the larger part in the Crimea. In 1831, no less
than six hundred thousand vedros, or nine millions six hun-
dred thousand bottles of a red wine called Kokour, were
made in that province. In North America the vine is culti-
vated with some success. Near Washington there is grown
aspecies of vine named Cataroba, unknown in Europe, and
o m there is a good grape, called by some Isabelle. The
Hock grape was introduced into Canada many years ago by
German settlers, and also into the province of Ohio, in the
United States.

In the southern hemisphere, at the Cape of Good Hope, in
Anstra.lm, and in South America, the vine is successfully cul-

A 5011 too elevated in a northern country fails to mature
the grape sufficiently for wine, as might be expected, from its
being some degrees colder than the plain, and rendering the
grape too harsh. A warm sun alone develops the saccharine
ﬂmﬂ ple in abundance, and prevents austerity in the vine.

latitude 48° or 49° a slope of small elevation best
mits the vine. Proceeding southward, though the slope may
increase in height and steepness, it ‘will be found equally
aligible for ripening the grape. Owing to the increase of tem-

in the south, the vines grown at a considerable ele-
vation will be found to produce wine of a quality equal to
that made from wines grown on a plain farther north, while
the southern plain grows a vine of much more body, strength,
and generosity than the plain to the north, supposing the soil
of both to be in every respect similar in quahty

With the difference of temperature northwards, the vine
cultivated for making wine in open vineyards decreases in

D2
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gize. At the northern boundary of the vine country it is a
stunted shrub, in the warm south it spreads from tree to tree,
with a luxuriance of vegetation proportioned to the more

nial influence of the climate. e vines of Tuscany, or of
grenada, and those of Coblentz, present a curious contrast
both in appearance and fruit. On the one, Nature bestows a
prodigality of beneficent nurture, on the other she seems to
abandon her stunted offspring to man.

The French, who understand the culture of the vine better
than any other people, say, that the art of adapting each par-
ticular species of vine to the soil most congenial to its culture
is yet in its infancy. Yet this, and the choice of the vine-
shoots, embraces all upon which success in the quality of the
wine depends. This, in the first wine country in the world,
would be deemed inexcusable, were it not very well known
that the interference of the government, and the discouraging
system of extortion which it lately exercised, left the cultiva-
tor no means of trying experiments. Wine of ordinary cha-
racter generally iays the grower much better than the supe-
rior growths. This is a truth in relation to most countries
where much commerce in wine prevails. Hence the proprie-
tor has no motive to improve his wines, or to search out know-
ledge by tedious or expensive processes. Until 1789 he was
not allowed to increase the extent of his vine land, because it
was supposed to diminish the growth of food for the labourer.
It is the same in the East at this moment ; the ignorance and
rapacity of the ruler stinting the industry of the cultivator.
The vine-grower of Cyprus hides from his neighbour the
amount of his vintage, and always buries part of i.is produce
for concealment; the exactions of the government are so
great, that his profit upon what he allows to be seen is too
little to remunerate him for his loss of time and labour.
‘When the taxes upon the industry and capital of a people are
10 more than are needful for good government, the aspect of
nations will be wonderfully changed for the better.

‘Whether plains or hills are the best situations for the vine
has been much debated. The majority of rich wines are cer-
tainly produced on the slopes of hills, whether abruptly or
gent. {‘mclined. “ Bacchus loves the hills,”” said Virgil, seven-
teen hundred years ago. Though wines of the Gironde in
France, so much esteemed, are produced on the plain, the suf-
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frages in that country are decidedly in favour of the hills, which
must be understood with the qualification that they are not
hills of great elevation, or, in such cases, that the allusion is
made only to the lower portion of them. Argillaceous hills are
not those in which the vine most delights. Caleareous hills
are the best for plants producing dry wines, especially when
their summits are well wooded, the southern sides being open
tothe sun. It might be supposed from this circumstance, that
in the climates farthest north, where the vine is cultivated
with success, the southern aspect would be indispensable.
This, however, is not the case. The vine is productive on both
banks of the Rhine and Moselle. In some parts of France a
western exposure is found to answer best. TEere are instances
were even a gentle slope to the north has done well, as at

" Chitellerault ; also in the department of the Indre and Loire,

sswell as on the banks of the Loire. A great deal of the best
mountain wine of Rheims is produced from vineyards with a
northern aspect, almost up to the northern boundary of the
growth of wine in Europe. The vines receive the sun’s rays
omuely, on very gentle northern slopes. Yet few would
think it safe to plant a vineyard in the north, where it would
not receive the direct rays of the sun, and it would ill answer
to take the exception for the rule in this respect. The south-
eastern aspect in many instances produces good wine, though
in Burgundy they complain that vineyards with this aspect
are exposed too frequently to the latter frosts. On the whole,
in the north the southern aspectis preferred, and in the south
the eastern.

The most fatal scourges to the vine grower in the north-
ern parts of Europe are frosts in April and May, especially
after the preceding portion of the year has been sufliciently
mild to allow the vines, which are very susceptible of atmo-
spherical changes, to be advanced in budding. To obviate the
consequences of this they have recourse to artificial means,
t:tln;cula:ly on the Rhine, where an hour before sunrise they

litter among the vines. Four persons are sufficient to
smoke an arpent of vines, or one acre one perch ‘English
measure, which they effect by torches of straw. They con-
tinue to operate until the sun shines on the plants. The
melted frost falls off. It would seem, therefore, that the in-
jury arose from the sun’s action on the frost and not from
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the cold. The expense is about tenpence an arpemt, exc
sive of the labour. Another mode isp;racﬁsed in Germaa
Paragelées,* or frost-guards, are used, made of cords of strw
hemp, or the rind or bark of trees. With the cord they =
round their fruit trees, letting the ends drop into a veesel
spring water. One vessel will do for all the trees of a lar
espalier. Cords must necessarily be joined together to &
round a greater number of trees, and the two ends must -
plunged into the vessel, placed four or five yards away frrc
3he trees in front. In Poland and Prussia t{is singular m
servative is found to be effectual in sheltering fruit trees
all kinds from late frosts. Hail is another enemy to the vi
grower. This is said to be completely obviated by the u
of les, which are now adopted on the continent whes
ever hail is likely to do mischief; their construction is w
known, being simply that of lightning conductors, only le
substantial. Cold spring rains and wet summers are inju
ous to vine culture, and fog is highly prejudicial.
come the diseases of the plant itself, which a want of kmo
ledge in regard to causes renders obscure in all but the
fatal effects.

The vine has a disorder styled plethora, one which ari
from want of nourishment, a kind of paralysis; the canke
several diseases affecting the leaves; the fall of the fruit, a
others, all necessary to be guarded against in culture.. B
sides these, wild boars, foxes, and even dogs, enter the vim
yard to prey on the grape. Birds of many species are en
mies of the grape, though some come on a friendly errand :
devour the insects, of which there are many to be found abo
the plants—in fact, no less than fourteen well-known varietie
These render the attention of the cultivator incessant ;
fact, there is no rural occupation, at particular seasons of &
year, more onerous. The insect called by the French Zasn
don (Scarabeus vitis), in two species, attacks the vine leaf :
the south, and does great mischief; snails; the pucera
called darbot in Médoc, of a golden green colour; also &l
Cryptocephalus vitis, called by the French, among oth
names, :ﬁe writer (ecrivain), because its track on the leam

¢ Paragelées, not paragréles; the latter are hail-inards, or conductars,
which mention is presently made. The paragelée would be worth trial in Briti



THE VINE. 89

resemblos letters. It sometimes di for years to-
er, and then returns and commits ravages. The
hites bacchus and rubens lay eggs in the young leaves,

the larve prey upon them and the buds; but it would

y too much room to designate each species, and the
methods adopted for their destruction, which are too often
but parhl;nlllai successful. At Xeres, vines are afflicted by a
::l-m whi 'ﬁlx:dls its way into the heart of the vine stalk,
destroys whole vineyards. The remedy is to prune the
vines, leaving a knot on each branch cut Zﬁ‘,ast e insects
would enter the stock by the incision were it made too close.

The vine will grow m any soil which is not infected by
stagnant waters; but it flourishes most in that which is dry,
light, and stony, or sandy. In the Arriege, in France, a rich
-wine, like Tokay, is obtained from mountain-sides covered
with large stones, as if the cultivators had left all to nature.
Good nich soils never produce even tolerable wine, for the
wine is not excellent in proportion to the size and luxuriance
of the plant, but rather &e contrary. It is best as the soil is
lighter and drier. Porous soils, particularly those which are
chalky, produce the best wines, fresh and light. Volcanic

bris are congenial to the vine. In such soils it comes on
slowly, but once rooted it flourishes well. In short, the soil
which from dryness and lightness is scarcely fit for any other
culture, is best adapted for the grapes designed for wine
making, if it be either calcareous or volcanic.

The soils which are granitic, or mingled with deeomposed
particles of that kind of rock, grow good wines. In Italy
and Sicily, the best vines grow among the rubbish of vol-
canoes. Any light, mixed, friable soil, in which water will
not lodge, is congenial to this plant. Such a soil on a hill-
side is certain, with a genial sun and climate, to yield wine.
On the quality of the soil, in every case, the nature of the
wine depends.

Good vines do not grow well in close valleys where there
are rivers, if they are planted near them, though in vales
tolerably wide, where the sun can act with fervour, this is of
small moment, as in the Gironde, where about a league from
the river are the finest vineyards. Some circumstances rela-
tive to differences in the vine are singular. In one little
vineyard, that of Mont-Rachet, in Burgundy, hereafter men-
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tioned, the soil is the same, the aspect alike, the vines receive
the same care and culture, and the wine is made in the same
manner, and yet three varieties of wine are produced : one, of
the very first character, perfect, Mont-Rachet 4ine; another,
far less perfect, Mont-%.achet Chevalier; while the third,
Mont-Rachet Bdtard, has rarely any of the qualities of the
first-named wine at all! The cause seems inexplicable, un-
less one portion of the vines draws its nourishment from a
stratum which the others do not reach, and thus a different
gality attaches to the fruit from something which it obtains

m 1ts own peculiar sources.

In ancient times the Romans trained their high vines as
they now do in Tuscany, along palisades, or from tree
to tree. This mode is followed in some parts of southern
France. The vine is planted near a maple, a cherry-tree,
or an elm, sometimes with a single stem, sometimes with
two; the vine is suffered to mterlace itself with the
branches of the tree. The grapes are often shaded this way,
by the leaves above them, from the heat of the sun, and
do not reach maturity, so that the wine made from them is
acid and cold. When two stocks are planted, they are suf-
fered to grow up to the fork of the tree, and are then carried
in festoons to the neighbouring branches. Columella says,
the ancients planted six stocks to one tree ; but not more than
three are ever planted now. The trees were twenty feet
asunder, too, in ancient times, as is gathered from another
authority. It is found that by the present method the fruit
ripens well. The land is cultivated below with leguminous
vegetables : although no object can be more beautiful than a
vineyard planted in this manner, the product of the vines is
injured by the cultivation beneath, if too extensive. Most
Eersons believe that this is the mode adopted in all vineyards ;

ence they are disap;llointed on first seeing vineyards upon the
continent, particularly those of the north.

It happens in too many instances that the trees which sus-
tain the vines are irregularly planted ; some are too near each
other, and some too far off. In particular places a kind of -
ladder work has been substituted for the trees, about eight
or nine feet in height, and placed about the same distance
‘asunder; the vines are then led in festoons from one to the
other. At Weissemburgh they are trained in bowers, or
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te, used in Mialaga for wine and raisins, and often mixed
wine with the Pedro Ximenes. The Larga, white. The
n, white and late in ripening ; it yields much brandy. The
mo, white. The Moscatel Gordo is the large white mus-
1 from which the best Malaga raisins come. There is
. the small white muscatel, or Moscatel Menudo Blanco,
Mantuo Castillan, of a fine grey skin, the Marbells and Ca-
1; all these 1ast more esteemedy for eating than for making
e. Crescenzio, when he wrote his “ Opus ruralium com-
loram,” reckoned forty species of vine in Italy in the
teenth century. In France, the kinds most noted are the
y black Morillon, of two varieties, the Madeleins, white,
the vine of Ischia, the first originally from Italy. The
s of Ischia produces fine fruit as high north as {lt. 48o,
s supposed to have reached Italy from Chio. Then there
e Mednier, the earliest.bearing species known. The black
irquignon, or Franc Pineou ; the Pineau blanc, noir, doré,
i; the Temnturier, or great Gamet, and the little Gamet; the
tl grape; the violet Cormickon ; the white Griset; the white
ritlon; Pigue-poule gris; the white Mournain; the Muscat;
Chasselas, originally from Cyprus; the Cioutat ; the black
se of Corinth ; the Aleppo grape ; the Vionnier, grown at
idrieu with the Shiraz, or Scyras grape, said to have been
aght from Persia, from whence the hermitage vines are
:n. Then there is the Muscat noir and violet, the ZTzsabells,
American variety, with a raspberry flavour, the white
det, the black Muscade. The Souvignan of the Gironde,
te; Barsac, Sauterne, and the Graves, are planted with
i variety, and two or three other white species. The Zi-
um, of the department of La Meurthe, wonderfully pro-
tive, yielding at all times twice as much as other vines,

in good seasons sometimes two thousand five hundred
ons to the English acre. It is a black species. The Car
i, of two kinds, has a high reputation in the Gironde, also
ack species. In Provence they have the Passe, or Panse, &
te species, with a tender skin; the Arignan, white; the
deillant, black, a hardg kind ; and the Brunfourcat, which
8 excellent wine. The Muscat of Rivesaltes, of which
se are three species: the Gouais, which has several other
1es; the Verjus ; the Macabeo, from whence a sweet wine
nade in the country; the violet Corénzh; and numerous
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there is no attachment to deep colour rather than a more
delicate wine. The red grape contains the colouring pria-
ciple, the white is believed to impart the delicate flavour.

Vineyards are made in autumn, by which mode a year is
gined in the bearing ; and not only is there that advaniage,

t many vines planted in spring fail entirely. In Framoe
the vine is propagated by layers of buds, which are taken wp
after the vintage, and by slips chosen from among the cuttings.
They are planted in lines, where the ground will admit, sad
terrace fashion, one above another, where the declivity i
considerable. An interval of four or five feet is left between
each line of plants, which are so placed as not to range with
each other frontways. Thevines from cuttings live longest, sad
bear most fruit ; those from the layers shoot earliest. Crops
of vegetables are obtained in some districts from the
between the rows the first year; yet most kinds of ve, les
thus grown in vineyards are thought to impart a disagreeabls
taste to the wine. Slips for propagating the vine, cut m
winter from kindly stocks, are tied in bundles. They =re
immersed in a miry soil for seven or eight days, and plantel
in sinng in a slanting direction.

The ground of a vineyard is dressed in different ways,
according to the custom of the cultivator and the natureof
the soil.  If it be dry and sandy it is sometimes deeply raked.
Many vine growers use the plough between the vme, asd
some substitute the hoe; pickaxes of various shspes awe
adopted in particular places, the spade, and even the pibde
fork. On steep slopes the ground is turned over or raked
in a diagonal direetion. Weeds must be hoed up, and s
hollow left round the roots of the vine in young plantatioms
to retain the moisture; in fact, the earlier years of =a vimt
plantation require great and incessant attention. Thot
the ground must be kept clear of weeds in light soils,
earth is not turned up to any depth from the surface. Ower
labouring at the soil is prejudicial, while everything must be
accommodated to the nature of the stratum below. In Spes
and in some parts of the Lyonnais, the ground is left in ik
natural state, when the roots are imbedded in a rocky
ficies slightly covered with vegetable matter. Three or
times a year, in certain distriets, the ground is laboured, ssi
in others many times more.



hen vines are dressed it must be with great judgment in
hoice of material. March is the best time for dressing
, but litter is never to be used for that ose. Pigeon’s
is in high esteem. The scouring of Xl‘:ges or roads is
ent. Ashes on some soils are considered useful; but
ature of the soil of the vineyard must settle the com-
to be used when it is required at all. Lupines in some
of France are sown among vines, and buried when in
¢ round their roots, where they decay ; a practice found
of singular utility to the crops. A good dressing may
tained 1n various old earths from meadows or woods, of
srent quality from those of the vineyard ; one dressing
8 kind will ten years, and keep the vine in bearing.
all, the judgment of the cultivator must decide on the
ost most switable to the situation. Many obstinately
ich dressing in a considerable quantity, and injure the
The wine made from vines so treated is apt to turn
and be ill-flavoured. The leaves in a year or two ac-
a yellow tint, the stems decay, and there is no resource
» renew the vineyard. A moderate dressing only should
ven. The decayed branches of the vine itself, the
3 leaves of most vegetable substances, such as broom,
thorn, lucerne, and several kinds of grasses are observed
rtilise the vine. Marine weeds must be used very
igly, so must animal manure. That of birds alone 1s
to be beneficial. The Portuguese and French agree in
experience of the substances useful or detrimental for
Iressing. Some of the finest dry wines are grown where
:ssing is ever used, especially where the soil is calca-
For sweet wines the dressing is not so carefully re-
'd when used at all. A little road mud, old vegetable
and the calcareous wreck of ruined houses, sparingly
mee in five years, are said to have proved beneficial in
any.
ct {o the soil and care of the cultivator the season is of
tance. A cold wet season, as already stated, is inju-
the grapes produced being insipid. The prevalence of
vinds 18 a source of mischief, and lastly, too high a tem-
wre for long periods together. The favourable season is
rhich allows the vine to flower in calm, warm, dry wea-
ollowed by soft showers just as the fruit begins to form,
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and when the heat desirable in the last stage for bringing x
it to full maturity is uniform, and uninterrupted by hu.
midity.
Vitgea may be regenerated. This operation in France is
Ef_sr{ormed by what is called provignage and couchage. In the
mode, the-worn out or weak plants are removed and:
their places filled with provins from the stronger ones, the:]
old vines being laid in tﬁ}; ground. Only two or three of the-
ounger shoots are suffered to appear above the surface.
%his should be done in autumn in a warm climate, in a cold
one, in February. After the layer takes it is cut from the
old stock, which dies off after becoming the root of two or
three young plants. In this mode vin;aiyards are often
wholly renewed by burial every fourteen or fifteen years. The.
couchage differs in some respects from the former method,
but has the same object: the vine is laid in the ground from§
December till March, but not till the buds appear. OMl.
vines are frequently dug up and cleared, and again planted,
by which they receive great benefit. .
The vines are pruned three times before they bear fruit, '
when this operation is again repeated. In pruning there are
rules to be observed, dictatedp by experience, which are too =
copious to detail. The pruning is directed more especially to
the objects of the proprietor as to present or protracted
rofit. In hot climates pruning takes place just before the |
?all of the leaf, and that 1s considered the best period. In the
northern and middle districts of France, the first or second
week in March is by most growers deemed an eligible time.
The vine is frequently pruned with an instrument made on
urpose, which accelerates the operation, and prevents the
gra.nches from being bruised. Besides pruning, the vines are
deprived of a portion of their buds, to increase the size of
the fruit; to do this well is considered a work of judgment;
and it is generally undertaken immediately after the flowers
are put forth.
e vine, as already shown, is not always propped, thOﬁl;
in the North of Europe this is generally the practice.
time chosen is after the first labouring of the ground in ‘
spring, before budding takes place, care being taken to avoid
injuring the roots. The vines are tied to the props in a pan
ticular manner, with oziers if attached to a single prop ; or if

TTanir
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iers or props placed palisade fashion, with straw bands.
ver mode is adopted, it should be undertaken just
ine has done flowering. There is also an operation
Jlipping, which is performed by taking off certain
bove the joints ; the object of this is to increase the
f the fruit, and it requires great care in the perform-
[n Cyprus the ground is hollowed in a cup-like form
1e Xlant, to retain the moisture, and reflect the heat,
n degree of humidity being needful at the proper

ler to hasten the maturing of the im. e, and incresse
| qualities, recourse is frequently a(?, where wine is
r made, to the annular incision. A tight band of iron
1 been adopted in Italy and in Germany for this pur-
[he practice of incision is supposed to have Eeen
io the ancients, to have been lost in the middle ages,
n resumed at the beginning of the eighteenth cen-
Che method in Italy is to loosen a band of the bark
d the branch, or stem, a little time before the plant

The operation is performed only when a wet or cold
vould prevent the setting of the fruit, six or eight
‘ore the flowering, as damp seasons make harsh or in-
sescent wine. Incision may take place on the old or
7ood. The breadth is from a line to an inch. The
ves soon show a tint of advancing maturity. Nature’
y clothes the naked part of the stem with a substance
tween the bark and the body above, which replaces
« taken away. If this does not happen, the vine dies
vhere the incision was made, and fresh shoots yield
ym below. Maturity is advanced from ten to fifteen
the annular incision, according to the French cultiva-
the Cote d’Or and I’Yonne. It is performed there
. instrument made for the purpose. In some coun-
n young trees a hempen string, steeped in oil, is

ge to which the vine bears well is from sixty to seventy
ir more, and in the common course of things it is six
. before it is in full bearing. In parts of the Gironde
ient in France, the vine does not bear well beyond
ars. In others, on a sandy soil, it will live and bear
one hundred and iifty, or more. - Bosc says, a vine in
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means held in the best repute. There appear to be anoma-
Lies in the vine, and the ;:Sxmg of wine, which require more
acute observers to explain than . have yet written upon the
caltivation of the plant, and the process of maturing its
produce:

Tt is impossible to determine what particular circumstances
cause those alterations in the nature of the vine which occa-
sion its varieties. There is an obvious difference in the pro-
duce of vines grown upon particular soils, but they do not
alter sensibly the character of the plant. The vines grown
upon calcareous or chalky soils are not exclusively designated,
any more than such as flourish upon those which are volcanic,
and therefore they cannot be thus classified. The best
wines seem to be intimately connected by nature with a soil
more or less calcareous; the sweet are not thus remarked,
but provided there be sun enough to mature or shrivel the
grape, are Toduced on every kind of soil. Change of climate
may alter the nature of the fruit, but the ground favourable
to the plant generally is favourable to each variety, as gra-
velly, rocky, or sandy spots, whether in the north or south.
It 18 allowed by the French that there is much knowledge
yet to be acquired respecting the vine, its adaptation to

icular situations, and certain mysteries in its bearing.

do not themselves pretend to know much upon the sub-

m; and if they are not among the initiated, it is in vain to

further for information, since nearly all we know of the

vine and its generous produce that is worth knowing is the
fruit of their experience and communication.

There is no part of the vine which is not applied to some
useful purpose. In Switzerland the leaves are used for me-
dicinal or surgical cures. In cuts and green wounds they
are esteemed a sovereign remedy. Decoctions of the juice of
the leaves are used in poultices with great advantage. The
leaves afford an agreeable tea, requiring more sugar than that
of China; it is observed greatly to strengthen the nerves.
The prunings, well bruised and pressed, yield excellent
vinegar. The leaves and tendrils bruised, and the juice fer-
mented, give a pleasant light drink of a vinous character.
On this head the late Dr. Macculloch has treated fully in his
work on British wines. The leaves are also excellent food for

i cows, sheep, and hogs, when other food is scarce; but they
i B
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strong as to render the operation tedious. A better mode
than treading has been adopted, not unfrequently, in France.
Two wooden cylinders, turning in opposite directions, are
employed to crush the fruit. There is a still more com
invention of a machine by M. Acher, of Chartres, which does
not it a single grape to escape its action. ) :
e wine-press differs in construction in different coun-
tries. There are several forms. It has already been ob-
served, that for red wine the grapes are trodden before they
are pressed, to disengage the colouring matter from the skins;
and that in making white wine this operation is never per-
formed. In either case, when the press is applied, the Eiat
pressing is despatched as quickly as possible. Of presses,
there are commonly the small and the large. The first is a
simple screw-press, furnished with blocks of wood, to replace
the void when the murk has been pressed nearly to its ut-
most. This common press is easily understood. Instead,
however, of placing the bar which turns the screw in a hole
in the screw itself, it is frequently omitted altogether. A
wheel, of a diameter as large as the space between the cheeks
of the press will allow, is substituted, the circumference of
which is grooved to receive a rope, that it may act in the wayp
a rope acts upon a drum in mining machinery. One end of
this rope is attached to a uclzzfstan, with a wheel of larger dia-
meter, forming the circumference of half a dozen spokes,
which are the levers. The rope from the press being wound
round the main tree of the capstan, is turned by men at
the extremity of the radii, and consequently exerts an im-
mense power upon the murk. Others, having the wheel
fixed to the screw, are worked by the spokes. Presses are
generally of oak, about eight feet square. Some have two
screws. Most of the presses used in wine countries might be:
greatly improved in the workmanship. In Spain they are
very rude, many being mere levers ; whilein certain districts
portable ones are employed, carried from vineyard to vime-

yard.

The plank which rests on the lower part of the press on
which the grapes are placed, is called the maye in France.
Itis furrowed, and slopes a little for the wine to run forwards,
where one channel conveys it into a vat sunk in the ground.
‘When the press is heaped as high as is thought necessary,
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mall nobs make their appearance. These nobs become
Tapes, equal in excellence to any on the tree. This dis-
overy was made by a gentleman of Strasburg. If report
ay true, the experiment has been frequently tried by other
rersons since, and found to succeed.

This must suffice, as old Gower says,

Of howe men should set vines,
And of the grape make wines;

vhich wine-making is described in the next chapter.

r?
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turn. The consequence of this relic of feudal outrage upon
property and free will is, that the vintage being seldom fixed
1n a proper manner, the fruit after all cannot be collected at
once ; for while in one place it is matured, in another it is
far short of the necessary degree of ripeness. The proper
moment for gathering the grape is agreed to be when the
pellicle is thin and transparent, not breaking easily between
the teeth; when the colour is deep; if the grape be white
when it takes a grey tint; if red when it puts on a dark
colour, or if violet a deep black. The stems of the clusters,
when they have become in substance like wood, losing their
green hue, and resembling the main branches of the vine in
are another sign; and, finally, when from the pen-
dant cluster the grape gives way readily, the fruit, particularly
in the SBouth, shrivelling up from the sun’s action, if required
for the sweet and luscious wines. These signs are observed
in the 8outh of Europe about the end of September, or com-
mencement of October.* In the North the fear of autumnal
frosts, which injure the unripe grape, makes the seizure of
the exact moment proper for the vintage a matter of great
:}wrtmee. In Hungary the vintage terminates generally
ore the middle of November, but sometimes later, when
frost announces the approach of winter. The vines are then
cut. The props are removed, the prunings carried away, and
the whole vine-stock laid with its branches along the ground,
and cavered a foot deep in earth, if possible, before the first
mow falls.

'Fhe time of the vintage being fixed, the gathering is begun
as early in the day as possible after the sun has dissipated
the dew. The red grape is generally ripe before the white.
In the North they are not so particular respecting the dry-
ness of the fruit when gathered as in the South ; in fact, it is
often gathered in the north of France with the dew upon it.
The gathering is uniformly continued with as much rapidity
a8 poesible, if the weather continue fair, so as to terminate
the pressing in one day. If this cannot be done the vintage
is suspended ; for the fermentation in a warm, or even a

¢ 8o our poet Spenser :—

Then came October full of merry glee,
Nor yet his noule was totty of the must,

Which he was treading in the wine-fat's sea,
And of the joyous oil
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moderate temperature, is far more energetic than in cold
damp weather. It ruins the durability of the wine if the
fruit be gathered and fermented at such a time. In Spain
the vintage lasts for several weeks, so as to ensure maturity
to all the grapes, beginning in September, and ending some-
times not until the close of October. The fermentation
takes place only in the casks, vats not being employed in an
operation so prolonged.

The clusters in some countries are cut off the plant with a
knife. In France the scissors is used, by which the stems of
the bunches are rapidly severed. In ruder countries the
hand only is applied, a mode injurious to the grape as well as
to the vine. Ee most approved plan is to make three sepa-
rate gatherings of the frut. The first includes all the finest
and ripest bunches. The green or rotten grapes, or such as
have been eaten into by insects, are cleared from the clusters,
which are then carefully carried home. The second gathering

implies naturally a second pressing. The grapes are not quite .

as ripe as for the first. The last gathering and pressing con-
sists of the inferior grapes. The gathered bunches are de
sited as lightly as possible, to prevent the fruit from being
bruised. All dry or spoiled grapes are cast aside, where
roper care is used, or fine and delicate wine is to be made.
%ﬂc labourer places his gathering in an ozier basket, or in a
sort of wooden dosser, borne by another labourer with the least
possible motion. In France, in the department of the Marne,
the fruit is carried on horseback, and covered with cloths.
The grapes in the better vine districts are plucked from the
bunches ; in the others placed entire in the press, stems and
all. The best grapes only are used for making the best kind

of wine. The astringent principle lodged in the stems is .

thought to be beneficial, and to impart to the wine a capacity
of endurance. 'When the grapes are picked off it is only for
red wine, and is generally performed by the hand. ite
wine grapes are rarely picked from the clusters. In Spain all
the grapes, even for the best sherries, are flung into the press
together ; nothing but their being at perfect maturity 1s re-
garded. In Germany, in the Rheingau, the bunches of fruit
are cut off, and sometimes bruised with clubs in place of
being trodden. The press is frequently used as far as to
the fourth time.

[l

|
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‘Where a vine grower has land producing different qualities
of fruit, he mingles his produce according to the wine he de-
sires to make. Light, or gtony soils, yield a bright wine, of
a fine bouquet. The fruit from a d.i.le‘ant soil, by blending
the grapes together, may produce a wine more desirable for
other ities, observing that growths of the first quality
must alone be intermingled. No improvement can ever take
%]we by mingling good wine with that of inferior quality.

erfect wine can only be made by superior combinations.
Delicacy, colour, aroma, bouquet, transparency, are only to
be retained by a strict adherence to this rule. A cloudy
wine, of little merit, is the result of a good mingled with an
inferior growth.

In ing white wine, it is desirable that the grapes should
be bruised or shaken as little as possible on the way to the

; for when the contrary happens, the colour will infal-

ly be disengaged from the skin, and the wine will be what

is called “partridge eye,” and not white. Red wines are

bruised or trodden previously to pressing, to disengage the

colour from the skin, which is so much avoided in making

the white wines. After treading they are thrown into the

vat, the colour disengages itself, and the press is applied to
the murk.

Grapes were anciently trodden out after being ex‘fosed on
a level floor to the action of the solar rays for ten days, and
were then placed in the shade for five days more, in order to
mature the saccharine matter. This practice is still followed
in certain cases in one or two of the islands of the Gireek
Archipelago; at St. Lucar in Spain, in Italy, at least in
Calabria, and in a few of the north-eastern departments of
France. The fermentation is facilitated greatly by this pro-
cess. In some parts of France a labourer with sabots treads
the grapes out as they come from the vineyard in a square
box, having holes in the bottom, placed over a vat—a very
barbarous method. The murk is then removed, and he pro-
oeeds with fresh grapes, until the vat beneath is full. Some-
times they are squeezed in troughs, by naked men getting
into the vats, using both sabots and hands at once. In
other places the press is first used, under which the bunches
of grapes are placed, and the must is pressed out; but it is
found that by this mode the grapes oppose a resistance so
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pieces, or rather beams of wood, are placed upon the
s parallel with the side of the press—one in the middle,
ne at each extremity of the heap, on which rest thick
3, their ends towards the cheeks. Upon these agai
ansverse beams, and over them the beam atmhﬁut.:
rew comes down.
first the press is used gently, that the wine may not
»w. The pressure is then gradually increased, until the
is moderately acted upon. This is the first pressing.
that did not sustain pressure being scattered over
ges of the heap, are now gathered up, the press relaxed,
amng placed upon the murk, the press is tightened again.
rine g-om this is called of the second pressing. The
of the whole mass are now squared down with a cut-
wstrument, 80 that the mass of fruit is reduced to the
f an immense oblong eake, upon which the cuttings
1 edges are hea] and the press worked again, which
. wine of the third pressing, or, as the wine maker calls
7ine of the first cutting.”” The pressing and cutting
peated two or three times, and what hquid flows is
among the labourers wine of the second or third cut-
Last of all, the murk is frequently steeped to make
te hor small wine dfor tlllle labourers. At ﬁyi)in Cbn]:m-
, the 8 is used wit at power, and the murk is
s ap;?ﬁ'ﬁm i from th
) wine o ing is always kept a] m the
cially when thmgn 18 ho{,san tl?:l:mit ripe.
E)lebe apt to take a red eolour if mixed with wine of
cond pressing, when it is designed to make white wine.
are seasons, however, when it is useful to mingle the
ind second pressings. The third, in France, must
be mixed witg the two first. In Spain, the agua pies,
t pressing, is often mingled with the first, although
m two of water has been flung upon the murk between

essings.
; hrgeg:of the wine-presses consists of a screw, acting
the extremity of two immense levers. It is capable of
g 1o less than twenty-five pieces of wine in four hours.
3 vineyards are extensive, as it is desirable to press the
se of the gathering in one day, however much in quan-
his press is useful ; but it is the instrument for making
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uantity of secondary wine, rather than a little of &
choxee c ter, and is used principally by the larger vine
growers. There is one species of wine made without beat-
ing, treading, or pressing; this is what they call in Spain
“ lagrima.” The grapes melting with ripeness, are suspended
in bunches, and the wine is the produce of the droppi
This can only be effected with the muscatel grape ofuﬁ;
warm South. In this way the richest Malaga is made.
Cyprus the grapes are beaten with mallets on an mclmed~_
plane of marble, with a reservoir either at the side or at.
one end.

The vats are always cleaned and put in order by the time
the vintage commences, in those countries where due regard .
is had to the character of the wine. The fermentation,;
carried on in barrels in Spain, in France, and Germany, ng
effected in vats more or less capacious. Some wash their
vats with particular substances. Vats made of stone are
washed witE layers of quick-lime, to saturate the malic acid!
existing in the must. Many wash the vats with warm water,
if they are made of wood; or with brandy, decoctions of aro-
matic plants, salt water, bcnhng must, and similar liquids.
The practice of uing qmck-hme for this purpose is very
liable to injure the wine.

The quicker the succeeding operation is effected the better,
is the wine. To this end each vat is filled on the same day,
wherever the process is well understood; but they are not
quite filled up, lest the must should ferment over. Vats' of!
a very large size are not often employed in cold climates,’
where the seasons are hazardous, because they take too long
a time to fill. In warm climates, the larger the vat the more
active is the fermentation.

Fermentation is the mysterious change of certain vegetable
matters, when separated from the vital stem, and about to.
form new combinations. It is rendered active by warmth,
while it is retarded by cold. The great principle is the sac-
charine, without which it would be in vain to expect the
process to be perfect. Yet the saccharine principle will
remain inactive, unless it be combined with other vegetable
matter in due quantity to effect the result desired. A relative
proportion of sugar must combine with the substances thus:
necessary. An attempt has been made to ascertain, by an-

J



THE VINTAGE. 89

mstrument, when fermentation is perfect, but its success is
doubtful, and of the precise time experience alone still re-
nains the judge.

Certain substances are absolutely necessary to be present
fo effect those changes, without which nature is inert, and
10 process goes forward. The materials necessary to fermen-
fation are five in number; for although chemical skill may
detect fractional parts of other substances, they are not
ssential, and only those which are readily distinguishable
we necessary, a8 hereafter enumerated. Other matters, ob-
vious to the observer in wine, do not belong to this mys-
terious natural process, and may be altered, omitted, or
destroyed, without affecting it. Such are colour, flavour,
md the astringent quality communicated by tannin from the
benised stones or pips of the fruit.

This subject may be interrupted for a moment to add that
there is in wines an essential oil, not known except to che-
mists, It has been met with in decomposing spirit of wine
vith sulphuric acid. Two parts and a half of sulphuric acid

upon one of anhydrous alcohol is & mode of procurin
it. It resembles peppermint in smell, and is soluble 1n alcoho
or ether. Of its composition nothing cettain is yet known.

The sugar of the grape and of the cane are different. It
is the first species that effects vinous fermentation in the
natural mode. This species of sugar is the sweet principle
in honey, and therefore sugar of honey and sugar of the

not being the same in quality, this last 1s the only

ind which should be added to the produce of the wine

when sugar happens to be deficient in the must, or in making

home wines from garden fruits. It is the sugar of the grape

that prevails in our wall-fruit, when ripe, a.n“g not that of tie

cane. This ought to be borne in mind, as it may have a con-
siderable effect on the flavour of wine artificially made.

Sagar of grapes consists of— Sugar of the cane consists of—
3‘7;'%])53?011 4478 lc;n;]b;;u
y rogen 640 hydrogen
5651 ozygen 48-82 oxygen
——10066 parts ——100 parts.

|
The sugar of grapes will not go into fermentation so
ickly as the sugar of the cane, and this is one reason why it
gloul‘{v be always adopted in preference for aiding the fer-
mentation artificially. This sugar is procurable from starch
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by a simple chemical process, and may be obtained mere easily
still from honey.

The temperature of twelve degrees of Resumar, or fifty-
nine of Fahrenheit, is most conducive to the success of this
process ; and therefore, when the weather retards the fermen-
tation, it is customary in the North to add hot must to hasten
its progress ; this must is not allowed to remain on the fire
longer than to obtain the highest degree of heat ible
without actual ebullition. If the season has been col
in a small quantity is sometimes added to the must, if the
saccharine matter be deficient; shoots of peach or almond
trees, or a handful or two of dry elder flowers, are also added.
The must is stirred and agitated, and then covered up. In
many places the mode of management is different from this,
but not materially so. In warm weather, when fermenta-

tion proceeds naturally with sufficient rapuh no artificial

methods are taken to expedite it, as in the South of Eun;ye
Even in the North, when the season is propitious, the
mentation is best left to nature.

Vinous fermentation begins in a few hours, or may be
retarded several days, especially if there be no communication
between the must and the atmosphere ; for though wine wilt
ferment when excluded from atmosphencal communication,
it then ferments exceedingly slow. Some erronecusly eontend

that the wine thus treated is better, and keeps its bouquet in .

higher perfection.

Sugar, vegetable extract, tartaric and malic acid, and water,
are ingredients in the composltxon of wine; and as
in quantity in the fruit, different results are produced en the
must undergoing fermentation. First, then, sugar is a ‘Ered

ient 1n fermentation, making the larger the

product of the matured grape. This substance exists pure
the fruit, and also oombm with a vegetable matter which is
supposed by experienced chemists to be the fermenta-
tive agent, having a near resemblance to albumen, or the
glutinous matter observed in wheat, in which the substance
called azote has been discovered. It is to the amount of

sngar in the grape that the alcohol, or, as it might in future .

for distinctness’ sake be called, the bra.ndy, has relation in:
ty, and consequently the body or strength of the wine.
?l:anfa'mentatlon the sugar is decomposed and the brandy
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fomed. In order, however, to make the process effective,
the sugar must be combined with another t, which is the
keaven or fermenting principle ; this is the substance just men-
tioned, and emamerated above under the title of, secondly,
“vegetable extract,” which acts in the process of vegetabf;
fermentation hout every species of substance submitted
i the operation. is present in the substance, which is
 analogous to the albumen in wheat. Whether azote is es-
smtial to fermentation is undecided by chemists: most likely
wot. The extract is found in beer, cider, and in all ferment-
ing liquors universally. Thirdly, tartaric acid, or crude tartar.
This is as essential as sugar in the manufacture of wine. In

wines tartar much more predominates than in sweet ;
i these last the sugar predominates. Wines grown in the
South, and of highly matured fruit, cannot, from the want
of tartar, be made dry, but are always sweet, because the pro-

ions of sugar and tartar are out of due relation. Tartar,
@ s certain quantity, is necessary in the production of
krandy or alcohol, but in what degree no satisfactory experi-
lwntin yet decided. It is to the presence of tartar that
wine owes its superiority over other fermented beverages.
Tartar, however, must be connected with the last-mentioned
mbstance to proceed into fermentation. The fourth ingre-
dient discovered in wine is malic acid, but not in a large
quantity. It is to saturate this acid, which is injurious to
vine, t, where it is discovered to abound, gypsum, or
plaster of Paris, as it is vulgarly called in some places, is
E:i‘nkled over the grapes in the operation of making, from

known affinity of the acid for that substance. It is in-
jurious to wine in proportion to the quantity of it present.
The fifth ingredient in making wine is water, in a due pro-

ional degree. Too much water impedes the progress of

entation, and renders the wine weak ; and too little is

'; Eﬂl prejudicial to the balance of the component parts of
" the su

ces yielding good wine.
If on fermentation a just proportion of tartar does not

tppear, a dry wine will not be the product; for in the rich

lnscious wines there is the smaller quantity of tartar, the

| grest richness of the grape occasioning the saccharine matter

tobe in excess. This difference in the fruit is caused by the

¢ dimabe and sun, and the excessive ripeness of the grape, even
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to the shrivelling of the skin in some cases. Thus the rich
sweet grape of the climate of Malaga, in which sugar abounds,
as may be expected, produces a wine very different from
Burgundy, where the tartaric and saccharine principles are
perhaps nearly on an equality. In the Malaga wine the sugae
18 not all decomposed in fermentation ; in Burgundy it is
wholly so. The saccharine matter is in dry wines who
changed by fermentation into spirit, or brandy, from sim;
vinous fermentation. This is most Erobably not the case with
the luscious Southern wines, or they would be much more
spirituous than they are. Distillation, however, shows the
quantity of alcohol that may be obtained from them to be .
much greater than from the wines of the North. In France,
the wies of the Céte d’Or, or Bu.r%undy, give only one- {
eighth of their weight in the brandy of Commerce on distilla- |
tion; those of the Gironde, or Bordelais, a fifth; while &
generous wine of the Drome yields a third part of spirit.

The second fermentation in the cask is a miniature repeti- :
tion of that in the vat. A precipitation again takes p.
and the wine is afterwards racked. A third, called the insen-
sible fermentation, continues for a long period after the wine -
appears as perfect as art can mature it. ?l‘ime, which mellows ~
the harshness of the wine, blends more intimately the compo-
nent parts, while all extraneous matter and the tartar are
“thrown down, adhering to the sides of the cask. It seldom

happens that the wines of the South become acid, because the
saccll’mrine principle is more powerful, from the action of the
warmer sun, than in those of the North; but this will be -
noticed further on.

Fermentation in the vat is at first what is called “ tumul-
tuous;” the carbonic gas ascends in bubbles to the surface §
with a hissing noise, and a scum is formed on the surface,
consisting of the lighter portions of the impurities of the
wine. Heat is evolved ; the temperature of the wine increases
to ninety or a hundred degrees. At length the vinous odour %
is perceived, and the fermentation ceasing, all is quiet as at
first. :

Those wines which effervesce (vins mousseux) are impreg-
nated deeply with carbonic acid gas, from their being drawn
off before fermentation is complete. This gas disengages
itself from all kinds of wine during the process of fermenta-
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tion, and when it ceases to do so the wine becomes limpid,
and the taste is purely vinous. The first period of fermenta-
tion i8 one of great disturbance in the must, over the surface
of which is collected what the French call the ckapeau—the
head, or crust, which swells upward as the fermentation pro-
eeds, the gas escaping through the pores or cracks which
form in it. 'When 1t is observed to sink down, the time is
mrived to close the vat. Space enough must still be left for
the carbonic gas to free itself. The time necessary to com-
plete the fermentation differs according to the uali? or
- ripeness of the grapes, the species of plant, the soﬂ, and the
taanemture of the vineyard. In some places in France, as
in Burgundy, the must remains in the vat from six to thirty
hours only. Near Lyons, it is left six or eight days, or even
& many as from twelve to twenty; in the south-east, from
twenty-five to forty. At Narbonne it is frequently kept for
seventy days, and the fermentation being over, the wine cla-
rifies in the vat, in contact with the stalks, which add strength
bit. It ap})ears that the head, dail nct*luiring greater con-
sistency, at length completely excludes the atmospheric air,
. and the wine is deemed secure. This usage it must be unsafe
to depend upon; there is great hazard to the wine in the
practice. In Portugal about seventy or eighty hours may be
the average of fermentation ; in Spain, from four to five days,
varying according to the temperature. In Germany the
stalks are rarely suffered to remain during fermentation ; in
Portugal always; and in Spain, too, this is generally the
ce

practice.

Though experience has shown in France that exposed fer-
mentation is the best, an individual at Montpellier, named
@érvais, claimed the invention, and asserted tEe superiority
of a close method, by an apparatus which is said to have been
borrowed from others, but was nevertheless secured by patent.
Madame Gérvais was a proprietor of considerable vineyards
near Montpellier. She emgraced the idea, by no means a
new ome, that what is termed the vinous fermentation is a
mild natural distillation. She proceeded to obtain an appa-
mtus that she imagined would operate so as to return into the
vessel the spirit and flavour that was evolved in fermentation,
and let out the carbonic gas, which might burst the working-
tun. Her apparatus consisted of a vessel, resembling the
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head of the ancient still, constructed of such a form as to b
capable of being placed securely in the back or vat in whic
the process of fermentation was carried on; the back or w
was air-tight, with a hole in the top, communicating with ths
part of the apparatus called the come, or condenser. Thi
cone was surrounded by a cylinder, or reservoir, to be fille
with cold water, so that the aleoholic vapour or steam evolve
during the process might be condensed as it came in contac
with the cold interior surface of the cone, and, being thereb
converted into liquid, trickle down the imside of the cox
denser, and, through a long pipe, be returned into the fea
menting liquor. By the application of this a:l[;})mtus a cox
siderable portion of alcohol, which had been suffered to escap
in the form of vapour, along with the non-condensable gase
was to be condensed and returned into the liquor; and th
non-condensable gases carried off by a pipe, which, proceed
ing from the interior lower part of the cone, and running
the inside of the cylinder in the cold water, passed out thro
the side, and the end being immersed some depth below
surface of water contained in a separate vessel, permitted th
8 to escape, but still under a certain degree of pressurs
the object of which was to confine the alcoholic steam and ga
within the cone, and allow them a sufficient time to cool am
condense. The apparatus being applied to ferment the mes
of grapes, was also said to procure an increase of quantity
This effect, however, has not been confirmed by the makers o
wine in France, who have very little opinion of the efficacy o
the machine. The error of the machine is said to be the re
tention of the carbonic acid gas, which ought to be allowed t
escape freely, or the fermentation will not be complete, fron
the want of considering that the quicker the fermentation, th
alcohol and perfume will evaporate in a less quantity, becaus
they are superseded by the more vehement evaporation of tx
gas, which, in that case, occupies the space above the hem
exclusively, and will not suffer either the alcohol or perfum«
to rise and mingle with it. The usual method will preserve th«
bouquet fully as well. The slower the carbonic gas escapes
the less likely the spirit and perfume are to pass along witl
it. In fact, the suffrages of the best practical judges art
against this invention, as not imparting anything new to the
wines in quality or perfume, covering the vat being found
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- fully equal to every object, leaving sufficient space for the

escape of the gas. Some persons in the North, in order to
hasten the process of fermentation, plunge red-hot iron bars
into the wine, and with considerable advantage to the process
when the temperature is untoward.

The vats and barrels require great attention; if they are
new, the wood of which they are composed is apt to impart a
bad and bitter taste to the wine. ‘ZFhis is ded against

by repeated washings in cold, and afterwards in hot water,

in which peach leaves are steeped, or by a washing of salt
water, or rather soaking, to extract all which is disagreeable
in the wood, and finally they are washed with boiling must,
bunged, shaken, and left to cool. Old casks are washed in
bot must, after the tartar has been scraped from them. In
case of their exhibiting symptoms of decay they are burned,
for sooner or later the effects are sure to be perceived in the
wine. Sulphur match is burned in those barrels which afford
the least suspicion of their imparting a bad taste, and they
are set in auzy place, being bunged up before the match has
expired. Before burning the sulphur the barrels must be
carefully dried, for damp or water left in them will make the
wine taste of sulphur, a flavour which is sometimes much too
peroestible in the wines of Germany. No pains should be
spared to guard against mischief from this cause. Oak is the
wood preferred for casks ; but in some parts of the continent
beech 18 employed, because there is an opinion that beech-wood
imparts an agreeable flavour to the wine, and brings it earlier
to perfection. Casks, or barrels,.have various names in
different provinces, or countries, without immediate reference
to difference of measure. Thus, in the department of the
Marne, the cask is called a gueue, which in the Cher is denomi-
nated Zopneau ; in Indre et Loire, poingon ; in La Vendée and
La Nievre, pipe; at Lyons, botte ; at Bourdeaux, barrique.
‘When casks are of a large size they are named a muid; and
when of the largest that are made, foudre. The casks of
Portugal are most commonly denominated pipes, so are those
of Madeira. In}S{pain, at Barcelona, and in Valentia, they
are the pipe; at Xeres, the bofta or butt.

Earthen vessels, glazed, are among the most ancient re-
ceptacles for wine, which casks have superseded. If they are
the least porous they cannot fail to be prejudicial. The an-

¥



66 THE VINTAGE.

cients remedied this defect by waxing, pitching, or liming
them; but the wine must ha&e been ligble to injury from
these materials, and the carriage of earthen vases must have
rendered them give from breakage. At La Mancha in
Spain, at Val de Pefias and Manzanares, they use huge clay
vessels, holding eight hundred gallons each, called Zenejas.
Staves are not to be obtained there for vats. The wine mellows
in these receptacles, from whence it is drawn off into skins,
At Pesth in Hungary, marble vessels are employed to hold
wine. In Cyprus, as hereafter stated, conical earthern ves-
sels are in fermenting the wine, sometimes pitched, ar
anointed when they come from the furnace with a i
mixture of turpentine and pitch, mixed with vine-
ashes, goats’ hair, and very fine sand, which never falls off.
These vessels contain from twelve to twenty barrels, and
must not be confounded with the jar by which Cyprus wines
are usually sold. Notwithstanding these last, a pro-
portion o rus wine is transgzrted in skins. Li
vessels, and those of marble, are liable to be acted upon by
wine to its great detriment. ¢
Before taking leave of this part of the subject, it may not
}: amiss to mention that eolom-lfl'mlx1 no relation to the time g
e must iring vinosity. the tity in the vat
mnaiderabmghe weather warm, tg:n:intg should remain
but a short time, for the fermentation is quickly perfected. If
the saccharme principle abound, the must be tﬁck, and the
temperature low, the fermentation will be slower. The
want of perfection in fermenting in the vat, may be helped
consi ly after barrelling ; but wine suffered to become
acid, injured by excess of carbonic gas, or touched with
" mouldiness, cannot be properly recovered. In regard to
colour, some of the most perfect wines in that respect, a8
well as in delicacy of taste, remain only six hours in the vat.
Time, in fermentation, does not add to the depth of the colour,
the bruising of the skins alone imparting that quality.
The precise time for drawing og‘ wine from the vat, after
the fermentation is perfect, can be attained only by ex-
erience. The moment the head sinks, visible fermentation
£lﬂ ceased in the rising of gas bubbles, but the semsible
heat being over, it is not always proper to draw off the liquid.
Sometimes the proper period is not less than twenty hours
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render it fit for the market. The casks, in consequence of
the disen%ifement of the carbonic gas still remaining, are-
not quite filled up, to allow space for the secondary fermen-
tation. About two inches from the bung is left vacant. A
hole is made near the bung, and stopped with a wooden pin,
to let out the gas from time to time as it fills up the.

above the wine, but care must be taken that no exte air
enters. When it is found that no more gas escapes, the barrels
are filled, and hermetically closed. This last filling in Franceis
known by the term owiller, to ullage, and in some places this-
operation is performed every day for the first month, every
fourth for the second, and every ejghth until the wine is
racked. In this way the celebrated Hermitage wines are
treated. At Bourdeaux it is performed every eighth day.
The wine used for filling tahou.ldp be of a quality equal to that
in the cask. The cellars must be visited daily, and the wine
frequently tasted to judge of its state.

When casks are neglected to be filled up, a white mouldi-
ness, styled “the flower” by the French, covers the surface
of the wine, which soon renders it unfit for drinking. To
remedy this, the atmospheric air is forced out, after which

ighted sulphur is introduced, and the barrel is struck to make
the air bubbles rise to the surface, and force the mouldiness
towards the bung; the cask is then gradually filled, and the
mouldiness collected at the bung-hole, until it all comes away.

It is said that there isa sympathy between the wine in the
cellar and the vine. The former is observed to work in a re-
markable manner when the vine puts forth its buds. The
fermentation at this period is often obliged to be resisted by
artificial methods, as sulphate of lime, camphor, sulphuric
acid, and even the application of ice. :

The next operation is the racking, to separate the wine
from the lees. In Cyprusthe wine is kept on the lees to the
last. In France, racking is indispensable; such is the dif-
ference arising from climate and so1l. In some countries the
-wine is racked in the first December after the vintage, in
others once a year in February or March. The first year, in
some places, wines are twice racked, in spring and autumn ;
in others, in May and December, if possible, during a frost.
The necessity for racking more than once a year depends
upon the nature of the wine. Some wines, of a generous
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that the inferior wines lose their harshness by this procese,
and that the best growths acquire greater delicacy.

A word or two may be :l:((iled here respecting the employ-
ment of sulphur matches, which sometimes imparts a aiggt
taste to wines when ill done. The object is to impart to
wine clearness and the principle of preservation, and to pre-
vent fermentation. A littla cotton cloth is rolled up, until
it is an inch or an inch and a half in diameter, and six or
seven inches long. This is dipped in melted sulphur, to
which, rather fancifully, certain aromatic perfumes, extracted
from sweet-smelling flowers, are sometimes added. The
match is lighted, and suspended in the cask by means of an
iron wire, the bungis then closed. This process injures the
colour of some of the red wines, and the substitution of a
little brandy flung into the cask, and set on fire by an in-
flamed string, or cord, while the hand is kept over the bung-
hole, is found to answer the same purpose, without injuring
the wines. The cask, as before stated, must be perfe y dry
when this is done, the smallest quantity of moisture in 1t re-
taining the sulphur and tainting the wine.

In the south of France a quantity of wine is made, called
muet, for which the grapes are trodden and pressed at the
vintage, and the wine is fined immediately, to prevent fer-
mentation. This wine, or rather must, i3 next poured into a
berrel until it is only a fourth part filled ; above the surface
of the liquid several sulphur matches are then burned, and
the bung closed upon the fumes. The cask is now violently
shaken until the sulphurous gas is absorbed, so that none
escapes on opening t};xe bung. More must is then added, and
fresh sulphur, and the cask treated as before. This is re-

ted several times, until the cask is full. This must never
erments ; it has a sweetish flavour, and a strong smell of
sulphur. A quantity of proof spirit is now added, and a wine
higﬁly spirituous is the product. It is sometimes called
Calabrian wine, and is generally employed to give strength,
sweetness, and durability to wines whic{l lack these qualities.
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gnllons, about four quarts of wine are allowed, heated to the
oiling point, with from six to twelve ounces of the purest
cream of tartar, and the like quantity of sugar, thrown in,and
well mixed up. This is put into the barrel hot, the bung
made close, and the cask shaken for five or six minutes. In
case there is reason to think the bung will fly, a little hole is
made near it with a gimlet, to be sto with a peg as
quickly as possible, so that only the smallest quantity of the
carbonic acid gas thus generated can escape, ?or it is to the
eration of this gas that the wine is indebted for its cure.
o days afterwards the wine is fined in the ordinary man- .
ner, but with the bung closed. The cask is then shaken, and
returned to its place. After the expiration of fivé days more
it is racked. ine in bottles so damaged is uncorked, emp-
tied into a barrel, and treated in the same manner. Some
remedy the malady by passing the wine over new lees, then
fining, and sulphuring it; others, bi placing the bottles in a
higher temperature, and in the fresh air; and some fine it
with whites of eggs and fish glue beaten together. But these
methods will not restore the wine to the state it attains when
naturally cured. In Spain, from the slovenly fermentation,
and mixture of bad grapes with good, ropiness is very com-
mon. It is cured by mixing brandy with the wine, princi-
%a!.]lly sherry, which also makes it more ?wable to the
glish palate. If used early, this is considered to prevent
the mischief altogether. Picking over the grapes would be a
more rational and wholesome preventive, but the Spaniard
is the slave of custom, and perhaps too idle to be at the
trouble.

All wines are liable to turn acid, those which are weak
more especially, if ullage be allowed; therefore the casks
must always be kept filled up to the bung. Wines are ob-
served to be most liable to this disorder about the time of the
vines being in flower. They never recover from this state
without aid, but get worse and worse until good for nothing.
By taking the malady at the moment of its appearance, the
evil may be arrested. The wine must be drawn into a cask,
well sulphured, and placed in a situation colder than that in
which it previously stood. Honey, or liquorice, is often dis-
solved in the wine, or cream, or the wine is saturated with
acetate of magnesia. Many use gelatine of bones; but the
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hest mode is to pass it over the lees at the vintage, when it
vill lose its acidity. In the spring succeeding, however, it
isalmost certain to revert to an acid state again. Thus far,

ided the wine is taken at the first appearance of change,
it be at all advanced, the malady is hopeless, and the wine
vill infallibly become vinegar. .

Sometimes the acidity of wine is only superficial, and when

that is the case an instrument is adopted in France, which
ing deep into the contents of the cask, fills it without
least disturbance, until the bad portion overflows at the
bung-hole, being displaced by that which is introduced below
m a sound state.

Bitterness is another malady to which the best quality of
vine is subject. It follows the insensible fermentation either
in the wood or bottle, and does not show itself until the wine
isold. Some of the best Burgundy is subject to bitterness,
especially if it tasted rough on attaining maturity. The wine
is generally clear during the time it is thus affected. If it
bsppen in the cask, it must be passed over new lees, or
wine of a younger growth of the same vineyard; but this
only renders it liable to nmew changes, and injures the
bouquet. It should be afterwards fined with eggs, suffered
to rest two or three months, and then be racked. If the
wine is in bottle, it will often re-establish itself in two or
three years, but it must not be moved. The wine will lose
some of its colour and bouquet, but become finer, and good

)

)

for drinking. If moved it must be decanted, which some
persons do on first discovering the malady, and repeat it as
often as there is any deposit. Almost all wines change colour
with age, and generally in proportion to their original deep-
ness of hue. gWhen this 18 the effect of- malady, they lose
their transparency; the red become black, and the white a
livid yellow ; the taste, also, gets worse. This is a new fer-
mentation, and is stopped with purified tartar, reduced to a
fine powder, and put into the cask, which is shaken, with the
bung open, that the gas may escape freely. The wine must
be then drawn off into a well-sulphured barrel, placed in a
cool cellar, racked, and fined. If not thus restored, such
wines are mingled with those of a newer vintage, from the

, tame vines, but not of a vintage too young. Sometimes
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wines thus disordered in the bottle will recover themselve
though this can rarely be depended upon.

‘Wine which is pricked, or has a flat dead taste, shows ths
the external air has been admitted either by the eork, if i
bottle, or from the bung being ill fitted, if in the cask. I
such a state the bouquet is %ost, and in the next state ¢
deterioration it exhibits the white filaments mer
tioned from another cause, denominated “ the flower.” Th
mischief is remedied if the wine be not too far gone, aa
possess strength and body, by racking it into a cask jw
emptied of sound wine, and sulphured. It is then elose
very carefully for fifteen days, fined, racked, and bottle
Should the wine be too far gone for this mode of recovery,
third part of sound wine is added, in place of a third su
h‘actes, which should be younger and fuller of spirit. .
better mode is to add to a cask containing two hundred ar
forty bottles, thirty or forty quarts of fresh lees, obtain
from racking newer wines; these should be well mingl
with the spoiled wine once a day, for three or four days.
is then to be racked and bottled. If near the vintage tim
the wine is passed over the murk, and this is found an e
cellent remedy. Preparations of lead have been used for t!
purpose of recovering wine thus injured. Those who u
them act disgracefully: such wines are highly deleteriov
however small the quantity of lead whick may have be
infused. It is an excellent thing to throw cold well-wat
over the casks, and apply ice below them, when there
reason to apprehend tEat wine is turning ; thus early alla
ing the elements of mischief.

A taste of mouldiness is a fatal accident in wine, and m
arise from many causes ; such as a bad or foul cask, a mus
egg employed 1 fining, or decayed grapes in the vat. 1
Chaptal gives an account of a nauseous odour, which disa
peared after a long fermentation, found to proceed from a vz
number of wood-bugs which had been gathered with t
grapes and crushed in the press. Drawing off the wine in
a well-sulphured cask is a good practice, adding some bruis

h kernels, or almond wood, {m;rhich means, if the inju
g:a:light, it is remedied. Bone c{mrcoal is good for the sar
end, or burnt bread crust, suspended in the wine. If, ho
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be decanted perfectly clear, with every precaution. -Of this i
class are the wines that sparkle, or the mousseux. n
One cause of a bad taste in wine arises from the gallic acid j
which exists in the new oak used for the barrel, ing ¥
more or less disengaged ; it is apt to render the wine r::t 2
and hard. Oak staves for casks are steeped for some days i-
in a strong lye of wood ashes; this prevents the wine from )
contracting astringency when the staves are put together. The y
taste ‘is very difficult to remove, and often impossible. Ths ¥
casks are washed with quenched lime, and then with water, i;-_
until it comes away clear. Wines affected by the oak of the lj
cask, are said in ce to have a flavour of the wood. A i
slight musty taste is sometimes contracted from the wood of

the barrel, which is corrected by agitating mustard seed,
juniper, or sage, on the wine. These are supposed to act by §
their essential oil, and thus restore it. Another taste is tha
of musk, contracted also from the barrel ; it is got rid of by j;
ventilation. ‘
It has already been observed, under the head of “ Culture }
of the Vine,” that it is one of the most useful plants known,
for every portion of it may be applied to some purpose. The
must of the South is employed in making a rch confection |

with citron and aromatic sweets. The richer pears, zples,

are

td

prunes, melons, mushrooms, and roots of various kin
mashed and mingled with must boiled down to a syrup, il
they are incorporated by methods which it would be foreign
to present objects to particularise.
he murk, after being taken from the vat, is still rich in
must, and is accordingly again submitted to pressure. The -
roduct is nearl equ in quality to that first taken. This
been noticed already. On the residue of the grapes, the
refuse of the yintage, together with the murk, hot water and
syrup are thrown, and the product is a very small wine, cool-
ing and pleasant to the pas)a.te, flavoured with peaches, elder
for colour, and a little Florence iris. This is commonly called
iquette, and is often given to harvest people and cultivators
in the South during the last burning days of the summer, or
rather autumn. To prevent it from turning acid, honéy is
sometimes added, and cream of tartar, which aids the fermen-
tation and the spirituous product. White grapes are deemed
better than red gor this purpose.
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Even the seeds of the grape are applicable to useful pur ,
poses, besides feeding pigeons. Separated from the murk by |
washing, and y dried, they are ground, as already
stated. The produce is very superior to that from nuts, either ;
for eating or burning. No bad odour accompanies its nse,
and it burns as bright as olive oil, without smoke. This em~ N
ployment of the :fs of the grape is an Italian invention of |
about a cen £ The product is, in Italy, about nine pee
cent. of oil. Too little is made to allow of exportation. K

It is not needful to go into minute particulars upon the !
foregoing applications, use Eng] i8 not the co
of the vine ; they are enumerated to render the subject more M
complete, and to afford an idea of the exceeding value of the =
vine where the climate is congenial to its maturity. It will
not be out of place here to mention that there are different e
kinds of ¢ domestic” wines, as the French designate them. N
‘What are called domestic wines in France are those which are
rarely exported from the neighbourhood, where they are made [*
generally for home consumption. Strangers are very littls
acquainted with these. Such wines are a preparation of the {
ﬁx‘})e exceedin“g;ﬁ rich. By the term is not to be understood |

iled wini, }Sl a8 is ussed Lfor sherbet, nog-r:that made fo
mingle with sherry, as at St. Lucar, in Spain, undergoi
fermgentation H ll;lyt only concentrated must, boiled, w1thmg k
mixture of brandy, and sometimes of aromatic seeds ; in fact, |-
rich syrups. : b

Boiled wines, vins owite (vino cotto, Ttalian), are of ancient {*
date, having, it is supposed, passed very early from Asia into N
Greece. They are common in Italy, 8 and France. ('
The ripest and finest grapes are aelecbaim;;nerally of the
Muscadine species, gathered during the hottest part of the
day, in order that they may be free from dew, and humidity
of every other kind. They are carefully moved, laid mpon N
burdles, and exposed for five or six suceessive days to the g
sun’s most ardent rays, turning them at least three or four
times every day. They are then trodden out, as is the usage
with the common grape at the vintage. The must is placed
over a clear fire, with as little smoke a8 possible. The wine N
must be boiled until it is reduced fo one-third of its original -
quantity. It is then skimmed and poured imto woodes |
vessels, carefully cleaned and quite new, tor 2 until codl,
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'} der which it is barrelled up close. This wine is very plea-
/| mnt to the taste, of a8 deep amber colour, delicate and gene-
! Wca t]i,: f:;x:ous for such vzlﬁws, whlich ifn'e treated so
n iling, that in the north of Europe the
 we taken for or Canary. When very old t eyar);
ien passed off for , Tinto, or Malaga, of the best
kind, as the owner may wish them to appear. Boiling is
also adopted to make new wine have the appearance of old.
this ng:_re,eit is raised in temperature close to the
g pount, lled, and bunged up directly, and in three
months it is found possessed of the character of wine kept
from six to ten years. Bourdeaux wine two years old will
acquire the flavour of that which is ten or a dozen in
z. Port wine is often thus treated in England by placing
bottles in tepid water, and raiging it to the boiling point.
remaining but a short time in the cellar, it will deposit
serust, and put on the character and virtue of wine which
les been cellared for years.
‘What are called in France vins de lguewr are those in
vhich the saccharine principle has not entirely disa.fp eared,
been changed into alcohol, during the process o ilt)ermen-
‘Wines of this sort abound, both red and white. Of
are the sweet wine of Cyprus, the white of Rivesaltes,
Malvasia, Malaga, and similar kinds. Unfortu-
e wines sold under this name are not always ge-
e practice of adulteration, by which the more valu-
ities of this species of wine are deteriorated, is
oommon, and it is less liable to detection than in
‘wines.
wines called vins de paille are so denominated from
 the grapes being laid for several months upon straw before
! ﬂ are taken to the press. Sometimes, instead of being
? id upon the straw, they are hung up in straw tresses. If -
the wine intended to be made is what is called dem: paille,
‘grapes are thus exposed for fifty or sixty days only; if
for vin paille wholly, they remain for three or four months in
the foregoing state. In the department of La Meurthe, in
. France, vin paille is called vin de grenier.
. The Hermitage vin de paille 18 not fermented for some
» months after it 18 made, so that in reckoning its age, the first
year from the vintage is never taken into account. It is some-
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times in a state of fermentation for six years, and not until
this fermentation has ceased for two or three years is the;
wine fit for consumption.

‘What is called vin mousseux, which is best described by?
what is understood in England of Champagne, is divided into {
grand mousseuz and crémans, or demi-mousseux. The product.
of the second pressure of the grape in the department of the
Maine is calle(f vin de taille. The mousseux wines of Arboisg
are called vins blancs de garde, and when old, vin jaune.

There is no pure wine in France like that which is desig-
nated claret in England. This wine is & mixture of Bourdesux
with Benicarlo, or with some full wine of France. Clasred
wines in France signify those which are red or rose-coloured.
Thus rose-coloured mousseuxr wine is called clairet, or ros;
there is no such original term as claret in France for wine; it
is an English corruption of clairet. :

It is the practice of wine-growers to mix several growths
wine together; but this is not done by the grower so fre
quently for the purpose of adulteration, as to give body or
strength to the p;léxuct of a weak vintage. No honourable
wine grower will sell wine which has been thus treated withe!
out mentioning the circumstance to the buyer, supposing he

has been obliged to amend his light wines with those whi
are stronger, and of a more generous quality. There are}
mixtures of this kind which may even be beneficial. In the}
Bordelais they mingle wines on the lees to correct the rough-
ness of their growth.. Hermitage, the black wine of Cahors,
or of the best vineyards of the Gard or Herault departments,
are thus applied. A perfect fermentation ensues, and the
wines thus embodied are excellent Medoc. Adulterations
wine, of which more anon, are the work of the dealer rather]
than of the grower, and rank with those imitations e

from all sorts of substances, for which some individuals are
said to be celebrated in the trade.
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wine-growers to have recourse to improvement—thou%
heavy and absurd taxation has made it far more profitab.
to manufacture wine in the largest quantity, and at the
cheapest rate, than to grow the best, there are proprietors.
of vineyards enough with adequate capital, men of integrity,
industry, and ingenuity, who keep up the excellence of therr .
wines, and employ every attainable method for improving
their growths, so as to maintain the eminence whichliﬁ‘rmm ,
has acquired over all the world for the vinous productions of .
her soil. The number of the proprietors of vineyards in -
France is very great. The highest year of produce from -
1829 to 1833 gave 40,038,702 of hectolitres, and the lowest .
15,281,395. s

The wines of France are grateful and beneficial to the
palate and to health. They do not, by being too strongly ,
1mpregnated with brandy, carry disease into the stomach af ,
the moment of social joy. They cheer and exhilarate, while .
they fascinate all but coarse palates with their delicate flavour. .
Their variety is very great.

There are six departments of France which are not friendly
to the vine. With these exceptions, the country may be |
called one vast vine garden. In eighty of the departments:
wine is made, althou, %x of varying quality. The number of
hectares* in cultivation in the year 1823, was 1,736,056, or
about 4,270,000 acres. The annual mean product, 35,075,689
hectolitres, or 920,721,088 gallons, at about 63d. per gallon,
valued at 540,389,298 francs, or 22,516,2201. 15¢. sterling; |
not, indeed, the prodigious sum which it has been made by
some calculators, but still an enormous amount for a country
which grows corn besides for thirty-three millions of souls. In
1806 the vines were estimated to cover a surface of 1,674,489
hectares, or about 4,142,600 English acres. The minister of |
commerce, in 1828, stated that he thought the produce .
600,000,000 francs in value, or about 24,000,0007. sterling, .
at 63d. per gallon English. The calculations made in 1806, .
and for several years subsequently, were not correct, while .
the valuation and produce were exaggerated. This has been i
proved during the mcreased progress of the cadastre, by which
means more accurate results have been obtained.

Tm——

* The hectare is 2 acres 1§ rood English.
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such as are grown on the Rhine, in the Eastern Pyren
ci-devant Roussillon, which boasts wines beginning to
drank in England under their proper denominations, als
Cahors, in the Gard, and the Var. The wines of Champag
Burgundy, and Medoc, are com%)mtivel short-lived, be
more de]?i,cn,te, and having less body. For the classes
these wines see'Appendix, also for the departmental prodi
with British imports and duties.

‘While the cultivation of the vine in France is exceedir
varied, the treatment of the fruit at the vintage is mom
less in accordance with science, in progortion as the w
made is in demand beyond the limits of local consumpt:
In one part of France the wine vats are oval, and during
mentation the carbonic gas is only suffered to escape thro
a bunghole, with the view of preventing too much of
spirit from evaporating. A cover is luted on in some pla
and a small orgt):e only left open. In others a coverlid al
is placed over the vat. Fine cloth is found to answer v
well in a district or two where it has been adopted, the st
being retained while the gas escapes. Thus there is
general uniformity in an essential part of the process
wine-making throughout France. Districts vary from e
other in practice, and science has not yet universally or
come usage.

In cultivation it is precisely the same; and the beaut
vineyards of France, which so charmingly clothe the side
hills, otherwise barren from not suiting a different pur
in agriculture—even the rockiest and shallowest ]a.mfs, é
the Moselle to the Mediterranean, from the Rhine to
Atlantic—display in this way either the skill or the
judices of the people. As a whole, what a picture does -
rich country present, flowing with corn, silk, wine, oil,
honey! Corn, vines, mulberries, and olives, dividing fi

north to south the soil which a genial sun warms, and
agricultural population look upon with unfailing joyousn

In other countries, to nature is left almost the sole mans
ment of the production of such wines as obtain a celeb:
beyond the territory in which they grow. In Spain nat
has done everything, and man very little. Omne of the fir
red wines in the world is the Va.l'ge Peiiag, yet it is ravely
be drank beyond La Mancha without the defilement of pif
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wines not at all deteriorated, it is probable, but rather the
reverse, from the earlier times of their history. Every abbey.
had its vineyard : and if, subsequently, the wine produced be
not as good as it was within human memory, it may be attri-
buted rather to less assiduous cultivation, than to change of
soil, or to any natural alteration. There are spots in France,
the wines of which it was once the fashion to praise highly,
which are now deemed very inferior in rank. Fashion and
taste are for ever changing, and these alone might contribute
to account for what are easily to be traced up to their causes
by an exertion of common sagacity.

In France, wine has been subjected to heavy duties, alto-
gether amounting to more than twenty per cent. These taxes
are vexatious ; a portion of them is paid only in the towns and
cities. Together, they amount to the sum of 4,000,000
sterling. They are excessive, and very unequally levied. The
‘“octroi,” or duty, on entering Paris, is twenty-one francs, or
seventeen and sixpence the hectolitre, which is equal to the
price of the wine itself. These exactions have occasioned
much distress among the wine-growers, by diminishing con-
sumption. It is a lamentable thing, when the home produce
of a country is so burdened, that the most industrious cannot
find a market for the reward of his labour, and poverty in-
creases.

The labours of the vine-dresser are expensive; they are
particularly so in places where some of the best wines are
produced, as upon steep slopes and heights, where all the
work of culture must be executed by hand, as the plough
cannot be brought to act in such situations. The little
farmers are compelled, from want of machinery, to do all their
work themselves. In nothing is the smallness of capital more
injurious than in wine growing, and in consequence a hea
taxation is proportionably detrimental. A wine-cask hold-
ing two hungres and twenty-eight litres of Sauterne, will lose
about a twelfth annually by evaporation. If the farmer can
afford larger casks, he will lose proportionably less wine. A
very large cask of fifty-four gectolitres will only lose a
twentieth from that cause. If the farmer can afford casks of
one hundred and fifty hectolitres, only a hundredth part will
be lost. This holds good in other things connected with the
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wine manufacture, as well as in vine culture, and points out
the true policy of the government, if it be not, like most
governments, too obstinate to learn.

The persons who are concerned as wine cultivators in
France are about 1,800,000; the wine sellers, 240,000.

The commerce of France in wine by sea is largest from the
port of Bourdeaux. In 1824, the wines exported from thence
amounted to 469,627 hectolitres. The port of the next con-
sequence in the trade is Marseilles, which, in the same year,

189,648 hectolitres. The ports which follow are
ontpellier, 180,158 ; and Toulon, 98,766. Cette exports
largely, and Port Vendres also; the latter is situated close to
the Pyrenees. The total exported by sea is about 1,081,655
bectolitres 15 litres. In 1785, the exportation from Bour-
deaux was 100,000 pipes; in 1827, but 54,492. France
exE'ts about the 88th part of her wine produce. ,
1669 the importation of French wines into England was
two-fifths of her consumption ; yet in 1701 it was only 2051
tuns. From this quantity, the bighest point until 1787,
there was but one exception, namely, in 1718, when the
}uantity reached 2551 tuns. In 1725-32 the red wines of
rance were sold, according to quality, from 30Z. to 40Z. per
tun ; the white wines from 207. to 25/. At the same time the
brandies were from 6s. to 6s. 6d., which now bring from 4s. 6d.
fo 5s. 8d., rising higher, according to age. The latter, how-
ever, is the imperial against the old gallon. The amount gra-
dually fell to 475 tuns in 1786, while the coarse brandied
wines of Portugal rose from 7408 tuns in 1701, to 12,171 in
1785. In 1786 the duties were reduced to 507. 16s. 6d. per
tun, and French wine was at once imported to the extent of
2127 tuns, though the year before the quantity was only
475 tuns, which paid 997. 8s. 9d. per tun. Since that period
the average has £een about two thousand tuns, though the
duties were again raised, while wine from Portugal, the larger
proportion of indifferent character, reached twenty thousand
tuns. A treaty, which disgraced the good sense of the Bri-
tish government, and ensured the worst wine in Portugal for
the lish market, had been entered into for forcing down
upon wine-drinkers such a produce, under the specious pre-
text of encouraging our woollen manufactures. Good sense
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at length conquered prejudice, and put an end to the Methusa

Burgundy wines are im into Great Britain in the
hogshead of forty-nine gallons; those of Bourdeaux in the
hogshead of fifty-two. The first qualities of French wine
reach England in bottle.
The great depdt of wines exported par terre, as the French
say, or from the districts of their growth for home co
tion, is Paris. The trade is important. It is carried on m
the Halle aux Vins, a circular building, one hundred and .
twenty feet in diameter. The high duties, in the shape of
“ octroi,” are levied at the barriers. The cellars beneath the
Halle aux Vins, Quai St. Bernard, on the banks of the Seins,
will contain four hundred thousand casks. The building was
begun by Napoleon, and is a convenient wine exchange, if it
may be so denominated. The wine consumed by retail in
France, in 1826, was, on a rough calculation, about 14,500,000
hectolitres. By going six feet outside the barriers of a town
the wine may be free of the “octroi”’ duty; hence the
wine-shops so situated are much visited. The wine sold
wholesale, for the most part to French families, was calcu-
lated, in 1826, at about four millions of hectolitres. _
‘Wine in Paris is not, therefore, as cheap a commodity as
it should be. A bottle of good Micon is not to be procured
under from thirteen to fifteenpence. Good Champagne is
charged five francs; Chambertin, Lafite, and similar wines,
five, or even six francs, or more. The very inferior wines of
Bourdeaux, or Burgundy, may be had at twelve sous, or six-
nce sterling, but to an Englishman they are scarcely pa-
table. In Bourdeaux twice as much wine is drunk as in
Paris, in proportion to the number of the inhabitants, because
the duty on the wine there is not so much by one-half. A
great deal of the wine consumed in Paris is not worth more
than twelve shillings and sixpence the hectolitre, yet it 8
subject to a duty of seventeen shillings and sixpence! Thus,
the duty upon wine for home consumption in the French
capital 18 greater than the duty charged in this country on
importation. A hogshead of the best Bourdeaux, or claret,
bought on the spot, made up for the British market, being
always a mixture, but of a good age, costs nearly fifty pounds,
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the duty being sixteen pounds thirteen shillings and six-
pence. In England the freight, carriage, bottles, profit of
the home merchant, and other matters, swell the amount,
but to the importer the best Bourdeaux wine may be had
under this charge.

In 1829, it appears Bourdeaux sent to England 431,509

and Cette 89,796; while to the Netherlands Bour-
sent 2,515,193 gallons in the same year, and Cette
520,845.

The cultivation of the vine has increased in France very
considerably during the last fifty years. In 1788, there were
in vineyard 8,988,800 acres, and in 1829 nearly 5,104,800.
The produce has increased in value in proportion. At present
the vine-grower is borne down by fiscal rapacity, which limits
bome consumption, and by the prohibitions to the import of
foreign articles in exchange for E‘rench produce. The blind-
ness of the government is in this respect very surprising.
The agriculturist is sorely pressed, for it is not his land alone
which is taxed. At a time that the wines of France were
estimated to be of the value of six hundred millions annually,

of one hundred and twenty millions were exacted 1n
the 8 of duties in one form or another, being a full fifth.
80 much evil has this caused, that an estate in the%a.st century
producing fifteen thousand francs, scarcely gives any return
now. The cost of production is calculated at double the value
- of the rental, while in other agricultural produce it is only
two-fifths of the rental. The following statement is from
Dr. Bowring’s report, and is, if correct, no very flattering pic-
ture of the state to which the government of France has re-
duced that valuable source of national wealth. It seems
strange, if there be no mistake, that the vine should be cul-
tivated at all. There is most assuredly an error somewhere.

The estate of Chollet, valued at 120,000 francs, gives Haut-
Brion wine. The extent is about fifty-eight acres English.

Francs. Cts.
Cost of cultivation . . ... 14,067 15
Produce e+« « 4« <. 7000 O
7,067 15
5 per cent. on 120,000 franes . . . 6,000 0

Loes . . . . . . .. 13,067 15
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This estate is the property of the Chamber of Peers, and, ,,
being a government concern, is no doubt without
regard $o expense, as crown lands too often are. Yet thenthe |,
statement must be exaggerated. But that the revenues of ;
the vineyards have been of late years falling off in the Bour-
deaux district, there is no doubt, principally for want of &
market. The cellars have been everywhere glutted, and the .,
iovemment is still deaf to applications for removing the pro- -

ibitions on trade with foreigners. -

The wines of France, being the natural production of the ,
climate, which England can never imitate, an exchange for ;
the productions of the British soil, or for such manufactures _
as France cannot rival in excellence, or cheapness, placed ;
upon a liberal basis, would be of great advantage to both i
countries, as well as to the constitutions and stomachs of ’}
Englishmen. It is to be wished that the wines of France ',
were more generally drunk in this country, as they were from ;
the earliest times down to the beginning of the eighteenth
century. In 1387 Gascon wines and Rhenish were in high
vogue. The best sold for twenty shillings the tun, though
six years before they were at a hundred shillings. The cold-
ness complained of in the varieties commonly introduced may
be easily met by the importation of stronger kinds, the
nuine growth of the vine, but pure in quality. The alcohol
in wine combined in the natural way, when drunk in thaé
state, is not productive of those complaints of the liver, and |
similar diseases, which arise from drinking brandied wines, in
which the spirit is foreign. This is a remarkable fact. The
union of the alcohol, mingled with the other ingredients of the
wine by artificial means, 18 never perfect, and is beyond calcu-
lation more pernicious than the strongest natural product. o
The coldness even of the less spirituous French wines, only
arises from the high state of stimulus in which English
stomachs are customarily kept. From thence comes much
of the misery of indigestion in this country. To one w
class of persons, it is true, and that unfortunately a large ;
one, this recommendation is vain, namely, those to whose
stomachs the use of alcohol, in its various forms, has been .
familiar. i

Before closing this chapter, a list of various customary ~
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The Mn.mnonm, at Marseilles, is 64-830 litres, or 16990 *

% AsNEE, at Lyons, is 82:549 litres, or 21,809 gallons.

The Qumum', of Champagne, is 90 htms in the old
French measure 68-4868, or a.bout 18 English ns.

The QUART, in La Nxevre, is 115 litres. g&llo

The BARRIQUE, of Limoux, from 100 to 120 litres. The
barrique, of Hermitage, 120 litres. Of Rochelle, 174299
litres, or 46039 gallons. Of Rouen, 195648 litres, or
51'688 gallons. Of Bourdeaux, 228 litres. Of the Basses

ees, three hectolitres.

A Prece of Champagne, of 160 litres, is only sold on the

t to traders, the wine being exported in bo A piece

Eenmtage i8 210 litres. In the department of the gud,
185. In the department of the Seine, 228 litres. In An-
vergne, 36 veltes. It is an indeterminate measure, from 27
to 100 veltes. In1'Yonne the piece is sometimes 28 veltal,
or 218 litres. :

A BorrE i8 426 litres.

The BarerLiE, of the Rhone, is 240 litres.

A PreE is indeterminate; from 60 to 100 veltes, less or
more, in different parts of France.

The PoINgow, of 236 litres, is used in the Loiret.

The ToNNEAU, of Bourdeaux, is a nominal measure, of 4
barrels, or 912 litres. The queue, in the department of the
Marne, is the same as the tonneau. In Burgundy it is 60
veltes, or 456 litres, or about 114 English gallons. The old
Tonneau de la Marme was 1438:2234 litres.

The DEMI QUEUE, in Burgundy, is 30 veltes, or 228 litres.
In Chélons it is 220 Litres.

The QUARTIER QUEUE, in Burgundy, is 15 veltes, or 114
litres, or about 283 gallons.

The FEuILLETTE de Bourgogne is 15 veltes. :

The Mvum, in Burgundy, is 280 litres. In Languedoc,
700, or seven hectolitres.

The Drur Moutp, like the muid, differs in different districts. .
In Roussillon and St. Gilles it is 45 veltes. i

FouprEs are the largest casks which are made, holding
each from five thousand to fifteen, and some even thirty thon-
sand litres.

Besides the separate measures in almost everydepartnmt,
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Vin bouryru.—Thick, unfermented wine.

Event.—Flat wine ; wine with a twang of deadness.

Péteuz—Thick wine, adhering to the mouth.

Plat.—Wine without body or spirit.

Most of the other terms used furnish a key to their me:
ing from their obvious derivation, or may be found in any gc

dictionary.
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sicians. The school of medicine entered, about 1652, into s
warm discussion on the respective merits of the two species,
and, though the public had settled the question longsg:fore,
did not pronounce in favour of the wines of Champagne until
1778, about one hundred and twenty-eight years after the
dispute commenced.

In 1328, Rheims wine bore a price of ten livres only,
while Beaune fetched twenty-eight. In 1559, at the corona-
tion of Francis II., Rheims wines were dearer than Bur-
gundy ; but the wines of the Lyonnais carried a still higher
price. In 1561 these wines had risen in price. In 1571
they were nearly eight times imcreased beyond their former
value. Champagne reached its presemt perfection and estima-
tion about 1610, at the coromstion of Louis XIII. The
oldest aneedote which the French possess relative to the ex-
cellence of Rheims wine, dates as far back as 1397, when
Vincesilaus, King of Bolremia and the Romans, on coming to
France to negotmte a with Charles VI, arrived at
Rheims, and having tasted the wine of Champagne, it is to
be presumed for the first time, spun out his d.ipﬁ)matic errand
to the longest possible moment, and then gave up all that was
required of him, in order to prolong his stay, getting drunk
on Champagne daily before dinner. It is said that Franecis I.
of France, Pope Leo X., Charles V. of Spain, and Henry
VIIL of England, had each of them a vineyard at Ay, therr
own property, and on each vineyard a small house occupied
by a superintendant. Thus the genuine article was secured
by each sovereign for his own table. If this be true, it shows

retty accurately the length of time that Champagne wine

a8 been in esteem. The vineyards on the banks of the
Marne are those which possess the highest character, pro-
ducing most of the wine known by the general term of Cham-
pagne in other countries. The wines are divided into those
of the river and of the mountain, the former being for the
most part white. In a climate so far north, these and other
French wines bear remarkable evidence of human ind .
In the South, Nature does everything, and man is idle.
the North, man is the diligent cultivator, and he is rewarded
in the deserved superiority of his produce and the estimation
it justly holds.

Champagne wines are further divided into sparkling (mous-

’
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senx), demi-sparkling (crémans or demi-mousseuz), and still
wines (mom mousseuz). Some are white or straw-colour,
others gzey, others rose-colour, and some are red. They are
of a light quality in spirit, the average of alcohol in C{m-
pagne wine in general, according to Mr. Brande, being but
12-61 per cent.

The entire quantity of wine made in Champagne of all
kinds varies with the season; but the average may be taken
at 1,660,687 hectolitres, or 40,968,033% gallons, from 55,540
hectares, or 138,870 acres of vines.* The department of
the Marne is that in which the most famous of these wines
sre made. There are 19,066 hectares of land devoted to the
vine in the department, though some say above 20,000, and
of this number 110 are situated in the arrondissement of
Chélons sur Marne ; 6856 in that of Epernay; 425 in that
of St. Menehould; 9029 in that of Rheims; and 2646 in
that of Vitry sur Marne. The quantity of wine made in the
whole department is 422,487 hectolitres, and the value about
11,285,397 francs; of this sum nearly four-fifths in value are
made in the arrondissements of Epernay and Rheims. Each
hectare gives from 28 to 80 hectolitres. The produce has
increased of late years from the improved mode of cultivation.
The quantity exported from the department is of the best
kind, and amounts to about 103,043 hectolitres annually ;
the residue is distilled or consumed by the inhabitants. The
best red wines are sold in Belgium and the Rhenish pro-
vinces. The Sillery goes to Paris and to England, and the
spu-kliniwwines,not only over France, but the entire civilised
world. For England this wine is made more spirituous than
that for export to other countries, and it is valued here in
proportion to its extreme effervescence in place of the con-
trary, which, as all judges of the wine allow, is best recom-
mendatory of it. That which gently sends up the gas in
sparkles is to be preferred, and the finest of all is the still vin

* The vintage of 1834, which was large and good, gave for Verzenay 3000
casks; Verzy and Villers-Marmery, 1500; Rilly, Chigny, and Ludes, 1000;
Bouzy 1000, Ambonnay 1000, Ay 10,000, Mareunil and Acenay 3000; Haut-

izy, and Cumicres, 4000; Epemg 4000, Pierry 4000, Moussy 2500,
Chonilly 1500, Cramant 2000, Avize 8000, Oger and Manil 16,000, Vertus 2000,
—total 64A600 casks, containing 220 bottles each ; making in tglmnty 14,190,000
bottles. According to the estimate of the number of bottles which conld be
procured, it appeared that when this vintage came to be bottled, there would be
a great d’ekmncy

H
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du roi. None should be purchased in France which does not
cost three francs to the merchant on the spot. That of less
rice is good for little. The French merchants of Paris and
eaux take nearly all the wine grown in the arrondissement
of Epernay.

e vintage of 1832 gave 480,000 hectolitres, viz., 50,000
in white sparkling or still, 310,000 common red of middling
quality, and 120,000 choice red.

The annual consumption of Champagne wine in France
was estimated at 626,000 bottles in 18386, but the quantity
was thought to be on the decline. The export was then re-
ported to be, to England and the East Indies, 467,000 bottles;
Germany, 479,000; United States of America, 400,000;
Russia, 280,000 ; and Sweden and Denmark, 30,000.

The mean price in the arrondissements of Chélons, St.
Menehould, and Vitry, which are inferior kinds, is about
sixteen francs the hectolitre ; those of Vitry bring twenty
francs ; St. Menehould fifteen ; and Chilons about twelve.

Though in England most people understand by Champagne
only wine which effervesces, this, as we have seen, is an error.
There are many kinds of Champagne wine, but the best are
those which froth slightly. They are improved in the drink-
ing by ice, which tends to repress the effervescence ; the
Sillery has no sparkle at all. I\)Every connoisseur in Cham-
pagne will select wine of moderate effervescence,” and such
wine always carries the best price. 'When the glass is en-
tirely ﬁlleg, with froth, on pouring out the contents of the
bottle, the better qualities of the wine and spirit evaporate.
The quantity of spirit in Champagne, as we have seen, is but
small, and the residue is a flat meagre fluid. ;

There is an exquisite delicacy about the wines of Cham- -
pagne, which is more sensible to the foreigner than that
which distinguishes the richest kind of Burgundy to the
taste of the French amateur. The French have terms for
distinguishing different qualities in their wines, some of
which cannot be translated ; but the term ¢delicate” or
“fine,” as applied to the wines of Champagne, the peculiar
¢ aroma,” which remains in the mouth after tasting them,
together with the “bouquet,” which is understood alone
of the perfume, applying to the sense of smell, are terms
pretty intelligible to Englishmen, who are drinkers of French
wines.
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It is on the barks of the Marne that the best effervescing
wines are made, or, to follow the French designation, in “ the
vineyards of the river.” 'We have already noted the general
divisions of river and mountain wines, which are of some an-
tli‘gui in characterising the wines of this part of France.

e nch further divide this district, or vine-ground of
Rheims, into four general divisions, namely, the river vine-
yard district, that of the mountain of Rheims, that of the
estate of St. Thierry, and that of the valleys of Norrois and
Tardenois. There are, moreover, one or two other spots which
do not come into these divisions ; one of them is on the side
of a hill north-east of Rheims. :

The river district is situated on a calcareous declivity,
open to the south, at the foot of which runs the Marne,
from Bisseuil to the borders of the department of the Aisne.
The chalk abounds hero mingled with stones in the upper-
most soil. The vines are as closely planted as possible. On
this declivity comes first in order the vine-ground of Ay,
which produces on an average, year by year, about 4320 hec-
tolitres of red wine, valued at sixty francs the hectolitre, and
3392 hectolitres of white wine, at one hundred and thirty ;
also the vineyards of Mareuil and Dizy, yielding?3220 hec-
tolitres of red, at forty francs, and 1970 of white wine, at
one hundred and ten. These are the districts which pro-
duce Champagne wines of the very first quality known.
They are light and delicate, vinous, of the most agreeable
taste, and preserve to a great age their virtues and effer-
vescence. K’Vhen these wines are destitute of the sparkling
quality, they rival those of Sillery, as still Champagne, and
are frequently preferred to Sillery, because they are lighter
and more luscious. The red wines of this quarter also keep
well. It yet remains to account for certan differences in
wine of adjoining vineyards met with here, with apparently
_ the same soil and exposure.

The next vine lands of this district in rank are those of
Cumidres and Hautvilliers, which yield about 7180 hecto-
litres of red wine of the second qualit% at fifty francs.
Hautvilliers was the spot where Father Perignon, a Bene-
dictine, first introduced the mixing grapes of different quali-
ties in making these wines. This wine resembles that of
the hilly district of Rheims in lightness and delicacy, but

22
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will not keep to so great an age. In warm seasons it reaches
maturity the first year. Formerly white wine made at
Hautvilliers rivalled that of Ay, but of late the manufacture
has ceased, in consequence of the division of the property on
which the wines were produced ; the greater part of the vine
lands which grew the finest qualities having got into the
hands of wine-makers who have changed the ¢ r of the
vines. That of a spot called la Cdte-a-bras has still a repu-
tation. Some proprietors there who have preserved the old
kind of vine still make an excellent white wine. All the
other wines of the river are common, and fetch in the market,
on the average, only from twenty-five to forty francs.

The mountain or hilly district of Rheims 18 at the back of
the preceding acclivity, and its slope is much less steep than
that towards the river. The soil is of the same calcareous
description. The prices, however, differ with the reputation
of the vineyards. The aspect is east and north. e first
vine lands are those of Bouzy and Ambonnay, producing
2100 hectolitres, either of red or white wine at plgasure, at
about one hundred and fifty francs the hectolitre. Next
come the vineyards of Verzenay, Sillery, Mailly, and Verzy,

roducing 2832 hectolitres of the same kind of wines, at one
Eundred and thirty francs.

It is here that the best red wines of Champagne are pro-
duced. They have good body, are spirituous, fine, and keep
their qualities to an advanced age. The red wines of Bouzy
approach in bouquet the best wines of Burgundy. .

t is from this district that the exquisite white still Cham-
pagne, called Sillery, is produced. The vineyard is not more
than nts in extent, yielding six casks of two hun-
dred and ten bottles each arpent. The hill on which it
stands has an eastern aspect. This wine has more body, is
more spirituous than any other white Champagne wine, and
is distinguished by a dry and agreeable taste. It is grown
grincipa.lly on the lands of Verzenay and Mailly, of the

lackest grape, of which also the grey bright wine, havi
the com fer:lon of crystal, is made. It is to be lamen:
that of late, owing to the changes of property there, they
have planted white grapes, that make a very inferior wine,
which will not kee; as long. The name of Sillery was
given to the wine from that of the soil; after a marquis who
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improved it, the wine was also styled vin de la Maréchale.
Very little is now produced in the commune of Sillery, which
covers a considerable space of ground. The grape is sub-
jected for making this wine to a less pressure than for red
wine, and it is kept longer in wood than the other sorts
erally are, or about three years. The quantity made
r8 every year, according to the orders received for it.
It is chiefly manufactured for the wine merchants, who buy
the proper grape from the proprietors of the vineyards, in

rtion to the demand made on them for export. It is,
perhaps, the most durable, as well as wholesome to drink of
all the wines of Champagne, the fermentation being more
perfect than that of any other species.

The second class of wines is generally valued at fifty
franes, while there are others, such as those of Ville Dom-

, which are only worth from twenty-five to thirty
francs the hectolitre on the spot. They are made from the
mn-du of Ambonnay, Ludes, Chigny, Rilly, Villers-Alle-

and Trois-Puits, and in quantity produce about 9408
hectolitres. These wines are some of them of tolerable
quality, and are mostly sold to foreigners. The rest of the
wines of the mountain district are ordinary wines, bringing
only from thirty to forty francs the hectolitre, and some only
fifteen and twenty.

The third Champagne district, or that of St. Thierry,

roduces 6592 hectolitres of delicate wines, bearing prices

m thirty to sixty francs, and some ordinary sorts as low
as twenty.

The fourth district, namely, the valleys of Norrois and
Tardenois, as well as that of the hill side near Rheims, pro-
duces only common red wines, the best of which sell from
twenty-five to thirty francs the hectolitre.

In all the distinguished vineyards of Champagne, as, for
example, in the river district of Ay, Mareuil, Dizy, Haut-
villiers, and Cumiéres; and at Bouzy, Verzy, Verzenay,
Mailly, in the mountain, as well as in many other of the vine
lands, they cultivate the black grape, which is called the
“golden plant” (plant doré), being a variety of the vine
ﬁed b and red and white pineau. Crescenzio, who
wrote in the thirteenth century, speaks of a vine near Milan,
called pignolus, which was probably of the same species,
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especially as an ordinance of the Louvre, of the date of 1394,
places the pinoz, as then called, above all the common species
of vine. ﬁe product of the white grape produces a very
inferior wine to.that from the foregoing fruit. It seems at
first singular that the blackest grape should produce wine of
the purest white colour, grey, or straw; but such is, never-
theless, the fact. The price of the vine land differs much.
It is greatly subdivided; there are vineyards not exceedin
the tenth on an arpent in size. Some productive land wi
not bring forty pounds per acre English on sale, while spots,
have been known to sell for eight hundred, which have
yielded seven hundred and fifty bottles the acre. The ex-
penses of cultivation at Ay, a small town on the right bank of
the Marne, a little above Epernay, remarkable for the delicacy
of its wines, are from 600 francs to 900 francs per hectare.
The selling price of vineyards averages about 5000 francs,—
the highest Eas been 24,000 : the lowest 2500 francs. These
wines are grown in a southern exposure upon a range of chalk
hills, on the mid elevation of which the best vines are pro-
duced. The number of vine proprietors in the arrondisse-
ment of Rheims is 11,903 ; fgr the whole department they
are not less than 22,500. The produce may average in the
districts most noted from 440 to about 540 gallons English,
per acre, sometimes producing 660. But it is well known
that certain spots in this department have given 1000 gallons
the English acre.

The still wines of Epernay, both red and white, are inferior
to those which are made on the lands of Rheims. The best
red wines of Epernay are those of Mardeuil, at the gates of
E‘I;emay, those of Damery, Vertus, Monthelon, Cuis, Mancy,
Chavost, Moussy, Vinay, and 8t. Martin d’Ablois. They
fetch only middling prices, from forty to sixty francs the
hectolitre. The wines of Fleury, Venteuil, Vauciennes, and
Boursault, on the Marne, are only to be classed as ordinary
wines of the district. Those of (Euilly, Mareuil le Port,
Leuvrigny, Crossy, Verneuil, and the canton of Dormans,
rank as common wines from twenty-two to thirty francs on
the spot. Among the lands where white wines are pro-
duced, the vineyard of Pierry, in the mneighbourhood of
Epernay, is most esteemed. It is drdy, spirituous, and will
keep longer than any of the other kinds. Varying from one
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hundred and fifty to twenty francs, the differences in the
wines may be easily conjectured.

At Epernay, where the black grape is most cultivated,
there are hngs which produce wine approaching that of A
in delicacy, in the abundance of the saccharine principle, an
in the fragrance of the bouquet. Though customarily ar-
ranged after the wine of Pierry, it may fairly be classed on
an equality. The wines from the white %rape of Cramant,
Avize, Oger, and Ménil, are characterised by their sweetness
and liveliness, as well as by the lightness of their efferves-
cence. To a still class, put into bottles when about ten or
eleven months old, they give the name of ptisannes of Cham-
e, much recommended by physicians as aperient and
; diuretic. The grounds of Chouilly, Cuis, Moussey, Vinay,
’ 8t. Martin d’Ablois, and Grauve, as well as those of Mon-

thelon, Mancy, and Molins, produce wine used in the fabri-
:oti:m of sparkling Champagne, being fit for that purpose
e.

It is proper to explain that the wines are put into casks of
one hundred and eighty litres each. But white wines of
Champagne are not intended for consumption at these prices
in the piece ; it is only to be understood of such wines as are
thus preserved by the merchants at Epernay and Rheims,
when, during the vintage, or for three months after, they wish
to hold the stock of the growers, which it is not convenient
at the moment for them to bottle, as it is the general cus-
tom among the wine makers to take upon themselves the
expense and trouble of bottling. Thus they are enabled to
dis'ﬁuose of a small quantity at once, if demanded, and can
still wait to the end of the first year for ascertaining the
whole of their stock. They suffer the less by breakage,
leakage, and filling up of the bottles, and obtain & portion of
the profit at once from the immediate sale of a part of their
stock to the merchant. The price of a bottle of Champagne
paid by the consumer, either in France or abroad, varies more
according to the scarcity or abundance of the crop, and the
agreement with the seller, than the difference of the quality
at the }illace of growth. The following prices will give an
idea of these variations.

The wine of Pierry and Epernay, in a plentiful year, sells
from one hundred and thirty to one hundred and francs ;
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in a medium year, from one hundred and eiillfeti to two hun-
dred; in a year of scarcity, from two hun to two hun-
dred and fifty the piece.

Those of Cramant, Avize, Oger, Ménil, from eighty to one
hundred ; and from one hundred to two hundred.

Those of Chouilly from sixty to a hundred and fifty francs
under such circumstances.

Those of Moussy, Vinay, St. Martin d’Ablois, Cuis, Graave,
Monthelon, Mancy, and Molins, from fifty to sixty; sixty to
eighty ; or eighty to a hundred.

Sold in bottles by the grower to the merchant in gross;
the waste not replaced, and bottles not filled up, 1f. 25¢. ;
If. 50¢. ; 2f. to 2f. 50c ; in medium years, 1f. 80c., 2f., and
2f. 50c. ; in years of scarcity, 2f., 2f. 50c. to 3f. The bottles
filled, and no waste in abundant years, 1f. 50c.; 1f. 75¢.;
1f. 75c.; 2f. 25¢.; 2f. 75¢c. In years of average product,
1f. 75¢c.; 2f. 25¢c.; 2f.75¢c. In years of scarcity, 2f. 25c.;
2f. 75¢.; 8f.

In bottles sold by the merchant to the consumer in years
of abundance, 2f.; 2f. 50c.; 3f.; medium years, 8f. 50c.;
years of scarcity, 3f. 50c. ; 4f. 50c.; 6f. From 3f. to 3f. 50c.
18 the average for good quality. Some class the qualities ~—
The first, from 3f. to 4f. ; the second, from 2f. 50c. to 3f. ; the
third, from 2f. to 2f. 50c. From ten to twenty per cent.
fluctuation in price is not common. England and her colo-
nies consume this wine largely. The annual exportation is
about 2,690,000 bottles, with an increasing demand.

In 1818 there were effervescing wines sold at from one
franc twenty-five cents, to one franc ﬁftg;enta, after the first
month of bottling; but this makes nothing against the fore-
going prices. These wines were of a very inferior quality,
and being sweetened or seasoned with sugar and spirtt,
could only answer for instant consumption. Such wines are
neither sound nor whelesome, and it is probable are the same
that the advertising wine quacks of London puff off by ad-
vertisements as the best C%mmphgne. Those who have any
regard for their organs of digestion, should avoid them as
poison; for though good Champagne is one of the whole-
somest wines, the bad is more than commonly pernicious.

Some of the more respectable growers and merchants never
keep any Champagne but of the best quality, and never sell
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under three francs, let the season be as abundant as it may.
These are the best persons of whom to buy. They have
always the finest stock, and after encountering the first
year's loss by breakage, they have a certain property in .
their céllars, which covers the return of bad seasons.

The best red wines of Epernay are fit for consumption the
second year. They gain little by being kept above two years
in the wood, but in bottle they lose nothing of their good
qualities for six or seven.

The wines of Champagne, whether still or effervescing,
vhite, grey, or rose, whether solely of black or white grapes,
ar of. both m.l.;%lﬁd, are generally in perfection the third year
of bottling. e best wines, however, gain rather than lose
in delicacy for ten, and even twenty years, and are often
found good at the age of thirty or forty. .

It will not now be amiss to give a cursory view of the
mode in which the effervescing wines of Champagne are

‘ made. By this means some idea may be formed of the care
required in bringing them to a perfection, which has aided in
placing them beyond all rivalry.

The vine crop designed for the manufacture of white Cham-

is gathered with the greatest care possible. The grapes

the purest wines consist only of those from an approved
species of vine. Every grape which has not acguireg a per-
fect maturity ; every rotten grape, or touched with the frost,
ar pri 18 rejected. In gathering, or in emptying the
hnEen;, and in the carriage to the press, every motion that
can injure the fruit is avoided, as well as the sun’s action.
On arriving at the press, the baskets, or whatever the grapes
wre carried upon, are placed in the shade in a cool spot.
When the quantity is sufficient for a pressing, they are
with as little motion as possible upon the press, and

the bunches are very carefully arranged.

The must is not immediately casked, but is placed in a vat,
where it remains for six, ten, or fifteen hours, that the dregs
may deposit. When it begins to ferment, it is immediately
transferred to the cask.

Perhaps there are none of the productions of the soil which

ire more care than the grape, to make it produce the
mcil:ens wines in perfection. In no country is the art of
making wine so well understood as in France, and being a
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commodity which it is impossible to , except_in a soil
and temperature of exactly the same ¢ ter, 1t is impro-

bable that country will be excelled by any other in her staple
product. An advantage of no slight moment, when compared
to those of her manufactures which time may enable foreigners
to equal, and in many cases to surpass. e following is an
account of the process of bottling, and the treatment of the
wines, of Champagne, before they are ready for the market.

About Christmas, after the vintage, the fermentation being
complete, the wine is racked. This is always done in
weather, and, if possible, during frost. A month after it 18
racked a second time, and fined with isinglass. Before it is
bottled it undergoes a third racking, and a second fining.
There are some makers of wine who only fine it once after the
second racking, and immediately bottle it, taking care that it
has been well fined in the cask. Others rack it twice, but
fine it at each racking. The best wines are always able to -
bear three rackings and two finings; and the benefit of such .
repetitions is found of the utmost importance afterwards in
managing the wine when bottled.

The wine which is designed to effervesce, and the ptisannes
and wines of the third pressing, are racked and fined in March
and April in the cellar, out of which they are only taken in
bottles. That which is designed to be still wine is not bottled
at Epernay until autumn, and is taken to the underground
cellar in April or May. This is not the practice at Rheims
with the Siﬁlery. It has been found there the most advantas
geous plan to bottle the wine in the month of January, though
at the risk of its imbibing the sparkling (Luahty In this case,
and forthwith after the first racking, which 1s called debour-
bage, it is fined, and drawn off in ten or twelve days. Still
wines are found by this means to be much improved in cha-
racter.

The great complaint against Champagne wine has been,
that it cannot bepobtnined of an uniform quality. This is
principally owing to its being put into small casks. The
wine in every casi will not be alike, as the minutest difference
in the operation of preparing it for the market will-alter the

uality. To remedy this evil, so justly complained of, Mumm,
isler and Co., at Rheims, provided tuns holding twelve
thousand litres each, which they imported from the Palatis
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:itle, and they found it a mode that fully obviated the
*

The strength of the bottles and their uniform thickness, for
the sparkling wines, are most carefully ascertained. Every
lottle with an air-bubble in the glass, or with too long or too
mrrow & neck, or with the least malformation—in short,
vith anything which may be supposed to affect the produc-
| tion or retention of the effervescence, is put by for the red
vine. The bottles, too, are jingled together 1n pairs, one

inst the other, and those which crack, or break, are car-
ned in account against the maker.

Some idea of the quantity of effervescing wine made in the

ent of the e, 1n the arrondissement of Epernay
done, is obtained from the fact, that no less than thirty-three
thousand hectolitres, or eight hundred and sixty-six thousand
gallons, have been manufactured in one year. A third was
prchased by the merchants of Rheims, and at least as much
more has been made in one year in this last arrondissement.

In the month of March or April, after the wine designed
for effervescence is made, it is put into bottle. Some begin
@ early as February, at the risk of exposing the wine to
fiilure, or the bottles to more extended breakage in case they
mcceed. Fifteen per cent. is a common loss. Sometimes 1t
reaches much higher.

The effervescence is owing to the carbonic acid gas, pro-
1 o The following extract of a letter from Cologne to the writer will more fully
) aplain the experiment:—* I venture to submit the new mode which has been
§ sopted by an establishment at Rheims for getting wines of an uniform quality,
] the want of which used to be a constant, and, I may add, a very just complaint

Most of the wine-merchants at Rheims and hpema({ put their wines into small
. casks, or pieces of 160 litres each, and the wine had to undergo in them all the
) nrious operations mentioned in your first edition. It is very evident, then, that
* itis almost impossible to have an uniform wine; each cask must and will be dif-

ferent. Besides, wine never will develop itself so well in a small vessel as it will

na lll'ﬁ! one. In order to remedy this, it was thought a good plan to get some
large Rheingau tuns, of about 12,000 litres each, into which the new wines were
) Jut; and it was surprising to see the difference. The wine not only developed
| Heelf far better than it used to do in the smaller casks, but the process of fermen-
tation and all the other operations went off beyond expectation, and the great ob-
to have a wine of an uniform quality was thus most satisfactorily obtained.
- This new mode has not been sdopted generally yet ; the great expense of the tuns,
) which must be got from the Palatinate, has deterred others from adopting it; but
! the advantages are so t, that there is no doubt it will be very soon followed by
. every other house. Meanwhile, I believe that this is the only firm at Rheims
which makes use of those immense tuns, and which thus can be sure of having in
all respects an uniform wine.”

. me Lm e v et
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duced in the process of fermentation. This gas being resisted
in the fermentation of the white wine, scarcely begins to de-
velop itself in the cask, but is very quickly reproduced in
bottle. In this process the saccharine and tartarous prin.
ciples are decomposed. If the latter principle predominate,
the wine effervesces strongly, but is weak. If the saccharine
principle be considerable, and the alcohol found in sufficien
quantlt‘:f to limit its decomposition, the quality is good. The
wines do not effervesce in uniform times. Some will do i#.
after being in bottle fifteen days ; others will demand as -
months. One wine will require a change of tempemtlm%
must be brought from the underground cellar to another onf
the surface; a third will not exhibit the desired quality unti¥
August. One kind, when patience is exhausted, and the:
effervescence so long expected is given up, will give it all off
a sudden. Another wine standing until the following yess
without this action, must then be mingled with the product
of a mew vineyard, which is known to abound in the-effers!
vescing principle, such as that of the white grapes of Avi
The effervescence of the Champagne wine, considered in

- its bearings, is most uncertain and changeable, even in thel
hands of those best acquainted, through experience, with its!
management. The difference of the spot of growth ; thet
mixture ; the process, more or less careful, in the makings’
the casking and preservation in the wood ; the glass of thes
bottles; the aspect of the cellars; the number and directiond
of the air-holes; the greater or less depth, and the soil in#
which the cellars are situated—all have a varied and often an®
inexplicable influence on the phenomena of effervescence.

It will not be amiss to follow up the subject further in
its details, in order that the reader may judge of the attention
necessary in an operation, to a stranger, apparently the least
important relative to the manufacture of this delicious wine.

e bottles must be new, having been some days preceding
rinsed twice in a large quantity of water, and shotted. Five-
workmen are required to manage them in what is called the:
workshop, or atelier. {

The barrel heads are bored, and a little brass pipe inserted!
in them with a fine gauze strainer, to prevent the smallest .
substance from passing. The bottles are filled so as to allowd
about two inches’ space between the wine and the corkd

ol
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This space diminishes during the time the gas is forming ; and
in those bottles which burst, it appears th%?the void is filled
W entirely bytheexpanmonof e liquid.

The wor]nnzm whose duty it is to fill the bottles, passes
fiem by his right side to the lll)nnclpa.l operator, who sits on
astool, having before him a little table, covered with sheet
lad, and not hlgher than his knees. He takes the bottle,

the allowance left between the wine and the place

4e cork will occupy, regulates it very nicely, chooses a cork,
moistens i, introduces it into the bottle, and strikes it
ifecibly two or three times with a wooden mallet, so smartly
tat it would almost be thought the bottle must be broken
the violence of the blows, but fracture is rare in the hands

an ienced workman, who has paid attention to placing
his solidly, and resting it with a perfectly even pressure
won its bottom.

The bottle, thus corked, is passed again by the right-hand
o another workman, seated in the same manner as the fore-
ﬁg who crosses it with packthread, very strongly tied, and
ds it over to a fourth, who has a pincers and wire by
kin; he wires it, twists and cuts the wire, and gives it to a
youth, who places the bottles on their bottoms in the form of
parallelogram, so that they can be counted in a
, Mment. The dmlﬂ labour for a workshop is calculated at
tight casks, of one hundred and ei h?’ litres each, or a draw-
ing of sixteen or seventeen hum%r bottles. M. Moét, of
Bpernay, who deals in the bottled wine, has constantly from
five to gix hundred thousand bottles i in store, and sometimes
10 less than ten of his workshops are in full employ.
1 The cellars of M. Moét, at &lmay, are in the limestone
1;!0&, and of immense extent. e piles of bottles render it
alabyrinth. They rise to the height of six feet.
1 The bottles are arranged in heaps (en tas) in the lower
are carneg down by means of baskets, which
ﬂf]ose each twenty-five ozier cases for the bottles. Two
workmen, by means of leather belts drawn through the
badles, transport them. The heap or pile runs along the
,-nll of the cellar, most commonly for its entire length
the wholesale merchants slopes are prepared in cement
i the iles, having gutters to carry off the wine from the
and also reservoirs to collect it.
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The bottles are arranged horizontally, one against the
other. The lowest row E:.s the necks turned to the wall
and the bottles placed upon laths. The bottles thus situated
indicate the vacant space left between the wine and the cork,
just at the spot where the bend of the bottle takes place to
form the neck, by which the diminution in the void space is
easily seen. Small wedges secure the first range of bottles,
and upon them a seconf range is placed the other way, of:
with the bottoms of the bottles towards the wall. the
rows are placed on laths, the corks of one row one way, and!
the other the reverse. The piles of bottles are thus am
ranged nearly in the same manner as in English bins, but
are carried to the height of five or six feet. This the
in France to heap them (mettre en tas ou entreiller). i
The pile is very solid, and any of the bottles with the
necks to the wall can be withdrawn at pleasure, by whiok
means they can be examined, to observe if they are “up,”
as it is termed in England. If not, they must be got int
that state, let the expense amount to what it may. ibo
drawn from the heap to examine if it be in a proper state, i
held horizontally, when a deposition is observed, which the*
workmen call the griffe,or claw, from its branching appearance.
The indication of a bottle’s breaking is the disappearance of
the vacancy below the cork before spoken of, by the expan-
sion of the carbonic acid gas. It is generally in July and
August that this breakage happens, and that considerable
loss ensues. In ordi cases, indeed, from four to ten
cent. is the amount. Sometimes, however, it amounts to
thirty and forty per cent. It is very remarkable, too, such
is the uncertainty of the process, that of two piles in the
same part of the cellar, of the very same wine, not a bottle
shall be left of .one, while the otber remains without effer-
vescence at all. A current of fresh air will frequently make
the wine develop-its effervescence furiously. The proprietor
of the wines is every year placed in the alternative of suffer-
ing great loss by breakage, or is put to great expense in
making wine effervesce that will not naturally develop itself.
Of the two evils he prefers submitting to breakage from too
great effervescence, rather than being put to the trouble and
expense of correcting the inertness of the liquid. If the
breakage be not more than eight or ten per cent., the owner
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t trouble himself further about it. If it become
rious, he has the pile taken down, and the bottles
1pright on their bottoms for a time, which is longer
ter, a8 he judges most advisable. This makes the
of one bottle of wine somewhat different from ano-
Sometimes he removes it into a deeper cellar, or
mcorks it, to disen the overabundant gas, and to
lish the void under the cork. This last operation is
y expensive. It hapgens that when the gas develops
ith furious rapidity, the wine is wasted in large quan-
ind it is difficult to save any portion’ of it. Even
ich is least deteriorated is of {ag quality. The piles,
‘e observed, are longitudinal, and are parallel to each
ith a very small space between each pile. The daily
re, before it reaches its fullest extent, will be in one
haps five bottles, another ten, the next fifteen. Those
hicﬁ may have the smallest number broken, still fly
day among the mass, and scatter their contents upon
nd bottles. Sometimes a fragment of a bottle is left,
contains a good proportion of its contents. In a
me this becomes acid from fermentation, and finally
; during the continuance of the breakage, the broken
which lie higher in the pile mingle their contents
hat is spoiled, resting in the fragments beneath. The
¥ runs together into gutters in the floor. When
re many of these accidents the air of the cellar becomes
1d charged with new principles of fermentation, which
rincrease the loss. Some merchants throw water over
es of bottles two or three times a week during the
of breakage to correct the evil. The workmen are
. to enter the cellars with wire masks, to guard against
gments of glass when the breakage is frequent, as in
mth of August, when the fragments are often pro-
with considerable force.
breakage ceases in the month of September, and in
i they “lift the pile,” as they style it, which is done
by taking the bottles down, one and one, putting
he broken ones, and setting on their bottoms those
appear, in spite of the cork and sealing, which are en-
» have stirred a little, upon examining the vacant space
neck. Bottles are sometimes found in this state to
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have diminished in quantity to the amount of one-half by
evaporation. This loss must be replaced. In the other bottles
there is observed a deposition which it is necessary to remove.
For this latter purpose, the bottles are first placed in an in-
clined position of about 25°, and, without removing them, a
shake 18 given to each twice or thrice a day, to detach the sedi-
ment. Planks, having holes in them for the necks of the
bottles, are placed in the cellar to receive them, thus slopingly,
three or four thousand together. For ten or fifteen da
they are submitted to the before-mentioned agitation, which
is managed by the workmen with some dexterity, so as to
f)lace all the deposition in the neck next to the cork, and
eave the wine perfectly limpid. Each bottle is then taken
by the bottom, iePt carefully in its reversed position, and the
wire and twine being broken, the bottle resting between the
workman’s knees, the cork is dexterously withdrawn, so as to
admit an explosion of the gas, which carries the deposition
with it. An index is then introduced into the bottle, to
measure the height to which the wine should ascend, and the
deficiency is immediately made good with wine that has before
undergone a similar operation. As it was by no means am
eagy task to do this, from the evaporation of the gas, while
the bottle was open, an instrment has been invented, and is
everywhere used for the purpose, which it is not necessary
to describe here. The bottle is then a second time corked
and wired. :

The wine is now ready to be sent away by the maker. The
bottles are arranged in a pile as before; but if they remaim
any time longer in the cellar they are uncorked, and submitted
to a second disengagement (degagement®) of the deposition,
and sometimes to a third, for it 1s a strict rule never to send
Champagne out of the maker’s hand without such an epers-
tion, about fifteen days preceding its removal. If this were
not done, the deposit would affect the clearness of the wine
in the act of transporting it. Thus the process, to the last
moment the wine remains in.the maker’s hands, is trouble-
some and expensive. Sometimes, too, in the second year of

* This operation is called degorgement in some works on wine,
means freeing, and is more scientific in application :—demcm means clearing
apipempped up to an overflow. ement is the ch word, signifying te
disengage or free, and is here scientifically applied.
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its age, the wine will break the bottles, though such breakage
'ill‘%z very limited, it generally remaining tolerably quiet.

The non-effervescing wines, it they are of the white species,
are all submitted to the operation of uncorking and clearing
at least once before being sent out of the maker’s hand.

The white wines of Champagne do not admit of being mixed
with any but those of their own growth. The wines of Ay
} aro sometimes mingled with those of Cramant, Avize, Oger,

and Ménil, to produce the gas more favourably; and the
makers in those places have recourse to that of Ay for a
similar purpose, from its abounding in the saccharine prin-
| ciple. en mixtures take place in some districts they are
: made simply to meet the taste of the consumer. Wine which
would please a Parisian palate would not be drank at Frank-
fort. These mixtures are called assortments. They take
place in the first making of the wine by purchases from other

wths ; it isf di:)ne very soon after r‘;' e wine is made. For
se of bringing wine to ection this way, man
makg“r:ﬁve in their ceﬁm vats, (ﬁiominated foudrey;, whic
will contain from thirty to one hundred hectohtres each.

Mixtures are not often made of the effervescing wines.
They generally remain the pure production of the spots the
names of which they bear.

The red wines are differently assorted. The maker often
{ mingles the productions of his best vines together. The
! dealer in white wines, who happens to be the proprietor of
vineyards, buys red wines of the third class, strong in colour
and pure in taste, which he mingles with his wines of the
fourth and fifth of his white pressings, thus ameliorating
them. Experience teaches the maker of red wines, two or
‘three years in wood and weak in quality, that it is a useful
custom to.mingle with each piece ten or twelve litres of very
generous wine from the South, which improves them, and adds
to their body.

The grey (ghampa.gne wine is obtained by treading the grapes
for a quarter of an hour before they are submitted to the
press. A rose-coloured wine is obtained by continuing this

rocess a longer period; but in the arrondissement of

heims, the rose-coloured wines are only wines of the second

quality, lightly tinged with a small quantity of very strong

red wine, or with a few drops of a liquor made at Fismes,
I
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from elderberries. It is needless to say, that both the taste
and quality of the wine are injured by this mixture.
Indeed, no one who knows what the wines are at all, would
drink ok rose-coloured Champagne if he could obtain the other
kinds.

In Haut-Marne, a rose-coloured wine is made called
tocanme in the country. The must is racked after being
twenty-four hours in the vat. White wine is also made
there with the red grape, which is pressed without treading,
and the murk thrown into the vat. The pi: plant is uses
The wine made at Montsaugeon will keep many years in
bottle. The price of the best kind is thirty-five francs the
hectolitre.

The red wines of Champagne are little known in England.
Veray, Verzenay, Mailly, and St. Basle, near Rheims, pro-
duce what are called the mountain wines. They are of ex-
cellent quality, and the wines of Bouzy in icular are dis-
tinguished by great delicacy of flavour. The red wine of the
Clos de St. Thierry, a league from Rheims, is of a quality
between Burgundy and Champagne, and is very highly es-
teemed by the connoisseur. The price is from thirty to sixty
francs the hectolitre. Aubigny produces a delicate red wine,
and Montsaugeon a red wine which keeps well for forty years,
though of a very delicate quality.

The department of Aisne, part of ancient Picardy, pro-
duces 271,717 hectolitres of wine, both red and white, at
about thirty-two francs. Of these wines the most distin-
guished are those of Chateau-Thierry, which are white, and
are a good part of them bought by the merchants of Eper-
nay, who, after mixing them, sell them as Champagne.
These wines are delicate, but they want body. Those of
Essone and Azy bring twenty francs the hectolitre. The red
wines are consumed in the department, or sent to Paris.
Sugar has been mixed with some of the wines here in a small
%roportion, and found to imgrove them. M. Sarrazin, of

erdilly, by putting three or four pounds of sugar to each
piece of his wine, of two hectolitres, nearly doubled their
selling value. This is easily accounted for; the grape, from
the northern temperature of the department, affords less
saccharine matter than a stronger sun gives in more southern
situations. The quantity of wine given out by the vine here
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is great. At Soissons it is said to be no less than forty-five
hectolitres per hectare, or 1180 gallons every 2} acres!

In the de ent of Aube, formerly part both of Bur-
gundy and Champagne, 572,870 hectolitres of wine are made,
the greater part of ordinary quality. Some pieces are, how-
ever, manufsctu.red with care, from the pineau, by selecting
the riper grapes, which sell at double price. In the midst of
ordi vines in the cantons of Essoyes, those of Mussy,
Viviers, and Neuville are noted for their delicacy, owing to a
difference in the soil, a more careful choice of the plant, and
a happier aspect. At Neuville there is a hill side, called Gra-
villiers, where a white wine, luscious, and very able to
the palate, is made. It will not effervesce like Champagne,
but is simply creaming. Only five hundred hectolitres are
made, at forty francs.

At Ricey there are three growths, the first of which aver-
ages fifty francs. These wines are light, agreeably-tasted,
but a little heady. Some rose-ooloureg wine 18 also made at
m. At Bar sur Aube an effervescing wine is manufac-

with a white grape called arbanme. It is gathered
when covered with f;, and instantly pressed; it is then
left until the following February, when 1t is racked, fined,
and, in order to become sparkling, put into bottles during
the full moon in March.

It is useless here to particularise every variety of wine
produced in Champagne. Some classes are too meagre to
sttract the attention of foreigners, while others will not
bear exportation. It suffices to remark that in no other
spot on the globe is the art of making wine of such a deli-
cate flavour so well understood, and that the great pains
taken, and the labour requisite to bring it to perfection,
added to the loss in the process of effervescence, and not
the scarcity of the grape, as some pretend, are the causes
of the high price of the wines in comparison with other
sorts. In truth, they are an article of very highly finished
o et lass of Cham ginning with th
The first class o agne wine, beginning with the
white, for which it is most Ic;elebra,ted, is to recsgitulate, in
some degree, Sillery, a still wine, with its dry taste, fine
amber colour, rich body, and delicious bouquet. The wine
called vin du roi, is much esteemed in foreign countries.

12
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Ay, an effervescing wine, ranks nex{ in estimation ; Mareuil
nearly equals it. Pierry gives a drier wine, which will keep
longer than the wines of Ay, and nearly equals them in quality;
there is a slight flinty taste in them peculiar to themselves.
Dizy follows next, and, lastly, Epernay, part of the wines of
which are inferior, and part equal to those of Ay. The
winAes called Closet, of Epernay, may rank with any grown
at Ay.

Thy;a second class comprises those of Hautvilliers, about
nine miles from Rheims, formerly equal to any wines in
Champagne. Then the wines of the vineyards of Cramant,
Avize, Oger, and Ménil, all near Epernay, and made of white
grapes, which are excellent; they are often mingled with
the wines of Ay to great advantage, by ensuring their pre-
servation.

In the third class may be comprised some tolerably good
wines and inferior sorts, none of which are exported, except
by those who sell very low-priced Champagne abroad for the
‘“best,” as they turn it. gome of these inferior kinds are
produced at Chouilly, Monthelon, Grauves, Mancy, Beau-
mont, and other places near Rheims. They do not possess
body unless mingled with stronger growths. In fact, though
E'lfasant drinking at home, they are not fit for exportation.

e first two classes above enumerated should alone be pur-
chased by foreigners. _ .

The first class in the red is the Clos de St. Thierry, which
mingles the best qualities of Burgundy with those of Cham-
Sagne. Vergenay, St. Basle, Mailly, Verzy, and Bouzy, pro-

uce wines held in considerable repute. In the second class
may be reckoned the wines of Cumiéres, near Epernay,
Chigny, Ludes, and Villers Allerand, near Rheims. The
third class of wines comprises those of the Terres de St.
Thierry, Ecueil, Avenay, Vertus, Villedommange, Cham-
pillon, and Damery. There are other kinds, whic%n need not
to be enumerated, from the lowness of their quality.

BURGUNDY.

Ancient Burgundy now forms the three departments of
the Céte d’Or, the Saone et Loire, and the Yonne. The
wine district is situated under the forty-sixth and forty-
eighth degrees of latitude, and is about sixty leagues long
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by thirty wide.# The most celebrated district is the Cbte
d’Or, thus named on account of the richness of its vineyards.
It consists for the most part of a chain of gentle calcareous
hills, which extend north-east and south-west from Dijon
into the department of the Saone and Loire, including a
small part of the arrondissement of Dijon and all that of
Beaune. One side of these hills presents an eastern, and
one a south and south-eastern aspect, both which are highly
favourable to the growth of the vine. The vineyards cover
the elevations nearly the whole length of their range, at the
bases of which a plain of argillaceous deep reddish earth
extends itself, rich 1n agricultural produce of another species.
The training of the vines is after the low method, on sticks
about three feet long. They are set much closer together
than is in general customary.

The superficies devoted to vine cultivation in the depart-
ment of Céte d’Or is about 25,351 hectares, or 63,378 acres;
of which the arrondissement of Dijon contains 6912 ; Beaune,
11,789 ; Chatillon sur Seine, 2600 ; and Semur, 4050.

The department of the Saone and Loire, the least important
district of Burgundy as respects the quality of the wines,
contains 30,708 hectares, or g6,775 acres of vineyards. Of
these, 13,954 belong to the arrondissement of Micon, 4208
to Autun, 7248 to Chalons sur Soane, 4269 to that of Cha-
rolles, and 1029 to that of Louhans.

The third district of Burgundy, the department of the
Yonne, nearly equals the Céte d’'Or in the quality of its
produce, while its vineyards are more extensive, containing
no less than 83,630 hectares, or 84,075 acres of surface. Of
these the arrondissement of Auxerre holds 18,960 ; Avallon,
4000; Joigny, 6083 ; Sens, 4270 ; and Tonnerre, 5317.

The total of hectares of vineyards in Burgundy is 89,689,
or 224,223 acres. The value of the wines produced in the
Céte d’Or is 15,478,530 francs, amounting to 578,252 hecto-
litres, averaging 22,81 each hectare. The total value in the
Saone et Loire from 660,942 hectolitres, averaging 21,524
each hectare, is 13,027,079 francs. The produce in the
Yonne amounts in quantity to 886,604 hectolitres, at 23,394,
in value 23,688,886 francs. Thus the total annual value of

* The common French league is two miles, three furlongs, and fifteen poles
English
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the wines of Burgundy, in years of ordinary production,
amounts to 52,139,495 francs. About a million of hecto-
litres, out of 2,125,798, are consumed in the three depart-
ments composing the ancient province: the rest is sent to
different parts of France, and to foreign countries, and natu-
rally consists of the wines of the best quality. The red
wines of Champagne resemble them most in character. The
vine districts o¥ Burgundy are known in the country by the
divisions of Céte de Nuits, Céte de Beaune, and Cote Cha-
lonnaise.

The difference of the qualities of the wine may be judged

the following lists of prices, taking for example the arron-
dissement of Beaune, in the centre of the Cote d’Or. There
2800 hectolitres, of superior wine, are produced at one hun-
dred and twenty-five francs each; and 17,700 at ninety-five;
45,000 of fine wines, at sixty; 60,000 of good ordinnr{l:hz::
thirty ; and 118,670 of common, at eighteen franes. i
may serve as a specimen of the other districts in respect to

uality, except that in the department of the Saonme and
ire, eightf francs the hectolitre is the highest price, and
fifteen the lowest. In the department of the Yonne the
higher classes of red Burgundy fetch from three hundred to
four hundred francs the muid,* or rather under one hundred
and twenty-five the hectolitre, while the lowest bring but
fourteen francs. The white wines bring from ninety-eight
to twenty-three. Thus the white wines neither rise as high
nor sink as low in price as the red. The quantity of alcohol
in these wines is said to be 13:50, but in this respect there
is a considerable variation in the experiments, as no two
wines are exactly alike in point of strength, the results yet
obtained are not therefore very satisfactory.

Burgundy is perhaps the most perfect of all the known red
wines In the qualities which are deemed most essential to
vinous perfection. The flavour is delicious, the bouquet ex-
quisite, and the superior delicacy which it possesses, justly
entitles it to be held first in estimation of all the red wines
known. It cannot be mixed with any other; even two of the
1ifrosi: growth, mingled, deteriorate the quality, and injure the

uquet.

I;;l is unnecessary to go into the history of the lower growths

* Of two hundred and eighty litres, or 73:930 gallons.
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of the wines of Burgundy, because they are rarely exported.
It will suffice tomna cursory notice of them, anxciJ dwell
longest upon those wines which are best known out of France.
The three more celebrated districts have been enumerated on

the preceding page, namely, those of Beaune, Nuits, and the
Clﬁﬁmnmae.

The fine wines of Upper Burgundy, in the arrondissement
of Dijon, are the produce of about seven hundred hectares,
while in the arrondissement of Beaune seven thousand are
cultivated for making the better growths. The arrondisse-
ment of Dijon, near Gevray, five miles from Dijon, produces
the red and white Chambertin. The vineyard 1s very small.
The soil is gravelly, with loam. The grave{is calcareous, and
the subsoil marl with small shells. It is a wine of great
fulness, keeps well, and has the aroma perfect. It was the
favourite wine of Napoleon. The first class never passes out
of France. They make an effervescing Chambertin, a wine
inferior to good Champagne. It wants the delicate bouquet
of Champagne, by the absence of which it is easily detected.
The French complain of its having too much strength, but
this would recommend it in England. It is a very delicate
wine notwithstanding, and highly agreeable to the palate.
It has been frequently imported into London, and is much
commended by those whose regard for the delicate bouquet
of Champagne is less than that for the carbonic effervescence
of similar growths. In spirit it is perhaps a little above the
average of Champagne, which it resembles so much, that
persons, not judges, might easily mistake the one for the
other. The principal plants used are those called the noirien
and pineau. The gibaudot and the gamet, which last grape
has an ill name, are used for the inferior kinds of wine. The
{m yields largely, sometimes a thousand gallons an acre.

t is manured, and is called the poor man’s vine. The
cha for white wine is gathered here at the latest period,
and carefully assorted. There is a saying that “a bottle of
Chambertin, a ragout & la Sardanapalus, and a lady causeur,
are the three best companions at table in France.” At Béze,
St. Jacques, Mazy, Véroilles, Musigny, Chambolle, the Clos
Bernardon, du Roi, of the Chapitre, of Chendve, of Marcs
d’Or, of Violettes, of Dijon, in the commune of that name,
most excellent wine is made. In the Clos de la Perriére, in



120 ‘WINES OF FRANCE.

the commune of Fixin, belonging to M. Montmort, a wine
in quality and value equal to Chambertin is grown. Many
of alese vineyards produce white wines as we]fl:)s red.

In Beaune, as already stated, the wine country is much
more extensive than in Dijon. The aspect, as before observed,
i8 north-east and south-west, being the direction of the main
road conducting from Dijon to Chélons sur Saone, passing
through the towns of Beaune and Nuits, both names &mx.l.mr
to connoisseurs in wine. The first commune is Vougeot.
Upon the right-band, on leaving the village, the vineyard of
that name, once belonging to a convent, is seen extendi
about four hundred yards along the side of the road. It
forms an enclosure ofy about forty-eight hectares, 1124 acres
English, and sold once for 1,200,000 francs. The aspect is
east-south-east, and the slope of the ground makes an angle of
from three to four degrees. Here is produced the celebrated
wine called Clos Vougeot. The upper part of the land turns
a little more south, forming an angle of five or six degrees.
The soil upon the surface differs in this vineyard. The
lower part 1s clay, while the uppermost has a mixture of lime,
and there the best wine is grown. The average is about two
hogsheads and a half the English acre. No manure is used,
but the soil from the bottom of the vineyard is carried up
and mingled with that at the top. The cellars contain vats,
each of which holds about eighteen hogsheads, in which the
must is fermented. The time occupieg is uncertain. The
wine is best when the fermentation is most rapid. Above
this vineyard is another choice spot, called the Esséjaux,
which is much esteemed, but less so than the higher part of
the Clos Vougeot. Further on is Vosnes, a willage which
produces the most exquisite wines that can be drank, uniting
to richness of colour, the most delicate perfume, a racy flavour,
fine aroma, and spirit. 'The most celebrated of these wines
are the Romanée St. Vivant (so called from a monastery of
that name), Romanée-Conti, Richebourg, and 1a Tache. l'i‘he
vineyard producing the first-mentioned wine is below those
which yield the Richebourg and Romanée-Conti, and contains
only ten hectares of ground. The Romanée-Conti is con-
sidered the most perfect and best wine in Burgundy. Ouvrard,
the contractor, bought this vineyard for 80,000 francs. The
wine is produced in an enclosure of about two hectares in
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fe a parallelogram, and the quantity made is
mall. The Richebourg enclosure, of the same form,
18 only about six hectares. The aspect of the Romanée-
is south-east, and the ground forms an angle of five de-
n slope. There is no difference in the management of
ne from that of the neighbouring growths.
tinuing to follow the road, about a league from Vosnes,
small town of Nuits. A part of the ground extends
vest, and is mostly flat. Upon this superior wines are
; and among them, on a spot of only six hectares in
in a slope with a south-eastern aspect of not more
aree or four de , the well-known St. Georges, of
te flavour, delicious bouquet, and great delicacy. The
ineyards on the road proﬂuce wines of ordinary quality.
commune of Aloxe, a wine called Corton 1s grown,
is in repute for its bouquet, delicacy, and brilliant
The ground from which this wine is made gives only
twelve%tres of wine each hectare, of which there are
ty-six. Nothing is more remarkable or unaccountable
10 difference of production in these fine wine districts.
ost delicious wine is sometimes grown on one little
ily, in the midst of vineyards which produce no other
the ordinary quality ; while in another place the pro-
f a vineyard, in proportion to its surface, shall be in-
small, yet of exquisite quality ; at the same time, in
, aspect, treatment as to culture, and species of plant,
ha.llii)e no perceptible difference to the eye of the most
mnced wine grower. In such a district as the Cdte
t is difference of site rather than of treatment, to which
perior wine owes its repute, for there is no want of
ition in labouring after excellence.
lering on Aloxe is the vineyard of Beaune, a well-
wine of a very agreeable character. Not far from
is produced the Volnay, a fine, delicate, light wine,
taste of the raspberry, and Pomard, of somewhat more
han Volnay, and therefore better calculated to keep,
lly in warm climates. These are wines which, when
e, bear a good character all over the world.
veen Volnay and Meursault the vineyard of Santenot
wed ; it consists of twelve hectares, upon a southern
The higher part produces a celebrated white wine
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called Meursault ; the middle and lower a red, which is con«
sidered preferable to Volnay. In the neighbourhood
Me b; alll'e wn i;hed wines denominated “
graing’’ by the French, and the white wines, of a sh
sulphurous taste, much drank i‘xllrslr:ot seasons, called w:ll:g
Genévriéres, of the Goutte d’Or, and of Perriéres.
uantity of hectares on which these last wines are grown i
gut sixteen. The situation to the south-west of Meursaulty,,
where it joins Puligny, is noted for the delicious white wi
called Mont-Rachet, of exquisite perfume, and deemed one
the most perfect white wines of Burgundy, and even
France, being the French Tokay in the opinion of many
noisseurs, but only in renown, for these wines bear little
semblance to each other. The vine-ground of Mont-.
is divided into P Ainé Mont-Rachet, le Chevalier M
Rachet, and l¢ Batard Mont-Rachet. The vineyard of
Chevalier, which is on the higher part of the ground, is
slope of about twelve or fifteen degrees, and contains eigh
hectares. L’Ainé, or the true Mont-Rachet, is but six os
seven hectares. The Batard is only separated from the
other vineyards by the road which leads from Puligny
Chassagne, and contains about twelve hectares. These vi
yards have all the same south-eastern aspect, yet the wi
from them is so different in quality, that while Mont-
gells for twelve hundred francs the hectolitre, the Ch
brings but six hundred, and the Batard only four hun
There are two vine-grounds near, called the Perriéres
Clavoyon, which produce white wines, sought after only )
their vicinity to Mont-Rachet. i
Chassagne, four leagues south-west of Beaune, called Clnlé
sagne le Haut, and Le Bas, not far from Puligny, is
ductive vine land. The canton of Morgeot contains twen
hectares, which produce a red wine, much sought after. i
faces the south-west, and owes its good qualities to its excel~{
lent aspect. The village of Santenay, on the borders of the |
department terminating the elevated{md, grows some choics |
wines, such as Clos-Tavannes, Clos-Pitois, and the Graviéres, :
though not equal in quality to those already enumerated. ."
There is an infinite variety in the wines of Burgundy whichc
an Englishman can bardly comprehend. Accustomed to
wines less delicate than intoxicating, and regardful rather of
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> taken from habit than quality, his favourite be-
8 chosen more from that cause than perfection of
The nature of the soil, the aspect, the season, the
1d mode of culture, as well as the making, each and
ly affect the quality of these wines more than wines
al, on account of their great delicacy. The most
and perfect Burgundies, the French say, are deterio-
r 8o short a voyage as that across the channel from
o Dover, including, of course, the journey to the
lace. They are never sent away but in bottle.
st Burgundies, called les ¢étes de cuvées, are from the
nes, namely, the noirien and pineaw, grown on the
ts in the vineyard, having the finest aspect. These
t in quality, and are wines, when well made, in favour-
sons, which include every excellence that the most
alate can appreciate. Fine colour, enough of spirit,
good body, great fineness, an aroma and bouquet
rerful, strong n odour, and that peculiar taste which
kably distinguishes them from all the other wines of
The next, called the first cuvées vins de primeur,
1ate very closely to the first class in quality, except
perfume is not quite so high. Good wines, les bonnes
vhich are grown on a soil less favourable than the
3, and in an aspect inferior, fairly rank third in
Then come les cuvées rondes, having the same colour
sregoing, and equal in strength, but wanting their
ess and bouquet. Next they distinguish the second
1 cuvées, the colour of which 1s often weak to the pre-
rowths, they are deficient in spirit, and destitute of
and flavour. These three last classes of the wines of
ty come from the same species of vine as the two first,
soil is inferior, or the aspect not so good, being per-
se humid, or less exposed to the sun. Their abund-
1pensates to the grower for their inferiority.
y common red wines of the Cote d’Or, there are two
led wines de tous grains, or passe tous grains, which
ym a mixture of the noirien and pineau grape, with
. The wine de tous grains is an ordinary wine,
hen good, is much esteemed in hot seasons. It has
:olour, tending to the violet, much body, sufficient
d after a certain age, a little bouquet. It is a coarse
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wine, but will keep a long time without sickness of any kim
and is much valued for sustaining such wines as tend to dx
solution. It is often better than those which are called 1«
seconde et troiséme cuvées,” of a middling season.

There are only two sorts of white wine in the Cdte d’Ox
the first made from the white pineau, and the second frox
the common plant mingled with it. These two sorts are eac
marked by two or three sub-divisions. The first in quality
the finest and best, is the Mont-Rachet, already mentione¢
It is distinguishable in good years for its fineness, lightnems
bouquet, and exquisite delicacy, having spirit without to
great dryness, and a luscious taste without cloying thicknest
In making, they endeavour to keep it with as little colour ¢
any kind as possible, no doubt for the purpose of preservim
that lightness of hue which white wines rarely possess, bein
yellowed, probably, by the absorption of oxygen, which incos
porates with them while in contact with the atmosphere. .

Most of the other white wines of the Céte d’Or differ mos
essentially from that of Mont-Rachet. The common kind
are more or less flat, acid, without body, and deficient in fine
ness and strength.

The prices of the wines of the Cdte d’Or differ greatly, an
cannot be fixed. The “tétes de cuvées,” or choice product
in the best years, are never sold under a thousand francs th
queue or tonneau ; or two hundred and fifteen francs the he¢
tolitre. “ Les premiéres cuvées” in such seasons bring seve:
or eight hundred francs, according to their grades of distine
tion; “les bonnes cuvées” from six to seven hundred ; “le
rondes,” from four to five hundred ; “les deuxiémes et troi
siémes,” from three hundred and fifty to four hundred. Th
most esteemed, “ passe tous grains,” from three hundred an
fifty to four hundred, and above ; the others not more thsa
two hundred francs.

The Mont-Rachet brings twelve hundred francs ; the othe
white wines from three to six hundred ; and the common sor
from fifty to seventy the queue.

It often happens in superior years that the best wines, aft:
making, do not bear a higher price than four hundred franc
and yet in fifteen months twelve or fifteen hundred are d
manded for them. It may be easily judged, therefore, thi
no scale of prices, when the wines are perfect, can be perm
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114 gallons ; Chambertin, 800 to 1000 francs the q
Gevray, 500 to 550; Chendve Montrual, 350 to 400
lettes, 310 to 850 ; Marsannay, 300 to 830 ; Perriéres, !
to 240. The red wines are, per queue: Chambertin, 1¢
1500 francs; Gevray, 700 to 800; Chambolle, 700 tc
Chendve, 400 to 450 ; Dijon, 300 to 400 francs. Mars:
and other ordinary wines, 200 to 300; Fixin and Fixe

wines, good ordinary, 150 to 250 francs, the casks inclt

The wines of the Cdte d’Or most in repute, and of th
class, are those which generally develop their good qu
the slowest, when they have not been cellared for the pt
of rendering them }{)ota.ble too soon. Opinions are di
upon the most eligible period to bottle'them. Some
that they preserve their good qualities best when the
bottled at the end of fifteen months from the vat ; but
think the third or fourth year a better time, when the
prietor can afford to delay it so long. The inferior sor
delivered for consumption at the end of the second or
year, according to the quality. The fine wines are not
monly delivered until the month of March of the secon¢
after the vintage. The good ordinary wines are bott
the end of the first year, or they remain longer, if conve
to the consumer. The care bestowed upon the making,
lerates or retards the perfection of these wines. The %c
duration of the finest wines most capable of keeping,
not exceed twelve or fifteen years from the season in-
they are made. After that time, though they will su
themselves some years, they decline instead of im
From the second year in bottle, the fullest bodied and ha
wines have attained their highest degree of perfection.
that can be desired after this period is, that they shal
deteriorate. The duration of the ordinary wines is v
easily defined. They are rarely kept long in bottle, for
the second or third year they would become good for
The produce of some of the wines of the Céte d’Or is 1
a thousand English gallons the acre.

The manner of ing the best and most celebrated
of the Cote d’Or is sufficiently coarse: the grapes are
monly trodden before they are thrown into the vat; ¢
of the stalks are then taken out, and the must is suffe;
ferment. The gathering takes place in the hottest san






128 WINES OF FRANCE.

The third class is made from the plant gamay or
and is, on that account, a common wine, strongly colo
but cold. It is remarkable that this wine, mingled
white wine, becomes sooner ripe than in its natural state.

Of the white wines of the Yonne, the best class is
duced from the pineau blanc alone. The chief of these
Chablis. If this wine is the product of a favourable year,
should be very white. It is a dry wine, diuretic, am{
flinty. The best wines of Chablis stand in the followi
order : first, Val Mur; secondly, Vauxdesir; thirdly,
nouille ; fourthly, Blanchot ; fifthly, Mont-de-Milieu ; fo
ing together about fifty-five hectares of vineyards. Th
wines sell in the common run of the seasons at from
hundred and fifty to three hundred francs the muid.

The second class of white wines is produced from
white pineau grape and the species called plant vert. It i
made at Chablis, and in other parts of the arrondissem
All these wines are called Chablis by the merchant, th
of ever so inferior a quality. They are agreeable wi
nevertheless, and sell on the average of seasons for a h
dred or a hundred and ten francs the muid.

The third class of white wines is the product of the p
vert; grown in a bad aspect and soil, it brings about tw
three francs the hectolitre. :

The white wines of the first quality do not keep so well
the red. The first class of red wine is often kept in
wood for more than three years before bottling. It is exd
cellent after it has remaineg a year in bottle, and will k
good for ten years more. The white wines are perfect
three or four years old, but are subject to get thick as th
acquire age. In the wine districts of the Yonne the win
are racked twice the first year, and not again except j
before they are sold. ey are neverng‘;:l except
bottling. X

The vineyards of Avallon produce three distinct qualitiesd
of wine. The first delicate, fine, spirituous, and good, bring-x
ing fifty francs the hectolitre ; secondly, a wine of ord.i.nnz%

quality, bringing forty francs; thirdly, common wines, wort
very little. The best wines of Availlon are those from
Rouvres, Annay, Monthéchérin, Monfaute, Clos de Vézeley,ll
and Clos de Givry. Wines which form the ordinary winesf

k
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of rich families are Vault, Valloux, Champgachot, Thurot,
@irolles, and Etandes. These wines are treated very nearly
the same as in Auxerre prior to bottling. The Champgachot
s liable to a singular disease. In spite of racking, and all
-the care taken, it is sometimes loaded in spring with a cloudi-
ness which changes its taste and hue. In this state they are
careful not to disturb it, and it soon works itself clear and
of & good colour. It is rarely better than after this sickness,
whicgoglever happens but once. Some of the growers are
pleased to see the wine put on the appearance.

The best wines of the arrondissement of Joigny do not
fetch more than forty francs the hectolitre. In the arron-
dissement of Sens there are wines that bring about sixty,
such as that of Paron, but the quantity is small.

The arrondissement of Tonnerre merits attention for its
wines. The vines are planted on calcareous slopes differing
in aspect. Those of the south-east and south are ve
good. Such as bear a south-west aspect are also muc]
esteemed, and give the best wine. Of this latter aspect is
the vine-ground from Tronchoy to Epineuil inclusively, where
the most distinguished wines are grown, such as those of
Préaux, Perricres, des Poches, and others, particularly
Olivotte, in the commune of Dannemoine.

The wines of Tonnerre of the finest kind fetch ninety
francs the hectolitre on an average; and the other kinds in
gradation from sixty to thirty-five. The wine of Olivotte,
one of the best, has good flavour, is fine, and of excellent
eolour, but it lacks the true bouquet, unless in very favourable

. The communes which furnish the best wines are
Ennem, Epineuil, Dannemoine, for the finer red wines;
those of the second and third qualities are grown at Molosme,
8t. Martin, Neuvy, and Vezinnes. White wines are grown
in the communes of Tronchoy, Fley, Béru, Viviers, Tissey,
Roffey, Serigny, and Vezannes. Those of Grize, in the
commune of Epineuil, as well as that of Tonnerre, and above
all, of Vaumorillon, in the commune of Junay, are distin-

ished. These wines are treated in making as in the Cote
5?(1)61', and will keep good in bottle from five to ten years.

The department of the Saone and Loire is the other divi-
sion of ancient Burgundy. The quality of its wines is by
1o means equal to those of the Cote d’Or or the Yonne, and

g K
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they are, therefore, the Burgundies of the less opulent
classes.

These wines differ in prices: the arrondissement of Micon
furnishes red wines, for example, to the extent of 4349 hec-
tolitres, at sixty francs the hectolitre, and 219,982 hecto- |
litres of varying quality at intermediate prices down to |
fifteen. There are excellent wines in quality between those !
of Burgundy and the Rhone, which at six or seven years old
are in their prime age. They drink with water better than :
any other wines. Lyons is a great consumer of these wines.
The wines of the commune of Romaneche, called Les Theo- .
reins, sell for fifty-six francs; la Chapelle de Guinchay,
Davayé, Creuze Noire, St. Amour, at different prices, down
as low as twenty-five francs. The white wines of the first
class, such as Pouilly, are of superior quality, and better{
adapted for carriage than the red, but the %mntity made i8
much less. They sell at fifty-six francs; Fuissé at forty-*
seven ; Solutré, Chaintré, Loché, Vinzelles, Vergisson, S
lornay, Charnay, Pierre-clos, still lower.

The annual value of the wine does not increase in conse-
quence of the goodness of the quality. The wines of Bus
gundy are generally dearest in years when their quality is in-
different. This has given rise to the proverb among the
wine-growers, vin vert, vin cher— tart wine, dear wine."
The reason of this is, that the good quality of the wine
always accompanies abundant years, an(il the reverse. The
cultivation of the vine in these districts has been very much;
improved of late. The quantity of fruit produced is
more considerable. The system in the Méconnais is fc
the most part a division of the produce between proprie
and cultivator. The Vignerons here are a sober, economicaly}i
respectable class of men. The hectare of vines, or about®
two acres and a quarter English, represents a capital of 5000%
or 6000 francs. Not less than 40 or 50,000 hectolitresy
might be sent out of the district, were wine demanded toy
that extent. 3

Of other red wines the little canton, named Moulin-&-vent,fi
produces a light and delicate species; but it must be drunky
in the second or third year. It will not keep beyond they
tenth. The wine of Davayé ameliorates best by age. Ifa
may be drunk in the second year, and will keep till thew
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twentieth. Itapproaches nearest the wines of the Céte d’Or in
excellence, though considered but an ordi wine. When
it is kept some time it rises superior to the class denominated
ordinary, in the common sense of the word. The white
wines of Pouilly rank superior to any of the red wines of the
Maconnais. In good years they rival the first products of
the French soil, and compete with the best wines of Cham-
‘pagne, Burgundy, or the Bordelais, according to the inhabi-
tants of the Maconnais. Their characteristic is the nutt
taste they leave on the palate. At one year old they dri
smooth and agreeable, after which they much resemble dry
Madeira, both in colour and strength. They will keep along
time. The wine of Fuissé does not taste of the nut like
Pouilly, but has a flinty flavour; is fine and delicate. It be-
comes more spirituous by age. The wines of Solutré are
more like those of Pouilly than Fuissé, but are inferior.
These and the other white wines enumerated before, are
often sparkling or mousseuz, of their own accord, in the first,
and sometimes the second year, when bottled in March.
They keep long and well.

The red wines keep a good while in wood, but the white
are bottled in the month of March of the first year. They
are twice racked, and fined only six days before bottling.

In Autun there are three qualities of wine. The best is
called Maranges ; it is left in wood three years, bottled the
fourth, and keeps well. Its mean price is seventy-six francs.
The second qu}Sity of wine is that of Sangeot, and, indeed,
all the wines of Dezize, except Maranges. These are ordi-
nary wines, and bottled at three years of age; will keep
twenty. They increase in quality by age, and become from
ving d’ordinaire to be vins d’entremets. The mean price is
thirty-five francs the hectolitre. The wines of Chilons admit
of the same divisions in quality as those of Autun. The best
wines are from the noirien grape, and the best of the first
¥mwths fetch sixty-six francs, and of the second growths
orty-four francs. These wines have a fine and delicate taste ;
they please by their agreeable odour and aroma. In the

wines the aroma is not present; still they are

pleasant drinking of their class. The better ordinary wines

of Chélons increase in value by age, augmenting a fourth in

price every year they are kept. A bottle of the finest wine
X2
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fetches from two to three francs. In the arrondissements,
the produce of which is not here detailed, the mean price of
the ﬁectolitre is from twenty to twenty-four francs. _

Such are these wines, the most perfect ever grown, and
yet the care taken of them by the maker, from the press to,
the bottle, is by no means equal to that taken of Champagne. |
Nature and the site, with the observance of a very simpls
and common process, are all that are demanded to bring
to its present perfection the first red wine in the wor
The secret of the excellence of Burgundy depends upon un-
known qualities in the soil, which are developed only in par
ticular places, often in the same vineyard, at all events within |
a very narrow district. 'Whatever be the cause, France has
in these wines a just cause of boast, and a staple in which
she has never been excelled. 'While much is owing to the
climate and aspect, it is evident that the peculiar charss
teristics of Burgundy depend least upon the art or labour of
man, since wines inferior in quality receive as much or more ,
of his attention than those 02 Burgundy.

There is very little of the first class of these wines exported
from France, in this respect differing from Champagne, where
the best finds its way into foreign countries. ere are
several reasons for this, and among the foremost, the small
quantity produced, which the French, who are choice in ‘
wines, know very well how to distinguish, but which foreign '
merchants very rarely do. As good a price can be obtained |
in France for the highest class of Burgundy, such as Ro- :
manée-Conti, of which only a dozen pieces are annually j
made, or for 1a Tache, as can be obtained anywhere. The
first of these wines, being grown upon less than four acres
of land, is not beyond the supply of the Paris market ; and to
the second, grown upon a spot of ground of about six acres,
the same remark will apply. The genuine Chambertin is s
scarce wine with the foreigner. The other wines of the first
class of Burgundy are therefore substituted for these to the
stranger almost universally. This is, however, of less con-
sequence, when it is considered that very few persons, except
those of the best taste habitually acquainted with them, can
discover the difference. In wholesomeness, and every essen-
tial quality to the ordinary drinker, they are equal to the first
growths.
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To recapitulate the wines of the Cdte d’Or: the finest
dies of the Cdte de Nuits are, Romanée-Conti, la
Tache, Chambertin, Romanée 8t. Vivant, Richebourg, Nuits,
8t 's, Clos Vougeot, Prémaux, Vosnes, and la Pe-
ridre. Of the Céte de Beaune, Chambolle, Musigny, Volnay,
Pomard, Beaune, Savigny, Aloxe, Aloxe de Cortin. Of the
Cdte de Challonais, Vosnes, Morey, Santenot, St. Aubin,
Maranges. These are the three first and finest qualities
smong red wines. Of white, the celebrated Mont-Rachet
takes the first place, then the Goutte d’Or and Gendvricres,
of Meursault. The red wines of the second class above are
many of them little inferior to the first.

e first class of the wines of the Yonne comprises those
called des Olivottes, near Tonnerre, and Perricre. Those of
Auxerre have been enunierated in a preceding page, to which,
in the second class, may be annexed the wines of Epineuil,
les Poches, Haute Perriére, Irancy, Dannemoine, and Cou-
langes la Vineuse. The white wines of the first class are
Chablis, Tonnerre, le Clos, and Vauxdesir.

The first class of Burgundies in the Saone and Loire are
Moulin A Vent, Torins, and Chenas. The second class com-
prise Fleuri, Chapelle des Bois, and, in short, all the district
of Romanéche. e white wines are Pouilly, Fuissé, of the
first class, and Cheintré, Solutré, and Davaye of the second.

WINES OF THE RHONE, &c.
The wines of the south of France generally may be taken,
A without confusing the reader, in the order in which they
to offer themselves. Some of them rank with the
best red and white wines of that country in the estimation
of excellent judges.
The dﬂ‘f:rrment of the Dréme was part of ancient Dau-
ine under the old division of France. Its vineyards cover
212 hectares. The vineyards of Valence are the most
important for the excellence of their wines; but those of
Montélimart are two thousand hectares more in extent, and
their produce is somewhat greater, being 219,024 hectolitres ;
those of Valence produce only 210,000. The arrondissements
of Die and Nyons are also noted for wines, but they do not
come up to those of Valence in character. The total value
of the vinous product of this department is estimated at

13 UL QIR E
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9,918,152 francs, and the return averages about eighteen

hectolitres per hectare. Of these wines above a hundred

thousand hectolitres of the choicest are exported to the north

and to Bourdeaux. The wines of Tain are almost exclusively
bought up for that city.

Of wine grown in Valence, both white and red, the quan-
tity is about 2700 hectolitres, averaging one hundred and
sixty-six francs ; of Crose, red and white, 4230 hectolitres, at
one hundred and twenty-eight; Chanos-Curson, 8384, at
fifty-two; Mercurol, 5238, at seventy-eight ; Brézéme, 126
hectolitres only, at one hundred and %rty-three. The other
varieties, about 195,000 hectolitres, average only from twenty-
eight to fifteen francs.

Hermitage, achurch wine in name, strength, and paternity,
is grown on a hill near the town of Tain, in the arrondisse-
ment of Valence, situated on the left bank of the Rhone,
with a southern aspect. It is a celebrated variety. The vines
are grown upon slopes ; the principal elevation, of no grest
height, is called Bessas. It is part of a chain of granitic
mountains which extend from St. Vallier to Tain. On the
summit of Bessas may yet be seen the ruins of the retreat
of the hermits, of wZom the last died above a hundred
years ago. Portions of the granite seem to be in a state of
decomposition. This granite is crossed by veins of a gra-
velly texture, by one of a calcareous character, and by some
of pure sand.

’E‘mdition says that an inhabitant of the town of Condrien
determined to turn hermit, and established his cell on an
uncultivated hill near Tain. He amused his leisure hours by
breaking the stones and rocks to pieces which surrounded his
dwelling, and planting among them some vine-slips of the
vionnier species, from Condrieu. The shiraz, or scyras vine,
was afterwards introduced. It succeeded to admiration. The

hermit’s example was copied by others, and the sterile hill-

side was soon converted mto a vineyard. ~
Hermitage wine is divided into five classes. It is styled by
the French the richest coloured in their great variety of wines,
but it differs much with the seasons as to quality. Red Her-
mitage will not keep more than twenty years without alter-
ing. The price of the first class after the vintage is often as
high as five hundred and fifty francs the piece of two hundred
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snd ten litres, or about forty-five imperial gallons. The other
or classes sell from four hundred and fifty down to
hundred, and even as low as two hundred and fifty
francs the piece. When the season is bad, and the wine of
moderate quality, the wine of the first growth will not brin
more than two hundred and fifty, and of the last, one hundreg
and twenty francs. All these are to be considered the prices
when new at the vintage, and as only approximating to the
mean prices in the relative cases.

Hermitage, of the first class, is not bottled for expor-
tation until it has been four or five years in the cask, in
which, as well as in bottles, it is generally sold at that age.
The price in the former case is high, even if the quality be
modera}ehl];n bottle thzglist sells for about four francs. Thﬁ
price of this wine is regulated by the quality, together wit|
the demand for exportation, any;i not;q by taxe quantity or
scarcity. The quantity produced is only about 2369 hecto-
litres, or 63,000 gallons, including every quality. Crose is
etmtmnallﬂ passed off for second and third class Hermitage.
Parts of the vineyards have brought as much as 70,000 francs
mectare. It is fermented in large vats. The fermentation

about five days; but its treatment is not so perfect, on
the whole, as that of some other French wines. Inferior
classes of wine from this district are exported from the de-
K‘artment, to give strength to wines in other parts of France.

he produce is about twelve casks per hectare, or 220 old
hish gallons.

e white Hermitage is made of white grapes only, and
divided into three growths. This is the finest white wine
France produces, and little or none of the first growth is ex-
ported. The French value it highly. The second quality
18 generally passed off as the first to the foreigner, and figures
as such in the lists of the foreign merchant. Its colour should
be straw-yellow; its odour is like that of no other known
wine. It is of a rich taste, between that of the dry and
luscious wines. It is often in a state of fermentation for
two years, but is never delivered to the consumer, if it can
be avoided, until fermentation is complete. The quantity of
real white Hermitage does not exceed a hundred and twenty
pieces annually. It keeps much longer than the red, even
to the extent of a century, without the least deterioration,
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though after twenty-five or thirty years old it assumes some-
what of the character of certain of the old Spanish wines, and
its perfume and taste undergo a change. '
]:Yrmitage— aille, or straw Hermitage, is made from white
pes carefully selected out of the most perfect and best.
ese are dried on straw for six weeks or two months, and
then submitted to the press. But little is made, and that
carries a very high price; for to obtain it in perfection, a
season which brings the fruit to exact maturity is required,
dry without cold, during the time the grapes are exposed on
the straw. Ermitage-paille is a rich, luscious, sweet wine.
Red Hermitage is produced from the two varieties of the -
scyras plant, the little and great. The vines are about
thirty inches from each other. A tradition is current that
this grape was brought from Shiraz, in Persia, by one of
the hermits of Bessas. White Hermitage is produced al-
most wholly from the greater and lesser rousanne grape.
The charge frequently made against the luxury of convents
and monastic establishments, though in some cases well
founded, is on the whole undeserved. The religious houses,
in which men secluded themselves so contrary to the law of
their nature, were generally begun with scanty means, and
arose to wealth by slow degrees. The brethren, nine times
out of ten, sat down upon spots rather calculated to excite
the contempt than the envy of the agriculturist. Secluded,
romantic, and remote spots were chosen. The most sterile
lands were brought into cultivation by the manual labour of
the monks themselves, in many cases close round their inci-
pient establishments. In process of time the poor land be.
came rich by assiduous culture, and then the brethren were
accused of being luxurious, drunkards, and the like. There
are numerous vineyards in France, on the Rhine, everywhere,
once theirs, and some of the best wine is the legacy of the
monastic orders. The vine grows in poor soils, and was,
therefore, one of the first fruit-trees that those who had poor
land would seek to cultivate. Its product would naturally
be better managed by men of some ed‘:lcation than by ignorant
peasants with none. Hence the superiority of the wine which
their spoils have made known far and wide. This is bu$
rendering justice to the race to whom we also owe much in
the revival of letters, as well as in Hermitage wine, their ad-
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sy of depopulating the world through their celibacy not-
standing.

1e red wine of Crose is of the same character as Her-
ge. The third growth of Hermitage and the first of
e rank together. It is a finer wine and not quite so full,
1t 83995 hectolitres are made, some of which is qften ex-
:d as Hermitage. The white Crose is a light, delicate
, with little vinous body. It sparkles like Champagne,
hence, perhaps, is often called Cotillon by merchants, a
2 given by them only to effervescing wines having fineness
sweetness, such as Crose and white Mercﬁ These
8 bring from two hundred to two hundred and fifty francs
siece of two hundred and ten litres. In commerce they
rom two francs to two francs and a half the bottle. They
about fifteen years, but become wines in four,
g their effervescence entirely. They do not approach
npagne ; they want its perfume and vinosity.
1anos-Curson is another effervescing white wine of this
ict. It is weaker in body than the Crose, but is exported
landers and the north. It will not keep more than four
re years. It brings from a hundred to a hundred and
ty francs the piece.
ercurol is a red wine of the same nature, but lighter than
nitage. Its perfume is agreeable ; it is fine, vinous, and
bodied. Gervans-rouge, Roche-rouge (the latter earthy
ste), and Thassis, are all red wines, rarely sent out of the
ict. They are grown on a stony soil in general, and
: from fifty to ninety francs the piece.
ie other wines, red or white, are worth only from fifteen
renty francs the hectolitre, the wine called Brézéme ex:
»d, which in most respects may rank with the third class
ermitage ; very little is exported, because it is scarcely
m. It is however beginning to be sought after. In the
ductive year only about sixty pieces, of three hun.
gzcs in value, have been made. The vineyard of Bré-
is on a hill belonging to the commune of, and near
)1 ; it is only one league from the left bank of the Rhone,
-quarters f{om the Dréme, and seven leagues from the
aitage, with the exposition and soil of which it carries a
ct analogy. In some instances it has brought four hun-
and fifty francs the piece.

-
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The arrondissement of Die furnishes only common wines.
The best are grown at Saillans and on the hills of Crest and
Die, and are tolerable white wines. The best known is the
Clairette de Die, a very agreeable effervescing wine. In
Krice 11;het;e wines vary from ten to thirty and forty francs the

ectolitrg.

N yog and Montélimart furnish ordinary wines from
twelve to twenty, or thirty francs the hectolitre ; the better
Ri’ice is that.of years of scarcity. In the arrondissement of

ontélimart, nevertheless, there is a vineyard worthy of
notice. It is in the commune of Rochegude, and the wine
£roduced there, called Tinto, sells for a hundred francs the

ectolitre.

The department of the Rhone, formerly the Lyonais and
Beaujolais, is noted for good wines. The quanti"izhproduced, :
of all kinds, amounts to 458,000 hectolitres. e land in
vineyard is 18,126 hectares, divided between the arrondisse-
ments of Lyons and Ville Franche. The vines here give
25:26% hectolitres per hectare, and are valued at 10,366,400
francs. Of these wines all, except 68,000 hectolitres, are
consumed in the department. The portion unconsumed
there is partly sent to Paris, or to Bordeaux for exportation
abroad, either pure or mixed with the wines of that neigh- {
bourhood.

The wines made in the arrondissement of Lyons are small i
in quantity, either red or white, which can be arranged among :
wines of the first order. The most noted is Céte Rotie. This |
red wine is grown near Ampuis, on the south side of a hill,
and ranks as one of the first in France. The quantity pro-
duced of the very best quality is small, rarely exceed'ﬁ two
hundred and fifty hectolitres. 'Wine of the second qualityis ?
often passed off for the first upon the buyer. Cote Rotieis!
rema-rEable for the excellence of its colour, for clearness, -
strength, and perfume; at the nose it has the sweet odour of
the violet. It is very slightly bitter; when not n§e¢ it isa!
little heady, and is much improved by a voyage. It is sale- !
able at prices from eighty-three to one hundred and eight !
francs the hectolitre, according to the season. Its alcoholis-
about 12-32 per cent. }

The wines called Gallée, Barolles, and St. Foy, enjoy a con-
siderable local reputation, and fetch from thirty-five to forty- !
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five francs the hectolitre at Lyons. The wines of Chassagny

are of colour, spirituous, improve by age, and sell for

thirty-five francs. About fifty thousand hectolitres of superior
ity are grown in the arrondissement of Lyons.

Most of the red wines in this district are the produce of
the plant called sérine.

The best white wines are those of Condrieu, grown at St.
Colombe, about eight leagues south of Lyons. These are of
a luscious taste, ans have a smell and aroma remarkably agree-
able. They keep a long while, and become of an amber colour

. e same kind of wine is made in the neighbouring
vineyards, but all are inferior to that made at Condrieu,
though they are sold under the name. The first quality of
this wine brings from fifty to a hundred francs.the hectolitre.
It is eagerly bought up by the merchants, both of Lyons and
Paris, as soon as the vintage is over. This wine is made from
the vionnier plant.

The red wines of Cétie Rdtie are kept in wood for three
or four Tzears Those of Gallée, Barolles, and St. Foy, five or
X, ey preserve well in bottle for thirty. ile in the
wood they are racked once a year.

In the arrondissement of Ville Franche, the most esteemed
ﬂcc)wtbs are those of Chesnas, in extent about eighty-five

; Fleurie, one hundred and fifty ; Brouilly, thirty-two ;
Julliénas, one hundred and forty-five; St. Etienne, seventy-
two. The second growths are those of Chassagny and Bas-
sieux. The first of these wines are delicate, and of tolerable

ity ; they will keep only about five years in wood, and
eight or ten in bottle; while those of the second growths, it
is singular enough, are not potable until they are aged, and
will keep well twenty or thirty years.

There are other intermediate wines distinguished in the de-
futment, such as Adénas, St. Léger, Blaie, St. Julien. The

ormer wines imgrove on being sent north, and deteriorate
on approaching the south. Their mean price is two hundred
francs the botte of four hundred and twenty litres. They
sre racked twice a year while in wood, and fined just before

In the department of Isére there is some tolerable vine

ground. The Isére is part of ancient Dauphine. Its pro-
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duce amounts to 368,861 hectolitres, at 34'583 per hectare.
The value is about 6,106,079 francs. The best wines are
grown near Vienne, but they are of very moderate qua]ivtlyﬁ
Two yearsin wood and four in bottle is :{lthe time they

keep good. There is great neglect shown in the treatment
of the vines.

In the arrondissement of Grenoble there is one hilly spot
of thirty hectares, named Mas-des-cotes Plaines ; it is in the
commune of Jarrie. This wine is tolerable after being kept
three or four years in bottle; and would be excellent were
not the vines much neglected. In the arrondissement of St.
Marcellin there is a wine which brings about eighteen francs
the hectolitre. There are no white wines with the least re-

utation in that arrondissement. The white wines sold at a
istance, as coming from Vienne, are those of St. Pérai and

RN PP

Condrieu, while the red wines, which pass as wines of Vienne, -

are grown on the right bank of the Rhone, in the department
of that name, at Cote Rotie, Ampuis, or Cumel. e wines
of Reventin are of very ordinary growth ; those of Scyssuel
are a little better. The fact 1s, the wines in the country
round Vienne, in all directions, may be reckoned together in
one class as to quality.

Vaucluse, formerly the Venaissin, in the rincipa]it({ of
Orange, has 22,038 hectares in vineyards, amf the produce
is 862,208 hectolitres, or sixteen per hectare. These are

valued at 6,519,744 francs, of which the arrondissement of
" Orange produces the largest quantity. About 29,000 hec-
tolitres are exported, and 18,000 are distilled. The wine of
Chateauneuf 1s that which is best known out of France of
these wines; indeed, it is almost the only growth which is
exported, except to the home provinces. Its produce is
about 1200 pieces or casks, of ninety veltes each, about two
gallons. ' :

In the arrondissements of Avignon and Carpentras, there
are wines of two qualities ; namely, of Garigues and the hills,
and of the plains or deep bottoms. The former have con-
siderable spirit, little COII())III', and will keep a great while.
The latter will not keep so long, having less body, and are
in general obliged to be sold annually before the hot weather
sets in.

—————— —— —— — | MM
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best wines are those of the Garigues d’Avignon, of
s, of the mountains of Moriéres, of Gadagnes, of St.
,and the white wines, called clairettes, of Caumont.
Vazan, in the district of Carpentras, there are three
where a particular species of wine is made, called vin
nache. The Grenache grape is bruised, and the must
pressed out, it is boiled for the space of an hour.
hen poured into barrels, and one-sixteenth of brandy
d. After it has been well fined, it is sold to the mer-
, mostly for consumption in Paris.
wine of Chéteauneuf du Pape, and that of Nerte,
n the arrondissement of Orange, are good wines.
re kept two ’E:m in wood, and will keep in bottle a
»ng time. he price of the wine of Chiteauneuf
from thirty-two to forty francs the hectolitre. The
f Nerte at two years old, when first bottled, is inva-
1 franc the bottle. The quantity Xroduced is about fifty
or casks, of ninety veltes each. About eighteen francs
y the mean price of the wines of the department. Of
rines, the best next to those already mentioned are
>wths of the Garigues of Orange, such as Bruxelles
gyre-blanche. They are light, clear, and tolerable
ig. The wines of Serignan are of this class. The
f Claux Cavalier and the flat country are meagre, and
rrn bad. ‘They are consumed by the peasantry.
department of Gard, part of ancient Languedoe, has
hectares of vines. The average produce 1s 1,141,651
res, at 20'34% per hectare, and is in value 10,949,833
About 308,000 hectolitres are distilled.

wines of Nismes are in repute in Paris, particularly
Gilles and Costiére. Upwards of 60,000 hectolitres
s from Uzés are sent into Burgundy, to mingle with
1es designed for exportation. The vineyard of Léde-
about 320 hectares, near Nismes, is the most distin-
l; and among these, one in particular, of about 180
s, called the Plaine de Paza. The price of the wine
five francs. This wine has a very agreeable bouquet,
ierved pure at tables of the first rank in France. The
* 8t. Gilles, called vin de reméde among the mer-
is the best. It is so called, because it is used to
hen and colour the weaker kinds. The average price
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of the St. Gilles wine is only about fifteen francs, and the
. produce 15,000 hogsheads.

These wines, when not sold on the spot the first year, are
kept in wood three, and racked in the month of March the
first season, when a particular management is required
They deteriorate after the sixth year in bottle. There is a
white wine made at Nismes, said to be tolerably good, called _
Blanquette de Calvisson. The wines of Uzés, grown on the
hills bordering the Rhone, are among the most distinguished
in the department. The first in quality are those of Chus-
clan, Tavel, St. Laurent des Arbres; and the best cellars
are those of Codolet. The next wines in order are those of
Roquemaure, St. Geniés, Cornolas, Virac, Orsan, Laudun,
and St. Victor de la Cote. The surface on which these wines -
are grown is a hilly side of the Rhone, seven leagues long by -
two wide.

The mean price of the wines of the first quality is from
eighty to a hundred francs the piece, or from twenty-eight to
thirty-five francs the hectolitre. The inferior wines grown
here are either distilled or drunk on the spot.

The first and second qualities of the foregoing wines are
vinous, delicate, and fine. Those made where the Grenache :
and Alicant grape predominate, are remarkable for their bou-
quet and flavour, and are reckoned to be as agreeable to the
stomach as they are to the taste. They are considered among
the best southern wines; and are of a light crimson colour.
There is a good vineyard of this kind of wine on the domains
of Sauvage, St. Laurent des Arbres, which is called “ wine j
of Hannibal’s camp.”

If not carefully kept, these wines are apt to get paler after :
eight or ten years of age. .

The white wines of Laudun are much sought after.by the
merchants: their qualities are dryness, vinosity, and an agree-
able taste.

The red wines are kept in wood two or three years, and .
the white six months. The red are racked once a year, in |
March. The white undergo this operation three times in six
months.

The prices of these wines augment twelve or fifteen francs
the first year on each piece, and from twenty to twenty-five
the second or third, after which age they are rarely sold.
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This district luces commonly from to sixty thousand
hectolitres anp:ouglly. 7 iy gl

Besides the foregoing wines in this department, some com-
mon kinds are made at Méjannes and Bouzac, which are red.
At 8t. Ambroix thereis a sparkling white wine manufactured,
which bears good repute. The process of making this wine
is umgu]ar After gathering the grapes, they are trodden,
and the must left to ferment for thirty-six or forty-eight hours.
It is then racked, filtered with brown paper, bottled, and tied
with packthread.

In this of France it is the custom to leave the white
wine in the vat with the murk for twenty-four hours, and
then to rack off the must for fermentation in the wood.

At St. Hippolyte, there is a common wine made of an
agreeable taste, and fine bouquet, but it will not keep. A
little very capital wine is made in Alais by the growers for
themselves, or for presents to their friends, but 1t is never
sold. The grapes are picked, and the spoiled ones put into
a vat separate, and great care is taken in the manufacture.

The department of Haute Garonne, also a part of Lan-
guedoc formerly, has a climate which would be thought ex-
cellent for the vine, but yet no good wine is made. This
may be attributed more to the badness of the management,
and the ill choice of the plants, than to the soil.

The department of Ardéche, formerly Viverais, grows
14,929 hectares of vines. The total produce is 224,322
hectolitres, or 15024 per hectare. The value is 3,816,190
francs. These are grown in three arrondissements, Argen-
tiére, Privas, and Tournon. The wines of Argentiére are
transported on the backs of mules into the neighbouring de-
partments ; those of Tournon are in high estimation, even
out of France. :

The wines made in two of these arrondissements will not
keep more than two years in wood, and two or three in
bottle. Tournon alone produces the good wines of the de-

artment. First, the dry white wine of St. Pérai, spirituous,

elicate, and of an agreeable perfume. St. Pérai is of three
-degrees of q tg The first brings sixty francs the hecto-
litre ; the second, fifty-six; and the third, forty-five. The
produce is about seven hundred hectolitres. They are deli-
cate wines, of deserved reputation.
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. The red wine of Cornas ranks, perhaps, with the second &
quality of Hermitage. There are two degrees of these as ~
to quality. The first sells at sixty, and the second at :
francs the hectolitre. About nine hundred hectolitres are
made.

Next comes the St. Joseph, of the same quality as the
Cornas, but held more in estimation. There are two kinds;
the first fetches seventy-five francs. Only a hundred and
twenty-six hectolitres are made.

There are 6000 hectolitres made of a wine called Mauves,
of two qualities, selling at from twenty-five to thirty-five
francs. It is of very good ordinary quahty.

The red wines, Glun, Chiteaubourg, Soyons, Tournon,
8t. Jean de Musois, Vion, and others, are Rhone-flavoured
wines, a little above the second quality of Mauves, and
bring twenty-three -francs the hectolitre, of which 15,648 &
are made.

The better wines of Tournon augment in value with their
age, though not often to be met with for sale when old
The best will kee{) three or four years in wood, and fifteen
or twenty in bottle.

At Argentiére a sparkling or mousseuxz white wine is i
made by the following process :—A quantity of white grapes
is selected, and exposed on planks to the sun, if possible,
for four or five days. They are then plucked from: the
stems and put into a vat, where they are bruised with the
hands or feet. They are then left for twenty-four or thirty
hours, to give time to the skins to rise and separate the
murk from the fluid parts. The wine is then racked into
darge bottles, which are decanted every two days until the
sensible fermentation is terminated. The wine being then
clear is put into very strong bottles, which on the ‘following
day are corked, tied, and sealed.

In the department of Tarn, part ef ancient Languedoc,
20,631 hectares of vines are grown, producing 433,297 hec-
tolitres, or 21'00} per hectare, valued at 5,411,160 francs.
The wines of Albi here are distinguished by those of the hill
and plain. The former may be called a tenth more valuable in
the market than the latter. These wines are light, are kept
three or four years in wood, and will then be good bottled
for fifteen more. Though only twelve francs the hectolitre
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st the vintage, they fetch eighty or a hundred when of mature
. The best are grown at Caizaguet, St. Juéry, and

. The best wines of the department are those of
Gaillac. The finest quality of the red will bear transportation
to any distance. The price is twenty-five francs the hecto-
litre for the first quality of the red of Guaillac, and for the
second quality thirteen. The mean price of the best white
per hectolitre is thirty francs, and the second quality twelve.

To mature the red wines of Gaillac, six or eight years in
wood are required, and ten or twelve in bottle, in which
Iatter state they are rarely sold. These wines will keep
good for eighty or a hundred years. It is not advantageous
to buy the wines mature in wood from the hands of the
g::wer, unless some stipulated agreement is made before-

d. As already observed in respect to other wines, the
price the second year in wood is equal to or above the half
of the mean vintage cost in addition.

The department of the Tarn and Garonne, part of ancient
Languedoc and Quercy, has 23,168 hectares of land in vines.
The quantity of wine 18 calculated at 264,360 hectolitres, or
11404 per hectare, valued at 8,035,700 francs.

Besides the common tart sorts of wine made in this de-
partment, of the class called by the French vinades, or
{igcueﬂes, reckoned very good of the kind in quality, 196,000

tolitres of ordinary character are made, and a large quan-
tity is sent to Bourdeaux, to mingle with other wines of less
body and colour.

At Montauban the wines are distinguished into those of
the hills, the plain, and the cances, or vins de cances and vig-
nettes. These last are the product of alleys of vines, isolated
on ground cultivated in husbandry, most commonly on'two
lines of approach, and named from that circumstance cances,
or vignettes. As these cances draw their nourishment from
land which is dressed for the produce of husbandry, the
wine is of very bad quality, and in the best years does not
bear a price above hﬁf that of other kinds differently culti-
vated. Nothing can be more injudicious than such a mode
of growing the vine, and yet custom is paramount over rea-
son, even when its bad effects are so obvious. The price of
the best wines is from twenty-five to thirty francs. The
hill wines here do not equal those of the plain; the latter

L
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having more body and colour, though they are less delicate
than the former; their highest price is from twenty to
twenty-five francs the hectolitre. In abundant years these
wines sometimes fall as low as five francs. The difference
between new and old wine is fifty per cent. The hill wines
are bottled at two years old, and those of the plain the
third or fourth year. The latter will keep thirty or forty

ears. The hills of Fran and Beausoleil, and the plains of

illedieu, Montbartier, and Campsas, are the most distin-
guished red growths of Montauban. The best white kinds
are those of Aveyron and Tarn, particularly those . called
Aussac.

The best wines at Moissac are those of Viarose, the Mag-
deleine, and Boudon, and those from Pardigues, Villedieu,
Campsas, Fabas, with the higher part of Castel Sarrasin.
These wines are hill wines. The secondary growths are
from the plains and cances, which here, planted in double
rows, m the limits of the fields. The first of the hill
growths have colour, strength, and a slight taste of the
raspberry, and will keep a long while. Their mean price is
eighteen or twenty francs. Those of the secand quality sell
for ten only. There are two qualities of white wine, one
ordinary, and the other only fit for the distillery.

In the department of Aude, also part of Languedoc, there
are 36,064 hectares of vines, producing 601,775 hectolitres,
at 16:68% per hectare, and valued at 6,326,136 francs. All
the wine produced here is consumed in France.

The wine of Castelnaudary is consumed in the arrondisse-
ment of that name: a sour, bad-coloured wine, only about
ten francs the hectolitre in price. The wines of Carcassonne
are nearly all used in the distillery. The wines of Narbonne
are used for the same purpose. Being hot and high coloured,
they are sometimes taken at table when aged; their prices
vary from ten to thirtiy francs. The prime wines of the de-
partment are those of Limoux, which many persons prefer
either to Bourdeaux or Burgundy, as ordinary wines. They
are of the most agreeable taste, and tolerable in quality, but
will not keep. They bring, on the average, fourteen francs
the heetolitre.

In the canton of Limoux the wine called Blanquette de
Limoux is made from the blanquette grape. The fruit is
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orted from the vine to the house of the grower, where
it is left four or five days upon boards, that the saccharine
principle may have time to reach a perfect state. "Women
are employed to pick out the unripe or rotten fruit. The
grapes are then gathered from the stems, trodden, and the
must passed through a sieve, after which it is placed in bar-
rels holding a hundred or a hundred and twenty litres.
Five or six days afterwards the wine is cleared, by passing
it through filters of cloth, of a fine texture, and t{en back
into the same barrels, which are previously well cleansed.
The bunghole is slightly closed, care being taken not to
close it securely until there is no longer any sensible fer-
mentation, or for a term of five or six days generally after the
barrelling. The wine is bottled at the full moon in the
March following. This wine sparkles and eﬁ'el('}vlc:sces, and,
mord.l% to local partiality, well-nigh equals Champagne,
!ihough wstmngerg woultgy be inclined to confirm such a

ent.
Jﬁdﬁ: department of Herault, a part of Languedoc, has
91,941 hectares of vines, producing 1,718,600 hectolitres, or
18-63} per hectare, and valued at 17,797,407 francs. Cette
is the principal port for exportation.

Montfpe]]ier produces the wine called 8t. George d’Orgues,
much of which is exported to the North. It is a good wine.
An arpent of thirty acres in a dry soil, such as St. George, St.
Drézeri, Longlade, and others, gives a hogshead of forty francs’
value in wine. But an arpent of good corn land will produce
five hogsheads, at forty-five francs, or two hundred and twenty-
five francs. Montpellier and Cette are the ports of exporta-
tion, and from this department a great deal of wine is exported
to Italy, Genoa, and the North. These wines are commonly
called in the trade wines de cargaison. The wine of St.
George d’Orgues has bouquet, lively colour, and spirit. Its
Erice is one hundred and sixty-five francs the muid of seven
ectolitres, cask included, or twenty-three francs and a half
per hectolitre. The vineyard of St. George’s is 510 hectares,
and the produce about 8690 hectolitres. The favourite
growths are called Serres, Poujols, Cabrides, and those of the
road of Celleneuve. :

There is a second class of wines called wines of St. Drézeri
and St. Christol, where they fetch nineteen or twenty francs

L2
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the hectolitre. A third class exists, noted only for spirit, want
of fineness, and flinty taste, though in the latter quality
equalled by the second class, selling at twelve francs the hec-
tolitre. A fourth class is called Chaudiére wine, from its
large proportion of alcohol. Wines to imitate Port, Sherry,
Maderra, and Figueras, are made in the Herault and vicinity.
They are successful imitations, highly brandied, of the hot
wines drunk in England; and, being cheaper, are exported
thither by way of Cette, well repaying the experiment as
genuine Oporto.

There are here two white wines, the clairette and picardan,
80 called from the plants which produce them. They are
dry, or sweet, according to the soil. The sweet fetch twenty-
five francs, the dry seventeen.

The muscadine wines of this department are divided into
two qualities. The first comprehends those of Frontignac
and of Lunel. These are luscious, fine, spirituous, and sweet ;
the Lunel is the lightest. Their mean price is fifty-four
francs and a half. There are 490 hectares of vine-ground of
Frontignac, and only ninety of Lunel, which give, on an
average, 4060 hectolitres, or only seven per hectare. The
vine-ground of Montbazin, which affords muscadine wine of
the second quality, is little more productive, yielding 1600
hectolitres from 160 hectares. The mean price1s thirty-seven
francs.

The red wines remain three years in wood, are annually
racked, and will keep five or six in bottle. The dry white
wines will keep from ten to twenty years; the sweet five or
six, after being three or four in wood. .

The muscadine wines, after being two years in wood, will
keep twenty or twenty-five in bottle : when old, they resemble
Malaga. Their price does not augment by age more than
from twenty to twenty-five francs. There is a red Frontig-
nac, carrying a very high price ; only ten or fifteen hogsheads
of which are made.

At Beziers there is a red wine named wine of Alicant, pro-
duced from a grape 8o called. The price is eleven or twelve
francs, and it is bought up by the merchants of Cette for
mingling with other kinds.

Muscatel, or muscadine wine, is grown to the extent of
twenty thousand hectolitres at Beziers; the best near Ma-
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raussan. It sells for forty-four francs, and is reckoned
next after Frontignac and Lunel. There are several other
wines, but of a common kind, produced in the same depart-
ment.

The department of the Var, part of ancient Provence, is
supposed to give about 693,448 hectolitres of wine. From
the mode of planting the vines intermingled with olives, and
the distance of the p%nnts from each other, no accurate esti-
mate can be given. These wines are thought little of in
France ; but some of them, from their low prices, are exported
to places in the Mediterranean. At Malgue the wine of that
name is strong, has an agreeable bouquet, and good taste, and
forms an exception to the foregoing remark. Second to this
wine is that of Rivesaltes (not that so celebrated, which is
made only in the Pyrénées Orientales) ; very little of either
of these {i.nds is grown. The climate favours the vine, but
the cultivators are grossly negligent.

The name of wines of the Gaude is given to those which
are the produce of Cagnes and St. Laurent du Var. They are
hardy, and will keep long. There is a wine at Antibes which
is considered delicate and agreeable to the palate, but it ranks
only as an ordinary wine, and only sells for forty or fifty
francs when long kept in bottle.

The department o?the Pyrénées Orientales, formerly called
Roussillon, has 29,918 hectares of vines, giving 343,963 hec-
tolitres of wine, or 11-50. per hectare, valued at 7,164,612
francs, the principal part ofp which is produced in the arron-
dissements of Perpignan and Céret. A great quantity is ex-
ported from the neighbourhood. Much goes into Spain,
which borders upon the department. Paris, Italy, Denmark,
and Prussia, also take these wines. The merchants buy the
muscadines of Rivesaltes, a town about four miles from Per-
pignan, and nearly all the white wines, either to export pure,
or to mix with others.

The quantity of Rivesaltes muscadine made is about sixty-
five hogsheads per annum. When sold it bears a very high
price. It is lighter on the stomach than Frontignac, and its
sweetness is peculiarly agreeable on the palate. The soil on
which it is grown is dry and granitic, and appears as if it were
incapable of supporting vegetation of any kind.

The vines most cultivated at Rivesaltes, besides the mus-
cadine, are the grenache, mataro, and crignane, for the choicest
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exported wines. The pique-pouille noir, the pique-pouille
gris, the terret and blanquette, give wine clear and good, but
‘the wines destined to keep require nicety in selecting the
plant. The mataro is the regular bearer as to quantity; the
other sorts are sometimes abundant, often scanty in produce,
and for the most part very irregular in bearing. In .general,
however, the vineyards are planted with ten or twelve species
of plant, which are more or less esteemed for mixing. The
new vineyards are formed wholly of the crignane, the fruit of
which is black, saccharine, rough to the taste, and full of mu-
cilage. The mataro, of which others are exclusively made, is
very black, more saccharine, and gives out much spirit. The
black grenache, of which entire vineyards consist, is remark-
ably sweet, spirituous, strongly impregnated with aroma, and
is used to temper the fire of the other species. The mixture
of these three deds, in which the last species forms a third,
and the second a quarter part, gives a product of late years
assorting best with the character of the wine in demand, and
therefore is that which cultivators labour most to carry to per-
fection. There is a species of grape called the white grenache,
of Rodés-en-Conflent, a most valuable species, little cultivated,
because it requires considerable time to bring it to maturity.
The muscadine of Rivesaltes is made from this plant, as well
as from three varieties besides, the Alexandrian muscadine,
the round white, and, before all, the St. Jaques.

The vintage of the muscadine grape begins at the end of
September, or the first week in October, and is performed at
two separate periods. The time is always chosen when the
dew is dried up, and the grape and earth are become warm
from the solar rays. At the first gathering, the ripe grapes
only are taken, and placed separately at the foot of the tree,
where they are left until they are dried or shrivelled up, after
which they are taken away, and immediately replaced by the
second gathering. The fruit is then.trodden and pressed.
Some suffer the fruit to dry upon the stem before the gather-
ing takes place. Others take it home, and place it on hurdles,
exposed to the sun’s rays; while it is the custom with a few
to keep it five or six days, piled up in wooden vessels.

The must produced by the treading and pressing is very
thick. It is put into barrels to ferment. Very frequently
the wine is delivered to the merchant after being in the
barrels only fifteen or twenty days, and without being
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deared of the dregs. If not sold, it is racked a month or
two after the pressing, and the dregs are then found to be
considerable.
greater part of the other white wines are made from
the species of grape called blanquette, which is picked out at
the vintage from the red fruit with which it is mingled.
Rivesaltes furnishes most of these wines. The vintage is
oompleted at one, and not, as with the muscadine grape, at
two pickings. Some growers leave the whole, with the stems
and ekins, to ferment twenty-four hours in the vat. There
e two qualities of these wines, one dry and the other
luscious. The same grape produces both; the soil alone
eansing the difference. The soils abounding in stone and
agam, such as St. Cyprien, Panissac, Lacombe-Clobal, Mas
la Garigue, and Lejas, at Rivesaltes, give the luscious
white wine. The soils purely argillaceous, or calcareous,
yield the dry. As the last kind is little in demand, they try
to obtain a luscious wine from the blanquette grape, which is
gathered when well ripened, and exposed on the warm earth
to the full action of the sun for ten or twelve days. Eight
hundred hectares, planted with the blanquette, each produce
about twelve hectolitres of wine.
Good Grenache wine is made in the communes of Ban;
sar Mer, Collioure, Port Vendres, and some in the canton of
Rivesaltes. This wine is not usually suffered to ferment on
‘the murk. If it is suffered to do so at all, it is never for
more than twenty-four hours. The fermentation takes place
4in the cask, and when it is eight or ten years old, it is soft,
generous, and delicate. 'When it is suffered to ferment on
the murk for twelve or fifteen days, the wine is longer clear-
ing itself, is more generous, and acquires in age a fine topaz
-colour. It is ten or twelve years attaining full perfection.
‘It then takes the designation of rancio, or rusty, or, as some
-call it, tawny. It is distinguished from the wines of Roussil-
lon as commonly denominated, by its lusciousness and par-
ticular aroma. Only about three hundred hectolitres of
‘Grenache wine are manufactured. The residue of the grapes
grown is thus mingled with the other species in the vats.
Malvasia and Macabeo wine are made by one or two per-
‘sons in the canton of Rivesaltes with the grapes of those
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names. Very little is manufactured, simply as a family pro-
vision ; they are rarely met with for sale.

Red wine is seldom made in this part of France in open vats,
but in large vessels, called ‘onneaux @ portes, into which the
product of the press, murk and all, is introduced by & square
opening. It has a tight cover, in the middle of which is a
hole, to give vent to tﬁe carbonic acid gas disengaged during
the fermentation, favouring the condensation of a great part
of the gas, which fills the void left between the top of the
vessel and the contents. Thus, by pressing on the murk, it
prevents a too rapid fermentation, but slackens when the fer-
mentation is complete, preserves the aroma of the wine and
a part of the alcoiol, wgich exhale with difficulty, keeps from
the action of the air the upper part of the contents of the
vessel, which is constantly bathed in the liquor, prevents its
acquiring acidity, and contributes to extract the colouring
matter of the skins. When the wine is deemed perfect, it is
drawn off by a cock, and the murk is taken out by a door in
the bottom of the vessel towards the front. e door is
supported and crossed by two transverse stays, on the ex-
terior and interior, which are secured by strong screws.

The wines of Banyuls, Collioure, and Port Vendres, are
commonly purchased at the time of the vintage by the Paris
merchants, who generally attend for that purpose. These
merchants buy most of tﬂe other growths which go out of
the department. The wines are not drawn off before the
sale, when it is not delayed until the March after the
vintage, as at that time the red wines are always racked.
In general it is done but once, and then only for the wine
which is designed to keep long. Some growers, however,
do it a second time in the March following, but always when
the weather is dry. Itis then kept until it takes the denomi-
nation of a ramcio, whether the barrels have been tapped or
not. They are careful, however, to put them in a cool place,
and as far as possible from a road or street, where heavy car-
riages pass. The longer the wine remains in the cask the
better it becomes. They take care to preserve the tartar,
which forms an interior lining, and prevents evaporation
through the pores of the wood. A common custom with
such as keep the wine by them to acquire age is, every year
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7 off some bottles, and replace them with younger
the same vineyard. The new wine is introduced with
1 and pipe, to avoid, a3 much as possible, any agita-
the flui

vhite wines, and the muscadines, are bought on the
mmediately after the vintage. They are not racked
:n they are to be sold ; and when not sold till March,
he case of the red wines, they are drawn off. It is
he case that they are racked a second time before the
When intended for keeping, they are racked in the
of March the two first years. They give themselves
r concern about them, and never use anything to fine

*ed Wines remain ten or fifteen years in wood ; at that
y have a golden tinge, and the rancio taste, but they
et at their full perfection. They constantly deposit,
afy better in the wood than the bottle. "When, after.
fteen years in wood, they are bottled, they for some
ow a deposit so great, that even then, before bringing
+ table in France, it is customary to decant them.
white wines are bottled at two years old, and the
nes &t four. The white wines will keep four years in
after that time they lose their virtue.
'ed wines and the musc¢adines will keep more than a
, and still gain in quality. A French gentleman, on
wority of Cavaleau (M. de Passa), had, between thirty
iy years ago, some in his cellar that was made the
the treaty between France and Spain, 1659. He
10ped to leave a portion of it to his children in equally
ndition, though the best part of two centuries old.
vines of Roussillon are generally of a deep colour.
ad 1is luscious, spirituous, and rich in aroma, used
lly for exportation. The other species is of a deep
but of a less generous quality, and is consumed at
As in other es, the same kinds of wine are of
jualities, and Xisplay a difference in their taste, colour,
ngth, according to the nature of the soil, and the
of the plant predominating in the vineyards where
grown. These wines are much drunk m the north
se. Inglis, in histravels in Norway, alludes to them
rted there in an unadulterated state—that is, not
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‘brandied to imitate wine of rto. Luvugh it wesemble

rt, he observes that it is far more wholesome than :
mge part of the port wine, or what is sold as such, in
land. Some of the wines of the first class are grown in
communes of Banyuls, Collioure, and Port Vendres, befor
mentioned. Others, of which a part of the growths is e

rted, come from the same locality, and from the neighbous
goood of Perpignan. They are of deep colour, and very sweel
but when aged they take a golden hue, and gain a most deli
cate and agreeable taste. They have and finenest
and lose their deep hue in eight or ten years; hence thei
golden colour, or change to tawny. They have the peculis
quality that, when once separated from their dregs, they sa
not liable to be spoiled, though the casks or bottles remai
but partly filled. The mean produce of the three vineyard
i8 16,807 hectolitres. -

A wine from this dega.rtment has been very recently intea
duced into England, It is a firm-bodied wine, of a very dogy
.colour, with a fine violet tinge, good bouquet, and rich, rag§
mellow flavour. The growths at ten or a dozen years fred
the vintage much resemble good port of an old vintage, bu
fresher. They are smooth on the palate, and have the merit ¢
not causing acidity in those temperaments which are subject ¥
it as readily as port. This wine is not a factitious French poz
from the harbour of Cette, or it would not have merited noties
It is a genuine production called Masdeu, from the vineyas
which produces it, between Perpignan and Collioure. Th
vine once belonged to the Knights Templars, and afves
wards to the Hospitallers. It is mentioned in a Lati
work as long ago as 1273, when the estate was sold by th
monastic house of St. Salvador de Cira. The buildings of th
Templars are now converted to farm es, and contai
‘the cellars where this wine is deposited. It is shipped fro
Port Vendres. Yet this wine, five hundred years old, was ne
to England till 1838. The house of Robert Selby imported i
-one year into England, between 1836 and 1837, no less tha
‘1648 pipes of this wine, and it may be said to be fixed in t}
English market. 1t is shipped from Port Vendres to Englan
with the addition of a small quantity of brandy, and, like a
the wines of that part of France, will keep to a great ag
Firmness and vinosity of a very perfect kind are its chars
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ia,*whilh:tit slc: much resen;blu wine of the genuine kind
rto, that the drinker of Portugal wine might easily
gx:. he partook of his favourite beverage. The vineyard
ssdeu 18 the property of the well-known bankers, Messrs.
nd. The grapes used are principally the Grenache,
man, and Mataro, all black. The vines are grown on
)lains or on gentle slopes open to the south. The soil
ony, and the vines are set in the quincunx order. The
1ce is about six or seven hogsheads on the English
The wine is fermented in the large vessels or tuns al-
r described. It is kept in vats of considerable size
welve months before it is put into casks, each vat hold-
wo or three thousand gallons. When new, it is deep-
red, sweet, and full of body.
: Collionre, which is situated about a league from Port
ires, where the Masdeu above mentioned is shipped off
xportation, both dry and sweet wines are made of very
ity. The vineyards are on the first slopes of the
of the Pyrenees, and the soil schist, with a slaty gravel.
1ill vineyards are all planted terrace-fashion. The pro-
is 1;:‘3’1&!1 on the plains ; manure is never used. Near
oure the Cosperon wine is made, and is a rich liguewr.
e being rendered very mature, is pressed, but not
:nted, and to the must a very large proportion of
?is added. This wine is nearly, if not entirely, con-
in France.
e wines of the communes of Rivesaltes, Espirande
y, Salses, Baixas, and Peyrestortes, as well as that of
sn-Milar, near Perpignan, are wines of the first quality,
though inferior somewhat to the former, equally come
r the denomination of wines of Roussillon. They are
1 a8 “wines of the plains” (vins des plaines). They
nger losing their colour than the preceding wines, and
»t, therefore, become rancio till they are two or three
+ older, though rarely kept for that purpose, except at
5, in the commune of Rivesaltes. These wines are of
consistence, and of real vinous strength, qualities al-
belonging to the wines of Roussillon. They are high-
red, Eg, luscious, and heady; characteristics which
preserve in age. The mean product of the vineyards
),540 hectolitres, at twenty-eight francs. There are
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about 44,000 hectolitres of wine of a second quality
twenty-four francs. There are also wines that are still
ferior, but light and delicate, grown at Terrats, Corneill
Riviére, Pezilla, Latour, and-other places, and wines infe
to them, but they are not exported.

There are 10,800 hectolitres of white wine in this |
vince, which are of the first quality, and sell for thirty fra
About three hundred hectolitres of Grenache, at forty fra
and the same of muscadine, at ei%h?.

The gradation in the prices of the red wines of the {
quality increases so much, that at eight years old they
for a hundred and fifty francs the hectolitre, and ch
growths frequently reach two hundred. The price bott
which is only done when orders are given by the merch:
is from one franc and a half to two francs the bottle. V
old has been known to bring six francs. The gradatio
muscadine is nearly in the same proportion for the i
three years. Old brings three francs the bottle, but i
rarely thus preserved, except in families. The gradatio
the Grenache wines is the same as in the red. The w
wines are not kept, but exported or consumed immedia
in the province.

The price of the red wine of Roussillon is not regul:
by the scarcity or abundance of the crop. The cost is o
higher after an abundant vintage than after a middling
for it depends upon the abundance of the crop in the ni
of France and on its quality. In case of a miSdling vin!
in the North, the wines of Roussillon, from their stren
are bought up to mingle with them, and impart to t
body and flavour.

he department of the Basses Pyrénées, formerly Bé
Navarre, Basque, and the Pays de Soule, produces s
wines of good quality, generally white ; in all 333,330 he
litres, valued at 5,270,433 francs. Of these wines
affords the best; the commune of Gan also produces wi
styled de primewr. In this latter commune there is a 1
vineyard producing ‘three hectolitres only, the wine of w
sells for six francs a bottle. It is called Gaye Sicabaig,
the name of the owner. Before the revolution it belor
to a member of parliament at Pau, who sent the proc
every year to the king. It exhibits a remarkable inst:
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the unknown qualities of the soil, which give a superiority
one spot over all around it, though to the observer the
me in every respect, as far as human knowledge can
metrate.

The prices of the wines of Pau vary from twenty-five
» seventeen francs the hectolitre. The wines styled de
vimenr, being of the first class, and keeping a long time,
sir value augments in proportion. At fifteen years old,
o first growths of Jurangon and Gan bring two hundred
mes the hectolitre. A wine-grower at Gan, M. Pons,
i & barrel of his wine, thirty years old, for twelve hun-
od francs. It must be admitted that great attention is
en here to the manufacture of the wines. The vintages
ﬁa%t;:ntly prolonged to the end of November, and even
cember, at Jurangon, particularly for the white wines,
ich are superior to the red, and have a perfume like the

The department of the Hautes Pyrénées, formerly the
:Puthern part of Grascony, is of a soil 1n general too elevated
grow very superior wines; yet 278,063 hectolitres are
oduced in this department, averaging 1945 per hectare.
hese wines bear a low price, and are of low qun.{)i . Those
Argeles and Bagnéres bring only ten francs the hectolitre.
#ose of Tarbes fetch eighteen francs the hectolitre, and arc
e best ; generous, coloured, and tolerably clear. They are
bduced in the canton of Castelnau-Riviére-Basse, under
R general denomination of wine of Madiran (vin de AMa-
). They are not sold until they attain the age of four
tars, and those of the first quality alone are bottled. They
| keep well for twelve years; after that period they alter
uch, becoming dry and heady. Some have been known to
p for twenty years. The want of a facility of carriage
akes these wines little known out of the department.
me of them were formerly exported to the colonies from
layonne.

here are some poor white wines made in this department,
but they will not keep above a year or two.

‘WINES OF THE GIRONDE.

.Under the denomination of the wines of the Gironde are
teluded those of the districts in the vicinity of Bourdeaus, in
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some directions for many leagues in extemt. Of all t
wines of France these are most familiar to foreigners beyox
the seas, being exported in the largest quantities. The d
partment of the Gironde is part of ancient Gascony, and
rich in the produce of the vine. In the quantity produce
in the variety, in quality, and value taken together, it stam:
the first district in France, and in a commercial point
view it is the most important.

‘With a minuteness, which the reader will readily appr
ciate, details respecting the wines of Bourdeaux are give
here on account of their being so much used in Englan
and curiosity being on that account more alive respectix
them than any of the other wines of France.

The extent of vineyard ground in the department of tl
Gironde is no less than 137,002 hectares, or 342,505 acre
Some state that the mumber of hectares of vine;
141,221, embracing every kind and sort of vine cultivati«
used. Of these, 46,931 appertain to the arrondissement
Bourdeaux alone. The arrondissement of Bazas has 54f
hectares of vine ; Blaye, 16,830 ; Libourne, 30,996 : Lesparz
18,050 ; Réole, 18,709. Their total product in wime
2,805,476 hectolitres, or 73,643,725 snlfons, at 18-72% p
hectare ; a prodigious quantity, valued at no less a sum ths
49,177,454 francs, or 2,007,398!. sterling. Of this, on
half in value is grown in the arrondissements of Bourdeat
and Lesparre alone. In some years the produce has reache
360,000 tuns.

Of the 2,805,476 hectolitres above mentioned, 1,864,46
or 204,436} tuns are disposable, the rest is distilled, or drus
in the province. It is computed in France that a third mo
in quantity, beyond that grown in the province, is export
from Bourdeaux. This is drawn by the merchants fro
Spain, and from other departments of ce, such as the I
Lot and Garonne, Haute Garonne, and others, and is mingl
with the genuine wines of the Bordelais for the forey
market ; it therefore must be added to the wines export
from the department. The traffic in these and other win
by sea from Bourdeaux is very great, being nearly 500,0(
hectolitres per annum.

The value of wine estates is very considerable in this d
partment. The Mouton estate, of 135 acres English, brougt
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1630, 8561. per acre. The Lafitte, of 262 acres, brought.
48. per acre as long ago as 1803. Every acre of the
doc estate is worth from 60l. to 707., taking the entire

4 The districts or arrondissements on the right bank of the
Bwonne come first, one of which, that of Libourne, is situated
the banks of the Dortlogne, going from the north-west to
e south-east. Of these districts, that of Blaye produces

hectolitres of wine, of one hundred and eighty or two
udred france the tun ;* the rest may average one hundred

ol fifty. The wines of the canton of Bourg, or Bourgeois,
e ot 80 deeply coloured as those of Blaye, but they are of

0od quality. '1¥he should be kept. eight or ten years before
gre drunk. ';hey were once esteemed above those of
. now they rank in repute only with the inferior
k of the cass. In agomf year they have st'renith,
fne eolour, and, by keeping, lightness; together with a
o of the almend. The vine plants most cultivated in the
aton of Bourg are, the merlot, the carminet, the mancin, the
nfurier, the petite chalosse noire, and in poor soils the
‘Jrelongeau e le petit and gros verdot are cultivated in
W Palus, or alluvial land situated between the Garonne and
Wordogne, consisting of river flints and alluvial deposits.
Hence the  wines of the Palus.” The Palus of Dordogne
nduces wines superior to those of Libourne, which are from
ight soil, and of light quality. These latter wines are grown
% ( n, St. Foi, Branne, Coutras, and Guitres, in that
wrondissement.

The hill wines, or vins de cite, manufactured in that neigh-
bourhood, are of a superior quality to the foregoing ; such are
Gose of Fronsadais, Neac, Lussac, St. Estéphe, %)e Puisse-
Ein, and Montagne. With this quality of wines also may

ranked those grown on the level grounds where the soil 18
md and gravel, with earth and calcarious elements. The
md in which it is presumed the most silicious matter exists,
xvems the most favourable to the vine in the Gironde. The
nnes in repute, such as those of Pommerol and of the en-
nrons of urne, as well as some places in Lussac, Absac,
nd St. Denis, are grown in sand amg gravel. These belong
o the most distinguished hilly sites, as also those of St.

* This is a nominal measure here of four barrels or hogsheads.
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Emilion, Cenon, and Barbe-Blanche, near St. Emilion, ¢
sidered the finest. Among this class, Cenon and St. Emi
are most regarded. The wines grown on pure quartz
sands with alluvial matter, are of a white colour, and very
toxicating. In respect to site in Medoc, the south-east
declivities of hills are preferred.

But two names are given to different qualities of wi
from the hills in this district, vins fins, or fine wines, and
de cites, or hill wines. Of the first, 51,660 hectolitres may
reckoned the average produce, and of the second, 103,
The common wines, in addition, in the same district, 1
amount to 154,980 hectolitres. The common wines b
from a hundred to a hundred and fifty francs the tun,
cluding the Palus wines. The hill wines from one hund
to one hundred and fifty, and the fine wines from two to tt
hundred francs in abundant years. In ordinary ﬁars atl
more, and in years of scarcity nearly double. e comr
red wines are bottled a year or two after the vintage, and
in perfection in three or four. The wines of the hills
bottled three years after the vintage, and are in perfeci
at ten, while those of St. Emilion, Cenon, Barbe-Blan
Grenet, and Pommerol, are not bottled for four, five, or
years, and increase in excellence for twelve more.

The age of wine is reckoned in Bourdeaux by feuilles,
leaves, the number of times the vine has flowered since it
made. The vine cultivation of the Gironde, in Medoc |
ticularly, is very superior. The vines are kept low,
trained in espalier fashion. In the Palus, they let the
mount to five or six feet. In the district between the
seas, the vine is planted of late years en jouailes, or in furn
leavini seven-eighths of the land for corn, {et yielding n
wine than in the old mode. The quality of the wine is alw
considered to depend on the pains taken in the cultivatio
the plant. Sauterne has gained its reputation by moc
labour. The vineyards have now four E)ugbings, and tl
spade turnings, the vines being in single rows.

The St. Estéphe wine has an aromatic, violet-flavoured
fume. That of Cenon is fine, light, and spirituous.
Emilion has plenty of body, and superior flavour and
grance ; and, as well as the wines of Bourg, Tourne, and ¢
vicinity generally, acquire flavour by age, and a more pex
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uet. The shipping price of the good is about two francs
Hwbom{ et. | shipping p

Every year for five years after beinf bottled, the hill wine
gains fifty francs per tun in price, an mxtg or eighty francs
each succeeding year. The fine wines, and those grown on
the choicest spots, gain yet more; so that, when eleven or
twelve years old, they fetch from two thousand to two thou-
sand four hundred francs the tun. The prime St. Emilion,
Cenon, and Barbe-Blanche, above their twelfth year, sell for
three francs and three francs and a half the bottle.

The best hill wine is made with the grape called noir de

sac, the bochet, and the merlot and carmenére.

The arrondissement of Réole produces only common wines,
st the price of a hundred and thirty francs the tun. The
best of these wines come from the communes of Aubiac,
Verdelais, St. Mexant, St. Andre du Bois, and, above all,
Osudrot.

The red wines in the arrondissement of Bazas bring
menlly a less price still, only about ninety-five or a hundred

c8.

The chain of high hills which extends itself along the right
bank of the Garonne, from Ambares to the arrondissement
of Réole, produces wines known as the hill wines of commerce.
These are good ordinary wines, and little more. They ac-
quire qua]i? by age, are in general firm and of good colour,
and, out of France, are principally consumed in Holland,
Denmark, and the ports of the Baltic. In the class of hill
wines the merchants of Bourdeaux comprehend also the vine-
yards on the Dordogne, from Blaye to Fronsac; but only as

i wines, with the exception of St. Jervais, St. André
de Cubsac, St. Romain, Cadillac, St. Germain, and St. Agnan,
which produce somewhat better kinds. The communes of
Bassens and Cenon give the best hill wines, which are most
of all distinguished by their colour. Those of Floriac, Bouillac,
and La Tresne, are not so good, having a slight earthy taste.
The wines of Camblanes resemble tiose of Bassens, have
more body and colour, but are less capable of keeping.

Quinsac, Cambes, and Baurech produce but little red wine
of tolerable colour, and, for the most part, of ordinary quality.

The Palus or plain grown wines have been already alluded

to. - The viney are situated on rich levels upon the banks
M
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of the Garonne and Dordogne. Formerly ‘the best vine
plants only were cultivated in them, but now, plants more
common, but more productive, have been substituted. This
is to be lamented, for the good quality of the wines has de-
teriorated in consequence. These wines at present are, not-
withstanding, high-coloured, and free from any earthy taste,
but are generally a little mous, as the French style it, and
rough ; imperfections excused from the greatness of the pro-
duce. By age, or a sea voyage, they acquire an ble
bouquet, much body, and flavour. They should be kept
seven or eight years in wood, to obtain their full quah;:f;
after which they will remain good a long time in bottle.
The vine crops of the Palus, or level districts, are more un-
certain than those of other soils differently situated. The
vines are supposed to be rendered more sensible of at-
mospherical (Sm.nges, from being in humid low land during
winter. :

The Palus district is classed in five divisions. The first
i8 Quéryes, on alluvial land, upon the right bank of the Ga-
ronne, opposite Chartrons, one of the suburbs of Bourdeaux.
The wines grown there are reckoned the first in quality of
the class. They have a deep tinge, much body, and acquire
by age an agreeable bouquet of the raspberry. They are
often mixed with weak wines, to improve their body and
colour.

Bassens and Mondferrand grow the second class of Palus
wines, and are from forty to sixt{uﬁ'ancs per tun less in
price than those of Quéryes. The third class is grown in the
communes of Ambes, Bouillac, Camblanes, Quinsac, Les
Valentons, St. Gervais, and Bacalan. The fourth, in St.
Loubés, La Tresne, Macau, Beautiran, and Ison. The fifth
in St. Gervais, Cubsac, St. Romain, Asque, and the Isle St.
Greorges.

All these communes produce wines of good body, fine,
and high coloured, capable of bearing a sea voyage well.
They are generally distinguished as wines de Cargasson, be-
cause they are so largely exported. The mean prices are
three hundred and thirty, two hundred and sixty, and two
hundred francs per tun.

The district styled the Graves, from the soil being gravelly,
composes another vine growth on the left bank of the Ga-
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ronne. This is found extending three leagues to the south,
and two to the west of Bourdeaux. In this district the mer-
lot, three varieties of carbenet, or carmenet, the verdot, mel-
beck, balouzat, and massoutet grapes, produce the delicate
Graves wines. They are generally fu]ll:ar in body, and more
coloured and vinous than the wines of Medoe, but the last
are preferred for bouquet and flavour. They are kept six
or eight years in the cask, according to the temperature of
the year in which they are made. They keep a long while,
and in twenty years lose nothing of their good quality.
There are five sites where the better wines of the Graves
are grown: Merignac, Léognan, Villenave d’Ornon, Talence,
and Pessac. The first produces about a thousand tuns of
; ble red wine ; while Léognan gives seven hundred tuns
wine more firm than that of Merignac, and said to taste
a little earthy. These have a good body and colour, but are
léss smooth on the palate than the others. Formerly, these
wines were exporteﬁ to Ireland, but at present they are sent
principally to the north of Europe. About five hundred
tuns of red wine are grown at Villenave d’Ornon, but it is
not equal to that of the foregoing districts, having less body.
The excellent qualities of the white wine made there have
ined for it a reputation well deserved. Talence produces
about eight hundred tuns of red wine, ranking with that of
the second or third quality of Passac. This last district of
the Graves yields from a thousand to fifteen hundred tuns,
generally of a lively and brilliant colour, with more body
than the wines of {Iedoc, but less bouquet, raciness, and
fineness. The first growth of this noted commune is Chateau
Haut Brion, half a league south-west from Bourdeaux. The
wine here is considered equal to that of the three first growths
of Medoc, although its character has been injured for some
from the employment of too much dressing. The
wines of Haut Brion are not bottled until six or seven years
after the vintage, though some of the first growths may be
drank at five years old. The flavour resembles burning seal-
ing-wax ; the bouquet savours of the violet and raspberry.
i , Martillac, La Bréde, Beautiran, Castres, St.
Selve, and Portets, to the south of Bourdeaux, furnish the
wines known as the small red Graves wines (petits vins rouges
des Graves). These are ordinary wines, some of which im-
M2
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rove greatly by age. The merchants of Bourdeaux compre-
Eend under the foregoing name the common wines of &.u-
deran, Bouscat, Bruges, and Eysines, generally sold for con-
sumption in that city.

The next, and fourth district of the Bordelais, is that of
Medoc, the most important of all for its extent and the
quality of its produce. Its shape is that of a large triangle,
of which the summit is acute, formed by the left geank of the
Gironde, close to its mouth, and the western shore of the
ocean at the entrance of the Gulf of Gascony. The base is
an oblique line drawn from the left bank of the Garonne at
La Teste, passing by Blanquefort.

The Medoc district is an immense plain, divided on the
side of the Gironde by small hills, which produce the best
wine. These hills are covered with a light gravelly soil, in-
termingled with flints in great quantity, of an oval form,
about an inch in diameter, and of a whitish grey colour,
from one to three feet deep, below which is found a dry and
compact red earth intermingled also with flints. The second
species of ground occupied by vineyards is a gravelly sand.
At eighteen inches from the surface, in some parts of this
soil, is found a bottom of clay, or potter’s earth; in other
places, dead sand. A mixture o: vel and soil often
occurs, called the alios, bounded with ironstone, not very
favourable to the vine; in fact, it must be penetrated to
make the vine succeed well, that the moisture may descend
beyond the roots. Parts of the same vineyard are often
good, and often untractable from no discoverable cause. In
no other place is the earth more varied in quality or in pro-
duct. The estates also are much divided.

The carbenet, carmenet, malbeck, cioutat, pied de perdrix,
and verdot, are the plants most cultivated in the plain of
Medoc. The wine, when in perfection, should be of a rich
colour, a bou%uet partaking of the violet, very fine, and of
a very agreeable flavour. It should be strong without in-
toxicating ; revive the stomach, and not affect the head;
leaving the breath pure, and the mouth fresh. A sea voyage,
fatal to some of the best wines of France, does not alter the
quality of these fine wines of the Gironde, but, on the con-
trary, it is observed to ameliorate even those of an inferior
class. The wines of Medoc, however, have their defects;
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one of the principal of which is, that most of them tend to
deeomlfosihon in sixteen or seventeen years, though some
growths will last ten or twelve longer. The expenses of
wine cultivation in Medoc are very considerable. A vine-
dresser gets 1f. 60c. per day. An experienced labourer, not
domiciled, from 2f. to 2f. 25c. The wine-press men have
50c. more than others. The vineyards are often cultivated
by & wine-dresser at task-work, who receives 150f. in money,
half the cuttings, four barrels of piguette * wine, a lodging,
and a small garden. On the gtmves, the bargainer or
g:’j‘aiteur has 380f. as well as cuttings, wine, lodging, and
'Paden; but then he does the work of %soth the plough and
e.

The first commune of Medoc, two leagues from Bourdeaux,
descending the river, is Blanquefort, producing a thousand
or twelve hundred tuns, of which four or five hundred are
white, generally known as white wines of the Graves. They
are for the most part dry and agreeable, and do not want
strength. The first growth of this district is Dariste, for-
merly Dulamon. The red wines are of an intermediate
quahity, and most of them exempt from that earthy taste
which is too ﬁerceptible in some of the hill wines, as well as
in those of the low lands. Their colour is good, and they
have a bouquet, which is not developed until they have been
some time in bottle. They were once exported to America,
but are now consumed for the most part in the north of
Europe. The second commune, Ludon, produces five hun-
dred tuns of red wine, superior to that of Blanquefort. This
superiority arises from the nature of the soil, which is for
the most part gravelly, yet some portion of it, though a
small one, 1s marshy and alluvial. The Dutch are very fond
of these wines, because they unite the qualities to which
th?' are partial : high colour, raciness, and an aromatic taste ;
and they are utterly free from tartness, a defect in a Dutch-
man’s view for which nothing can compensate.

Macau is the next commune, situated in a plain, two-thirds
of which are Graves, and one-third Palus, or alluvial. The
wine produced here is neither as agreeable nor racy as that
of Ludon. It has, however, a deeper colour, and good body.
Macau produces seven or eight hundred tuns of red Graves,

* A small wine,
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and about two thousand of Palus, much inferior in quality to
the Graves. Labarde, the next commune, genemlflly gravel
or sand, produces three hundred, and sometimes four hun-
dred tuns of superior wine to that of Macau, easily observ-
able in its body, colour, and bouquet. Cantenac, the fifth
commune, is remarkable for the excellence of its wines, of
which the product is from one to two thousand tuns. These
wines are of exquisite taste, rivalling the best in Medoc,
whether for the bouquet or raciness which characterises them;
besides which, they (}mve colour, body, and are agreeably aro-
matic.

ux produces from a thousand to twelve hundred
tuns. The soil of this renowned commune is gravelly, inter-
mixed with a great number of flints. Its vines are the most
esteemed in the whole tract. In this commune is grown the
famous first quality, Chiteaux Margaux. In average years '
about eighty tuns of the first growth, and twenty of the
second, are all which is made. The wines of Margaux, when
in perfection, in a favourable year, have great fineness, a
rich colour, and a soft bouquet, balmy to the palate. The
have strength without being heady, and leave the mout
cool. These wines are well known in England, though
the wine of the first quality is rarely met with genuine in
this country. It is in Margaux also that the wine called
Rausan is produced.

The wines made in the communes of Soussan, Arcins, La-
marque, Cussac, Le Taillan, Lapian, Arsac, Castelnau, Aven-
san, Moulis, and Lestrac, differ from each other, though in
no very remote degree. Those of them which are exported
go principally to Holland and the north of Europe. These
communes are all in the Medoc district, and in the arrondis-
sement of Bourdeaux.

St. Julien de Reignac, in the arrondissement of Lesparre,
is the eighteenth commune of the Medoc vine country. It

roduces a thousand or twelve hundred tuns of wines, very
inferior to those of Margaux. They have a peculiar bouquet,
by which they are distinguished from all the other wines of
Medoc. Kept five or six years in wood, they attain the
character of good wines. The inferior growths of La Rose
and Léoville are the produce of this commune.

The nineteenth commune of Medoc is St. Lambert, pro-
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ducing six or seven hundred tuns of good wines of nearly the
same quality as those of St. Julien. In this commune is
made the famous wine of Chiteau Latour. This wine is dis-
inguished from that of Chateau Lafitte by its superior body
-and consistence ; but it should be kept in wood at least a year
more than the Lafitte to attain a proper maturity. This is
a favourite wine in England ; it is produced on a soil of sand
and gravel, and in favourable years is nearly all purchased
for the British market. The price is about the same as that
of the Chéteau Lafitte and Chateau Margaux. In ordinary
from seventy to eighty tuns only are made, rarely more
than a hundred in the most abundant, at least of the first
quality. It is less fine than Lafitte.

Pouillac, another celebrated commune of Medoe, produces
from three to four thousand tuns of a wine racy and full of
bouquet. In this commune is grown the celebrated Chéteau
Lafitte, a wine surpassed by none of its rivals. About a
hundred tuns of the first quality only are annually produced,
and twenty or thirty tuns of inferior growth. Nearly all
the Chateau Laifitte, and indeed most of the other growths of
this commune, are consumed in England. It is lighter than
Chéteau Latour, and may be drank somewhat less in age.
The wine next in quality to Lafitte is that of Mouton, or
Branne-Mouton, of which the produce is from a hundred to
a hundred and forty tuns.

St. Estéphe produces four thousand tuns of wine, of a dif-
ferent qun.ﬁty om all the other Medoc wines. Light, agree-
able, and aromatic : they arc generally bottled after being
three years in the cask. St. Julien nearly the same. The
wine of St. Seurin de Cadourne furnishes about three thou-
sand tuns annually of indifferent and very unequal wines in
respect to quality.

he wines of the district of Haut Medoc are all compre-
hended in the foregoing list. The prices fluctuate greatly,
being dependent upon the season ; so that in favourable years
wines bringing thirty pounds a hogshead will not bring five
in those which are unfavourable. The fine wines in good
years fetch for shipment 147. 10s. per hogshead, and average
years about 6/. In bottle from two to six francs. Those
called in the country le derriére du Haut Medoc, are St.
Laurent, St. Sauveur, Cissac, and Verteuil, generally wines
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of tolerable quality. About three thousand tuns in quantity
are made, some of which are exported to the north of hurope.
The soil that produces these wines and the foregoing is light

|

|

and stony, with quartz. Below is found ferruginous 'Fudding- -
he more

stone, or alios. The exposure is little regarded.

gravel the better wine. The vines are planted in rows,
three feet asunder. The vines bear here at five years old.
There are vines in Pouillac two hundred years old, but they
are upon dry soils to a great depth. Manuring is rePea.wd
every ten years to the very roots. The communes of Taillan,

|

Lapian, Arsac, Castelnau, Avensan, Moulis, and Lestrac, °

already alluded to, come under the same general name and
treatment.

The Bas Medoc is applied to the wines grown in the
communes of St. Germain, Lesparre, 8t. Trélody, Potensac,
Blaignau, Uch, Prignac, St. Christoly, Civrac, Bégadin,
G:iﬁi: Queyrac, Valeyrac, Jau, and St. Vivien; the quan-
tity of the wKZle produce varies from four thousand eight
hundred to six thousand tuns. These wines are, for the
most part, touched with an earthy taste. In good years they
are reckoned agreeable wines for exportation, when well se-
lected, as their quality improves by age.

Many vineyards, not mentioned above, produce an ordinary
wine consumed in the province. The mean product of the
red Medoc wines is 37,660 tuns, or 343,459 hectolitres.

The wines of the first class in Medoc, including that of
Haut Brion, which is considered as such, sell for about two
thousand three hundred francs the tun. Those of the second
growth for two thousand; of the third, fifteen to eighteen
hundred; and of the fourth, twelve to fourteen hundred.
The prices augment annually until the fifth year, when the
are generally double the first; in like manner they diminis
illlas the descending quality, down to the sixth or seventh
class.

The wines are classed by the brokers, who decide to which
class the wine of each grower shall belong. The growers use
all their efforts to place their wines in a higher class, and thus
emulation is kindled, and they are justified in their efforts by
the profits. The price of their wines, too, is less governed by
particular merit, than by the number which they occupy in
the scale of classification. It often costs them sacrifices to

.

i
{

1
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that object. They will keep their wine many years to
t a superior title, instead of selling it the ﬁrsyt;earac-
to custom. By this means an individual will get his
e from the fourth to the third class, which he had
ps occupied before for many successive years.
may not be amiss to state, that what are called vins de
ns, or peasants’ wines, in contradistinction to those of
reat proprietors, though grown on the spot, are less
1 'l‘gm distinction is just. It is very often found that
of the best character, planted in the midst of vineyards
. produce the first growths, do not afford wine of the
quality. The peasant is, perhaps, less attentive to his
es than the large proprietor, or works on too small a
. he secures his wines less carefully from the air; is less
te in the choice of his dressing, or at the vintage he
10t wait, as the great proprietors do, the exact point of
ity, and then his wine 18 too green, an accident prevalent
wet seasons. He does not choose the days most favour-
or gathering the crop, or gathers them too ripe, making
ine sweet, and bad to keep. He does not form distinct
8 of the first, second, and third pressings ; whichever of
be the cause, the wine is held in less estimation.
soon as the wines are in the cask, the greatest care is
2d to preserve and ameliorate them. They are fined and
1 for the most part twice a year, in March and Septem-
r October, and evaporation is carefully guarded against.
thﬁy are five years old they are racked but once a year,
wch.
the beginning, when the must is duly fermented, it is
and has an agreeable perfume. The taste is soft and
nt to the palate, and there is an odour of the raspberry
let generally perceptible in it. In the wines destined
portation, as in the case of Bourdeaux designed to be
o England as claret, they mingle brandy of the best kind
small quantity. This 18 done before the fermentation,
the pigxed grapes, when they are trodden. The pro-
n is not more than four gallons and a half to a vat
reral thousand. The fermentation is covered with
sts, and left close for three weeks or a month. The
is tasted by a brass cock let into the side of the vat.
is the treatment of the principal vat, for which the
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grapes are all picked. The grapes and stems of the su
quent gatherings are pressed to%ether, and left to fe:

and when the wine is cold and clear, it is racked into
slightly washed out with proof brandy. [

The first growths of Medoc are scarcely ever sent to
England in a perfect state, but are, when destined for
market, mingled with other wines and with spirit of wi
The pure wine is not spirituous enough for the Engli

alate, and more body is given by the mixture of Hermi
%eni. Carlos from Spain, and alcohol, ordinarily to the e
of three or four twentieths per cent. This is called « worki
them.” By this means much of the delicate flavour !
destroyed, to give it a warmer and more intoxicating eﬂ'eﬁ
Mixing Hermitage or Beni Carlos alone with the wines
Medoe would not be ﬂrejudicial, though it must alter thes
delicate quality, and though in time they give it a brick
colour, and cause it to deposit. It is often too artifici
flavoured. Wines so treated never recover their naturs
bouquet. All the wines are “worked” for the Engli
market. Orris root is employed to give the perfume destroy
by mixing, and sometimes a small quantity of
brandy is used, two ounces to a cask, in order to flavour #
factitiously and replace;the natural flavour it has lost. Benil
Carlos is often mixed with Medoc wines, when they are;
nearly worn out, to restore their body. Natural wines, thpz
genuine offspring of simple fermentation, are not the fashion:
in England ; hence artificial means must be used to plesse an'
artificial taste. The Dutch import these wines on the lees,’
and treat them as they are treated in France, drinking them,
pure and unmixed. {{ussia and Prussia import them pure,
and of little age. They also drink them comparatively un-
adulterated with spirit.

‘White wines are often mixed with very high-coloured red,
such as Palus wines, or those from certain cantons of the
Dordogne, the Lot and Garonne, and Languedoc. These prac-
tices have increased in France of late years, and though occs'
sionally useful, are too frequently prompted by lucre. To
such an extent is the practice carried, that serious fears are|
entertained by many Frenchmen of its doing an injury to the
credit of the wines of Bourdeaux, and by that means to the|
commerce of the city. False stamps are sometimes put upos
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fhe bottles. The best mede for the stranger is to deal with
“old and respectable merchants alone.

The vines in Medoc and Graves are planted at a distance
of three feet from each other every way. The main stem of
the plant is only allowed to attain a foot in height, and is
fastened to stakes of the same dimensions. To the stakes are
Joined laths or switches, ten or twelve feet long, horizontally,
on whic}x mhahid two branches of each vine, feft when it 18
pruned for that se. The plough is applied four times
to the intervals I?eut:rp:en the rowI;. The ng;)I;s are thus pre-
vented from touching the ground, if proper attention is
psid to keep the branches fastened to 1510 gaths, and they
receive both the direct and reflected heat of the sun when
they are properly pruned. This is considered the most per-
fact method known for the cultivation of the vine.

Here the account of the red wines of this fertile district
:’l:hit end ; in white, the department of the Girondo is less

At Blaye, Libourne, and Réole, the white wines are of a
very common quality, and are often sold under eighty francs
a tun. They are made from a plant vulgarly denominated
enrageat, or folle, from which is distilled the prime brandy of
Angoumois and Saintonge. Bazas produces more white wine
than red, from the Blanquette, or Blaguais grape. The

ter part is common in quality, from a hundred to a hun-

d and fifty francs the tun. The best are produced at

Fargues, Langon, St. Pardon, St. Pierre de Mons, Toulenne,

and, above all, Bommes and Sauterne—the last a well-known
wine in England.

The best white wines of the arrondissement of Bourdeaux
are grown in the Graves, and in the southern part near
Bazas, as far as the canton of Podensac in the communes of
Barsac, Preignac, Cérons, Podensac, Virelade, Illats, Landiras,
Pujols, to which may be added St. Croix du Mont.

e white wines of a superior quality are divided into dry
and luscious, and those again into first and second growths.
The are generally the product of the Graves. The first
in quality are Carbonieux, St. Brice, Chiteau du Lamont,
Pontac, Sauterne, Bommes, Barsac, and Preignac. Barsacis
a favourite wine with some in England. The best growths in
High Barsac are those of Coutet and Filhot, of excellent
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flavour and mellowness. There are several varieties
qualities, inferior to the foregoing, but of good repute. T!
must be bottled at four or five years old, as beyond that
th?lz grow hard. x
he second growths are Cérons, Podensac, Virelade, Illats, f
Landiras, Pujols, St. Pey de Langon, St. Croix du Mont. Thi
first growths of both kinds are sold at about a thousand francs, }:
the second growths six hundred and fifty. But the price aug-
ments with age; so that at ten years old the wines of Sau-¥
terne, Bommes, Barsac, and Preignac sell often at two thou-
sand francs, and sometimes as high as three or four, and even
six thousand per tun, differing in price more or less from each ‘%
other according to circumstances. It is hardly of use to fol-
low down the wines of this district further. The third class
may be defined by prices from eight hundred down to six
hundred francs. :

Bas Medoc, or that part of it in the arrondissement
Lesparre, produces nearly ten thousand hectolitres of white
wine of small value, mostly consumed in the wine-shops. In
the commune of Ordonnac there is a small vineyard of eight
hectares in extent, belonging to the ancient Abbey of Ile,-
which has an odour of roses, and sells, when a few years old,
at seven hundred francs a tun, instead of two hun when
newly made. Among other methods taken to ameliorate the i

wines in this district, a certain quantity of the grapes are
Eassed through an oven. 'With what degree of heat, or for
ow long this takes place, or what proportion of the grapes
are 80 operated upon, it is impossible to say without more i
local knowledge. :

The best class of white wines in this district are not bottled, *
more especially the sweetish sorts, until they are seven or eight
years old, or older. They keep a long time. After the first -
racking they are placed in vessels or vats, holding thirty hec- |
tolitres and more, where they keep better and lose less by
evaporation. Two rackings a year are deemed necessary to !
mature them.

To obtain the more luscious wines, it is requisite that the
raisins be, in the language of the wine-makers, pourri, or in
such a state that the skin can be detached from the pulp on
the slightest pressure. As all the grapes on the same plant
cannot be pourri at once, four or five different gatherings,
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- cuttings, of the ripe grapes take place as they reach
isite state, for which purpose scissors are applied to
m.
iite wine-growers, anxious, as well as the red, to bring
© to the utmost possible perfection, place the must
press in large vats, where the lees are precipitated
ittom, and then ascending again, form a crust on the
In this state all is left until it is perceived that the
yins to crack or open into gaps, the must is then
f by a cock placed at the bottom of the vat. By this
he wine is obtained sooner, fined quicker, and keeps
' to the last, when due care is taken to bung the casﬁs
ily the moment they are filled.
18t vines for the more valuable white wines, are the
snominated sauvignon, semilion, rochalin, blanc doux,
, muscade, and blanc auba. The semilion should
-thirds of a vineyard consisting of these seven species

hite wine vines in the best vineyards are planted in
gitis called, or after an arrann%‘?ment composed of one
ws of plants, at two and a half or three feet asunder,
to the distance of six and a half feet from another
d this interval is four times ploughed over.

iantity of white wine made 1n the department may
1,185,904 hectolitres, of which 619,000 are produced
ne, 269,280 in Bazas, 100,000 in Bourdeaux, and the
r at Blaye, La Réole, and Lesparre. The superior
de in Bazas may be arranged as follows in respect
ty and quality :—Bommes, 7985 hectolitres at forty-
3; Sauterne, 6430 at forty-six; Fargues, 8026 at
‘ht; Langon, 11,856 at thirty ; St. Pardon, St. Pierre
Toulenne, 18,933 at thirty-one. In the arrondisse-
Jourdeaux, the wines of Preignac, Barsac, Carbonieux,
, Chiteau du Lamont, and Pontac, reckon 20,000
8 at forty-six. St. Croix du Mont, Cérons, Poden-
8, Laudiras, and Pujols, at thirty-nine; 25,000 at
‘ee; 33,010 at twenty. It must still be borne in
it the prices of these wines augment with their age
that the sweeter kinds reach two hundred francs the

(See Appendiz, for prices at Bourdeaux.)
roduct called claret in England, from clairet, is a
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mixture of several sorts of wine, as already observed. -Beni
Carlos and Bourdeaux are thus mingled up for the En%]:z
market ; sometimes Languedoc and Bourdeaux, at oth ¢
mitage or Alicant with Bourdeaux, and uniformly a portion of
spirit of wine in addition. Mr. Brande reckons only 12-91
of spirit in claret wine. This quantity cannot be uniform;
but must frequently differ, as claret is a manufactured wine,
and not the work of one manufacturer alone, who would, i
all probability, regulate his proportions by some uniform
standard. It was, no doubt, originally a good Bourdeaux;
growth, and is of long standing in England.  Claret,” says:
an old book of the early part of the sixteenth century—
“ claret is a noble wine, fzr 1t is of the same complexion
noblemen’s coats be of ; and therefore, to furnish their noses’
with a hud (é¢2) of this tincture, they scarlet-fire that prom
tory, to signify they are such or such nobleman’s musicians.”
“ Hud” is perhaps an old heraldic term.

In 1710, a wine called Obryan claret was sold in Lo
at three shillings the bottle, or three and ninepence the flask
while Hermitage and Burgundy brought five shillings for the'
same quantity. '

The unadulterated wines of the Gironde most held im
estimation in England are equalled by other varieties in the:
department, some of which are rarely imported into this
country. The consumption of claret in Great Britain hJ
been on the decline for several years past, for what reason i
is impossible to pronounce. It appears that the Spani
wines gain upon those of France and of Portugal. The high'
retail prices of the Bourdeaux wines also are generally main-
tained, notwithstanding the reduction of duty. No districk
in the world surpasses the present in the excellence of iis
growths, and the variety of its products. The consequence.
has been, that the Bourdeaux merchants have found it con-
venient to make pretended exports, in some good years,
much larger quantities of wine of prime growth than the.
country has produced. This they were enabled to do by the!
substitution of other kinds, which, in good seasons, nearly
approach in excellence those of which they were counterfei

aut Brion, Goorce, Branne-Mouton, La Rose, Rozan, and
others, make very close approaches in quality to the best pro-
ducts of the department.
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The exports from Bourdeaux to England in 1832, accord-
ing to the custom-house there, were 1,132,068 litres. - Of
these, 896,470 litres were in cask, and 235,593 in bottle.

THE DORDOGNE.

The department of Dordogne (ancient Perigord) affords
660,704 hectolitres of wine, or 10-27 per hectare, valued at
11,918,854 francs. About fifty thousand hectolitres are dis-
tilled, and 310,704 exgorbed, or cellared to meet deficient
years. Bourdeaux is the principal receptacle for the wines
of Bergerac, which are sent furthest away from the depart-
ment, of which it is one of the arrondissements, producing
nearly half the value of the entire quantity grown in the Dor-
dogne. From Bourdeaux these wines are sent to Paris, to

d, and the north of France. Brandy is mixed with
them in the proportion of a velte, or one gallon two-thirds
o & barrel of two hundred and twenty-eight litres. The sweet
white wines of Bergerac were sent to %olhmd formerly in
much larger quantities than at present.

At Bergerac the best red wines much resemble St. Emilion,
or those wines known in the Bordelais by the denomination
of bons-cétes. They are of a generous q\m{i , and in gaining
age acquire bouquet.

There are two distinct classes of white wine, the dry and
sweet. The sweet is generous, and strongly perfumed ; in
the taste, the muscadine grape predominates. It has some
resemblance to Frontignac as respects bouquet, but is more
vinous. The dry wine is less spirituous, less perfumed,
Lighter, but without tartness or roughness. When carefully
kept until old, it approaches Barsac in séve. These wines
may be drunk at five years old, but should be kept until eight
or ten, when they are better. They will keep good fifty or

years.
e red wines are bottled at four or five years old, and will
keep well for thirty. Neither the red nor white are kept for
sale until they. are very old. The sweet white brings from
two to three francs a bottle in the country. The manufac-
ture of red wine constantly increases upon the white so as to
make it nearly four-fifths of the total quantity manufactured.

The -best wines are produced on t%e hills, upon the left
bank of the Dordogne, 1n the communes of St. Laurent and
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Monbazillac. Among the most esteemed growths of white {=
are those of Tcoulet, Marsallet, Raulis, Suma, Borderie, and
Abrio, containing one hundred and twenty hectares. The ™
best red are produced at the vineyard of Terrasse, ten hec- -
tares in extent. The two vineyards named Les Farcies, -
seventy hectares, and Brunetiére, twenty hectares, also
produce good white wine. The price of both is nearly the
same, about thirty-three francs the first quality.

The plants most cultivated are the semilion and muscatfou.
‘When the grape has acquired a deep golden colour, and the
flavour is sweet and perfumed, so that no acidity is perceived,
the maturity is not sufficient to make very sweet wine: they -
wait until the skin is a shrivelled brown, and nearly decom- £
posed ; then the maturity only is deemed complete, and the E
grapes thought insusceptible of further improvement. When ¥
a part of the bunches have reached this state of maturity, E
they begin to gather them. For this purpose they visit the &
vine about ten in the morning, taking care never to gather !.
the fruit during wet weather. 'When the bunch is wholly
ripe, they take it off entire; but when only a part of the
grapes are 80, these are taken from the bunch, which they do
not itself separate until all the grapes which are appended to
it are ripe, and these they take in succession. The vintage
is thus rendered very tedious and ex‘i)ensive.

Every evening the grapes are trodden. They are pressed
five or six times, until no more juice remains in the murk.
The must is placed in an uncovered vat. 'When the tempe-
rature is warm, fermentation begins in two or three hours.
It is much slower in cold seasons. 'When the mucilage and
impurity in the must mounts to the surface, and there forms
a thick head, of a greyish colour, in which numerous cracks
are observable, the fermentation is sufficiently advanced. The
lees then mingle anew with the must, and would soon render
it troubled. To prevens this, the must is drawn off by a cock
in the bottom of the vat, and placed in tuns. The wine is
often kept too long in the vat, exgosed to the air, and they
are not 1n general careful in the barrelling, by which means -
it is not so good as it ought to be. The grapes, red and -
white, are also mixed instead of being sorted. Some growers, -
who have only suffered the wine to remain in the vat five -
or six days, instead of twenty or thirty, have found it greatly
improved.
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The department of Vienne, formerly Haut Poitou, produces
435,451 hectolitres of wine, of mediocre quality. There are,
however, some excellent white wines grown at Loudun, in
this department, which merit to be more generally known.
At Poitiers, the vineyards of St. Georges, Louneuil, and
Couture, Champigney, Dissay, and Jaulnay, about 1650 hec-
tares in extent, produce the secondary wine, which fetches
only fifteen francs the hectolitre. In the arrondissement of

telleranlt, the vineyards of St. Romain and of Vaux give
some red wines, which average eighteen francs. At Loudun,
the vineyard of Bellecave, situated in the commune of Saix,
Solom® and Roiffé produces the best. It is the custom in
this department to make no partial sales of their wine; a
cellar with fifty or sixty barrels is disposed of at once. At
Chalais they make a wine like Champagne. It is managed
with care; 18 sweet, light, and delicate to the taste. It is
bottled in March, having been fined the preceding January.

In the department of the Niévre, formerly the province of
the Nivernais, a considerable quantity of white wine is made,
including eighteen thousand hectolitres of Pouilly, grown in
the arrondissement of Cosne. There are also some tolerable
red wines, in quality resembling Bourdeaux ; the growths of
the latter are those of Saulayes, Perriéres, Conflans, and
Vauzelles, near Nevers. The mean price is twenty francs,
and they will keep fifteen years, exclusive of three in wood,
and three in bottle, which they occupy in reaching maturity.
The wines of Chiteau Chinon, though of inferior quality,
bring four francs more than those of the above-mentioned
growths. The wines near Clamecy are equal to the foregoing
m price and quality.

gosne is best known for its white wines called Pouilly, in
considerable repute at Paris. These wines are produced on
the sides of the hills bordering the Loire, called the Coteaux
de Lossery, Prée, Nues, and Roche. The three first grow
white wine, the last red. There are a few qualities of white,
the best of which is small in quantity, and much of it is con-
sumed on the spot, being an effervescing wine. Its price is
about fifty-two francs the hectolitre, being sold generally by
the gquart, of a hundred and fifteen litres, at sixty francs.
The second quality, which is also considered a prime growth,

N



178 WINES OF FRANCE.

sells from forty-three to fifty francs. The third for twenty
francs, and the fourth thirteen.

In the departments of the Lot, and the Lot and Garonne,
parts of ancient Quercy and of Guienne, there are some good
vineyards. At Cahors, they make white, rose-coloured, red,
and black wines.

The white wines are made in the usual way; the grapes
are trodden and pressed immediately after the vintage,-and
the must fermented in the cask. The wine is racked twice
a month, until it is perfectly clear.

The rose-coloured wines are made with the weakest white
wines, poured upon the murk of the black wines, which are
never pressed. They gain colour and strength by this opera-
tion, but are not in great esteem.

The red wines are made with the grape named rougets,
mauzais noirs, and the common auxerrois, with the green
stalk.

The black wines are manufactured from the fine auxerrois,
or pied de perdrix grape, so called because its stalk is red.
The grapes are plucked from the stems. After they have
been well trodden, the murk and skins of the grapes are
_ either partly or wholly, according to the fancy of the grower,

set over the fire in large boilers, and boiled for some time.
After this, the contents are poured into a vat, with the
other part of the juice which has not undergone the same
operation. They commonly remain eight or ten days in the
vat, when they are racked. They do not usually press the
murk. These wines are most commonly treated by mixing
them with one-third of a liquor known by the name of
rogome, and are then said to be rogomés. Rogome is the
must of the auxerrois grape, made to boil for five or six
minutes. They afterwards throw into it the highest proof
spirit of wine, 1n the proportion of one hectolitre to four of
the must, and it is then put into the cask. It is racked at the
expiration of two or three months. Much of this liquor
is sent to Bourdeaux, to strengthen or colour light wines.
It is sometimes mingled with aromatics, to make a common
ratifia, and sometimes it is sold pure. The price is one hun-
dred francs the hectolitre. The wines treated with rogome—
vins rogomés, are forty francs. The black wines in their
natural body are sold at thirty-four francs, and the ordinary
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red at sixteen. The white wines bring from thirteen to
fourteen francs. - The rose-coloured eleven francs the hec-
tolitre.

The Cahors wines carry little perfume, but they are strong
inbody. They are bottled at two or three years old, though
theg will keep a long time in wood; the white and rose
eight or ten years, though generally consumed after one in
the country. The red and black wines will keep twenty
or thirty years in wood, and forty or fifty in bottle. In
commerce the wines of Cahors increase ten per cent. in value
each year they are kept. They are racked twice every year
while in wood, in March and September, and fined twice be-
fore bottling. The best wines are grown on the hills, and in
the communes of St. Géry, Vers, Savangac, and Cahors.
The heights called Causses in the language of the country,
as Causses de St. Henri, De Cournoux, afford good wines.
At Figeac the price of the wines depends less on their
quality than on tﬂe proximity of the outlet, and the inferior
sorts often bring, in consequence, the higher price.

In the Lot and Garonne the wine of Rocal, so called from
the pebbly ground on which it is grown, is a generous wine,

of a fine colour, and agreeable taste. It improves by age;

is generally bottled at two, and will keep twenty years.
Moirax is a tolerably good wine, but inferior to Rocal. The
St. Colombe is indifferent, and apt to turn sour. The white
wine of Aiguillon and Porte St. Marie is sweet and luscious;
it becomes dry and sparkling by sea or land transport, when
left on the lees, and poured off carefully. Among numerous
other wines in this department, are those of Clairac and
Castelmoron, which keep well in wood for six years, aug-
menting -ten francs per hectolitre in value every year. At
Villeneuve the best Elack wines produced at Thésac, Libos,
Fumel, and Péricard, bring for exportation, on an average,
thirty francs. They are of marked colour and body, and
are produced from a grape named cdte-rouge, which gives the
wine so deep a colour, that one-fifth, mixed with four-fifths
of white wine, suffices to give the latter a colour strong
enough for ordinary demands. The black wines of this de-
partment being those of the first quality, are sold ready for
bottling at eighty-eight francs. They are usually kept five
years in wood. The most noted growths are those of Fron-
N2
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tignat, Grimard, and Carabons, near Villeneuve, and Thésac
and Péricard, near Fumel.

The department of the Moselle produces two qualities of
wine, principally in the arrondissement of Metz, and close to
that city their price is about eighteen francs. The dismem-
berment of the department of the Rhine and Moselle from
France, gave to Geermany the greater part of the vines grown
on the latter river, where the wines generally understood as
Moselle are made. In the neighbouring department of the
Meuse, anciently part of Lorraine, 546,523 hectolitres are -
made. The h.lll{ planted with the pineau noir, which are
sheltered from the north, and open to the rising sun and
the south, produce the wines of the first class, which they
denominate #éte de cuvée, being grown in vineyards having
the most favourable exposure. These wines amount to about
ten thousand hectolitres, at ﬁﬁﬂ;:ieve francs. :

The wines of the second c are the produce of the
same plant, with a southern aspect, having the setting sun
on the reverse of hills of s slope, and trifling elevation,
or on flat places with a good aspect. There are about
15,000 hectofitres of these wines grown, at forty-two francs.

The third and fourth classes bring, respectively, thirty and
nineteen francs the hectolitre, and are made from different -
fruit. The grape called vert-plant being then mingled with
the pineau noir. :

The best vineyards are those of Bar and Bussy. At Bar
they make what is called vin gris, and also some rose-coloured
wine. When they find that the wines clear tiluickly, they
rack them in February, but in no case leave them without
racking longer than March. The second racking takes place
immediately before or after the vine has flowered. Vs'hen
the grape {egins to ripen, as well as when it shoots and
flowers, insensible fermentation is observed to trouble it, |
and sometimes it becomes oily. In either case it must be
racked a third time, for if neglected the wine deteriorates,
and a larger part of red hard wine is required to recover it.
After the first season it is racked but once a year, and
always when it is moved or sent away. It is only fined -
when not found, on bottling, sufficiently clear. At the age
of two or three years, if observed to weaken, they put into
every cask a bucket or two of a stronger quality, from a pos-
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terior vintage. Sometimes they pour a measure or two of
red wine of Tavel, or St. Gilles, into their grey or rose-
coloured wines. Merchants often preserve the wines of Bar
in fall mby mixing with them a little of the Rhone wine,
that of eaux, or Burgundy, which agrees well with their
constitution. These wines will not keep more than three
years in wood, and five or six in bottle.

The department of the Meurthe, part of old Lorraine, pro-
duces an abundance of wine, no less than 688,358 hectolitres,
st 50'64% per hectare. The quantity of must given out by
the vine here is enormously great. At Nancy it amounts to
fifty-five hectolitres per hectare. At Toul from forty-four to

-five. At Chiteau-Salins it is often a hundred. This
is almost incredible, and yet within the truth; the mean
Froduce' being oftener a hundred and twenty than a hundred
or each hectare. The curate of Achain, a correspondent of
the French Board of Agriculture, declares that he has often
obtained two hundred il;ctolitres, and in the worst years
never less than fifty.

There are three classes of wine in this department, of
which much is made from the pineau plant alone. The first
is light and agreeable, and brings twenty-five francs the hec-
tolitre. The second is from a mixture of different plants,
of good quality. The third is made from the grapes called

se race, and is a hard, acid, tartrous wine, averagin
only twelve francs the hectolitre. These wines are both re
and white, of which the best are produced at Buley, in the
arrondissement of Toul. There is near Nancy a hill called
la Obte des chanoines, which is superior to the rest, rather
owing to the goodness of the plant than the aspect of the

e wines grown at Toul will keep ten years in wood, and
will bear from twelve to twenty in bottle, if bottled at three
years old. The ordinary wines are kept four or five years in
wood, and are submitted to what is called there ¢raversage,
or racking every year after the two first, when a great part
of new wine is mixed with them, or else they would d‘:ate-
riorate.

There is a vine common at Chéateau-Salins, called liverdun,
a variety, it is said, of the pineau. It produces a wine which
will keep well for ten years, and bear a long transportation.
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Its bearing is enormous. If its buds are injured by the
spring frosts, it is observed to put them forth anew, and yet
tﬁe grape reaches maturity in due time.

The department of the Maine and Loire, formerly Anjou,
produces some tolerable wines. Those of Saumur are in
esteem. Except at Saumur, all the wines made in the
department are white wines. The best are only kept a year
in wood, and will keep twenty-five or thirty years in bottle.
If intended to be effervescing, they are bottled in the month
of February or March, and placed upright on their bottoms
for a year. They are made from the pineau plant, and the
vintage is protracted as late as possible, so as to have the
skins of the grapes shrivelled. The,red wines of Anjou,
though little known abroad, are some of the best in France.

The white wines are superior to the red; they are made
from the same plant as the red, and are of two qualities, hill
and plain wines, which are subdivided into two divisions,
calleX, after the mode of cutting the vines, * short wood”
and “long wood.” The short wood is that on which two or
three buds are left on each of its two branches. It produces
better wine than that which is called long wood, or where a
long branch is left with eight or ten buds. In the valley of
Lanthion the vines are planted in rows, at the distance of
four, six, or eight metres from each other; and corn or
vegetables are grown between. This wine, a3 may be sup-
fl-)rosed, is of the worst quality. The price of the best is

om thirty to forty francs the hectolitre. The best wine
made near Angers is grown on the schistous hills of Layon,
and brings about twenty-seven francs.

The Haut Rhin, formerly part of Alsace, produces 847,335
hectolitres of wine. The first is classed under the generic
title of gentil, whether red or white, and is designated as
rouge gentil, vin gentil blanc, &c., the plant which produces
it being that named the gentil. The second classes of wine
are produced from the plants named the riesling, and bour-
geois. The other plants are the tockai, chasselas croquant,
chasselas commun, and chasselas rouge. With these latter
they make a straw wine, or vin de paille,in seasons when the
fruit attains a sufficient maturity, for which purpose they
leave the grapes on the vine until the first frost, when they
gather them, and place them on the straw. There they
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f remain several months in a dry airy situation. They are
i

visited daily, to take away any spoiled grapes. When they
are sufficiently dried they are pressed. The wine of the first
ing is of a superior quality. The second and third are
t separate, the quality of the wine deteriorating, as usual,
until the murk is exhausted. The wine is placed in wood
until the sile is effected, when it is delivered in bottles,
which sell from five to seven francs each. The other wines,
denominated gentils, sell from eighteen to twenty francs the
hectolitre. 'I?he white wines are rarely bottled for keeping;
the reds reach perfection in two or three years. After four
years they lose something of their strength, but will keep
well in bottle, and be very agreeable drinking at twenty
years old. The white gentil reaches perfection in ten years,
and will keep good a hundred. These wines are kept in
casks of eight hectolitres or more, which are sold full. The
red wine is racked twice a year; the white three times the
first year, and twice a year afterwards. When the deposition
ceases, the wine is not racked more than once in four or five
ears. Some growers leave the wine on the lees closed up
in the cask for three years together, when not wanted for
immediate sale, and do nothing more than mind the ullage
monthly. In three years they rack, and keep it until wanted.
At Altkirch white wines are made, which sell in plenti-
ful seasons at from seven to twelve francs, but in those of
scarcity from thirty to fifty francs the hectolitre. At Belfort
the white wines are divided into three classes, namely, that of
Rangen, of which there are only twenty hectares grown, the
next of middling, and lastly, a class of common wines. The
Rangen brings sixty francs the hectolitre; the middling thirty-
gix, and the common twenty. The vines of Rangen are from the
til plant. This wine, filtered until it is limpid, is pleasant
tgi.eri!;:king, very heady, and produces a singular effect on those
who go beyond certain limits in the quantity taken. While
seated at the table, no inconvenience is perceivable from its
effects, but on going into the open air, the limbs are attacked
80 a8 to render any movement of them impossible, and yet
the mind is not at all altered, as in ordinary cases of intoxi-
cation. A small quantity of straw wine is made at Belfort.
In some families in this district an effervescing wine is
made by a process used nowhere else. The first must is
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taken from the press, and filtered until it is as clear a8 pos-
sible; it is then put at once into jars or bottles, corked and
wired. The wine ferments in the bottles, and many of them
break, but they are content to preserve half. The wine runs
out of the bottle clear to the last drop on drinking.

At Strasburgh, in the neighbouring department of the Bas !

Rhin, the best red wines are those of Wolxheim and Neu-
willers, not far from the former place. The white wines are
ranked in quality as follows :—Riesling, Muscadine, Kléber,
or Klebner, and common.

Riesling wine is distinguished by a particular bouquet, by
strength, and durability. It will keep a century. It 18
diuretic and cold. The best is that of Molsheim and Wolx-
heim ; that of Molsheim is best known by the denomination
of Finckenwen.

The muscadine has but a weak flavour of the southern
muscadine ; it is as cold and diuretic as the Riesling.

The Klebner is sweet, and of an agreeable taste. The first
quality is grown at Heiligenstein, as well as at Wolxheim.

These wines are rarely as they should be. Too many
species of grapes are mingled in the vintage, so that the
wines bear their prices as the superior species of fruit are
more or less abundant in them. The Rieshng wine at Stras-
burgh will keep a hundred years, as before stated ; but that
grown at Schelestadt will only keep fifty, while in Wissemberg
1t reaches a century, as well as at Strasburgh. At Saverne,
not far away, it will not keep good more than two or three
years, though the same wine in every respect, as far as growth
and treatment are concerned. These wines on an average
fetch about eighteen francs the hectolitre. They are drawn
off in March and October the first year. They sulphur the
casks into which they first rack them, a step necessary for
the preservation of the wine in a good condition. They rack
them annually, and if it hag})ens that they become ropy, they
repeat it every time the disease begins to subside. When
the wines are five years old, they make up any defects in
quantity with wine of the last vintage, which has been at least
once racked. The red wines made there are poor, and will
turn sour from the slightest cause. A storm, a bad cellar, or
a particular place in an ordinary one, or the introduction of a
cock into the cask, will often spoil them.

i
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In the department of the Cher, formerly Berri, a white
wine is grown called moustille; it ranks with the second
growths of Chablis in quality. -

In the department of Corréze, formerly Bas Limousin,
wine of the value of four millions of francs is grown. The
most noted vineyards are those of Saillant, Danzenac, Allas-
sac, and Varez, situated in the arrondissement of Brives. The
great merit e]1],n th:la wines of thbe Corréze“irli1 their capacity of
m&un.nti' well, and improving e. ether in wood or
bottle, they ameliorate constant! yzg they grow old. A piece
of wine belonging to M. de St. Priest, of Tulle, grown at
Granne, near that place, was opened, having been in wood
twenty-four years without being racked or fined, and was
found delicious in quality, and perfectly good. When ex-
ported to the North particularly, these wines increase in

In the canton of Argentac a fine, delicate, white wine is
made, sharp to the taste, which possesses most of the qualities
of an effervescing wine, without being so entirely. The fruit
is carefully selected from the ripest, and gathered when the
weather is warm and dry. The stems are thrown aside, as
well as the grapes, when either unripe or spoiled. They are
pressed, fermented in the barrel, and bottled in March, taking
the precaution not to cork the bottles for five or six days

after they are filled.
Two ies of straw wine of different characters are made
here. e grapes are gathered and treated as above men-

tioned ; they are then spread on straw in a place until
the month of December, when they are judged sufficientl

shrunk. They are then separated from the stems, and su.{Y-
fered to ferment whole in a tun with the u};lper end out, in
& place sheltered from cold. When they have fermented
some time in this way, they are crushed as uniformly as pos-
gble. A new fermentation takes place, and when the head
formed by the skins begins to be depressed, the wine is racked
by a cock fixed near the bottom of the tun. Below the level
of the cock straw is placed, which serves as a filter, the wine
runs through limpid, and remarkably saccharine. It is put
into & tun, where the fermentation continues. In the upper
part of the tun one or two little holes are made, to allow the



186 ‘WINES OF FRANCE.

sparkling, luscious, and very agreeable to the palate.
For the other species of straw wine they choose the
from the ripest of all kinds indiscriminately, and dry them
for two months on straw. They then press them, stems and
all, and the must is fermented in barrels, racked in March,
and bottled in two years afterwards. This wine in ‘many
respects, particularly in colour and taste, resembles Malaga.
The department of the Indre produces a small quantity of
tolerable wine, of the common class, at about sixteen francs
the hectolitre. From the department of the Indre and Loire
wines of middling quality are exported to Belgium; the
uantity grown is considerable. ﬁ ear Tours the wines are

1
escape of the carbonic acid gas. This wine, when bottled, is i
L

ivided into three classes, namely, what is called red noble, !
wine of the Cher, and common red. The most esteemed -
growths are those of Joué, about a league from Tours; 8t.
Cyr sur Loire, about half a league west of that city; and
8t. Avertin, a league to the south-west; Bléré, five leagues,
and Ballan two, have some merit, but those of -Joué are the
finest. The price of the wine of Joué varies as to the first
quality from twenty to forty-five francs the hectolitre. The -
mean price may be from thirty to thirty-five francs. The Vin '.-
du Cher varies from twenty to forty. These wines will keep
three or four years in wood, and ten or twelve in bottle, r.
especially when they are mingled in the vat with a grape -
ed caux or cos, common on the banks of the Cher. This ;:
grape imparts colour and body to the wine. :
he white wines of the Indre and Loire are a little under
the red in price. i
The department of the Jura produces some tolerable wines, r
which are frequently exported into Switzerland, Savoy, Ger- I
many, and even Russia. At Lons le Saulnier red and dry =
white wines are made, as well as straw wines, white wines d¢ &
garde, and effervescing wines, white, grey, and rose-coloured.
The best white wines de garde are made at Chéteau-Ché-
lons; the effervescing at Etoile and Quintigny. The best :
red at Chateau-Chalons, Ménetru, Frontenay, and Blandans.
The straw wines are luscious and stomachic, resembling a
little the wines of Spain. The white wines de garde resemble
much the wines of tﬁe Rhine. The effervescing .white wines

-
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are good, though not equal to Champagne. The reds are
generous, but ugl.isbt. 'l‘h:al wines de gar Bﬁ:; well as the straw
wines, are onl when old. The price of the former is
three francs the litre; of the latter, four or five. The effer-

ing white wines are from eighty centimes to a franc. The
red wines of the first growth in wood, at three or four years
old, from fifty to sixty-seven francs the hectolitre.

The white wines de garde, or wines for keeping, as it may
be rendered, are made of the best white grapes, from the must
of asingle pressure. The must is put up in iron-bound casks,
very strong, as it comes from the press. The bung is made
a8 close as possible, and they cover it with linen soaked in oil,
over which are placed fine ashes, well pressed down. The
wine is racked twice at the end of eight or ten months from
the vintage. After this, the cask is left without closing or

ing up for ten or twelve years, when the wine is bottled,
snd 1mproves the longer it is kept.

At mres some excellent reg wine is made, which brings
forty or fifty francs the hectolitre. The wines of Molamboz
and Vadans are good. Those of Arbois bring from twenty-
four to thirty francs. The wines for which this department
is most noted are straw, yellow, white, and clairet.

The yellow wine is only made at Arbois, and brings from
three to six francs the bottle, the price varying in proportion
to the age and vintage. It is the same with the straw wines
in bottle. In wood, the latter bring from three to four
hundred francs the hectolitre. That of Poligny is the best.

The white wines are made everywhere. The best, however,
are g;o;lwn at Arbois, Pupillin, and Montigny, and sell from
one c to one franc ang a half the bottle in ordinary years.
The price of the clairets is nearly the same ; the best are made
at Poligny. Those of Arbois are more fiery, and not so agree-
able to the palate.

The straw wine is made at Poligny, of the best grapes, per-
fectly ripe, and gathered with care. They are placed on
P! , or suspended by twine, in a room where the north
wind cannot enter. Three or four months after, when the
fruit has lost half its bulk by desiccation, it is pressed. The
must is commonly left six months in the cask fermenting.
‘When the fermentation is complete, the wine is racked to
clear it of the grosser lees. It is barrelled up, and left alone
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for five or six years. It is then racked again and flned. =
This wine is sweet and luscious, and will keep a long time. &
The older it becomes, the yellower is its colour. It is much
ssought after in France, and will bear carriage well. It has 4‘
some analogy with Tokai in its qualities, getting thick by =

e. -
agAn effervescing, or sparkling wine, is made at Arbois, =
which has been famous for a very long time. Hence “wine *
of Arbois is not Champagne though it sparkles.” After the =

pes have been treated as usual, the must is placed in a vat

or twenty-four, thirty-six, or forty-eight hours, according to
the temperature at the time, the object being to let it settle,
and get rid of impurities, which rise to the surface in the form
of a crust. This crust is suffered to get as thick as possible *
before the fermentation is so far advanced as to be visible, ®
because, if it were, there would not be time to rack off the
wine in a clear state. The maker always passes the night
watching it, so as to catch the favourable moment, which is
indicateg by little bubbles of carbonic acid gas appearing on
the surface. Having racked it off once, the must is p

in a vat until a second crust or scum forms, when it is again
racked, and this is repeated two or three times, until the must
is perfectly limpid. The wine is then put into casks, which
are carefully kept full. The cellar is visited several times in
the day, to see that the bung is safe; but if the wine has
started, the cask is carefully filled up with the same sort of
wine again. When the fermentation has subsided, the cask
is closed from the air. The wine is racked again several
times in January and February. In March it is fined and
bottled during clear weather. The corks are tightly driven,
fastened with packthread, and sealed. The bottles are then
removed to a cellar of the proper temperature.

Some keep their wine in wood for ten years and more, and
thus obtain yellow wine (vin jaune). It will last along while,
some of the growers offering it forty years old. The clairet
is made in the same way as the white wine. Poligny is noted
for the best sort. It is very agreeable, especially when
mingled with water, and is taken as a refreshing draught by
those who live where it is made. Clairet here means the same
kind of wine which at Lons le Saulnier is called 708¢, or rose-
coloured. It is made by strongly pressing the murk of the
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rod grape, having first extracted some of the must by a light
preasure. mmtedinthememmneras&eeéer-

vescing wine.

The white wines are produced by the morillon, bourguignon, .
meslier, savagnin jaune, or moulan grape.

The of the Landes, remarkable for containing
vast plains of sand formed of those on the ocean shore im-

by the winds over the fertile soil, contains a consi-
vineyard tract. Some of the wines are called Cape
Breton wines, being produced at that place. The vines are
planted on the sandy downs which border the Gulf of Gas-
-:{, in small squares, surrounded by palisades of fir, to pre-
the tﬂn'ogmes of the sand; but, notwithstanding this
ey are soon buried so deeply beneath it, that, at
the end of every ten years, they are obE’ged to be transplanted
:eurge another Chl::eif ;he d]:v;ns. l}n (tl‘om;]mll, bordering St.
’s t t rushes, for the ose of stop-
m the like encroacgn%nta of the sands onp;::rgI:atation, m{)d
ith very good effect.

The wines of Landes are generally made from the white
piquepoint plant. The red are light of colour, and have a
tartness which is very disagreeable. The white wine is better.
In the canton of Arjuzanx there is a vineyard of about thirty
hectares, which produces a wine like Bourdeaux in bouquet
and colour. The wine of tolerable quality in this department
is very small in quantity. The greater part is bad, and finds
no favour either with Frenchmen or foreigners.

The Loire and Cher boasts some tolerable white wines.
One of them, grown in the Venddmois, at Prépatour, called
vin do Henri IV, is of very good quality; it is a dry wine.

The d ent of the Loire produces some good wines, as
the St. Michael, which sells at seventy francs the hectolitre
the first year, one hundred and twenty the second, and one
hundred and fifty the third. The red wines of that place all
fetch nearly the same prices. They do not gather the grape
til it has begun to wither on the stem. The first pressure
i the “flower,” and is the wine of the first quality.

this department they rack the wine as soon as the ?ermen-
tation has sensibly disappeared, which is in seven or eight
; two or three times, in eight days more, it is racked
in, and it is then ready to be delivered to the purchaser.
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That which is kept in the grower’s hands is racked four time:
before the first frosts, and then fined with fish-glue twice i1
the space of fifteen days, and drawn off each time with the
utmost care. The earlier it is bottled afterwards the bette:
is the wine.

The department of Allier, formerly the Bourbonnaise anc
part of Nivernais, produces some low-priced wines. The besf
red is about eighteen francs the hectolitre, and capable of pre
servation for ten years in bottle. At Moulins they mage g
species called vin fou, or mad wine, or rather, * drunkard’s
wine.” They fill a small, strong-bound cask, having no bung,
with must; this they put into another cask, and plunge 1t
into the vat, from whiclln)it is not withdrawn until the fermen:
tation ceases. This wine is very intoxicating. Others, to
obtain a stronger wine than usual, roll a tun into the open
air during a severe frost, and taking out the head, having set
the cask on its end, it becomes frozen to a considerable depth
in the upper part. The lower portion of the liquid is then
racked off and bottled. This wine will keep long, and is very
strong in quality.

Ancient writers have said that in some parts of Germany,
during the Augustan age, the cold was so intense that the
wine was frozen in the casks, and cut out with hatchets.
Mr. Parkes made some experiments on wine exposed to 8
degree of cold of 22° below the freezing point, and it was
singular enough, that this gentleman stated he could not
find any difference in taste between the frozen and unfrozen
portions, and he even thought the fluid part tasted more
vapid than the other. The proportions were as follows :—Of
Port wine 560 grains froze, and 580 remained liquid. Of
Sherry exposed in a similar situation, 288 grains were
frozen, and 1056 remained liquid. There seems to be a
singular difference between the results of the experimentalist
and the practice above recorded.

At Gannat they make white wine with the red grape.
They gather the grape when wet with dew, immediately
press 1t, and ferment the must in casks. The wine thus
manufactured is as clear as the finest rock water, heady,
and capable of effervescence when put into bottles in the
month of March following the vintage.

A vin gris, a grey or rather brown wine, is made here by
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ng the must to ferment for forty-eight hours. A rose-
wred wine is also manufactured by racking it after three
ur days” fermentation in the vat. This last wine is ex-
nt, of & very agreeable taste, but, what is singular, has
ret become an article of commerce.
b Mées, in the department of the Basses Alps, there is
y good red wine made, which at ten years old sells for
franc and a half the bottle, and at twenty years old for
3 francs. These wines are kept by.the inhabitants in
~jeans for ten or fifteen years. Malijay, Oraison, Riez,
nsole, and Chabriéres, are the principal vineyards.
ne of the most extensive vine districts in France, if quan-
rather than quality be considered, is the department of
Seine and Oiise. It contains 16,298 hectares of vines,
ucing 849,718 hectolitres of wine, at 52:134 per hectare,
>d at 14,775,880 francs. These wines are of very mid-
r quality, even considered as ordinary wines of the
try. In the fifteenth century Mantes produced a wine,
h some reckoned among the best ordinary. It fell into
'pute a centu.rﬁ ago, on the grubbing up of the vineyard
e Celestins, called that of the Cdte de Celestins. This wine
id to have resembled Bourdeaux. It was exported to
land and Holland. There remains nothing commendable
ie qualities of these wines at present; but the consump-
in the capital makes the average price sixteen francs the
dlitre. In the department of the Oise, also, some ordi-
meagre wines are grown.
. the five departments composing the old province of
nandy, the Eure grows the vine with a view to making
There is a small vimeyard in Calvados, near Caen.
v recent biography of the “ Queens of England,” there
e information that the wines of Normandy were held
-eat repute by the Romans, and immortalised by Horace,
they had subsequently regained a portion of their an-
i renown, and become a source of wealth and prosperity
e province. The author resided more than a year in the
rtment of the Eure, not long after the last peace, and
the history of the province, of which he remembers no-
y to confirm such a statement. The wine, such as it is,
ly equals cider, a great Norman beverage, as may be
red from the climate. In regard to Horace, if the poet
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really wrote verses in nrrmse of Norman wine, they must have .
slipped out of the only two copies of the poet which the f:
author possesses, or else they carry an allusion too obscure
for common optics. Voltaire observed that Adam did not
trouble himself about the authorship of « Virgil,” nor can it
be una%n ined Horace troubled himself much about the terri-
tory Rollo severed from Neustria, and made a dukedom. The
vines in the northern part are planted upon steep chalk hills, &
close to the Seine. The cider made in the departmentis -
617,000 hectolitres; the wine, 59,240 hectolitres, at about [
84d. the gallon. The principal vineyards are at the Andelys,
Evreux, Louviers, Pont Audemer, and Bernay. ’

The departments of the Cotes du Non{ of the Creuse,
Finistere, la Manche, I'Orne, Seine Inferieure, Pas de Ca-
lais, and Nord, produce no wine. The Somme produces but
700 hectolitres 1n & very favoured locality, and of the very
worst kind. '

The wines of Corsica amount only to 810,730 hectolitres,
at 81'12 per hectare, in value about 4,660,950 francs. The
portion exported goes for the most part to Leghorn. The
vines are good ; but care and attention seem wanting in ma-
nufacturing the wine. Only 30,000 hectolitres are exported.
The most noted growths are those of Ajaccio, Bastia, Cape
Corsica, Corte, Verdese, Serra, and St. Lucia. The mean
price of the hectolitre is but fifteen francs.

A very excellent variety of grape is grown in Corsica, called
the sciaccarello. At Sartena a wine is made, called by the
native particolore. It is of a fine red, of prime quality, a
delicious flavour, and is stomachic. The grapes are
chosen in situations most exposed to the sun’s reys. The
stems of the bunches are twisted eight days before the vin-
tage; the bunches are then gathered, and kept eight days
more on a floor, when the grapes are taken from the stems
and pressed. The must is placed in & small tun for fermen-
tation, and the wine is racked into smaller barrels or demi-
jeans. It is not fit to drink for two years, before which
time it would be too sweet. It may be kept twenty years,
;nd in gaining age it acquires strength, and an exquisite

ouquet.

‘qul the Corsican wines are exported from Cape Corsica.
The wines destined for exportation are genemlll)y mingled




WINES OF FRANCE. 193

oiled wine. The must is put into boilers, and reduced
d or fourth in qu v, and to three barrels of
one of boiled must is aad«  This mixture gives it
lour and taste of ana it i8 frequently sold for
o the merchants of the No \, when it reaches Leghorn.
«ind of wine is not drunk mn Corsica; it sells for fifty
iy francs the hectolitre. It is said that sometimes
the must too long a disagreeable taste is im-
| to the wine, and that the oxide of the copper boilers
en ived in the taste. The French are attempting
the practice of the Corsicans in ﬁl;x:s ect:lfor the
e is excellent, having variety and plain,
temperature congenial to growths, which mpsuit-
» both sites.
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p labour, that which nature had well-nigh accorded to Spain
without such appliances.

The wines o Stpain are grown on a soil highly congenial
to the culture of the vine, for the most part upon chalk,
called in the country albariza, of which carbonate of lime
forms two-thirds, and often three-fourths. The sun ripens
the grape without those hazards from chill and humidity to
which, In a more northern climate, the vintage is constantly

. exposed. Hence the crop rarely fails, though in the southgrn
parts of the country the heat is so intense in summer, that
they are obliged in some l})laces to irrigate the vines. From
north to south, sites, soils, and exposures of the happicst

' kind, cover the face of the country.

'+ BSome of these wines are said to possess medicinal qualities.

ing to Baccius, they were once held in high estimation
st Rome, and were exported in his time in large quantities, on
account of their reviving qualities to invalids and sick per-
sons. Those in a low and languid state were thought to
derive great bemefit from them, when taken in a moderate
quutity. . |
‘With every disadvantage in the process of making, there
are both red and white wines in Spain of surpassing excel-
lence. The rude treatment of the grape at the vintage has
not made the traveller insensible to this truth. The treat-
ment is somewhat changed at Xeres and Malaga, where,
from the demands of commerce, improved methods of manage-
ment have been introduced by foreign interests. The wines
commonly drunk by the people of Sga.in are not the white
luscious wines, nor the dry Xeres, but very excellent red
wines, often too much deteriorated, it is true, by the care-
lessness of the manufacturer. The sweet wines of the South,
8o highly esteemed by the natives, are usually drunk in but
small quantities at a time: rarely more than a glass after
each meal. The red are drunk in the houses of the better
class in a state that may give some idea of their excellent
qualities, untainted by the odre, or skin, which the lack of
staves for barrels, poverty, or perhaps the absence of com-
mercial stimulus, may lead the peasantry to substitute. The
white wines grown near the coasts are not liable to this
taint, the foreign demand removing the evil. The best red
wines, grown far in the interior, are generally kept in skins,
02

»
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as being easier of carriage. They are often found so defiled,
even in the tavern, with the pitchy taste, and the filth of the
uncleansed skin, to say nothing of the deposit owing to the
coarse conduct of the vintage, that they cannot be drunk by
a foreigner at all. .

From Catalonia some thousand pipes are annually sent to
England, and twelve thousand are exported from Valencia
and Malaga. About twelve thousand tuns were imported
into Great Britain alone from Spain in 1808, which 1s less
than in 1700, when the amount was 13,649. Holland and
the north of Europe have, in some seasons, taken twenty
thousand pipes of all kinds. The home consumption at
Eresent it 18 not easy to ascertain ; about five thousand hogs-

eads ﬁﬂ;a;ehannuagy cons§med in Madrid. T;meerfae hundred
and thousand pi ave, in some years, been exported
from the ommtry,PbIgF:re the Spanish colonies of America
were lost to her.

The province of La Mancha is most of it a wine district,
and there the justly celebrated wine called Val de Pefias, or
Manzanares, is made. These are both towns of the wine
district of La Mancha. This wine is red, of excellent body,

erhaps with as much as Port before it is made fiery with

randy. In the hands of Frenchmen it would be found
equal in strength, flavour, and body to the best southern
growths of the country. The vineyards in good part belong
to Don Carlos, tlgmb;mﬂ'lle‘aﬁmof Ferdinand VII., and to the
Marquis of Santa . is wine requires age to perfect
it, and then it is equal to any redr?vl‘me in the world, for
everly; quality, save, perhaps, the delicacy which distinguishes
the higher class of Burgundy. It is grown upon a rocky or
stony soil, as Val de Perias, or “ Valley of Stones,” indicates.
It is produced in great plenty, selling at from seven to ten
rials the arroba, in the town of Val de Pefias, or from
three shillings and twopence to four shillings and eightpence
per 4} gallons. The higher orders of the inhabitants of the
Castiles rate it very highly; but no idea can be formed of
this wine from what is drunk at Madrid. The vines employ
all the inhabitants of the district, where the wages of the
labourer are only about sevenpence a day. This wine, except
in the skin, can only be drunk upon the spot, where it is kept
in #inejas, or huge clay vessels, holding each eight hundred
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gallons. These have steps to mount up to them, and cocks
mtroduced into their sides. No wood to make vats, or even
casks, can be obtained. The wine, therefore, is transported
in skins on the backs of mules, and, in consequence, has a
taste not at all agreeable to those unaccustomed to it. It
is a rich, racy, and noble wine, and bears a price at the rate
of only three pounds ten shillings per pipe from the grower.
Six thousand skins have been seen in the store of one of the
wers, each containing ten arrobas, or about forty gallons.
lish merchants going with wine staves to La Mancha,
Jjust before the vintage, might secure, on speculation, some of
the very finest of wines, well adapted to the English taste.
But the staves must be very strong, and fit to bear knocking
.about when filled, and they must be of small size to fit the
y mule’s back. A little has in this way sometimes reached
England ; but the journey to the coast is long and tedious,

" and the expense considerable.
| In Catalonia, where the soil is propitious, the plains are
| carefully cultivated; even the highest cliffs which are acces-
sible are planted with a great variety of vines. 'Wherever
there is a slip or fall of the cliff leaving a few feet of surface,
a mere ledge, to which there is no other mode of access than
being let down by a rope, even there the vine is set. The
fondness of the Spaniards for this branch of husbandry is so
strong, as to make them in some places neglect every other
species of cultivation. The wines of this province are not
in very high esteem, which principally arises from the sloven-
liness with which they are made, both red and white. The
Spaniards formerly sent the larger part of these wines to
their colonies in America. Some of the Catalonian wines
have been accused of imparting an earthy taste. This pro-
bably arises from bad management. About Rosas the ﬁﬂl
sides are planted in double rows, and corn sown in the inter-
vals, until the hills become too steep to admit of corn culti-
vation, and the thin soil, consisting of broken granite, has
hardly earth enough to give it root. At Figueras, the
country is cultivated with great care, even to the Pyrenees,
and on their bases themselves, and the vines are carefully
attended. Figueras wine is well known as a mixture used
to give lighter wines body. The red wines of this province
are not remarkable for quality. The Malvasia, made at
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Sitges, about fifteen miles west of Barcelona, is considered
very good. It is pale and clear, but acquires colour with

e, while the manufacture is negligent beyond example.
They have in this province a good rancio, a dry white wine
called Xarello, not very commendable, and a Macabeo, made
of the grape of that name, sweet and white. The exporta-
tion of wine from Catalonia of late years, though consider-
able, has been chiefly for mingling with other wines of less
strength. From Tarragona, five thousand pipes of wine, and
much good brandy, are annually shipped off. These wines
are of tolerable body, but manufactured in the careless mode
of the country. The grapes are used without selection, and
no iams are taken in the cellar, yet the wine finds a tolerable
market. Borja produces a luscious white wine. The coun-
trz about Tarragona, on the road to Barcelona, is almest
wholly a wine country. Mataro has some excellent vines;
but the red wine is made here, as usual, in a negligent
manner, and neither fined nor racked. The quality is some-
what harsh, between Port and Claret.

From Valencia a considerable quantity of Beni Carlos, a
strong deep-red wine, is exported to France, expressly to
mingle with claret for England. It comes from a town of
that name, to the eastward of the city of Valencia. Vineros
has also a red wine, very similar to Beni Carlos. There is also
a wine made. at Beni Carlos, of tolerable quality, consumed
upon the spot. The wines of La Torre, Segorbe, and Mur-
viedro, are generous and good ; that of the latter place is
strong, and the best part of 1t is on this account distilled into
brandy, which was formerly shipped to America. The wines
of this province, too, are often bought up to mix with port in
the English market, and are sent there for that purpose. Much
vino de racion, or common wine, is grown in this province.
The brandy of Spain is next to that of France in excellence,
and much 1s made in this province, as well as in Catalonia.

At Alicant there is an excellent red wine, which becomes
of the very first order by age; it is made from grapes of two
or three sorts, mingled together. Some dry white is also
made there, but the town is most noted for vino tinto, or red
wine, strong and sweet, of which, however, a very small quan-
tity indeed is now exported, the commerce of the place having
gone to decay. Like Cyprus wine, it is said to possess heal-
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ing qualities, and to cleanse wounds. 'When old it is called
Fondillon. It comes from the tintilla plant. Near Alicant
the irrigation of the vines has been carried on upon a large
scale. The reservoirs are a grand undertaking, of great cost
and much lgbour. ‘El Pantano, about twelve miles from
Alicant, is a tank, formed by damming up a valley with an
embankment, two hundred feet high, and forty thick. This
supplies water for an entire year. Not far away from Ali-
cant there is another of these reservoirs, having a wall sixty
feet high, and broad enough for three or four carriages to
travel upon. The cultivation of the vine in the South is there-
fore an expensive work, from the climate being over dry. It
has been cal¢ulated that three gallons and an eighth of wine
cost from the press fourteenpence, English, for labour alone

" in this part of Spain. Vinaroz, Santo Domingo, and Perales
produce tolerable red wines. The wines grown near Villena,
1 Murcia, are almost all distilled into brandy.

In Arragon there are tolerable wines. The best are a vino
tinto, and that of Carifiena and the Hospital, from the vine
which the French call Grenache. The best wine in Arragon
is called the Campo de Carifiena. In the estimation of Roxas
Clemente, it excels all the other wines of Spain for delicacy.
The district in which it is grown lies in a hilly country, be-
tween Saragossa and Madrid, near Calatayud. In Biscay, at

" Chacoli, a wine of the second class, a vino brozno, or austere
and harsh wine, is produced in great quantity. The best is
made at Vittoria. Five or six different kinds of vines are en-
grafted in Biscay on one stock, which must render the wine
of very dubious character. It smacks of the skin, and sells
for about threepence the bottle. Fuengaral, not far from
Madrid, produces a very good wine, of the muscatel class, not
inferior to the best Malaga. It is mostly consumed in the
neighbourhood.

ﬁ Navarre, Peralta is remarked for a good dessert wine, a
ramcio, from the same cause as the French wines so called,
namely, long keeping. It is also famed for its dry and sweet
wines. There are well-known country growths at Tudela and
Puerta de la Reyna, but none reach the sea, or come into
commerce, from being made far inland. Near Pampeluna
there is a good wine de liguewr made. In Leon the best wines
are found at Medina del Campo; in old Castile, at Rioxa,
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near Terra del Campo, and at Carbezon, not far from Valla-
dolid. A wine much esteemed in the country is made near
Ciudad Real. Murcia principally produces vins de ligueur.
Gallicia has a second growth, for home consumption, called
Ribadavia, a white wine. The details respecting the manage-
ment of the wines in the interior of Spain are very scanty, but
the same slovenly treatment injures tgxem all, and the pitched
hogskin of the wvinatero, or wine-seller, generally completes
what the carelessness of the grower began. With so many
evils in such a delicate article as wine, it is rather to be won-
dered at that any Spanish wine is palatable, and that the
proverb of the country, “ Pregonar vino y vender vinagre,”
“To cry wine and sell vinegar,” is not more frequently ex-
emplified.
" Lo return to the wines of the coast. It is in the beautiful
> provinces of Grenada and Andalusia that the wines most
" valued by foreigners are made, and the favourite species of
{_grape is the Pedro Ximenes. This species enters into all
the wines of that country in the present day. When used
alone, and kept to be old, it makes a choice and valuable
sweet wine. The mountains round Malaga are clothed to
the summits with vines, one half of the plants being of the
foregoing species. A great number of presses are continu-
ally kept at work during the vintage in that and the border-
ing districts. No labour is spared on the vineyards. Here
the benefits of commerce, in spite of all obstacles, have
forced their way, and the wine is made in a far better man-
ner than where this active principle of improvement is un-
felt. The most celebrated wines of this province are white.
There is a wine here flavoured with cherres, called Guindas,
the Spanish for cherries. As well as the preceding class,
this is consumed at home.
They have a custom in some parts of the country of putting
. roasted pears into wine, to improve it in drinking, fancying
.. that it becomes better ; whence the saying, “ El vino de las
: Eeras dalo a quien bien quiéras, “ Give the wine of pears to
im you regard,” because the wine is supposed to be made
more agreeable and wholesome by the addition.
The mountain wines of Malaga have long been well known
out of Spain. The vines cover the hills from the valley
depths, the little habitations of the dressers peep out roman-

~
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| tically on the declivities from among them. Wines, dry,
sweet, and luscious, are made in the districts around the city.
There are also several kinds of dry wine. The Malaga,
usually so called, is sometimes mingled with a proportion of
wine burned a little in the boiling, imparting a peculiar taste.
The reason of this is, that they are not so careful at Malaga
in making the arropé for mingling, as they are at San Lucar
do Borrameds, and, in consequence, the wine gets a singed
fiavour. It is a powerful wine, long in high repute. This
wine is from a white grape, and contains a very large pro-
portion of alcohol. The mountain wines are pressed from
the grape somewhat riper than for the preceding kind. The
“lagrimas” wine, which is made from the droppings of very
ripe grapes, commonly called virgin ijuice, is a very luscious
wme, from the large white Muscatel grape—of course it un-

no pressure. There is here the Pedro Ximenes, a
wine named from the grape so common in most parts of Spain,
of excellent quality. The dry wines are generally pressed
from fruit not so mature in ripeness as the sweet. At Ma-
laga, too, there is a white wine produced, of a coarse cha-
racter, but strong; very like bug or inferior sherry. It is
too often imported and passed off for the growth of the
sherry district in this country. As this wine is much lower
in price than sherry, it is turned, among the ignorant, to
the dealer’s account, and forms a class of our misnamed
cheap sherries. Still more is shipped off to America. Very
little old Mountain or Malaga sweet wine is grown at
present.

The vineyards around Malaga alone are estimated to pro-
duce annually between thirty and forty thousand butts of
' wine, of which nearly twen';ly-seven thousand are exported.

The prices vary from thirty-five dollars to one hundred and
Sleventy a butt. The Americas now import the greatest part
of these wines. As much as two hundred pounds sterYing
has been paid for a cask of very old wine of prime quality.
Yet, in 1788, old Mountain Malaga was sold for twenty-four
. pounds per tun, and new for twenty and twenty-one. The

wine cafled “bastard,” in old books, was a sweet wine,
most probably from this part of Spain, and made of the
“bastardo >’ grape.

The price of {,nbom' and the expense of the vineyards are

J
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much less at Malaga than at Xeres, where the sherry wine
is grown. Most of the vines flourish in about eighteen
inches of a rich loam or mould upon a blue shaly substra-
tum, which scales up, and, mingling with the mould, imparts
to it a looseness and free quality allied to the or
gravelly sites, found to be so congenial to the vine in other
countries. It is not, therefore, so calcareous as the soil in

the vicinity of Xeres, and hence not so well adapted for

dry wines. Close to Malaga, however, limestone inter-

mingles with the schist. The vineyards are, many of them,

situated at a great height above the sea, where the earth

around the vines must be carefully secured. In the treat-

ment of the vine they are by no means as careful as at

Xeres. Yet every spot is cultivated, although the country

is exceedingly uneven. Manure is rarely used at all. The

varieties of vine in the district are very numerous, and in this

fine climate there are three gatherings of grapes in the year.

The first gathering takes place in f\';.ne, and furnishes the

Muscatel raisins, and the bloom dried in the sun. The

lexias, which are exported as such, are dipped in lye, and :
exposed to the sun’s action. The Larga grape, that yields

the sun raisins, makes an .excellent wine mingled with

the Pedro Ximenes. The vintage are gathered in

September and October. It is wonderful to view the fruit-

fulness of the soil in this district. In 1829, eight millions

of pounds of Muscatel and bloom raisins, and 80,000 arrobas

of lexias in casks, were exported from Malaga, the produce.
of one season, with no less than 20,000 jars of grapes, yet]
the quantity of wine made was not dimimished ; it not bemg’
less than 85,000 butts. The fine climate renders the vintage
in this part of Spain not only rich in produce, but certain in
crop. 'Ilj'he exports of fruit and wine to England from

are on the decrease, but to America it is the reverse. e
Muscatel grape cannot be cultivated more than four leagues
from the coast.

The district called the Axarquia is that in which these|
vines are grown. Though mountainous, wherever it is prac-
ticable, the vines are planted symmetrically, about eight feet
asunder. In the worst seasons nineteen arrobas of wine are
produced from five hundred plants. It is impossible to form
a true idea, without seeing it, of the amazing fertility of the:
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Anrgnia. ‘Wherever the soil on the acclivities is not occu-
pied by vines, the prickly pear grows, and feeds the cochineal
insect, while olives, almonds, figs, oranges, lemons, pomegra-
nates, and even the sugar-cane, flourish in profusion under
that glorious sky. Velez Malaga, five leagues from Malaga,
Eoduceu much wine, passing under the general name of

The wines are conveyed from the press, half fermented, into

| the merchant’s stores n sheepskins. Wine is constantly sent

from Malaga to America unbrandied, and, notwithstanding
the treatment it receives at the vintage, it bears the voyage
well, although English merchants assert that the decomposi-
tion of the wine, for want of brandy, is inevitable. The
truth is, that the bad mode of preservation of the southern
wines causes whatever defects are found in them. If they
were treated with as much care as the French bestow on their
better wines, no such results would ever be observed.

The sherry wine, which some will contend was the “ sack”

- of our forefathers, but which was, no doubt, a general name

to designate the wines of Xeres, Teneriffe, and others of a
gimilar character, belonging principally to Spain, is made in
Andalusia, near Cadiz, on the west coast, between the rivers
Guadalquiver and Guadalete. The district included in the
province of Cadiz is of a triangular form, having on the
northern angle the town of St. Lucar de Barrameda; on the
southern angle, the Puerto de Santa Maria; and the eastern
point formed by the town of Xeres de la Frontera, from
which the wine takes its name, the English having first
changed Xeres into Sherris, and finally into Sherry. This
triangle encloses a space measuring about twelve miles on
each side. The vineyards which produce wine for the Eng-
lish market cover eighty thousans acres. Upwards of four
hundred thousand pipes are made of all kinds, including
those which are exported, and such as are consumed in the
There is a great gradation in the prices of sherry, for
though the avemg.e is not above thirty-five pounds the butt,
the charges are from fifteen up to sixty-five pounds. The
value of the sherries exported is calculated at four hundred
and fifty thousand pounds. There are no export duties.
The manufacture of the sherries takes place under the care
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of the agents or principals of foreign houses, who reside on
the sp:ge and thi:is tls:lls-eaaon of the improvement of late
years in the wines of Xeres. The viney: are nnclyn:lg
on slopes or declivities. The grapes are left to Etmg ‘
they begin to shrivel in the sun. The fruit is white, one- l:
eighth being generally the Pedro Ximenes grape, mixed with , ‘
other varieties. In tlZose at Malaga and Grenada, one-half of *
the Pedro Ximenes grape is used in the vineyards, at Motril {*
four-fifths, and at Paxarete one-fourth. The Temprana is used {*
largely at St. Lucar, at Xeres, and at Port St. Kbry Itis
adopted in the Paxarete, Ximenes, Muscat, and Tintilla wines. [
The grapes are sometimes exposed to the sun on mats fors
day or two after they are gathered. The}y; are turned and
sorted carefully for the better wines. The vines, planted
about five feet asunder, are carefully dug round immedistely
after the vintage, and little hollows are left by some growess [
round the roots to retain the moisture. In January, or soon
after, they turn up the mould, and carefully weed the ground.
The pruning takes place in March, and the earth is afterwards
rakeg over, when the vines are propped with canes until the
vintage. The labour of the vineya.rlt)l is continued even to
hunting out the insects on the vines. There is, however,
seldom or never a failure in the crop, owing to the benignity
of the climate. The high price of good sherry is not wonder-
ful, when the care in the growth and the home duties are
taken into account. A bottle of very superior sherry fetches
three shillings and fourpence on the spot, though the comman
ordinary wine of the country is but sixpence. -

The soil of the Xeres vineyards, by which is understood
the entire district for six or seven leagues round, at least the
better portion of them, consists of what is called “ albariza,” [
or chalky soil, of “ arenas,” or light sandy ground, and of the -
“ barros,” the last being an ochrous earthy soil, with hereand |
there clay and other substances intermingled. The vineyards
are exceedingly productive. The produce in average years
in fair sized good vineyards, is from fifty to sixty butts, or
about three hundred gallons the English acre. Some, how-
ever, produce six hundred. The soil is dug deep and trenched,
but not manured. Where sand prevails, or in the arenss,
the product is about five butts an acre; on the albarizas
about three.

o TEAR T
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grapes are submitted to the usual mode of pressure,
Frinkled with gypsum to saturate the malic acid in the
'he mosto, or must, is left to ferment in the cask, with all
mm retained which the fermentation raises. ‘They do
fer it to work over, but leave it to itself. The March
1 vintage it is racked. The elements of the wine must
1, when 8o little care is necessary in the process. The
1@ wines are thus left is ten or twelve weeks. Casks
i exposed in all temperatures, and sometimes in the
r, without mischief. Any kind of shelter is considered
nt, and a good cellar, as it is held in the North, is
red of no moment. The places in which the wine is
ferment are strongly constructed of wood, above
, and the casks are placed in tiers, with the bungs
- closed, 80 a8 to keep out all extraneous matters, but
same time to allow full breathing to the wine. In
© ropiness of the wines, an accident of very frequent
mce elsewhere, owing to the sloveﬂhmode of treating
fermentation, seldom occurs here. The process causes
for surprise, in some cases, how so excellent a product
ined. en the same care is observed in the first
mt of the must and its subsequent management, as is
'd towards the vines, no graise is ever the result.
varieties of sherry depend, in a great measure, upon the
of the vine used, the class of soil in which it is grown,
» care taken in the management of the process of fer-
ion. All sherry wine is by nature of a pale colour,
ker shades are conferred by age, or by vino de color,
«d wine. This arropé, as it is called locally from the
is made only at San Lucar de Barrameda, in the fol-
manner. They take six butts of must before fer-
ion commences, and boil it down to one butt, kee
+ liquid constantly stirred and the surface carefu]fy.
d, so as to remove all impurities that arise in the
taking care that the liquid be not singed or burned.
»cess is conducted over a gentle fire in a large copper-
and when it is quite thick, the fire is ually with-
om it, so that the liquor may cool without being too
reffected. This is the arropé which, afterwards mixed
arter or less quantity with the pale wines, makes the
sherry of different shades which is so much esteemed.
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The wine is not at all deteriorated by this treatment, or by
the mixture of wines of the same quality. The pale sherries,
then, are the pure wine, containing nothing but the admix.
ture of a couple of bottles of good brandy to the butt; and
this is wholly unnecessary.

The wine called Amontillado is not always the product of
design. The quantity made is small. It is a drier wine than
the common sherry, and is very often the result of accident.
To make this wine the driest of all the Xeres wines, the fruit
is plucked two or three weeks earlier than for the other
species. It allows of no foreign mixture of any kind. The
white grapes are trodden by the peasantry with sabots on their
feet. The wine is then allowed to ferment for two monthe
or more, when it is racked, and placed in the wood in the de-
H‘ositories above ground at Port St. Mary and at Xeres.

hese depositories generally hold three tiers of casks. The
bungs are carelessly closed without affecting the quality of
the wine. It is singular, that of a hundred butts of sherry
out of the same vineyard, some of them will be Amontillado
without the manufacturer being able to account for it. Not
a drop of brandy can be added to genuine Amontillado with-
out spoiling it. The sherry wines of the best quality average
about 14° alcohol per cent. The statements otherwise given
at 18° 19° and 20° of alcohol, are erroneous, or refer to those
wines in which brandy is added to disguise mixtures by the
dealer, some of which, passing in England for sherry, are
either the common growths of the country, or are altogether
factitious. Of this last class is the larger part of inn and
tavern wines.

San Lucar de Barrameda stands on the left bank of the
river Guadalquiver, at its junction with the sea. Between
this town and Xeres de la Frontera are situated the vine-
yards which produce the wine called Manzanilla, (i)roperly
Manganilla, lately come into great use in England. 'This
wine was very highly spoken of as -a choice wine in the
fifteenth century, and it is at present held in higher estima-
tion by the natives than any wine produced in Andalusia.
It is a light, delicate, pure wine, of a fine-straw colour, highly
aromatic and stomachic. ‘With many constitutions it operates
as a diuretic. Much discussion has taken place in regard to
the name and place of origin of this favourite species of wine.
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Both Herrara and Roxas Clemente say that the name is de-
rived from a pueblo, or village, near Seville, called Manzanilla,
J md not, as some suppose, from manganilla, a small apple.
In modern days there is no Manzanilla wine produced in that
vicinity, nor 18 there any existent record of any having ever
! been. grown in that part of the country. At St. Lucar, how-
- ever, where its growth and celebrity are traced to remote
1ges, it is generally believed to have derived its name from
camomile, the Spanish name for which is “Manzanilla.” This
similarity of name, with the strong resemblance there is in
of ite-flavour with that plant, tends to confirm the opinion that
: [ﬂm derivation of the name is correct. This wine is the
ol driest of all the Spanish wines, scarcely any wine what-
‘ |erer surpassing its delicacy and purity. It admits of no
«§ mixture of any kind, not even the smallest quantity of brandy,
vithout a manifest deterioration in taste and flavour. "When
mefull{emade, it becomes a “ perfect wine,” and improves
by age beyond all other kinds, both in flavour and firmness,
%0 as to surpass almost every dry wine. The vineyards that
;& produce the Manzanilla are planted with various species
of vines, but where what is called the Rustan grape pre-
dominates, the best wine of Manzanilla is the result. The
soil is light and brittle, being composed of a mixture of
-4 Albarizas, of the Arenas, and the Barros. The grapes are
;“ mature at an early period, and are gathered ten or twelve
days before the general vintage of the country. These vine-
ad yards produce about five thousand butts of must, nearly
- four-fifths of which are consumed in the countrv. It was

sulll)fosed at one period that this choice and delicate wine
t=| could not bear the transit to other countries, or from its own
«=| naturally warm to a cold climate, without undergoing a
sz} change 1n quality and flavour. This prejudice is not founded
:"} in fact, as, when carefully bottled in Spain, in good condition,
»| and with the commonest precaution, it will stand a voyage to
+§ any distance, and to any climate, cold or warm. This fact is
-4 abundantly proved in the Manzanilla shipped twenty years
5 ago by the house of Gorman and Co., of London, so well
. known for its superior Xeres wines. It retains, even at this
2 " time, in full perfection, its quality and flavour, although until

recently it was not extensively known, even among persors
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of refined taste. Mr. Ford, an experienced and able author
of much upon the subject of Spain, by his notice of it in his
writings, was the means of bringing it into general notice
two or three years ago.

There is & wine which is grown on the right bank of the
Guadalquiver, called Moguer. This wine is sometimes twice
brandied, and sent to London as common sherry by houses
that can be named; but the object here is to expose base
practices, not t‘:)nﬁublish names; to caution the public, not to

unish individuals. Moguer is of a cheap and light quality.
g‘he wine is not otherwise adulterated by the exporter;
though often so treated afterwards in London with Cape and
less costly ingredients. The exporter sends his wines, high
or cheap-priced, from the country, strictly for what he an-
nounces tiem to be. Good sherry of a year old would cost
the merchant thirty pounds the butt without duty in the
country, if it should be exported; so that, duty included, it
could not be imported into Great Britain under thirty shil-
lings the dozen to the merchant, nor good four years old under
forty-four. Sherriese are not to be judged by colour, but
solely by taste. The best kinds are mingled with nothing
but wine of the same quality, which is inevitable, owing to
the mode of keeping up the merchants’ stock by replenishing
the casks: except the small quantity of brandy, already men-
tioned, when sent to England. Even this small quantity
would, we think, be much better omitted. At all good tables
in England hot wines are deservedly gone out of fashion.
Not only are they, to a certain extent, injurious, but they
retain none of the true flavour and aroma of the genuine
wine. Fine sherry wine wants no brandy for its preserva-
tion, and the refined palate cannot want what is an injury
tNo the Vi_l;vou.r in ever so small a quantity. (See Appendix,

o. IV.

At Rota, opposite Cadiz, a very excellent muscadine red
wine, called tilla, is manufactured. At Montilla, near
Cordova, they have a very fine-flavoured dry wine, called
Montilla, which is gener:ﬁy consumed in that place and
neighbourhood.

Paxarete, a wine made at an ancient monastery about five
leagues from Xeres, and about eight from Ronds, is a rich,
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sweet, and full tasted wine, from the same irnpes as the
sherry, but in different proportions, very well known in this
country, and made from the Pedro Ximenes grape.

The red wine above mentioned, called Tintilla and Tinto di
Bota, or, as it is styled in England, Tent, is rich and
luscious. It carries about thirteen per cent. of alcohol.
Rota is about five leagues from Cadiz. It is made of a grape
which is said to be coloured all through, and is principally
used in England for communion purposes in the Church.

In A_ndﬁusia, towards Seville, there is a reddish-white
species of wine, very sweet and luscious.

The wines of Spain generally, both red and white, will one
day rank much higher in estimation than some of them do
at present. The importation of them into England is fast
encroaching upon the Portuguese. The dry and sweet wines
are almost alf that are now known to foreigners; but the
red wines of Spain, properly treated, would be found equal
tNo m](:);t others in goodness. (For imports, see Appendix,

o. IV.

Stren;th and durability are characteristics of all the Spanish
wines. Their boiled wine, the Italian Vino Cotto, or vin cuit,
as the French call it, is mingled with other growths, as well
as with sherries, for the sake of deepening colour or improv-
ing flavour. Their wines de ligueur sometimes receive also a
proportion of boiled mosfo. A good age is required for
almost all the Spanish wines to impart to them the proper
flavour, and attach to them that mellowness so grateful to the

alate.
P The following may serve as some guide to the prices of
sherry in England, reckoning the butt at one hundred and
eight imperial gallons, or one hundred and thirty of the old
measure, duty paid.

Pale sherry of a middling quality may be imported at from
sixty-five pounds per butt to seventy-five. The better quali-
ties run from eighty to one hundred pounds the butt, and
even more ; and fine amontillado higher still, up to a hundred
and fifty pounds. Two hundred pounds have been given for
a butt of rare excellence. In 1783, sherry was sold in the
market at a price varying trom twenty-six to twenty-eight

ounds per tun, or about fourteen pounds per butt. The
Erown sherries sell at about the same prices.
P
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The islands of Majorca and Minorca are well situated for
the culture of the vine. The last-named island produces s
muscadine wine called Pollentia. There are also some red
wines grown there, but none are exported. In Majorca there
is a very good red wine, called Aleyor, from the vineyard out
of which 1t is made ; used principally for home consumption ;
very little, at least, 1s exported. ?l‘he white wines are made in
a slovenly way, somewhat in the mode adopted in Cyprus,
which would seem to indicate that the art had been mﬁt
there first, and not acquired from Spain. They use en
or stone vats in precisely the same manner for the p
of fermentation. At Banal Busa, a wine resembling that of
the Rhine is grown, well known by the name.of Alba Flara;
it resembles hock, but is not so dry.

The Canaries produce annually about twenty-five thousand
pipes of white wine for exportation, while fifteen thousand are
consumed in the islands, or submitted to distillation. The
brandy thus distilled used to be sent to the Spanish colonies.

Teneriffe alone produces about twenty-two thousand pipes, of -

a hundred and twenty gallons. There has been a great cor-
ruption of names in-the wines of these islands. Canary was
once much drunk in England, and was known only by that
name as late as 1733. In that year new Zvinedw(a)s worth from
twenty-six to thi ounds per tun, and old Canary thirty-
six o):mds. 'l‘h;t);'{-)iter of I;;his tasted some wh';:{ 31::)' 8
hundred and twenty-six years old, it having been kept during
all that period in the family cellars of a nobleman with whom

he happened to be dining, and who produced the bottle, in |

contents little more than a pint, as a bonne boucke. Its flavour
was good, and it had ample body. What is called Vidonia
is properly the dry Canary wine, of a good body. It improves
by age, and is known often under the general name of Tene-
riffe.  Perhaps it was so called because it is derived from the
vidogna grape, or is a corruption of Verdona, a green wine, of
good body, but harsher than Teneriffe, formerly grown on the
western side of that island, and shipped at Santa Cruz for the
‘West Indian market, little or none coming to Europe. Tene-
riffe produces the best wines of all the islands, having the
greatest body. The Vidonia is a wine which improves in
warm climates, in this respect resembling Madeira. The
Malmsey of Teneriffe is small in quantity, but excellent in

l}
‘
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Enlity. At Canary both Malmsey and Vidonia are grown.
e has been accused of possessing an acid quality.
At Gomera the wines improve so much by age, that the dry
kind gain the flavour of Madeira, and may be easily mistaken
for it. In fact, it is often sold forit in England by the inferior

.class of wine merchants, to persons who are no judges of

what good Madeira should be. On the eastern side of Palma,
Malvasia, or Malmsey, is grown, which in a few years gains

-& bouquet like a ripe pine-apple. The dry wines here are not

a8 as those of the other islands. e best vines do not
gw much more than a mile from the sea. In the voyage of

ir John Hawkins to these islands, in 1564, he speaks of
grapes there, which for size were equal to damsons, and says
of the wines, that “they were better than any in Spain.”

{See Appendix, No. V.)

In the early voyages to these islands, published in Hak-
luyt, and therefore as old as 1598 at least, there is a passage
ive to sack, which will puzzle wise heads about that wine,

lg Nicols, who lived eight years in the islands. The island
Teneriffe produces three sorts of wine, Canary, Malvasia,
and Verdons, “ which may all go under the denomination of

-sack.” He sadys that the best wines in his time grew on a

hill-side called the Ramb, in Palma. The term sack, it
would thus seem, was applied to sweet and wines of
Canary, Xeres, or Malaga. In Anglo-Spanish dictionaries
of a century and a quarter old, sack is given as ¥ino de Cana-
rias. Hence it was no doubt Canary sack, Xeres sack, or
Malaga sack. It was much drunk formerly, for an old work
of the beginning of the seventeenth century says of some
of the fashionable rakes of that time, “ Sacke is their chosen
nectar; and they love it better than their own souls; they
will never leave off sacke, until they have sackt out all their
silver, nay, nor then neither, for they will pawn their crouds
(fiddles) for more sacke.” In Dodsley’s ¢ Old Plays,” vol.v.,
the sack drunk at gentlemen’s tables is described as a
mixture of sherry, cider, and sugar; sometimes eggs were
added, and those who did not think it sweet enough, put in
more sugar. Howell’s “ French and English Dictionary,”
1650, translates sack vin &’ Espagne, vin sec, or dry. Some
have supposed sack is derived from saco, or the odre, or bor-
P2
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racka, in which wine is carried ; but the Spaniards do not apply
saco to wine skins. The best authority perhaps is Venner's
“ Via recta ad vitam longam,” printed in 1628. This author, -
describing Canary wine, says, that Canary “which beareth
the name of the islands from whence it is brought, is of some |
termed & sacke, with this adjunct sweete, but yet very im-
prodperly, for it differeth not only from sacke in sweetness
and pleasantnesse of taste, but also in colour and consist-
ence: for it is not so white in colour as sacke, nor so thin
in substance.” This author says nothing of mixing sugar
with this Canary sacke. He says, “ sacke and other stronger
wines are best when they are two or three years old.”” The
same suthor says sack is “ completely hot in the third de-
gree: and that some affect to drink sacke with sugar, and
some without : and upon no other ground, as I think, but as
it is best pleasing to their palate.” Again: “Sacke taken
by itself is very hot and penetrative: being taken with sugar, |
the heat is both somewhat allayed, and the penetrative
quality thereof also retarded.” Sugar was in those days
taken with Rhenish, and several white wines. The con-
clusion is, that ¢ Sherris” sack, and all such, were the
white wines of Spain and the Canaries, not the sweet. Vi-
donia, for example, was a sack as well as sherry, and the dry
mountain wine of Malaga; a Canary sack is said to have
been distinguished by the adjunct sweete : this was no doubt
Malmsey, and plainly shows that sack was a dry wine.
The price in 1667, in “ Anthony Wood’s Life,” as fixed at
Oxford, ran “ Sack and Malagaes one shilling and sixpence
the quart, and no more.” Again, in 1673, “Sack and
Malaga’ occur together at one shilling and tenpence the
quart. These wines are always together in the lists. * Ca-
nary, Alicant, and Muscatel’”” precede.

Vines in the Canary Islands are said to have been first
planted there in the regn of Charles V., having been brought
thither from the Rhine, and the change in the climate and
soil produced Canary wine ; but the vine of which the Malm-
sey, or Malvasia, is made, was transported there from Candia.
A pipe of Malvasia used to sell, about the year 1610, for
twenty ducats, which with a duty of seventeen ryals on es-
portation, made the total expense, for above a hundred Eng-
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lish gallons, only three pounds fifteen shillings sterling on
the island, when new. Buena Vista, Dante, Oratena, and
Tigueste, were formely boasted of on the island as the
favoured spots. The soil is mostly voleanic; in Palma the
best wines grow in a soil of this sort, called the Brenia.
The Malmsey is very rich and perfect of its kind, and was
formerly in great repute. The produce was once annually
twelve thousand butts.” The dry wine is inferior, and does
not keep so well.

The importation of wine from the Canaries into Great
Britain, though formerly great, had declined as low as sixty-
five tuns in 1785. In 1808 it had in increased; the
smount being 1683 tuns. In 1821 it fallen to about
a thousand, and it has not since increased. The wines of
the Canaries are second to those of Madeira, but the cause
of this difference is unknown. Perhaps it may be ascribed
to want of care in the management of the vintage; for in
Madeira there have been great incitements to improvement
from the increasing demand for the wine, and the influx
and residence of foreign merchants, all anxious to obtain the
best wines, and to create a useful emulation among the cul-
tivators of the vine, which may not have been experienced at
the Canaries. :

‘Wine of an ordinary kind is made in the Cape de Verde
Islands; in that of St. Antonio the quantity manufactured
is very considerable.

The wine measures of Spain are the arroba majore, which
varies in different provinces; that which is commonly used
contains 4245 English gallons, or six make twenty-five gal-
lons. A butt of wine contains about thirty of these arrobas.
Twelve arrobas minores are thirty-nine old English gallons.
That of Malaga is 4-186; and of the Canaries the same as
that of Spain. The arroba of Valencia is 3:112 gallons.

The Cantara, in like manner, differs ; that of Oviedo being
5098 gallons ; of Alicant, 8'052; while that of Arragon is
only 2:724 gallons.

Majorca and Minorca have the Quartin and Gerra, of
7-168 and 3-187 gallons. In Gallicia the Moyo, of 42:798.
At Xeres the botta, of 120 gallons, and at Barcelona the
carga, of 82:695 gallons, and pipe, of 120.

orracha means a leathern bottle ; so also does Bota.
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A wine skin made of hog or goat’s hide is called Jdre,
dressed with the hair inwards, and pitched or rosined, bein
more convenient for ing on t{ne back of a mule, an
cheaper than a cask. The bad taste thus communicated,
the Spaniards notwithstanding call olor de BoTa, the * smell
of the dottle,” by custom, and not de ddre of “the skin,”
ag it is in reality. Yet they say, ddre de buen vimo, a
“ gkin of good wine.” El de los odres, “ you with the wine-
skins !’
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Handbach, or Manersbach, the hand ; and Lorch, or Laurea,
the bay or laurel. Formerly it was impossible to enter a
German house without being offered *large jacks of wine,”
so attached were they to the rites of the purple deity. The
banks of their rivers are covered with viney:rrgs. The Rhine,
Moselle, Neckar, and Maine, are gardens of the vine. Nor
have the Germans been content with cultivating the banks
of rivers alone, but the higher lands are planted with the
greatest success. It matters very little whether -the terri-
tory of Treves poured out its abundance in the time of the
Romans or of Charlemagne; the Germans have enjoyed it
since the year 400; and the Frenchman who said the Ger-
mans had found out the perpetual motion in their cups, or
tall old wine glasses, was not far from the truth. The Ger-
man loves his glass of cheerful wine ; and while he cultivates
his vines, let the grave burgher of Treves swallow his wein
(wine) of Augenscheimer, his Thiergartner, Schamet, and
Pitcher, out of his green glasses, to fourscore years of age,
provided he will allow the foreigner to share a little of the
superfluity of his golden vintage. From Bonn to Coblentz,
a.ng from the latter city to Mayence, the Eountry is covered
with vineyards. The Jobannisberger of ‘father’” Rhine, the
Gruenhauser or the Brauneberger of the Moselle, and the
Hochheimer of the Maine, each distinguish and hallow their
respective rivers in the eyes of the connoisseur in wine. They
are some of them powerful wines when genuine, as their de-
votees can well attest. Rhenish wines are mentioned in
England, temp. Richard II.,and ordered to be sold at a hun-
dred shillings the tun, and retailed at sixpence the gallon,
which was higher than the French wines of Gascony.
‘Whoever has visited the noble Rhine must have felt sen-
sible of the beauty of its vineyards, covering steep and shore,
interlaced with the most romantic ruins, towns ancient and
venerable, smiling villages, and the rapid broad German
river, reflecting the rich scenery on its banks. Newhere is
the fondness for vine cultivation more evident in every grade
and class of farmer than in the German wine districts. The
humblest peasant has his square yard of vineyard. Every
accessible spot on the declivities with an auspicious aspect
is decorated with the favourite plant. From Mentz even to
Bonn the vineyards of the Rhine are observed to greater
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intage than any similar cultivation in other countries:
ach, enthroned on its vines ; the Rheingau, its Johannis-
ron a crescent hill of red soil, adorned with cheering vege-
m, every cranny cultivated that will carry the vine ; Mit-
eim, Geisenheim, and Rudesheim, the last with its strong,
-bodied wine, the grapes from which bask on their promon-
“of rock, in the summer sun, and imbibe its generous heat
1 dawn to setting ; then again, on the other side, Bingen,
ghtful, sober, majestic, with its terraces of vines, topped
he chéteau of Klopp. The narrowed river, its steep hills
vineyards, the corn and fruit which the vicinity produces,
emind the stranger of a second Canaan. The Bingerloch,
ruins, and the never-failing though formal vines scattered
ng them, like verdant youth revelling amid age and decay,
a picture nowhere else exhibited, uniting to the joyous-
:ofp wine the sober tinge of meditative feeling. ’J.'Jhe un-
hill summits back the picture, with feudal relics or
astic remains. From below Assmannshiusar to Lorch,
nbling ruins still mingle with the cool leaf and rich purple
he grape. Bacharach is near, the wine of which, pro-
y the fancy of the drinkers having changed, is now pro-
nced second rate in ua.li'%, though not long ago even the
ach celebrated it in &eir acchanalian songs. This wine
ill very good, fashion may say what it chooses. Land-
es of greater beauty, joined to the luxuriance of fruitful
culture, can nowhere be seen; perhaps there is some-
g to be added, for the alliance of wine and its agreeable
ities, with the noble scenery of theriver. The mind will
s its associations upon all subjects. :
o the north of Coblentz the wines are of little compara-
note, though Bodendorf, near Bonn, has been said to pro-
> a Rhenish wine of the second growth thus far to the
h. Coblentz is about the latitude of Plymouth, while
rence itself is nearly on the parallel of the Lizard in Corn-
Either on the Rhine, or onits tributary rivers between
e two places, the most celebrated wines of Germany are
vn. There is much limestone to the west of Mayence,
a varying surface soil. It is at Coblentz that the soil
becomes particularly well adapted for the cultivation of
vine. The right bank descending is most noted for its
:8, but the vineyards, in many parts, cover both banks.
Rheingau is a district about fifteen miles in extent, and
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here are made the most celebrated wines, including the far-
famed Hochheimer. Thé valley of the Rhine, taking from
Mayence a western and north-western course, exposes it to
the warm south-west winds, which have a salutary effect
upon the maturity of the fruit, which its northern latitude
would else hardly impart. This wind, to reach the Rheingau,
does not pass over &e high Alps, but over the Jura range,
which is lower, and without snow. None of the better wines
of France are grown so far to the north.

The soil on the banks of the Rhine, from the variety of
rocks, throughout the great wine district, is various; to the
limits of that district, north and south, we have already
alluded. To the east and west the boundaries are i )
as embracing the Moselle to Treves, the Ahr, the Maine, and
other streams. Granite decomposed, and quartz in favour-
able sites, offer good vine land, and so does sienite. Clay
slate, mingled with quartz, is observed to be highly favour-

able. The temperature is thought to be increased over this |

species of soil by the colour retaining the heat. Basalt is
found a productive soil, especially when mingled with marl,

and some of the best vines grow upon land of this descri;i-l |

tion where the basalt is pebbly. ere marl, mingled wit!

pebbles, occurs, the vines succeed best ; nearly the same cha-
racter, but, if an[{:hing, still a better, may be given to dolenite.
Varicgated sandstone in decomposition does not do well for
the vines in dry seasons, though light in its nature ; when
mingled with clay, or other earths, its produce is tolerable, but
it gives no remarkable wine. Otherwise than when mingled
with different earths, it is barren. Shell marl, where the
calcareous properties are most prevalent, when mixed with
the clay soil, will grow tolerable good vines, and the same
when they are reared upon a coarse limestone well worked.
Kiffer produces only weak wine. Schistous marl, where it
occurs decomposed, yields a fertile soil for the vine. "When
mingled with round stones or sand it is very favotrable, but
no remarkable wine is produced from it, though its dark
colour is favourable for maturing the fruit. The Germans
dress their vines with strong manures, which the French and
Portuguese pronounce to be injurious. Land gained from
the water, or newly alluvial, is not at all favourable for the
vine. It is too wet in moist seasons, and even by mnature.
On the other hand, clay and sand, arising from the decompo-

-

TV EEE AL e w «HAW




WINES OF GERMANY AND SWITZERLAND. 219

on of different species of rock, is found too arid for the
'man vines in dry seasons.
‘he grapes which are preferred for general cultivation are
riessling, a small white species, harsh in taste, but in hot
sons furnishing a remarkably good wine, having a fine
quet. The kleinberger, a productive species, ripens easily,
. & small Orleans vanety is very widely cultivated. These,
h the Traminer, are considered the fruit producing the best
es. The Orleans is much cultivated about Rudesheim,
ving well on a rocky soil. The vines are all of the low
ning, about three or four feet high. The produce of all
vineyards it is impossible to ascertain. The circle of Cob-
iz contains nearly seventeen thousand Prussian acres, each
vhich is calculated to yield wine to about fifteen pounds
ling annually in value. The circle of Treves, containing
nty-three hundred acres, gives an annual product of thirty-
» pounds sterling each acre. In Wirtemberg, the product
he kingdom, or of sixty-one thousand five hun acres,
been valued at about four million of florins. The true
*hheimer is grown to the eastward of Mentz, at Hochheim,
ween that place and Frankfort. Each acre contains four
1sand plants. The produce, in a tolerable year, is twelve
e casks, which sell for about one hundred and fifty pounds
1. It was once the property of General Kellermann, and
e of Prince Metternich. 'Worms was formerly reported
wow a hundred and fifty fuders within the territories of
city, “ sweeter than virgin’s milk” (liebfrauen milch).
'he vintage does not take place until the grapes are more
1 perfectly mature, in fact, until they are soft from over
mess and on the verge of change. They are carefully
1ered, the bad fruit picked out, and with the stalks put
e. The wine of the pressingsis separated, most vom ersten
oh, vom nackdriich. The more celebrated of these wines
all fermented in casks, and then, after being repeatedly
ted, suffered to remain for years in large fuders* to ac-
e perfection by time. These huge casks contain each
nt three hundred and fifty tuns. The wines mellow best
irge vessels; hence the celebrated Heidelberg tun, thirty-
feet long by twenty-one high, and holdin%l one hundred
fifty fuders, or six hundre(f hogsheads ; the second and
* A common fuder contains about two hundred and fifty gallons.
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later of these was built at Heidelberg in 1663. That which

receded it held but one hundred and thirty-two fuders. :

his tun is decorated with all kinds of fantastical ornaments. !
Tiibingen, Griiningen, and Konigstein, could all boast of |
their enormous tuns, in which the white wines of the country
were thought to mellow better than in casks of less dimensions.
The last was made at Fort Konigstein, near Dresden, by Ge-
neral Kyaw,in 1725, seventeen Dresden ells long, and twelve
wide at the bung. It contained 8709 hogsheads. A Latin in- *
scription affixed to it was to the following purport: “ Welcome
traveller, admire this monument, dedicated to festivity (in
order to exhilarate the mind with a glass in the year 1725),
by Frederick Augustus, King of Poland, Elector of Saxony,
the father of his country, the Titus of the age, the delight of
mankind. Therefore drink to the health of the sovereign,
the country, the electoral family, and the Baron Kyaw,
governor of Konigstein; and if thou art able, according to
the capacity of this tun, the most capacious of casks, drink to
the prosperity of the whole universe—and so, farewell !”
These tuns were once kept carefully filled. The Germans
always had the reputation of being good drinkers, and of
taking care of the “liquor they loved.” Misson says, in his
Travels, that he formerly saw at IN' uremberg the public cellar,
two hundred and fifty paceslong, and containing twenty thou-
sand ahms of wine.

The German are a distinct class in character from all other
wines. They are generous, drier than the French, finely fla-
voured, endure age beyond example, and have of late years been
much improved in quality by the sedulous attention bestowed
upon their growth, and a better management at the vintage.
Indeed, the tendency to improvement in all the vine countries
of the Rhine is too obvious to be passed over, and the wines
show a corresponding excellence. They average about 12-08
per cent. of alcohol. They have been supposed to turn acid
sooner than other wines, though the reverse is a remarkable
fact. On this subject a recent author observes, with res
to Moselle, and the same will hold good with other wines of
Rhenish character, that “ The country which borders on the
Moselle produces abundance of grapes, and some of the
wines have an agreeable flavour, especially the vintage of
Brauneberg. This highly-flavoured wine has within the last
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seven years become a fashionable beverage at the first tables
in London, and when iced!in summer, nothing can be more
grateful. Some of it has the flavour of the Frontignan
g;ase, without its sweetness. This wine has a singular
quality ; it is difficult to make it into vinegar. The author
accidentally discovered this property by putting a few bottles
into a green-house, and afterwards into his cellar, for the pur-
pose of using it as vinegar ; but the following spring he was
surprised to find that no acetous fermentation had taken
place. It has been generally supposed in England that the
wines of the Rhine and oseﬁe are more acid than the
white wines of France; but if the above experiment may be
any criterion of the qualities of the former, it would prove
that they are less acid than Sauterne, Barsac, and the Graves;
for it is well known that it is necessary to sulphur the casks
of these wines to prevent the acetous fermentation taking
lace. Acids are supposed to generate gout, and in Eng-
d Rhine wines are on this account forbidden to gouty
subjects ; yet the gout is a disease rarely known on the banks
of the Rhine, where hardly any other wine is drunk. We
therefore conceive this to be a vulgar error, and that no
wine is better for a gouty patient than that of the Rhine;
the author can testify this f}')om his own experience, and the
evidence (which can be more depended on) of an eminent
English physician, who practised at Mayence for many years,
amf was of opinion that the strong wines of the Rhine were
extremely salutary, and that they contained less acid than
any other ; moreover, they are never saturated with brandy,
as the French white wines are. Although Moselle is become
so fashionable, it is a cheap wine, the best Brauneberg only
costing twelve Napoleons per ahm, of thirty English imperial
gallons, and, including the duties and all expenses, may be
imported for three shillings a bottle into England.”
at this is correct, as far as regards himself, the writer of
the present volume can vouch. Ifhe take no more than a glass
or two of port, so that the spirit taken with it is not enough to
stimulate the stomach, acidity is certain to be felt, but this is
never experienced with sound Rhenish wine. Some writers
account for this property in German wines by the complete
roportion of the constituent parts, and their equal balance
1 the fermentation. Hence the difficulty of deranging them
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from the closeness of their affinities. If the tartaric acid be
too abundant, the wine will be apt to become sour. If the I
saccharine principle be too great for the quantity of tartar, -
there will be a part of it unconverted, or if the leaven be
deficient, the fermentation will not be perfected. Where,
however, the necessary quantities are in due proportion to
each other, the wine will be perfect and enduring, i
no acidity, and such is, therefore, the safest wine to be
(if it be the real wine well made) of any blood of the grape |!
whatever. "
To proceed northward with the “ Rhine wines,” following
the course of the main river. The ordinary wines are not
worthy of note: but wines up to the best class are foundin
great variety. The Liebfrauenmilch, already mentioned, i
a well-bodied wine, grown at Worms, and generally fetches
& good price. The same may be said of the wines of Kae %
terick, near Mayence, and those from Scharlachberg are
equally full bodied and well flavoured. Nierstein, Op i
Laubenheim, and Gaubischeim are considered to yield e
cellent growths, but that of Deidesheim is held to.be the §i
best; the last of 1825 sells for twelve pounds sterling the
ahm, of thirty gallons, inthe present year. The prices vary
much, and depend in a great degree upon the age of the |,
wine. New wine may be had from fifteenpence the maas* |}
to four and sevenpence. Very aged wine from eight or ten |
up to eighteen shﬁn’ ings the bottle. The Rhenish wines, and
particularly Hock, drunk in their native territory, were not ln
offered at table in respectable families until of late, before 'h
they were nearly, if not quite, fifty years of age. It is dif-l
ferent now. They are drunk out of green glasses as thin s [{
paper, so that the stranger almost wonders they are strong |y
enough to retain the liquid. It it thought the flavour i |y
improved by thin glasses. Perhaps this is mere fancy, buf |
every one experiences how much pleasanter Chateau Margaus i,
drinks this way at our own tables. i
The river Maine runs up to Frankfort close to Mayence, le
and on its banks the little town of Hochheim stands upon an j
elevated spot of ground, in the full blaze of the sun. From }
Hochheim is derived the name of Hock, too generally applied
in England to all German wines. No trees are seen to !}
* A little more than two quarts, l}
Y
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obstruct tmm fire from the sky, which the Germans
deem so0 1 to render their vintages é)ropitious, nor does
it favour them to the full glow required more than once in
five or six years, so as to perfect a vintage of tolerable re-
nown. The town stands in the midst of vineyards. That
which produces the Hochheimer of the first growth is about
eight acres in extent, and is situated on a spot well sheltered
from the north winds, upon a little hill behind the deanery.
The Hochheimer dom, near the village, is in high request.
The wine of 1766 and 1775 fetched forty-two and fifty
g(}):;nds the ahm, before the fancy for old wines was given up.
other growths of this wine come from the surrounding
vineyards. The whole eastern bank of the Rhine to Lorch,
or the Rheingau, throughout its entire extent, has been re-
markable for its wines during many centuries. It was once
the property of the Church. The whole district is a delicious
vine-garden. In this favoured spot grows the castle, or
Schloss-Johannesberger, once the property of the Church,
and also of the Prince of Orange. Johannesberg is a town,
with its castle (schloss), on the right bank of the Rhine below
Mentz. The Johannesberger once took the lead in the wines
of the Rhine. The vines are grown over the vaults of the
castle, and were very near being destroyed by General Hoche.
The quantity of wine is not large. The price of the vintage
of 1811 was about thirty-six pounds the ahm, of thirty
ons. That of 1779 sold for seventy-five in the year
1833. The vineyard, as before observed, is the property of
Prince Metternich. The other growths near the same vine-
ground are excellent. The Johannesberger of P. A. Mumm
of Cologne and Johannesberg, his own growth of 1822,
brought, in 1833, from twent{l-ﬁve to sixty pounds the ahm,
and it still ranks quite as high.

There is at present a great rivalry between the two vine-
yards of Johannesberg and Steinberg, and in some years
Steinberg has fetched a much higher price than Johannes-
berg. In 1836, a stuckfass of Steinberg of 1822, which, on
account of its great delicacy and excellence, was named “ die
Brant” (the “ Bride”), was sold by auction, and bought by
several crowned heads and three London wine merchants, at
about twent% shillings the bottle, taken at the cellars at
Eberbach. The great care and energy displayed by Mr.
Koepp, kellermeister of the Duke of Niyssan, in the manage-



224 WINES OF GERMANY AND SWITZERLAND. ’

ment of the vineyard, will no doubt much increase its present
gopularity. In addition to this, the Schloss-Johannesberg l

eing under a kind of trusteeship, or sequestration, for the ;

ayment of many years’ arrears of taxes due to the state of |

assau, and still repudiated by Prince Metternich, has in
some measure prejudiced the wines, so that the two vineyards
may be now considered upon a perfect equality. For this and
some other recent information connected with the subject,
the author is indebted to the house of Eddison, in ‘Wal-
brook, the large connexion of which with German wines is :
well known.

Rudesheim and its Hinterhausen produce wines of the first
Rhine growths: the ahm of 1811 brings -five pounds
and upwards. The hi%hest quality is called Rudesheimer-
berg. The Steinberger,belonging to the Duke of Nassau, takes
rank after the Schloss-Johannesberger among these wines.
It has the greatest strength, and yet is one of the most deli-
cate, and even sweetly flavoured. That called the “ Cabinet,”
from the vintage of 1811, brought seventy pounds sterling the
ahm. In 1811 it was sold on the spot for 5 florins, or half
a guinea the bottle. The quantity of the first growth made
is small. Graefenberg, which was once the property of the '

|

p—

. Church, produces very choice wine, which carries a price
equal to the Rudesheimer.

Marcobrunner is an excellent wine, of a fine flavour, espe-
cially when the vintage has taken place in a warm year. The |
vineyards of Roth and Konigsbach grow excellent wines. '
The wine of Bacharach was formerly celebrated, as before
mentioned, but time produces revolutions in the history of
wines as well as in that of em;ilires. Notwithstanding the
quality of endurance many of the second-rate growths pos-
sess, and a freedom from acidity equal to those which hold
the first place, they are by no means so well known as they '
ought to be. The oldest wine which is commonly offered to |
the purchaser is that of 1748, a year when the season was
exceedingly propitious to the vintage. Older wines may be
met with, but less frequently. The excellence of the wine in any
particular year always depends more upon the warmth of the
season than upon any other cause, and the high Erice of the |
wine in corresponding years rates accordingly. The Germans

say, the wines of the best body are made on the higher lands, |
and the worst on the lower; the last requiring the longest :

|
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keeping, to render them mellow for drinking. The stocks of
some of the merchants are very large, although the wine is
not kept out of the market so long as formerly. It is a mis-
taken notion that the virtue of any wine depends upon its
Elmat age. The wines of 1788 bear a very high character—the

ighest of any during the last century. ere is something
unaccountable in the extraordinary durability of wines grown
so far to the north, where the slightest increase of warmth
in a season causes such a difference in the quality of the wine.
‘While strong southern wines suffer from age after a certain
period of years in bottle, and begin to deteriorate sensibly,
the Rhine wines seem possessed of inextinguishable vitality,
and set the greater part of rivalry in keeping at defiance. 1t
is generally found that wines with the smaller proportion of
alcohol change sooner than those which are strong, yet the
Rhenish wines averaging so little spirit, will endure longer,
and continue to improve by age as much as the more potent
wines of the South, havingagouble the alcoholic strength.
The best vintages were 1748, 1766, 1779, 1783, 1800, 1802,
1811, 1822, and 1834. The Steinwein of 1748 brought, in
1882, seventy pounds the ahm of thirty imperial gallons.
This may serve to show how much these wines gain, in re-
pute at least, by age. This fashion in Germany, of valuing
wine by its age alone, is deservedly gone out. It is no proof
of any good quality in the wine beyond its power of en-
durance. The Rhine wines are diuretic in quality, and the
Germans say, “ keep off the doctor.” They are remarkable
for promoting cheerfulness in the native constitution.

n the whole, the wines of Bischeim, Assmannshiuser,
and Laubenheim, are very pleasant wines; those of rather
more strength are Marcobrunner, Rudesheimer, and Nier-
steiner, those of Johannisberg and Geissenheim belonging:
to Count Ingelheim, and Hochheim, give the most perfect
delicacy and aroma, and freedom from acidity. The Germans
themselves say, “ Rhein-wein, fein wein ; Necker-wein, lecker:
wein; Franken-wein, tranken wein; Mosel-wein, unnosel
wein,” “ Rhine wine is good; Neckar pleasant; Frankfort
bad ; Moselle innocent.”

An effervescing Rhenish has recently been produced. It
is made from the lower wine growths, but is by no means
worthy of the regard which some would claim for it, being

Q



226 WINES OF GERMANY AND SWITZERLAND.

destitute of the qualities of genuine Rhenish, and equally so
of the fine flavour of Champagne. o

A letter to the writer states that, “ With regard to the
effervescent Rhenish wines, which have lately come into
notice, they are made after the example of Champagne wines.
They are generally taken from a common growth, and the
effervescence is produced ;tl)!y the carbonic acid gas in the
process of fermentation. The experiment is not new: it
was successful many years ago; but after all it will never
answer, for although the effervescence of a Champagne wine
may be thus obtained, yet the delicious flavour which cha-
racterises that wine will be always wanting, for that flavour
is derived from the soil, and no art can substitute it. Besides,
it must be observed, that there is an immense difference be-
tween the Rhenish wines and those of Champagne, not only
in the making, but also in character. The grape of the former
requires, in order to be really good, the most perfect matu-
rity, even to an overripe state, and the -grape of the latter
does not admit of its being more than ripe ; consequently, all
the good qualities of the Rhenish wine, which are brought
forth by the great maturity of the 'grag:i;are entirely lost
when thus prematurely used, and for this reason nothing
particular can be expected from an effervescent Rhenish
wine. The process is resorted to, principally, with a view
to get rid of the lower growth of wines, and with no other.”

The red wines of the Rhine are not of extraordinary quality
compared to the white, yet the red grape becomes more per-
fectly ripe than the white on the Rhine. The Assmanns-
hiuser is the first, grown near Rudesheim. It closely resem-
bles some of the better growths of France. At Ingelheim,
near Mayence, and near the Ahr, there are good red wines
of the country. Near Lintz, at Neuwied, a good wine, called
Blischert, is made. Konigsbach, on the left bank of the
Rhine, Altenahr, Rech, and Kesseling, yield ordinary red

wths.
nghe Moselle wines are light, and secondary to those of the
Rhine and Maine. They are plentiful and cheap, some of
them resembling the growths of France. They are sometimes
sold as low as a penny the bottle in the country. The most
celebrated is the Scarzberger. The varieties grown near
Treves are numerous. A Dutch merchant is said to have
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id the Abbey of Maximinus for a variety called Griin-

duser, in 1798, no less than eleven hun and forty-four
florins for two hundred and ninety English gallons in the
vat. This wine was formerly styled the * Nectar of the
Moselle.” It made men cheerful when drunk in a quantity,
and did good the next day, leaving the bosom and head with-
out disorder—such is the character of it by the German
Jjurist Hontheim. These wines being light, with a geod
flavour, have of late become favourites in England. They
will not keep so long as the Rhine wines, but they are
abundant and wholesome, as indeed are all the Rhine wines,
particularly for eonvalescent persons after low fevers. Near
Treves are grown the wines of Brauneberg, Wehlen, Graach,
Zeltingen, and Piesport. The wines of Rinsport and Becher-
bach are considered of secondary rank. The wines of Cusel
and Valdrach, near Treves, are thought to be possessed of
diuretic properties, and even to cure the gravel. In about
five years these wines reach the utmost point of perfection
for drinking. They will not keep more than ten or twelve
in prime condition.

The wines called “wines of the Ahr,”’ resemble those of
the Moselle, except that they will keep longer. Some of
them are red. The character of the wines of the Nahe may
be included in the foregoing descriptions, being intrinsically
German.

The “wines of the Neckar” are made from the best
French, Hungarian, and even Cyprus vines. The most cele-
brated are those of Bessingheim. They are of a light red
colour, not deep, and of tolerable flavour and bouquet.

‘Wisbaden grows some good wines at Schierstein, and
Epstein, near Frankfort. The best wines of Baden are pro-
duced in the seigniory of Badenweiler, near Fribourg. At
Heidelberg, the great tun used to be filled with the wine of
that neighbourhood, boasted to be a hundred and twenty
ﬁm old, but it gave the wine no advantage over other

eckar growths. There are many good wines grown in
Baden, and particularly near Offenburg. The Khugelberger
has gained a certain reputation, and at Durbach, where the
Johannisberg grape has been planted, a wine is now pro-
duced called the Johannisberger Durbach, which bids fair to
stand a comparison with many of the wines of the Rheingau.

, 2
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In this locality is also to be found a good red wine called
Zoller, which in some years is equal to Assmannshiuser.
In Baden the ahm or aum contains three or four more
gallons than in the Rheingau. The red wines of Wangen
are much esteemed in the country of Bavaria, but they are
very ordinary. Wiirzburg grows the Stein and Leisten
wines. The first is produced upon a mountain so called,
sold very dear, and called “wine of the Holy Spirit”’ by the
HospitH of Wiirzburg, to which it belongs. The Leisten
wines are produced upon Mount St. Nicolas. Straw wines
are made mn Francoma. A vin de liqueur, called Calmus,
like the sweet wines of Hungary, is made in the territory of
Frankfort, at Aschaffenbourg. The best vineyards are those
of Bischofsheim. Some wines are made in Saxony, but they
are of little worth. Meissen, near Dresden, and Guben,
produce the best. Naumberg makes some small wines, like
the inferior Burgundies.

The importation of German wines into England in 1831
was about seventy thousand gallons.

The better wines of Germany are of a drier quality than
those of France, and, while compared to the vins de Graves,
they are in reality of a very different character. Some of
them have what the French call the godit de pierre; but as the
soils that produce them are very various, so no two kinds
exactly resemble each other, even to a taste not over nice.
Perhaps the better kinds are the most wholesome wines in
the world. The ¢ golden wine”’ of the father river deserves
its peculiar altar to Bacchus.

order to secure good wine, none but respectable mer-
chants in these wines, of all others, should be treated with.
Persons ignorant of the character of the best-German wines
are continually liable to impositions. Travelling dealers mingle,
on the banks of the Rhine, the low-priced palatinate growths
with some of the analogous products of France. They adopt
the aum cask, or the case, as may be required, and put flou-
rishing seals upon the corks when the wine is sold in bottle,
telling extravagant falsehoods of its history and excellencies.
By this means frauds are continually practised upon private
individuals in regard to the wines of the Rhine, the more suc- -
cessful in proportion to the want of knowledge respecting
them prevalent.in England. Low Hoch and Moselle wines -
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are constantly sold at prices in this way when there is a rage
for everything at sma.lfcost, so that the quality is taken upon
trust, on the strength of the cheapness. Good German wines,
like all others, must be paid for.

The ahm of wine differs in quantity. The Rheingau mer-
chants send wines to England by the ahm of thirty imperial
gallons. The common German ahm has been usually reckoned
at forty old English gallons, and a little more. About “ two
ahms and a half formerly made a pipe,”—ein weinfass von
anderhalb ahm, ein pipe. A both, or butt, contained three
ahms, or a hundred and twenty-six gallons. A Rhenish wine-
cask of eight ahms, called a fuder, or stuckfass, contained
about two hundred and fifty gallons, or a tun of Rhenish, ac-
cording to the old measure; but wine is now almost univer-
sally sold by the ahm alone. (For imports and classes, see
Appendix.)

Switzerland does not supply more wine than suffices for
home consumption. The %est is produced in the canton
called the Grisons. It is named Chiavenna wine, and is of
an aromatic flavour, white from the red grape. In the Valais
they make a Malvasia of good quality. Both these are white
wines of the luscious kind. The Valais also produces red
wines, made at La Marque and Coquempin, in the district of
Martigny.

The other wines are for the most part red. Schaffhausen
produces them in plenty, and of tolerable quality. At Basle
they make the “wine of blood,” as it is called, from the
combat of Birs, in the reign of Louis XI. of France, when six-
teen hundred Swiss fought thirty thousand French, and only
sixteen survived, dying more of the fatigue of the combat
than by the power of the enemy. These wines are also
known as those of the Hospital and St. Jaques. The red
wines of Erlach, in Berne, are good. The red of Neufchétel
is equal to the third class of Burgundy. St. Gall affords
tolerable wines. In the Valteline the red wines are remark-
able for durability, and are of very good quality. They make
a wine in that district which much resembles the aromatic
wines of the south of France. A very generous red wine is
made in the Valteline from the red grape, which is suffered
to hang on the vine until November, by which time the fruit
has become very mature. It is then gathered, and carried to
a large room or barn, and hung up by the stems for two or
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three months. The bunches are picked over with great care,
and every decayed or injured grape is thrown aside, so that
none but sound fruit is submitted to the press. The must is
placed to ferment in an open vessel, and twice a day it is
skimmed. It continues to ferment for a week or fortnight,
according to the weather, during which the operation of
skimming is constantly repeated. ~After the fermentation is
over it is put into a close vessel, and set by for a twelvemonth.
This wine is remarkably luscious, and will keep well for a cen-
tury, having great strength and body. The Swiss, when it is
a year old, bore a hole two-thirds of the way up the head of
thekcask, drink the wine down to the hole, and then refill the
cask.

The canton of Vaud produces the largest quantity of wine.
The wines of Cully and Désalés, near Lausanne, resemble
much the dry wines of the Rhine in quality, and are of con-
siderable durability.

The following extract of a letter given verbatim, is from a
Gterman correspondent, and will serve as a general corrobo-
ration of the previous statements.

“ The Moselle, which, as indicative of its milder character in
appearance and produce, is frequently called by the German
poets the ‘ Bride of the Rhine,’ flows into this river at Cob-
lentz, and the wines grown on its banks are all of a lighter
and less spirituous description than those from the Rhine.
They are appreciated for their peculiar perfume, and are,
principally during the summer, a very delicious beverage.
They are recommended frequently by physicians as a pro-
tective measure against the malady of the stome, having a
relieving effect, and that disease having mever been known in
those districts.

“The best Moselle wines range as follows :—

“The Griinhiuser (a former property of the Abbey Maxi-
min at Treves).

“ The Feltinger : the best vineyards here are those of the
old Schloss (Castle), the Brauneberger, Pisporter, Graacher,
‘Wehlener, &. But in good vintages these wines are sur-
gassed by the Scharzberger, and especially by the Scharzhof-

erger, a denomination for the hill, which was formerly a
priory estate, and which produces the best of this description.

“ The situation of the Scharzberg falls back from the Mo-
selle for about five English miles from Treves, between the
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Moselle and the Isar, and is, therefore, called also Flecken-
vine. The Thiergirtner ranges in the same category.

“ The Moselle wines are sold in fuder casks of 64 Cologne
aums of 30 gallons each.

¢ The Ahr, which falls into the Rhine opposite Linz, has a
home notoriety for its red wines, but is not much known
abread, yet its productions are agreeable and wholesome, and
not very powerful. The best marks are those of Walporz-
heim, Ahrweiler, Bodendorf, and of good vintages bear in
taste a resemblance to a light Burgundy wine. They are
sold per aum of 30 gallons.

¢ The whole wine production of the Prussian Rhenish pro-
vince extends over a superficial content of 50,625 morgen
(acres), which give in a good vintage about 500,000 eimer, or
250,000 aums.

“The sentence, ‘ The grapes preferred for general cultivation
are the Riessling, a s white species; harsh in taste, but in
hot seasons furnishing a remarkably fine wine, having a fine
bouquet. The Kleinberger, a productive species, which ripens
eagily, and a small Orleans variety,” is correct; but there
ought to be joined to it, ‘ The last description of grapes is
cultivated oniy in the boundary of Rudesheim, whilst in all
the other first-rate vineyards of the Rheingau the preference
is given to the Riessling.” This species gives at full maturity
incontestably the finest and most flavoured wines, which also
fetch the highest prices.

“ However, in inferior years, when the Riessling does not
ripen entirely, the wines derived from them are in the same
pr?iportion inferior to those from the other softer grape sorts,
and even out of inferior vineyards.

“ The proprietors of large wine estates are always anxious
to gather and press the different grape sorts separately, in
order to obtain as far as possible an uniform harmonious
wine, which operates vastly on its quality. The little wine-
grower has not this advantage, and must vintage altogether.

“The head of the Rhenish wines belongs indisputably to
those of the Castle of Johannisberg. This estate was ori-
ginally a convent, founded in the year 1106, by Kurmaintz,
which held it until 1715, when it became the property of the
High-chapter at Fuld.

“1n 1802, in consequence of the peace of Liineville, Nas-
sau-Oranien took possession of it, and in 1807 it was given
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by the Emperor Napoleon to Marshal Kellermann, who re-
mained its lord until 1815, when it fell, in consequence of the
Congress of Vienna, to the share of the Emperor of Austria,
who in his turn gave it to its present holder, Prince Met-
ternich, as Austrian and male-hereditary fief.

“ His highness, who entertains a particulas predilection for
this beautiful estate, has shown for it a high personal interest,
and has spared no expense nor means to obtain through his
administration the utmost perfection in regard to the culture
of the vine and the treatment of the wines, so that the Jo-
hannisberg may be considered as a model school for both
these main objects.

“The superficial content of the vineyard is 66} morgen
(acres), which have produced in the better years as follows :—

1822, 83} stiick

1825, 81 ,,

1834, 514 ,, One stiick contains 8 Cologne aums, and one aum 80 im-
1842, 34 ,, perial gallons.

1846, 45

“The wines of the best vintages are sold in bottles only,
which are filled under the immediate direction of the Castle
Cellar Administration, and bear labels signed by this autho-
rity ; the corks are branded, sealed, and stamped with the
prince’s arms. The sale is entrusted exclusively to the firm
of Mr. D. Leiden,at Cologne, who appointed Mr. Charles Ellis,
of Richmond and London, agent for the British Isles.

“The varieties are distinguished by different coloured seals.
The first of these varieties has a blue seal, and is probably
not only the finest German wine, but the highest specimen
of what the vine can produce. For this quality the grapes
are selected with scrupulous care, the %est erries only
being taken from the ripest bunches. The juice is expressed
from them with great force, so that not a drop of the precious
liquid may be lost. It can only be made in the most favour-
able years, and the quantity then never exceeds two stiicks,
or sixteen aums of 30 gallons each.

“ The wines derived from inferior vintages are sold periodi-
cally at public anction in the casks, and their produce is
generally very little. The following shows that in the year

1882, 84 stiicks have given an average price of 280 francs per stiick.

18331 57& ” ” ” ” ” 560 ” ”
18871 5 ” 1 ” ” ” 77 ” ”
18381 lsb ” ” ” ” ” 174 ” ”

18391 2“ ” ” ” ” ” 515 ” ”
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¢ The vintage usually takes place enly in the beginning of
~ November, as it is highly desirable to keep the grapes on the
' vine as long as possible, in order to offer them the chance of
| overripening. (gold or wet weather, however, occasions often
an earlier vintage. The Village Johannisberg and the vine-
/yards on the back of the castle give but inferior wines, which
are not to be compared with the castle wines, and range far

* below the first marks of the Rheingau.
¢ The Steinbergis a domain belonging to the Duke of Nas-
? gau, and cultivated exclusively with Riessling ; in good years
it produces wines of the first rank, which have great merit with
regard to their fragrant bouquet and vivid flavour. The
» whole vineyard, removed from the river-side about three
English miles, is surrounded by a wall, and measures 108
morgen (acres). Its product, in 1846, amounted to 100 stiick;
the wines are fnerally disposed of in the wood by public
auction, of which the most recent has obtained 200 francs ;

1700 to 700 francs for vintage 1848, and 7000 francs for

vintage 1846, per stiick.

“ The manipulation of the vine and of the wine is analogous

to that of the Johannisberg. The Steinberg was formerly a

dependency of the neighbouring abbey Eberbach, which was
~ transformed into a domain at the abolition of the convents,
and since that time serves as a penitentiary.

“ A few years ago a large hospital for the insane was built
on one of the neighbouring hills, whose beautiful construction
offers a charming sight from the Rhine.

¢ The vaults of the abbey contain the Cabinet of the Duke
of Nassau, which is arich collection of his finest wines from
all vintages and situations.

¢ Marcobrunn extends over an elevated plain between Hat-
tenheim and Erbach, and produces also very fine wines, espe-
cially the Auslaas, which is made only in good vintages, the
ripest grapes being gathered and vintaged separately. A
stiick cask of this description of wine from the year 1846 has
been sold at 5000 francs. The boundary itself subdivides
into a- great number of small possessions. The Count of
Schonborn is the greatest holder there; next to him is the
Duke of Nassau.

“ The Graefenberg, near Kiederich, is not of a great extent,
but furnishes also very good wines. They are fi:tinguished
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by a peculiar flavour, and are almost of as high a standing as
tl’:e lKrcobrunner. ' !

“The same may be said of a hill near Geisenheim, the Ro-
thenberg, which belongs principally to the Count-of im. .
“ Rudesheim is that district in the Rheingan whiach offers:
the greatest difference and variety in the quality of the-wines;’
it extends from the lowest to the very highest. The Rudes- '
heimer-berg and hinterhaus range amongst the best wines
from the Rheingau—the first exoeedingly powerful (Grleans l
grapes), the latter of a more vivid bouquet (Riessling ﬁn) '

e

]

In good vintages they produce likewise a re
Auslaas.

“ Hochheim has the same standing as Rudeshein, aad, al-}
though situated on the banks of the Maine, it is yot cownted
amongst the Rhenish wines. The best vineyard is the Hiseh-
heimer Domdechant, belonging farmerlg to the er of
Maintz. It is extending from the church down the oon- -
tains about 8 morgen (acres), and is likewise far the grester
part a domain of the Duke of Nassau. Its wines from good
vintages fetch heavy prices.

“The Rheingau produces but one renowned and noted de-
scription of red wine, the Assmannshiuser, about three Eng-
lish miles from Rudesheim, down the river. This wine hasa *
good deal of strength and of delicate flavour, and is disposed (
of in good years from 125 to 300 francs per aum. Theg)uke i
of Nassau 18 also here the chief proprietor.” ‘
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substitution of a third-rate article. The objections to
treaty of such a nature are obvious enough to every imparti:
reasoner.

Had the wine of Oporto been of a first-rate class, an
Englishmen a little less attached to coarse wines of a hc
character, it is probable the difference in the wines themselve:
unless indeed Sxe adulteration was very gradual, would hav
struck them by its singularity. It is impossible to believ
that the port wines of 1700 and 1800 were of the same degre
of excellence. The lapse of a century would, it is true, rend¢
the comparison impossible in the span of human life. Thi
no doubt, prevented a change in the original quality of tt
wine from gwein discovered. The writer, a few years ag
dining with a diplomatic character belonging to Portugs
drank port wine, he believes, for the first time in his life, an
a better wine he never tasted ; but this was of a kind calle
vinhos separados, not export wine. It wanted the delicacy «
the highest wines of France, but it was everything else th:
could be desired: stomachic, mellow, of good strength, ar
colour. It was what all port wine drunk in England shoul
be in respect to body, flavour, and quality. The author w:
informed it had been brought over from Lisbon out of t}
wine sent there to be consumed by the better classes in ti
country. The mystery was revealed; it had not been pr
pared for the English market.

The increase in the consumption of the wine of Oport
found in comparing the consumption of the first ten yea
aof the last century with the like number of the present,
striking : it is as follows :—

Tuns. Hhds. Gall.

Wines imported from 1700 to 1710 . . 81,293 0 9
Ditto 1800 to 1810 . . 222,022 2 52

Difference in 1810 . 140,729 2 43

The non-importation of the pure wine first took pla
about 1715. It was then the Portuguese began to mi
gle a little brandy with the wines they sent to Englan
About this time, or two years later, a duty of 55I. 5s. p
tun was laid upon French wines, while Portuguese win
were admitted at 77. 5s. 8d. a tun! It is evident, therefor
that the demand for the worst wine arose out of the chea
ness of one article, and the almost prohibitive duty plact



\

\

4 WINES OF PORTUGAL AND MADEIRA. 287

upon the other—in other words, that our taste for port wine
* was forced upon us by our rulers, really out of jealousy to-
Ywards France. There is no necessity to search for any other
:reason why port wine was so generally drunk in England.
“1t was no intrinsic worth in the wines themselves which in-
% troduced them. Englishmen become wedded to long usage,
¥4nd numbers believed port wine the only real red wine in
¥ the world, and shivered whenever Romanée Conti, or Lafitte,
¥ was named.
Y .. In 1756 a monopoly of the wine country of the Upper
*Douro was given to a company. They obtained a charter
% through the Marquis of Pombal, whose wines they gratefully
2took m return. They fixed the price of the wines, and re-
L stricted the limits of the vineyards, outraging private pro-
~ perty and preventinicom etition. The ostensible objects of
& the company were plausibly expressed.* It was alleged that
3 inferior wines, from bad situations, had been bought and
%lotted with those of the factory ; that the farmers did not
allow the wine fully to ferment ; that it was stopped in the
fermentation by throwing in brandy—*a diabolical act!”
(so styled)—by not separating the white from the black
grapes, and “by using confections.” Thus, one main plea
® was to prevent adulterations of the wines, though there was
7no evidence that anything but a small quantity of brandy had
" ever till then been mingled with them, from the unfounded
# notion that it was essential to their durability. This first

* The following are some of those useful regulations which won over all oppo-
2 sition, for they are in themselves good. They turned out, however, to be pro-
* hibitive only upon those who were not of the company :
¢ 1. That the district calculated for the growth of the export wines should
be marked out, and the mixture of these wines with others from without the
.boundary prohibited.
P ¢ 2, That no one should be permitted to cover the vines with litter, as this
! operation, though it considerably augments the produce, tends to deteriorate the
quality of the wine.
¢ 3, That, in the manufacture of the wine, no one should use elderberries,
which not only give it a false and evanescent colour, but also change its natural
flavour.
¢4, That after each vintage, a list should be made out of the number of pipes
in every cellar within the district; and that the wine-tasters of the company,
and others to be nominated by the farmers, should prove them, and arrange
them in classes, distinguishing such as were fit for exportation, and delivering to
I the proprietors a corresponding ticket.
$¢5. "That the market should be opened on a certain day, and should be free to
all English merchants, to such Portuguese as were qualified as legitimate ex-
porters, and to the company itself.”

>
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happened, as mentioned above, about 1715. In 1756 began
the era of the deteriompt;igge:ﬁ t‘llxese wines.

How the company ed in exemplifying their zeal
for the presemtllz)n of the genuine charuI:)ter of the wine is
a well-known history. It may first be necessary to remark
that no wine, let it be grown where it may, can ever approach
to the character of a first, or even of a second rate wine, un-
less it be the pure juice of the grape, unmingled with any-
thing but wine, and that of its own class. Wine of a prime
growth, if mingled with an inferior kind of ever so good a
quality, is apt to become cloudy, and to be deteriorated, but,
mingled with brandy, its distinct and delicate character is
destroyed. The company were, as they alleged, well con-
vinced of this truth. They were not ignorant that the wines
of France, of the first class, were the finest in the world,
unmatched out of that country. Did they then determine
to raise the Portuguese wines into competition with them ?

They did no such thing. They began, it is true, by
scribing all offenders, but only that they might themseY:;
put on the character. They levied fines upon all other,
persons who had elderberries in their possession, and got
the trees rooted up. They then began their own career of
amendment, by buying or making brandy, and pleading the
necessity for its use in adulterating the wine in a greater
degree than before. They charged the taste of Englishmen'
as their excuse, and gradually proceeded to encourage the
mixing together all sorts of grapes, and fermenting their
must carelessly, with a view to quantity. They grubbed up
the fine old vines, and got those substituted of less virtue
but fuller bearing. They did not spare brandy in the opera-
tion, nor elderberries, nor burnt corn, nor anything that,
would answer to colour the wine when it was not thought’
deep enough. They created at length such a wine as the
world never before saw. This wine was sometimes so #m-
proved by subsequent adulterations in London, where the.
imitations of port wine were found to be facile, in conse- !
quence of the absence in much of the wine imported of the
prime qualities of good wine, that a vast quantity more was
sold than Oporto with its company had ever been able to
export.

The company, as soon as it was installed in full plenitude

{
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of monopoly, guided by merchants from England, settled in
l the coun%fnog:::lnl blended goed and bad growths together,
i, make one profitable class of wine, but raised the price to
ithe consumer, while deteriorating the article he purchased.
g The prices were soon carried far beﬁond what they had been
g originally, until the Portuguese themselves eomplained of
the extortion. The grivileges of the company were then so
x far moderated, that the export wines alone were left wholly
gin their hands, and so remained, quadrupled in price to
| Englishmen, and debased in qun.liti.m Englishmen were thus
w'foreed to drink worse wine, and that wine exclusively. In
-1 1780 good port wine was sold in England at two shillings the
=« bottle, and white wine of Portugal afi the same price. Canary
p W88 & third dearer; French wine was so taxed, that it was
= charged double that of Portugal.
p If the eompany had acted :fP to its professions, the wine
+ of Oporto, which is naturally of a cﬁnmcfer, would have
mbeen improved into a wine of the first class. A generous
wand honourable competition with French wines, until by
q raeverance, and a liberal outlay of capital, wine approaching
 Burgundy, Céte Roti, or Bourdeaux, was produced, would bave
Vbeen something meriting praise, and every step attained in
g the improvement of the wine would have rendered imitation
<in England more difficult, by which means the British nation
5 would have escaped the impositions practised upon it from
athe facility of imitation. Five-eighths of the wine brought
r to England is 8o coarse, and is such a medley of ill-flavoured
~“heterogeneous vine produce, brandy, and other matters, that
+ any ingenious person may increase one pipe to three by the
» addition of unexciseable articles, without any fresh injury
g to the stomach of the consumer, or to the appearance of
< vhe wine.
.. No wine is worthy to be drunk in a highly-civilised com-
. munity which is not made of grapes alone, carefully selected
s»from vines upon which practised labour has bestowed the
. proper culture, and that is not carried through the operations
' of the vintage and into the cellar with the most watchful
attention. Such wine must be exported with scrupulous
Sregard to the nature of the article. In Spain, where, in con-
' sequence of a demand for low-priced sherry, Moguer wine is
I-‘ mixed with a better kind in such a proportion as to reduce the

|
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butt to the intended value, there is no disguise in the mai
The grower disposes of the wine to the merchant for wh:
really is, and the merchant exports it under the same

racter. But the best class of these wines cannat be succ
fully imitated, for the ﬁrowth and manufacture have gon
improving ; and thouﬁ the absurd custom of adding

bottles of brandy to the sherry butt continues, no other:
ture whatever is permitted in the country. A just propor
of brandy exists in southern wines naturally, and, from
same consequence, in those of Oporto. What is adde
wines by nature of so much strength must be injurious,
can never assimilate, as the natural alcohol does, with
wine, even during fermentation. The trade may tall
fretting in, “working,” and what not; the comminglir
never perfect, and the alcohol uncombined is so much r
noxious to the stomach of the drinker, who, in fact, drinks
water and brandy, but wine and brandy. What, then, :
be said of the addition of brandy to wine naturally strong,
that, too, during the process of fermentation, when the r
or wine is in the most delicate state of transition, and
least interference is destructive to its quality ? This has 1
done with the Portuguese wines in the teeth of better k1
ledge, to the extent of four and a half gallons per pipe at
beginning of the present century. Now, no less than tw
gallons are thrown in during fermentation! Then, the co
of the skin of the grape not being deemed deep enough, el
berry colouring is added, according to fancy, and four gal
more of brandy with it. The wine now fgoes into Oport
racked, and receives two gallons more of brandy, and of
when only nine months old, is considered fit to go to Engl.
another gallon of brandy being added on shipping. In
twenty-four gallons of brandy are added per pipe, whe
this mode of treatment is generally adopted or others -
similar, and whether shipped off at nine or twelve mon
age. When sent thus immature, in which state full
thirds of the port wines are sent, they are sweetened

softened. Of the remainder which comes to England,
fermentation is suffered to be more perfect, though in -
the grapes are for some indiscriminately mixed, and in s
few cases carefully selected. Very little of this is witho
mixture of geropiga, afterwards added, besides brandy. '
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adulterate consists of fifty-six pounds of dried elderberries,
sixty pounds of coarse brown sugar and treacle, seventy-
eight gallons of unfermented grape-juice—generally of the
black, deep-coloured Souzio grape—and thirty-nine gallons
of the strongest brandy. There is even reason to believe that
. logwood is sometimes used, for there are continual shipments
of it to Oporto, as the “ price current” shows.

Elderberries are said to have been purchased by one of the
proprietors of vine , in 1842, to the extent of 400J. The
abolition of the old company has been met by a new one.
Its monopoly and abuses have been seconded by indivi-
duals, eager to meet the demand of the factory merchants, or
those who wanted the strength, colour, and sweetness which
nature never gives. The stoppage of the fermentation, in a
delicate part of the process, 18 to be remedied by brandy.
Hence it is easy to tell how modern port produces such effects
on the stomach as were not felt in the old time, with honest,
good wine. The wines are no longer light and cheering, but
heavy and dull in their effects. It would almost seem as if
the Portuguese made their wine a vehicle for disposing of
their brandy. The export of the adulterating matter of gero-
piga to England is carried on openly. In 1843 no less than
121§ pipes of this adulterated must of brandy and elder-
berry were exported to London from Oporto, to mingle with
port, or simulate port elsewhere, in wines that perhaps never
saw Portugal.

Of the wine of the first quality, described as having every
“ pequisite, and to spare’’—such is the phrase—six thousand
pipes are about the number produced in the “ careful’’ district
of the Douro. Of wine made up, or compounded by being
mixed with other wine, about six thousand more pipes are
made. There are about fifteen or eighteen thousamf pipes of
the “second quality” made; that is, in the phraseology, wine
that has * requisite qualities, but none to spare.”” The third
quality is not legally exportable ; but laws are cobwebs in com-
merce. Wines of second quality are promoted to the first
rank, and the third quality wines promoted to the second.
Tasters are appointed, who will sometimes approve half a
tonel of wine as of the first class, and the other half of the
same as of the second. Standing as second quality, it cannot
be exported to England ; but the dealer sells his half-tonel of

b
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first-rated wine, and, with the license covering it, he brings
his second half into Oporto as first, and so passes that into
the market. These licenses are called * papers,” and cost
a sum varying in amount according to circumstances.

In wines so deteriorated, the difference which should exist
between the first and second growths cannot be discovered;
and it is clear, from the complexion of the thing, that as little
as ‘ggssible of such a distinction is desired. The company
is better pleased that there should be one favourite
class, absorbing the middling as well as the best, since by this
means all the wines approach a fixed price. It may be re-
plied, how can such a supposition be reasonable, when port
wine is found to differ so much in quality ? To answer this,
it may be observed, that age, brandy, and -the soil, will make
a difference in the strength and taste of a wine, but they
cannot alter the character of the class; it may be ordinary
wine notwithstanding. The wine of the company’s exporta-
tion cannot be mistaken.

Never was there more sophistry displayed than in the
laboured answer made by the company at Oporto to the
charges brought against them ; they published utter nonsense
in their defence. An eminent wine-merchant of London ob-
served, ““that it seemed as if the Oporto people were fools
enough to imagine no one knew anything about wine but
themselves, and that there were no other growths than those
of Oporto in the world.”

y Englishmen should not have the benefit of the best
wines of the Cima do Douro in a pure state, without adventi-
tious mixtures, and as cheap as other nations, no rational
answer can be given. The late alteration of the duty upon

Y —— t——— \ — — \

French wines was a wise and considerate step, and will lead -

the way to so just an estimate of the merits of wine that the
company of Oporto will some day see the existing system
of operations perish. Old habits will decline, perhaps, more
rapidly than they arose.

he powers given to the company formerly were of the
most despotic character. As all com%etition was swept away,
and they were the sole dictators, so they found the usual evils
of arbitrary power recoil upon themselves. They set bounds
to the vine country—¢ so far shalt thou grow and no farther”
was the mandate to the possessor of the soil. The conse-
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uence was, extensive smuggling. Smuggling, as it naturally

oes when prohibition is overdone, demanded injurious and
tyrannical power over the agrarian population to repress it,
in vain. The next step was to crave military aid of an arbi-
trary government for the purpose, and military interference
was followed, as usual, by waste and ruin to the inhabitants
without removing the evils ;—those evils which were the pre-
tences for the establishment of the monopoly of the company,
and the removal of which they urged as most necessary for
the interest of the trade, but w%xich they renewed imme-
diately, and systematised for their own advantage. Having
monopolised t{e wine and brandy trade, and even the taxation
upon them and the brandy imported into Portugal, they
purchased inferior wines to dispose of as port, or mingle
with the stronger kinds, to all w%xich they affixed the price,
and for ever barred the rating into classes which could enly be
effected by greater remuneration from the merchant to the
grower, and in consequence by a larger rate of payment for the
first wines from the consumer. They levelled the superior
growths known before that pernicious interference, and amal-
gamated the white wine manufacture into the common hotch-
potch which com}iloses the unique species for which England
now pays such a heavy export duty.

This mischief was accomplished long before a sort of modi-
fication of the company’s charter took place in 18283, in con-
sequence of the injury to agriculture and commerce arising
out of the existence of this sordid body, even in the view of
so short-sighted & government as that of Portugal. (See Ap-
pendix, No. XII.) Their power had been too long absolute.
Approached for such a time only by memorial or petition,
they were considered within their agrarian and mercantile
domains a8 very lofty and potent dignitaries. Though their
wings were apparently clipped by the government, the in-
fluence of long-exercised power could not rapidly suffer a
diminution; years have elapsed since the decree was issued,
but the wine has not changed for the better but the worse.
Trade must be free as air. The folly of the interference of the
government of a country with its manufactures, either directly
or through the grant of a monopoly, does not now need any
effort of the pen to expose. The wines of Portugal, left at
first to the emulation and spirit of individuals, would have

B2
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risen in estimation. They would have been divided into classes,
each grower being emulative to attain the highest. High
prices would have purchased wine of proportionate worth,
and England would not have had to pay dearly for an inferior
article. The coarser vines of Po would have been suc-
ceeded by those of a better and choicer character. The grower
would have been enriched, and the British public, that was
forced to purchase under a most specious and 1mpolitic tréaty,
would have had less love for ardent-spirited wine, decidedly
injurious to health, It was doubtful whether such desirable
consequences could follow after long abuses. The individuals
concerned acting separately, it would be difficult to free from
their attachment to former usages, and their desire to admi-
nister to a corrupted taste created previously by themselves,
to oblige the spirit-drinkers in the home market, who ask for
sweet, strong, and d loured wine. They had assumed also
the direction in the details of the vintage, which their want
of experience cansed to be injurious, imagining in pride of
capital and trade that they conferred an ability for every un-
dertaking. Indefence of brandying the wines, the company’s
agents say that the English cannot have them too strong.
How comes it, then, that before the old company engrossed the
wine trade of Oporto, very little brandy was ever used,and Eng-
lishmen did not complain ? The fact is, the company created
the bad taste, which afterwards became a standard, as full of
convenience for promoting their objects as it could well be.
Next, they say the wines will not keep so well without
brandy : this excuse is alleged for the little spirit which is
mixed with the Bourdeaux wines before they are shipped to
England ; the reply which will do in the latter case will do in
the former—how comes it that Bourdeaux wines are drunk in
Holland, Prussia, and St. Petersburgh, in their natural state,
and yet will not reach Eniland pure. The truth is, that the
Oporto company knew what is so well known in France as
to be a matter of complaint, namely, that a large quantity
of secondary wine pays befter than a little wine of the
ighest quality.
thn 18%1], ;y bad vintage year, out of 77,834 pipes, they
passed 58,033 as of the best or most desirable quality. The
reverse is the rule in every other vine country under the sun.
In 1842, a very indifferent year, out of 73,231} pipes they
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comtrived to have 47,351 of what they call their first class—in
other words, that of whieh they could make the most in
guantity. The object since has been to bring down the fine
growths, and raise up the poorer, and thus keep a medley of
a very middling quality. Brandy was the best means of
equahsing the two extremes. The wine could not be drunk
until the vinous qualities were nearly all gone, and the brandy
tamed down, an% then the cheat passed off; freshness and
bouquet ceased to belong to the wine. In this way only is it to
be aceounted for, as may be seen in the Appendix, that three
bad years together did not change the prices or quantities of

wines ; nay, that the same season one part of the wine
was said to be good and another bad, as if in a fine season
the entire vintage would not be either good or bad. Accus-
tomed as we now are to these wines, the improvement of
them is to be greatly desired. The merchants from England,
it is said in their defence by those in Portugal, were always
demanding colour, fruitiness, ripeness, softness, and so on.
The farmers did all they could to meet the demand on their
part. They applied artificial means to sweeten, strengthen,
and colour the wines, and he who succeeded best sold his
wine first, and at the highest price. In fact, he “made,” but
did not ¢ grow,” the wine most in demand. The objects re-
quired should have been effected by attending to the nature
of the grape, by adapting cultivation to the end, and by a
Jjudicious intermixture of the fruit, not by the system of Apo-
theearies’ Hall.

Year by year the drinking of port wine has fallen off.
People exclaim, “I cannot drink port as I used to do!” Some
put it upon their own advance in life, others upon dispelll)sia,
but more are puzzled to know how it disagrees with them,
having neither age nor dispepsia to lay it upon. Port is
seldom seen now on good tables, except with cheese. The
truth is, that the wine has fallen off in goodness within the
last thirty years more rapidly than could be dreamed of,
ewing to still grosser interferences with its management than
existed before. If the customer does not know what wine is,
the wine must be made to meet the customer’s notions,
however out of the way of what the wine should be. He
wants it sweet, high-coloured, and strong, and there are in-
gredients ready to give the wine that or any other character
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required, except what is pure and healthy. “ Ah,” says the old
¢ célibataire,’”” * there is no port wine now like that of the old
time : I wonder how it is!”” Small quantities, comparatively,
of the purely fermented must of the Oporto grape are now
met witi. Hence a good glass of port gets rarer and rarer,
and the sweet, strong, dark “fruity” wine of art takes its
Elace, often smelling like medicine, and soon changing to a

ad colour by keeping. Pure wines are actually left on the
hands of the farmer in Portugal, unless he makes a wine to
suit the customer’s desire. Nay, English dealers are openly
charged by the Portuguese with going to Portugal and
making wine “ after their own fashion,” and prevailing on some
farmers, in the hope of gain, to do the same; the merchants
themselves taking their cue from petty innkeepers and strong-
stomached rustics, the customers for such wine in England.
Yet it is a fact, that the taste for cool, pure, exhilarating
wine has been continually gaining ground among the refined
and wealthier classes in this country.

It is now fitting that something should be said of the dis-
tricts and vineyards, the farmers and proprietors of which
have been thus weighed down, and whose wines have been so
sunk below their real merits by the pressure of the foregoing
monopoly ; secondly, as regarding prices.

The wine country of the Douro extends along the banks of
that river about fourteen leagues from the city of Oporto.
The vine is very generally cultivated in Portugal ; but it is
from the vineyards of the Douro alone that its wines have
derived a celebrity in England, through the injudicious finan-
cial measure to which allusion has been already made. The
best wine of this district was capable of great improvement
had competition been suffered to exist, and the market re-
mained open. The wines of Portugal are now inferior to the
wines of Spain, the sherries of which country have continued
to improve, and to approach much nearer to the first class of
wines than formerly. This arose not from any fault in the
soil or climate of Portugal, which is admirably adapted for
the growth of the vine, but from the sordid monopoly already
dwelt upon.

The wine country of the Douro is called the district of the
Cima do Douro, or the Higher Douro, and that is again sub-
divided with respect to product, into—first, Factory wines,
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Feitorie; and, secondly, Branch wines, Ramo. The sites
which it affords are excellent, and the powerful sun of the
south renders the failure of the crops a matter of raritﬁ.
The vine training is of the low kind, the #ige bas of the French,
and the vineyards are on the slopes of schistous hills, of most
favourable aspect. No less than sixty-seven varieties of vine
have been reckoned in Portugal ; but in the wines no nicety
of choice has been exempliﬁeg ; the favourite species is the
product not of the best vine, but of that which gives out the
greatest abundance of a black fruit: the leaves are exceed-
ingly coarse, rough, and deeply serrated. The species called
Donzelinho, Alvarelhdo, a small black grape, giving a light-
coloured, durable wine, and the Souzdo, black, astringent,
giving a deep coloured wine, but harsh, are in much request ;
the Bastardo is black and small, grown in a deep slaty soil.
It is one of the best species.

The Tinta Lameira yields excellent wine, and there are
several other kinds in use, as the Touriga and Tinta Caa, but
whatever are the varieties, or the different qualities of their
must from inferior or superior situations as to growth, they
are all mingled together, and the wine is sweet or harsh as by
accident one particular species of grape may Eredominate,
while the choice must which the best grape might afford has
its good qualities utterly wasted, and flavours confounded.
It is evident, therefore, that no justice has been done to the
wines of the Douro, nor have their “ capabilities” been fairly
put to the proof. The wines of the Upper Douro are gene-
ra.llﬁdry, and ought to be kept three years in the country.

e grapes are trodden in vats in a slovenly way with the
stalks, and while the process of fermentation proceeds, this
uncouth operation is repeated. The time of fermentation
varies, but it rarely exceeds seventy-five hours. The wines
are then removed into tuns, containing upwards of a dozen

ipes each. The wine is racked after the great wine sale in

ebruary, and carried to the cellars of the company, or of the
purchasers. The taint of the brandy which it holds until age
ameliorates it at the expense of its natural vinous flavour and
perfume is now all-prevalent. Thus, in order to drink the
wine of Oporto, it must be swallowed in a fiery state from
brandy; or if the consumer wishes to avoid the ardent nature
of the combination, and cause less injury to his stomach, he
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must wait until the better vinous properties are deteriorated,
and the flavour and aroma of the wine are utterly destroyed
He is fortunate who is able to meet with the little of the pure
port of the old time that there is in the market.

No valid excuse has ever been made for the practice of
adding such a quantity of brandy to the wines of Oporta, in
the extraordinary manner which has been the custom. The
%\mlity of some of the Portuguese brandy has been often bad.

t has sometimes been distilled from figs and raisins, of which
no other use could be made. A couple of bottles of good
brandy to a pipe when put on board ship, would answer every
purpose of preservation. In some years twenty thousand
tuns of port wine have been imported into Great Britain,
in every one of which, supposing the portion of brandy, in
Pplace of four gallons and a ha}if as formerg' added, to be twenty-
four gallons to the pipe, artificially introduced, it would give
the enormous amount of 960,000 gallons of brandy thus dis-
posed of. This must be an object of some moment to the
export trade of Portugal. No one in England ever dreamed
of a brandy trade of Portugal being carried on in this man-
ner, and so largely, too! To get rid of this pernicious liquid
fire, none of which is really required, Portuguese wines having
both durability and flavour adequate to any Purgose, the wine
must be kept a dozen years, and utterly ruined in freshness
and bouquet. Can it be wondered at, that people complain
of the effect of modern port upon their stomachs, and declare
it is not what it was formerly ?

In 1775, Sir Edward Barry, in his treatise upon wine, re-
marked that those of Portugal were at that time become more
heavy and heating® than formerly, and took a much longer
time to mature. The practices at present carried to such an
extent were then beginning. What would the good physician
say of nine-tenths of modern port wine, its brandy, and gero-
piga? The stock of this last adulterating mixture in hand
in Oporto, in 1849, was, 2144 pipes!

If the Oporto charge made against the English taste were
true, how came it that even down to 1754 the admixture of
the small quantity used till then was censured as flagitious
and abominable ? Port wine had been drunk in England for
nearly sixty years, and the wines were found warm enough
for the taste of Englishmen. The truth is, as already stated,
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that brandy and mixing aid in making all growths equal, after
being kept a longer or shorter time, for the inclination of the
inferior qualities always is to descend in the market even
below their worth, as that of the better is to increase. Wines
of & worthless or very inferior quality have been imported to
the extent of several thousand pipes in one year into Oporto,
to mingle with the port wines, such as those of Anadia or
Figueras, when the quantities have been short. Thus there
was always plenty to export. Bad or good years were run to-
gether. (3ee Appendix, No. XTI, table of quality for twenty-
one vintages.) By such means, too, the wines of Oporto
sent to Guernsey and Jersey, not in amount equal by two-
thirds to the port sent into England from these islands as
genuine wine of Portugal, are carried up to the required mark.
This is a singular instance of the guﬁlblh of the English
people, who consumed annually hundreds of pipes of wine as
Portuguese, that never had been in Pormgaf at all. Spain
with Beni Carlos, and France through Cette, make up the extra
supply. By these practices, and the ease with which the
mass of any people is cajoled, a taste in wine of a most extra-
ordinary kind had come to prevail in this country, among the
bulk of those in the middling classes who drink wine, and who
seemed to prefer the juice of the grape the more it was unlike
the product of simple fermentation, the very excellence of
which consists in the slight interference of artificial effort for
completing its product, after the earth and sun have done
their part.

Between 1750 and 1755 a pipe of the best Oporto wine
could be bought in the country of the grower for two pounds
sixteen shillings, so low had these wines fallen, and yet up-
wards of ten thousand tuns were brought into Great Britain,
and in 1758, nearly thirteen thousand. But in 1756 the old
company was formed, and the wine never fell so low again,
although the consumption was very little increased. Yet in
1819, 1820, 1821, and 1822, the quantity imported did not
more than average the foregoing amounf. The average
import from 1813 to 1822 was but 12,182 tuns. From
1787 to 1810 seems to have been the high and gaining state
of the Oporto trade; the company’s triumph. Once in that
time the importation into Great Britain reached 28,669 tuns,
namely, in 1801. TPwice, in 1808 and 1810, it was above
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27,000. The average from 1715 to 1787 seems to have been
about 12,000 tuns: a remarkable circumstance, arising no
doubt out of the advance of duties, since the increase of the
population of Great Britain from 1715 to 1826 must have 4
otherwise greatly enhanced the demand. In 1831 only |
11,639 tuns were imported. In the luxury of wine, there- -
fore, the inhabitants of England, from 1715 to 1787, were |
better provided than they are now, as a far greater number
in proportion were able to afford wine. The excess of these |
wines, imported between 1787 and 1810, must be placed to ‘
the account of a stimulus given by the war, and the con-
sumption in the navy and army. The lar%est vintage in the 5
Douro was in 1804, when the best part of 77,000 pipes was l
made or manufactured. In 1798 above 64,000 pipes were
exported. It is evident, therefore, that Portugal must have
suffered in her export wine trade since 1810, as far as Great
Britain is concerned. No longer ago than 1837, of 25,782
pipes exﬁorted from Oporto, 21,110 came to England, all the
rest of the world taking but 4672, and the larger part of this
last number going to the Brazils. (For ten years’ export
from Oporto, see Appendix.)

The best wine exported suiting the English taste is pro-
duced at and above Pezo da Regoa, which 1is situated in the
centre of the Upper Douro. In that place the annual port
wine fair is held. 'When the wine grown here is preserved
pure, it resembles some of the Rhone growths in France, or
the Cote Rotie. The Ramo wines have little brandy mingled
with them by the farmer, being reckoned inferior to the
Cima do Douro; still the company found a dishonest use for
them in mingling, or filling up their casks, and completing,
ullage. Villarinho des Freires, Abasas, Galafura, and Gor-
vaens, are among the best vineyards of the Ramo, and their
wine is light and wholesome when left in the natural state.

In the province of Beira the vines are of the high growth,
tige haut, and there they also mingle brandy with the wines.
Lamego, Alenquer, and Mongaon produce the best; they are
of good quality. The white port of this country was at one
time much in request, and thought better than the red.. It
was subsequently forbidden to %)e made by the monopolists
of the red wines. Vins de ligueur are made at Carcavellos,
both red and white. Common Carcavellos, a wine of a
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sweetish species, growing gradually drier by age, is a well-
known wine in England ; so is Bucellas, a good wine, which
comes from a vineyard near Lisbon, but 18 too apt to be

oiled, by being sophisticated with brandy when sent to
this country. Setuval produces a dry and a muscadine wine
of good quality; and Colares a good light port, when ob-
tained pure. Of Lisbon there are two kinds, a dry and sweet
wine, both much more neglected than they should be. For-
merly dry Lisbon was a noted table wine, but was said not
to be good for nervous persons; very probably an unmerited
scandal. In fact, it is easy to perceive, on examining the
wines of Portugal, how much monopoly, abuses, and the
want of competition, as well as of science in treating their
wines, have kept back the vinous productions of a territory
blessed with every natural advantage. Some of the wines of
Portugal were known in England in 1600. Charneco is a
wine mentioned by Shakspeare in Henry VI. It came
from a village of that name, not far from Lisbon, to the
northward.

The monopoly of the company, it may be further remarked,
though it did not increase the excellence of the wines of
Portugal, enhanced their price. This is the natural effect of
all monopoly, as well as lessening consumption. It may be
inferred, as will be seen from the tables at the end of this
volume, that the demand from England has scarcely increased
at all, in consequence of the high duties levied on wine here
at a later period. From 1715 to 1787, the importation was
about 24,000 pipes, and that is little less than the average
since 1813. After the company was formed, though there is
no proof that the wines were at all improved, they speedily
rose to twelve pounds a pipe, and then to eighteen in the
country. In 1818, when the quality was ordinary, and the
?uantity as great as it ever was, the price demanded was
orty-eight and ﬁfl:ﬁ pounds at Oporto. Money had not
altered in value. The same quantity of wine was made and
exlport;ed within both periods, and England was almost the
sole consumer. It would be a very reasonable thing to
inquire how this happened. Although wine from Oporto
fell afterwards, it was only to a price a little lower. From
thirty-five to forty-five pounds sterling was a large price for
wines neither recherché, nor diminished by lack of product,
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neither improved by superior skill and capital, nor made
with greater cost to any serious extent than they were fifty
years before. The brandy expended, it is true, became a |
source of cost that did not before exist, but still this is a *
point never satisfactorily explained. Perhaps there was |
a predilection for dear wine among buyers, which mono-
polists encouraged. Whatever the canse, the public was ‘
equally the sufferer. ‘

In 1710, or about that year, the wines of Portugal brought l
into England were more varied than at present. White port,
as well as red, was sold in the cit{ at five shillings per gagl.;m. ¢
Red and white Lisbon at five shillings and sixpence. The |
red wine monopoly most probably put a term to the i
into England of more than one species from Oporto. b-
sequently the price of port in London, duty included, was,
in 1733, red port from thirty-two to thirty-six poumds per
tun of two pipes; white port from twenty-four te
pounds. Red Lisbon from thirty to thirty-six ; white Lisbon
twenty-six.

Events in Portugal, since the first edition of this book, had
led to the hope of improvement in wine-growing and ma-
nufacturing there for exportation. Let the wines aof the
Douro have fair play; let eare and deli be observed in
the vintages ; let the wines be classed ; and there will be no
fear of a noble and generous product. British capital, and
a practised hand or two from the Céte d’Or to direct, and
we might have wine of Oporto of the first class. It is not the
soil, nor the climate, but the slovenly management of the
vintages, the gripe of monopoly, and the lust of cupidity,
that has prevented the wine of Oporto from doing justice to
itself. A taste of what accident has yielded more than de-
sign, has shown what may be produced in Portugal, by a
pipe now and then—a sort of “angel visitar’’—to this coun-
try. Some excellent wine got over here in the late eomfu-
sion of political events astonished many an old wine-
drinker. In buying port, as in buying all other wines, the
rule is never to be impugned that good wine can ke pur-
chased of the most respectable merchants only at the most
respectable prices.

After the foregoing paragraph was written in a former
edition, a politic decree (see Appendix) was issued om the
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downfal of Don Miguel, whjch abrogated that nuisance
the old wine company of Porto, and restored the free
disposal of their vineyards and wines to the cultivators of
the Upmd Lower Douro; therefore, we expected dif-
ferent of Oporto wine, as our wine merchants might
go umshackled to market, and import as much brandied wine
as chose for those whose taste it suited, and as much of a
high delicate flavour and of an unadulterated quality as good
judges can get. Unfortunately, nature must still be forced.
Are sweet wines wanted, they are made sweet artificially,
or strong in the same way. In 1849, the vintage was re-

bad, and the wines bad in quality. To meet this evil,
the price of brandy was advanced at once, from the quantity
demanded or e to be in demand, to carry them up
to the mark of the gainful intermediate class, between the
small quantity of good and the mass of common or very bad,
by the resuscitated or “new” company. {(See Appendix,
¢ Letters in the Periodica des pobres.’”)

But there is one evil of the old sﬁltlem yet unnoticed ; and
that is the introduction into England of .wines foreign to
Portugal as port. No wine is so easily imitated. Wines
under that name have reached England from Bourdeaux. If
the case be proved, then no one will contend that there
would be any difference in the flavour of the wine if it were
called by the right name, and importers returned to the path
of integrity. _'Eet any one take a good-sized map of France, .
and, finding Marseilles, trace the Gulf of Lyons to Cette,
and from Cette a hundred miles further west or south-west.
There he will see the small harbour of Port Vendres, situ-
ated near Cape Creux, at the base of the Pyrenees. Dou-
bling Cape Creux, he will discover, five or six hours’ sail dis-
tant, the little bay of Rosas, in Spain. Now, wines for
England were always designated “ French” by law, if they
came from France, in order to secure the high rate of duty
attached to them. The same wines coming from Spain, as
Spanish, were only liable to a duty, from 1786 to 1793, of
321. 16s. 6d., while French wines paid 49!. 14s. 448d. per
tun. (See Appendix, No.II.) A house at Bristol, for years
before and up to the time of the French revolutionary war,
drove a thriving trade by getting the wines of Roussillon
from Port Vendres into Rosas, and then shipping them to
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England. The warehouses used for this purpose are yet in
existence at Port Vendres. These wines, as good or better
than those of Portugal during the monopoly, were purchased
much cheaper; and a very large profit must have accrued
upon their sale. The house of Ireland, of Bristol, was among
the parties that carried on this commerce. * Bristol ports”
had a great run, and were favourite Oporto wines, without
ever being in the country! Under the absurd monopoly,
the trade was perfectly fair, although the passing off such
wines to the public in England as port wines was not just.
The war ended this traffic. Something very similar is now
carried on through Cette. In Bowring’s parliamentary re-
port on Wines it is stated, that factitions Port and Madeira
are prepared and brandied for exportation through Cette.
Now, good wines of the south of France need no disguise;
they have every quality of pure, sound wine.

Z vessel chartered for ¢ London or Brazil,” left Cette for
Oporto, with some hundred p'igss of wine, in November,
1833, for a house the name of which was well known. This
was her third voyage in the same trade within no long space
of time. The trade of Oporto to the Brazils has been ruined.
There were sent from Oporto to Brazil, of port wine, in

1827 . . . . . . . 7400pi
1828 . . . . . .. 98 p:m
1829 . . . . . . .ea2 ,
180 . . . . . .. 868,
181 . . . . . . . 8u .
1832 . . . . . .. 434 )
1833 .. 181

In 1831, France shipped to Brazil 4500 pipes, and in-
creased her shipments every year since. In that year, her
total exports were 152,000 pipes.

The exports from Oporto to the Channel Islands touch
another of these positions. There were shipped from Oporto
for the Channel Islands, in

1826  pipes 38 Imported into London 23:; pipes

1827 n 98 ” ”
1828 ,, 73 " 75 .
1829, 0 » 90
1830 ., 0 " 147 ,,
1831 ” 0 ” 143 ,,
182 . 0 n 23 .
1833 0 " 8621 ,,

Now why was all this, if the object were not to introduce
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a .commodity purchased cheaper, in place of a dearer, and
when the customs entry demanded wines grown in France
to be entered as French, to take them to another port, and
tranship them there as wines of Portugal? When the dif-

'y ference of duties existed, the revenue loss was great. In

y

1

1812, about 185 pipes and 20 hogsheads were exported from
Oporto into the Channel Islands, but 2545 pipes and 162
hogsheads were imported from these islands into London,
the duty being then 11s. 5d. French and 7s. 7d. Portuguese,
per gallon, the difference exceeding the cost price of such
wines. Guernsey and Jersey did not grow the wines. Thus
if legislators follow a tortuous policy, or keep up unwise re-
strictions upon trade, its spirit is certain to baffle them, even
with an army of excisemen.

Constant importations of wine from Hamburgh and from
Amsterdam into London took place, no less in some years
than five hundred pipes. It is true there was wine sent
directly from Oporto to both these places, but it is not less
true that France exported to both places annually above a
hundred times the quantity which Oporto did. French wines
were brought into!}.:ondon from Holland as port. No less
than 24,000 pipes of French wine entered Mamburgh in
1831, and 10,000 were received into Holland. London
brokers offered French wines for sale in London, by way of
O;igrto, as port wines.

y the decree of Don Pedro of the 8rd of April, 1833, a
duty of twenty per cent. ad valorem allowed the import of all
foreign wines. There was nothing to prevent vessels from
any port whatever touchin%at I(K)forto, which, since March
22, 1834 (see Appendix, No. X1I.), has been declared a
free port. Between the 3rd of April, 1833, and the 6th of
March, 1834, the return of imports included 586 pipes, 72
hhds. 96 qr. casks, 339 barrels, and 2636 garrafas of such
wine. Cette port wines of French assortment could be
transhipped at Oporto for England, as well as the native
growths, and certainly might be sold even coming through
Oporto at a much less price. Cautions were issued by mer-
chants against “spurious ports.” All these things prove
the necessity of a great alteration in the commerce in wines,
the principle of which will be that every wine shall bear its
true designation. To this the good sense of the public must
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aid, by not declining wines for their name, but their de-
merits’ sake. If the enduring, full-bodied wines of Roussil-
lon were drunk as port in 1790, and thought excellent under
the name of port—if port wine came to England from the |
Channel Islands that had never been in Portugal at all—why °
should not such wine have been drunk equally well without
a false designation, or a hue of fraud being attached to it,
whgxel ?the prices were no higher than those of port ought
to

In the first edition it was stated that France was able to
manufacture, ¢ within her own limits, every deseription of
wine.” This was not said lightly : the English know nothing ,
of two-thirds of the wines of Franoce. From Moselle to
Malmsey, from the meagre ordinaire of the north to the rich
muscadines of Rivesaltes and the vinose, full-bodied, deep-
ooloured, lasting red wines of the south, some are found as
much superior to Port wine, and as much resembling it, as
pure wine can well do. Was it to be supposed that those
wines were only to reach this counhzethrough Oporto, and
that their real denominations would be for ever concealed ?
Cheaper, purer in respect to vintage, and deeper-coloured,
there are wines of France that may become most formidable
rivals to the Portuguese. The secret was blazoned in the
Masdeu, which is a Roussillon wine, and wanted only age to
perfect qualities equal to any port wine, while in vinous
merit it was superior, when not dosed like port with brandy.
The reader who will examine the climate ofpo France, and con-
sult this volume on her immense wine produce, and her skill
in the growth of wines, will perceive that the author has
in no case exaggerated her variety or capability, or amount
of production.

In 1668 we imported 30,000 pipes of these and other
French wines. A tax equal to nearly double that on Por-
tuguese wines was laid on, and in 1697 only four pipes were
imported. Common sense will by-and-by operate upon the
people of England in this regard. The strong, full-bodied
wines, of good vinous prineiples, even the delicate growths
of the Gironde also, will again extend in consumption, and
reduce that of the coarser wines of Portugal, as soon as our
habits can be operated upon|in a beneficial manner, if wine
consumption increase again, and that of spirits, in place of

!
|
|
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increasing as it does at ghould fall off. Their su-
perior cheapness forced the Portugal brandied wines upon
us, and the same sort of reactiom will take place agamst
these wines in the end ; in fact, itisdoingsoﬁ:eadyinthe
case of the healthy growths of Spain.

In the editions of this work, published in 1833 and 1837,
it may be seen that no less than twelve thousand hectolitres
of Roussillon wine went into Spain, or had gone there an-
nually since the peace of 1815, corrobarating in some measure
a tnge Like that of 1790. This quantity most probably found
its way into England from Spain as port wine, paying port
duty until the duties were equalised.

I:e‘ils natural tha.tdwhen:%a %nh of Oporto wine was
tri or quadrupled in price, while the tity grown or
sold mm‘)it increased, anpsdvanfnge shon]gul:::t en by spe-
culators to substitute wines equal in ua]itmd purc
at one-third of the price of port. ce this was

. easy when hostilities did not exist. 'When they did, Spain
supplied wines that mingled with , in the proportion of
two-thirds, so that the system could be still pursued. As if
it were not enough that prices should be raised at Oporto as
re ard not other countries, the government
of Great Britain has allowed that of Partugsal to le&a tax
for the Portuguese exehequer of 42 a pipe, in the shape of
export duty, over and above other dues, reaching altogether
to 61. This duty had not been paid by other countries; so
that it has been said port wine could be taken to America
from Portugal, and brought from thence to England, and be
cheaper tham if brought direet: from Portugal. This mode of
traffie actually began, and the Portuguese government, in
1850, endeavoured to put a stop to it by a decree ; with what
success the author is ignorant, but 1400 pipes are said to
have been actually passed to England in that mode. Verily
the public here were taxed enough on the eost of the article,
and 1n home duties, without paying as well for the trappings of
the court of Lisbon. The new Oporto company, never remark-
able for consistency, nor commonly politic in its views, de-
nounced the English trade for violating the Portuguese law,
by shipping wine »id America, as if the British shipper had no
right to evade an unjust law, while the company is a party to
the issue of bad wines. Between 1843 and 1849 it approved

8
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a8 first-rate wines for export 158,111 pipes, but afterwards
reduced their own approval to 83,000 pipes. The difference,
or 75,111 pipes, being without exgmrt permits, fell to the rate
of second-class wines, although they were of the same quality
as the first! The difference was not in the wine, but the
permit. This shows how little quality is regarded by the
company, which, in the teeth of this fact, pretended that
these last wines, shipped some of them to England »i4 Ame-
rica, were of inferior quality, which they had passed as first-rate
—s0 little does the company regard the inferior wines comi

to England. . Such port has been sold, to the extent of thou-
sands of pipes, from 147. to 181 per pipe; and, in 1848,
wines barely saleable, at 8I. and 9!., were all shipped direct
with company permits. The; company is & mere subterfuge
as to the protection of the market in England against in-
ferior wine.

In 1753, or about that time, as already stated, a pipe of

rt wine cost 2!. 16s. There were 26,000 pipes imported
mto England. The Methuen treaty had then laste
years, and the wine was slightly brandied to what it has been
since, as there is tolerable good reason for believing.

In 1756 the price rose to 127. and 14/., no larger quantity
being imported than before.

In 1798 and 1799 no less than 48,000 pipes were imported,
and the prices varied from 147. to 182. a pipe.

From 1830 to 1835 the average importation was only
26,100 pipes, or just what it was in 1753, and a little more
than what it was in 1799; and yet the price was from
821. to above 401. per pipe shipped! Now the dullest indivi-
dual that ever walked the surface of the earth without a leader
must perceive that this is the effect of monopoly, speculating
upon a forced national predilection. The Portuguese eman-
cipated colonies take little or none of her wines, as they once
did, for France su%plies Brazil ; but some years’ stock of port
being always hoarded, there is no decline of prices.

Of the enormous overcharge on wine effected by the
company and the monopoly, out of all ratio with the value
of the article to the consumer, the following will afford some
idea:

A pipe of Oporto shipped, 82I. to 401.

English duty, 5s. 6d. per imperial gallon in addition.
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Now here is the cost to the home merchant of an article
not worth more than 127. sterling. Deducting that sum
from 407., we have the enormous expense to the public of
281. over and above the necessary sum to be added by the
merchant at home for freight, dock charges, interest of
money, bottling, and profit. Port drinkers, who were using
the cheapest article they could procure, were paying “ dear
for their whistle.” It may be said that the grower raised
the price of the wine, from the natural increase of rent upon
him. This may be true to a certain extent; but it must be
recollected that it was the capital of the monopolist that
enabled the landowner to raise his rent. In proof of this,
let us see how a pipe of a so-called “ Port” wine, from a finer
and richer country, will tell; or suppose it be a pipe of
Roussillon. The (Efice is 12I. only; the duty the same as
port : just 287, of difference shippeds.’ :

Now it is easy to discover from this the species of agent
which will finally bring down the Oporto monopoly, and at the
same time enable the reader to guess the profit on Guernsey,
Hamburgh, or Amsterdam ports, when, on one pipe, 281.
difference accrues in the cost prices. Port wine ranged
from two shillings to two-and-sixpence the bottle anterior
to 1756. At 121. a pipe it could be sold at this price still.
The country of its growth is glutted with wine; its exports
are diminishing, and other wines are substituting for them
abroad, and yet the prices of tolerably good port wine are as

igh as ever.

o repeat a little in substance. "When Oporto wines were
only from seven to eight pounds a pipe, or in 1727-8-9-30-31,
the imports into Great Britain were 18,385 tuns of two pipes
each. In the five years ending with 1822 they were 252
tuns, or 504 pipes less. During the French war, when the
wines of that country were not attainable in England, was
“ the high and palmy” state of the Portugal trade. In two
years, the Oporto exports between 1801 and 1815 reached
55,000 pipes. Since that year they have gradually diminished
as the general exports of France and other wine countries
have increased. 1t was natural to suppose, therefore, that
the wines would decline in price, and they would have done
80 had the trade always been open and fair.

The author finds pleasure in d;scovering himself indirectly

8
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oi'orrobomted m opinlion m:pp;ﬁng the enstnng spirit of tlie
ortuguese monopoly, and ite consequences, by respectable
houses in;:he city of London, dated in 1833. One of these

tes t
!h“ The prices of the British factory of Oporto, as well as of
the Royal Wine Company, in the years 1797, 1798, and
1799, were from 14/. to 18{. per pipe, on board, at the usual
eredit of nine months, &e.

“The shipping prices charged at Oporto, in 1830, 1831,
and 1832, were from 82!. to 404 per pipe for the same classes
of wines; and the export from Of)orto, at the first of the
two periods named, was considerably the greatest. Whatever
cauges operated to create the advance from 1799 to 1833,
there seems to be none for the continuance thereof.”

. TheHouse proceeded to state, that allowing Don Pedro’s war
to have wa.ste(? from 15,000 to 20,000 pipes,at least seven yeoars’

tion for the United Kingdom remained in Portugal
and England, The opinion was held that the shipping prices
must decline. This was a rational expectation; but the
capital, habit, and management of best part of a hundred
years was not to be quickly altered. Individuals, when sud-
denly made free, often act aceording to previous usage against
reason. The accumulation of wines must be supported to
the 1ast possible means by the ca%imlist, till distress force on
the measure; he will die inch by inch, If he bafle com-
jecture in his resistance for a time, the fall will ultimately
come, while other wines drive those of Portugal out of the
marl;et, in so great a degree as to quicken that inevitable
event.

To place in a clear point of view the mpnstrous legislative
blunder, which abstraggg enormous sums from the pockets
of the publie for the last thirty-five years alone, it may be
proper to examine what England would have paid for her
port wines, had not the monopoly existed. ere is meo
resson to believe that, as the wine of Qparto, befora 1756,
realised from four to seven pounds a pipe, the consumption
»ot makerially increasing, it: could ever have got above twelve
pounds; ten pounds, it is probable, would have been the
maximum. Now our imports of port wine from 1801 to
1835 inclusive, did not much exeeed those from 1765 to
1800, when the wines realised between fourteen and eighteen
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pounds. The average may be taken at about 80,000 pipes,
which at twelve pounds per pipe, would be 12,720,0000., the
utmost that would have been paid in the last thirty-five

. Instead of that sum, the public have actually paid
88,160,000!. sterling, reckoning the average prices at 861.
per pipe. It must be acknowledged, that 25,440,0001. was a
tolerable sum to throw away—it was a noble bounty on the
exportation of a little coarse woollen ¢loth! Now, the wisdom
of our rulers has equalised the duties, yet the wines retain
high prices. Such is the effect of our national disposition to
take things for granted: thus are we duped, because we fear
to exercise our reason in the teeth of ordinary custom.

The foregoing statement naturally leads to the inquiry,
whether wines tﬁmt have been drunk in this country as good
port, will not be consumed under their own names ve:
soon, ab half the price of Oporto wine. There can be little
doubt but they will. The alteration and equalization of the
wine duties is effecting important changes In the trade. If
we drank the wines of Roussillon or the Herault as port, vid
Oporto or the Channel Islands, we might as well drink them
rightly designated, at a third of the price we paid for their
Oporto titles. The merchants must extend the varieties of
their shipments, and suit every taste and every degree of
cost which a public emancipated from the influence of a
long-standinig monopoly will not fail to desire. The capital at
Oporto has kept up prices; but it cannot arrest a course of
events which is irresistible. 'With cheaper and more vinous
growths from France, or any other country, the habits of
Englishmen will change too; it will be singular, indeed, if
they do not. In fact, the Oporto wine trade must still
decline. The evils of domestic war were quickly recoverable ;
those of the monopoly cannot soon be eradicated, too much
caliita.l sustaining them.

t may be said that sherry wine, about 1799, was only
from fifteen to twenty-nine pounds the butt, and it is now
from thirty to fifty-eight. This is very true; but not de-
ciding whether there has been a demand raised artificially or
not, it suffices that sherry becomes the fashion. Not only
so, the importation of Spanish wines, free from any mono-
poly, increased from 1,401,960 imperial gallons in 1799 to
2,246,085 in 1834. Now, the port wine imported in 1799
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was 48,600 1pipe:s, and in 1834 only 23,1388; and yet the
Erice at the latter period doubled upon the former. Sherry

as risen with a rapid demand ; port has risen, with a rapid
decline of its consumption. One is a natural, the other an
unnatural course of things. The truth is, the consumer’s
pocket was getting restless; it had been struggling to unite
the convenience of economy under our heavy taxation with
a rightful freedom of choice.

m the wines of Portugal, in the mother counmit i8
natural to turn to those of the colonies. Of these, eira
and the Azores alone produce wine which is known in foreign
countries.

There is much uncertainty respecting the period at which
the grape was first introduced into Madeira. It was most
Foba.bly stocked from the Malvasia grape of Spain or

ortugal, originally from Candia; though it is stated. by
some 1t was brouﬁhl: thither directly from that island. Pre-
cisely the same thing is said of the Malvasia grape having
been transplanted to the Canaries direct from thence or
Cyprus. Ilt)s is much more natural to suppose, that as these
sEecies were grown in Spain and Portugal at the time,
they were transplanted from the mother country. Chaptal
is m error when he says that vines were planted in Ma-
deira in 1420. Tristan Vaz and Juan Gonsales only dis-
covered the island the preceding year, and called it Madeira
from finding it thickly covered with wood. Prince Henry
did not colonize it until 1421. The vine was, no doubt,
early introduced there afterwards, and the volcanic soil was
singularly favourable to its growth. Sugar canes were first
R‘lanted there from Sicily, by the before-mentioned prince.

he wood was a great deal of it consumed by a conflagration,
kindled by the discoverers, which raged, it is said, a long
time afterwards, and thus the way was cleared for the vines.
It is on record that wines were exported from the island
before 1460. The first colonists of North America were no
sooner settled there than they carried pipe staves to the
island, and exchanged them for wine.

The hills, says a writer in 1689, were then covered with
vines, and the valleys with ripe grapes, which yielded a fra-
grant smell. It is added, that the fertility of the island was
abated from what it had been on the first discovery. The
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wines were brought to the towns in hogskins, upon asses;
hence the wines of this picturesque island had formerly the
borracho taste. They then cultivated the black pergola grape,
and made several kinds of wine. One, like Champagne, was
not much valued. A second was stronger, and the colour of
white wine. A third called Malmsey, and a fourth Tinto,
inferior to Tent in taste, was never drunk by itself, but
mingled with other wines, to make them keep. The Ma-
deira wine, it is then remarked, has the peculiar excellence,
that it is ameliorated by the sun’s heat when pricked, only
by taking out the bung and exposing it to the air. "When
tl{ey fermented their wine, the growers are described as
bruising and baking a certain stone called jess, of which nine
or ten pounds were thrown into each pipe. The product of
the vintage was divided between the proprietors and the
farmer, and the latter was said to remain poor, while the
former got rich. The Jesuits at one time contrived to hold
a monopoly of the Malmsey, of which there was but one
good vineyard in the island. From 20,000 to 80,000 pipes
were thought to be the annual produce of the vineyards.
The wine was drunk a century and a half ago in America
and the West India Islands in considerable quantities. The
produce was sixty for one to the first proprietors of the vine-
yards, from the ashes of the trees “bringing forth more
grapes than leaves, and clusters of a span length:” it was
called the “ Queen of Islands.” Indeed, some of the clusters
of a dessert grape there now often weigh twenty pounds.
The varieties of grape grown on the island are numerous;
the malvasia, pergola, tinta, bastardo, muscatel, vidogna, ver-
delho, cercidl, or esganuacao, bagoual,and others which flourish
in volcanic lands. The best soil is a mixture of red and
{ellow tufa, called saibro and pedro molle, exceedingly light,
ut mingled with a clayey earth named massapes, and a vol-
canic cinder, arraya. The vines will bear well for si
years. The hills are steep, and the surface of the soil
generally is of .a light red colour. The slopes are admirably
adapted for growing the vine, but the vineyards do not
appear 80 numerous as the stranger would expect. The
implements of husbandry are rude, and the operations of
the vine-growers by no means so careful or neat as they
ought to be. The Malmsey, of which there are. several
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ualities, is, when of the best kind, s most delicious wine.
8119 species is reserved for the royal table in Portugal. Of
the very best little reaches England. It is remarkably rich
and cordial. There is a variety of it ealled green Malmsey.
The best is produced from an * avalanche of tufa,”” lodged at
the bottom of a cliff, almost inaccessible. In some
deep trenches are dug,and ashes placed in the bottom, where
there is a fear of the vine reaching a clayey stratam below
the volcanic débris, which has fallen from a precipice of great

hei

lf:lttl':e vineyards are on a dry spot, they are watered thrice in
the summer season. Some growers use animal manure, which
others reject, and, as the French do, they sow lupines among
the vines, and bury them at their feet every second year.
The vine i8 generally agated by cuttings. The mmxg
from the north side of the island are preferred for the sou
The vines give no wine until the fourth year, and the average
produce of all the vine-land now is not more than a pipe an
acre. Some of the merchants contract for the produce of the
entire vineyard on the ground. They mingle the fruit of
- different vineyards together, assorting them in the way best
adapted to the market where they are to be consumed.
These wines vary much in quality, and a nice ju nt is
required to select the better kinds on the spot, as the word
of the seller can rarely be relied upon.

The vines are planted in lines in the vineyards in front of
the houses upon trellis-work seven feet high., The branches
are condu over the tops, so as to lie horizontal to the
sun’s action. They thus afford a canopy to those who walk
under them, yielding a delicious shade in that ardent climate.
The stalks of the arunde sagittata are used for constructin
the frames. On the north side of the island they are tmmes
up chestnut trees to shelter them from the violence of the
wind. The soil near the chestnuts does not seem to suit
them so well as that which is of a different character. A por-
tion of the vines is trained on frames not more than t
feet high. Some fruit is grown as high as two thousand
seven hundred feet of elevation, and wine is made at two
thousand. They prune their vines in February and March.
The flowering takes place about two months after the

pruning.
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» A traveller who was there in 1823, says the wine of the
first quality, which is called piago, is that which arises from
b the treading only, in the vat or trough, by bare-legged pea-
' sant8. The wine i8 then pressed, in the same trough, with a
lever like a cider-press, to the fourth operation ; this is called
the mosto, or must. The vintage is in September, except
or Malmsey. The fruit is sorted. The fermentation takes
lace in the pipes, and gypsum is used during the process,
essthex:ﬁeisgreen. This is probably the sub-
once jess. The fermentation generally lasts six
The must is agitated while the fermentation pro-
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They ripen and mellow their wines in stoves, which they
keep in a temperature from 80° to 90° of Fahrenheit, by
which they save six years of age; but a voyage to the East
\ or West Indies gives a Prefert%le quality to the wine.
' An agreeable sweet wine is made in the island by checking
o« the fermentation, and adding brandy to the must. The
wine from the muscatel grape is never exported. The sercial
is said to be the product of the hock grape, transplanted to
the island. The leaf is of a light yellowish-green, and downy.
? It is one of the last that ripens, and requires to be kept a
0od while before it attains perfection. It should not be
under seven years old, but it does not attain at that
age its highest perfection. Only about forty-five pipes of
P sercial are made annually upon the average. 0 mia,
, _ or Malmsey, is of the finest quality. Of this there are three
'~ kinds, produced from three varieties of the plant; that from
« thecadel grapeis considered the best. Allthe Madeira wine of
the first 525 is produced in the southern part of the island.
» The main distinction between these wines is that of the north
| and south, the latter bearing three times the price of the
«, former. The south wines are, notwithstanding, very unequal
W in quality. San Antonio Campanario, Cama de Lobos, and
'» San Amaro are among the parishes which produce the best
\ growths, the soil and aspect m there the most favourable
for the grape.

The tinto wine resembles Burgundy when new, but is said
to be softer. It should be drunk at two or three years old,
because it afterwards loses it colour and quality, and takes

;- that of rich old Madeira, retaining its own for not more than
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a couple of years. It is said to be derived from the Bur-
gundy grape transplanted to the island. It has an agreeable
perfume, and is a genuine wine. It is observed to be astrin-
gent, and to be an antidote in dysentery. The vineyard
where the best is produced is called Fagaa-do Pereira.
g:lshota and Santa Antonia produce wines of the same
8.

The produce of the island is reported to be about twenty-
five thousand pipes, of which not more than three are of
prime quality. Of these, about five thousand of all kinds

reach England. Brandy is not allowed to be imported into -

Madeira, even from Portugal; that which they require they
make themselves. For what object this prohibition exists 1t
is difficult to tell, as the wines of Madeira always receive an
admixture of brandy on exportation, the growers say, to
enable them to bear long sea voyages, the usual excuse. (For
imports, see Appendix.)
ira wine must attain age on the island, if it be not
sent a voyage to a warmer climate, to gain its utmost excel-
lence through a perfect decomposition of the saccharine
principle. The expense of a voyage to the East Indies for
this purpose is superfluous, as motion and heat will do in any
climate, and complete the decomposition of the principle
which tends to fermentation. This must not be gone too
suddenly, as some imagine; a year is probably the least
geriod in which it can be effected. In the island of Madeira
ottles of wine are said to be plunged into a trench filled
with fermenting horsedung, being first well corked, and in a
few months the maturity of a voyage is gained. This is very
doubtful. Tt is not the temperature alone that will produce
the effect desired in a short time ; agitation is neeessary. Of
the good effects of this in the first fermentation the-wine-
ower is sensible, or why does he agitate his must? In the
her decomposition ofy
equally grateful. A pipe of Madeira has been attached to
the beam of a steam-engine, in the engine-house, where the
temperature is always high and the motion continual,
and in a year it could not be known from the choicest
East India.
Madeira wine is one of those which bears age remarkably

the saccharine principle it must be '

well, and the wine has not yet been drunk too old. Its fla- -



gy

\

v

v

WINES OF PORTUGAL AND MADEIRA. 267

vour and aroma perfect themselves by ]fea.rs. It is in perfec-
tion at twenizl ears old and does well in extremes of heat
and cold, in n{m or Canada. There is no mixture of any
kind, but a little brandy, made to good Madeira wine of the
first-growth for any purpose whatever. Almonds and various
additions are used to bring up the character of the inferior
growths to the standard of the first, and impose them upon
the world for that which they are not. Some imagine the
character of the wines to bave deteriorated of late years, but
there seems no reasonable ground for the supposition. Infe-
rior growths have been continually imposed upon buyers for
those of the first class, and there was naturally a reaction.
Madeira wine is imported in pipes, hogsheads, and quarter
casks of 92, 46, and 23 imperial gallons respectively. Some-
times it is sent away in butts and half butts of 138 and 69
imperial gallons. The freight to England direct is, per pipe,
from 20s. to 26s. By way of the East Indies, 7. By the
‘West Indies, 4l. 4s. By the Brazils, from 5l to 6I. At
home there are the customs, at 5s. 6d. per gallon, and the
dock dues, if cleared in a week, about 7s. per cask. The price
of the very best wine, measuring 92 imperial gallons, is 46/. per
E%e, put on board free of charges. Malmsey, Sercial, and
to,are 801.per pipe. The other classes of Madeira run lower.
The best London particular, 88, 'What is called “ London
Market,” 84J. India Market, 80J. Down to “ Cargo,” 221.
Thus the finest old Madeira may be had in full quart bottles
for about a couple of pounds per dozen. As this wine hasbeen
so unjustly deteriorated by tﬁe introduction of inferior kinds,
the above may be some clue to the later prices the wines
bear, adding the duty. None but merchants of undeniable
respectability should be treated with in purchasing this wine.
Advertising dealers, in an especial manner, have trafficked in
a bad article, and affected the character of a noble growth in
the market, while the public, little considerate, judge by
wholesale impulse in place of that reason which ever pre-
vails so little with the multitude. 'What are called “ India
Market,” “ London Market,” “ New York Market,” and
“ Cargo” wines are to be shunned. They are rejected wines
of the south of the island, or are wholly from the north,
nicknamed “ Muslin Madeira” and “ French wines,” from
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being often passed off in exchange for other commoc
(Bee Alm:dxx for a decree relative to these wines.)
The Azores produce about five thousand pipes of
The best are called vino passado, s Malmsey, and ving
a dry wine. These are grown at Pico. As long ago a
year 1639, these wines were described as they are now
lodged.their inferiority to the wines of Madeira was also ack
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to improve their wines, yet Itallg took annually nearly five
millions in British goods, while Portugal only absorbed two
millions and a half in exchange for a deluge of coarse wines
and her friendship, pretty much on a par in value. Itis
singular that statesmen do not see, when they talk of national
friendships, that there can be no such thing, and that the
law of interest is the sole bond of political relationship ;—but
this is foreign to the subject. That Italy does produce good
wine is undeniable, a8 well as that she grows a vast deal of
what is bad. There are many causes which contribute to ;
this, besides the wa.?tlonfl'1 a stimu%blifg from com};nerce. The
sovereignties of Italy are a blight upon her manufac-
m no less than upon heZ civilisation. Lgmy of these are
shut up to themselves, as regards their productions, and can-
not interchange with the neighbouring states without a great
disadvantage, owing to ({)emicious duties, high beyond all
reasonable limit compared to the value of the article.

It is not, therefore, because England imports no wine from
Ttaly, the opinion is to be entertained that there is no good
wine grown there; nor because the Venetians imported
Cyprus wine in considerable quantities, are we to conclude !
there was none in Italy. In 1783 Florence wine was in all |
the market lists of imported wines, and to be had in coffee-
houses. The price was from sixty to sixty-three shillings per |
chest. That the growths of Italy are not what they ought ,
to be, or what they might be made, no one candeny. A vast |
deal of vine fruit 18 grown in & mode subsidiary to other pro- .
duce. Wine* is made in a defective manner, but it satisfies
the home consumer, and this being the only object of the
farmer, he is careless of improvement. No part of the pro-
cess among the generality of the country Peo le is managed
with the slightest care, but a great lack o juggment is uni-
versally displayed. Besides, what object has an Italian in °
labouring to improve that which cannot by improvement turn
out of the slightest profit to himself. ’h-a,mpﬁzd by the Aus-
trian military tyranny, or by the feet of Church despots, des-
titute of adequate capital, and weighed down by a vexatious
system of imposts, what has he to hope for by ing
towards perfection an art which can bring him no benefit?
In Tuscany, indeed, things have been at times somewhat better .

* Vino, vinello, vinetto, vinettino.—Wine weak and very weak.

J——
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»r amoment : but unless the stimulus of gain, and a generous
mulation can be substituted for labour without prospect of
sward, no improvement can be expected to .take place
hroughout Italy generally. A fine climate, to which the
ine seems wedded, produces a large quantity of rich fruit
rith little trouble, and why should the peasant not enjoy,
ithout extra care and labour, that which, on his bestowing
are and labour, will yield him no additional benefit ?

There are places, however, where very good wine is made,
nd something like care bestowed upon its fabrication ; but
hese exceptions are the result of the care of the proprietor
»r his own individual consumption. The curses of a foreign
oke and of domestic exaction blight the most active exer-
‘ons, and render that land, which is the gem of the earth in
atural gifts, a waste, or a neglected and despoiled heritage
) its inhabitants. The Italians would soon make good wine,
" good wine would repay the making—if they might reap
1at reward due to industry and improvement, which common
olicy would not withhold in other countries. The peasantry
enerally are not an idle race.

In particular districts in Italy it is by no means a rare
1ng to meet with good wine. The general neglect of a
areful and just system of culture, and the want of that ex-
itement which interest creates, have not prevented the capa-
ilities of the Italian vineyards from being known. In cer-
in instances much care is bestowed upon the vine. In
pots among the Appenines the vines are carefully dressed,
srrace-fashion, and were they well pruned, and the fruit
iken in due maturity, and regularly assorted, which it rarely
r neveris, a vast deal of excellent wine might be made, with-
ut altering anything essential besides, in the present system
f vine hus%an . There is good bodied wine to be procured
1 Naples for twopence-halfpenny English a bottle, and at
ome and Florence for fourpence. In Calabria, so far is the
rstem of high vine training from being prejudicial to the
iere ripening of the grape as in the north, that they are
bliged to shade the vines from the sun, lest in that volcanic
aritory the grape should become too ripe, shrivel into a
usin, and be onfy fit for making wine of the thickest and
veetest kind.

‘We have no means of knowing what the taste of the an-
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eent Italians was in the product of the vine; the allusions
of their poets furnish nothing definite : allisgemml, and no
modern conjecture can be shown to be well founded. It is
to be inferred, that the wines of Tuscany have not been
- mmch altered since the time a more modern poet, Redi, wrote
bis Bacco in Toscana, and sang,
The ruby dew that ’stills
Upon Val d’Arne’s hills,
Touchirg the sense with odour so divine,
That not the violet,
Its lips with mornin, %wat
Utters such swoetness from her little shrine. |
‘When I drink of it, I rise
Qver the bill that makes all poets wise;
And in my voiee and in my song,
Grew so sweet and grow so strong,
1 challenge Phoobus with his Delphic eyes !
Give me, then, from a golden measare,
The ruby that is my treasure, my treasure!

The Italian wines have stood still and remained without
improvement, while those of France and Spain (the latter
country being, in the most prominent examples, indebted for
it to Englishmen) have kept pace to a certain extent with
agricultural improvement and the increasing foreign demand.
Moreover, there is a fashion in wine, as in everything else,

and no standard exists for judging its eapriees.

The system of training d’rﬁtghmt Tialy is the high
method, though in some parts of Piedmont, Naples, and
even in Tuscany, there are vineyards trained in the low
manner, and pruned. It is ;‘otl’:e wever, to g‘;h mode of
training, that the inferiori the greater part e Italian
wines 18 to be ascribed].ntyCom is sawn between them, and
other grain, or vegetables are grown. The vines are planted
upon goils oftentimes the least congenial to their growth, as
in the plain of Pisa. They are suffered to run up to any '
height, and in many places are never pruned at all. In the
Roman States the vines producing ev: qmli.t%hof wine grow
together, without assortment of amy kind. ey are con-
ducted from tree to tree, genemlgr of the elm species, along
the boundaries of inelosures, and even by the high roads,
where they run up in wild luxuriance, and waste their vitality,
not in the fruit, but in ‘leaves and branches. Even where
the vine is raised on trellis-work or on poles, it is rarely
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pruned or trained. In some parts of the Appenines, where
a better system prevails, even there corn is sown between
the rows, and the dressing is of the richest and grossest kind,
highly pernicious to the flavour of wine, and preclusive of
delicacy. Still-there is excellent wine to be drunk in Ttal
in particular places, in the literal sense of the term, an
potent wine too, though the inveterate drinker of strong
wines might find the same defect in it as he discovers in the
finest growths of Burgundy or the Bordelais.

But if the Italians neither prune their vines, nor consult
the proper soil for their culture, nor refrain from leaving
them secondary to the other productions of the earth, they
are still more censurable in their mode of conducting the
process of the vintage. Neither slenderness of capital, nor
the iron grasp of foreign or domestic ;‘ymnn , can bear any
portion of the blame in this respect. The grapes, after being
trodden, are all thrown together in the most slovenly manner ;
ripe and unripe, sound and unsound, are commonly inter-
mingled, and flung into vats that remain uncleaned from the
last year’s vintage, the press being rarely used. The process
of fermentation is thus conducted in the most careless mode.
The must is not suffered to remain -without fresh additions
until the vintage is over. "Whilst in France they will only
suffer the pressure of one day’s gathering to ferment toge-
ther, the Italians will throw in fresh pressings in the height
of the process. That wine so made, whatever may be the
defects in cultivating the vine, could ever be of tolerable
quality, is not to be expected. - There are some landowners,
however, who possess excellent wine, which they have been
at considerable pains to manufacture, but then it is not to be
drunk beyond tgeir own families, and - has no connexion with
what is commonly sold in-the country in resg:;ct to quality.
If the vintage were as well conducted, and the same pains
taken with the must as in France, very superior wines would
be the result, since the climate is matchless.

Some of the best wines in Italy are found in the kingdom
of Naples. The soil there being voleanic'is eminently adapted
for the vine. These wines are chiefly of the luscious kind.
The site is favourable for growing the dry wines, had it been
undertaken by the inhabitants with proper care, ‘and with
due attention to the most kindly places for vineyards. Some

T
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parts of the Neapolitan territory differ in tem very
considerably. In Calabria, though certain pm too
warm for vineyards, others are exceedingly well udngt;l’ to
every species of vine. Some of the wine grown t is
strongly tinctured with sulphur from the soil.

The principal wine grown in Naples is the Lacryma Christi,
a sweet or rather luscious wine (vis de ligueur), which holds
a place in the foremost rank of the first class produced by
any country. Very little of the genuine wine is made even
in the most favourable years. It is an exceedingly rich
variety, of 8 red colour, and exquisite flavour. Vino Graco
is & sweet wine from a grape of that name. A white musca-
dine wine, of fine colour, delicate, and rich in perfume, is also
made near Vesuvius, At Pausillipo there is a very palatable
wine. The grape of the Vino Grmco, which is a8 favourite
for cultivatiox;', I:m tgh::ve bfeen ll;?;ught from Greece.
A deal o isti, of an i rquuahg' :
in%ous places around Vesuvins, as at Torre d grmo
and Novella, is exported as the genuine wine. The best is
grown at Galitta. At Gierace, about forty miles from Reg-

io, an excellent wine is made, which seems to partake of the
ahtness of the French, mingled with boiled wine. At Bais
m‘:gh Tarento both muscadine and dry wines are made of good

ity,

theLa a Christi of Naples is said by some to be the
Falernian of Horace, as if anything like precision could be
attained from the poet’s description of the luxury in his
emtﬁ worka, riters for the-last five hundred years have
had different opinions on the subject, and all are of equal
value. Many assert Monte Messico to be the place of its
production. Brydone says it was grown in the present desert
spot called Monte Barbero, There are others who think it was
made about sixteen miles from Capus, on the hills near
Santa Agatha. It was of this Lacryms wine that a Dutch-
man exclaimed, “ O Christ, why didst thou not weep in my
country !”

A white mousseus wine, having a pleasant sharpness, is
made on the Cam called Asprino. It is sccused of
acidity, and certainly does not suit a northern stomach. The
islands in the Bay of Naples all of them produce wine ; that

of Caprea of very good ordinary quality. At Reggio two

o — e
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writers of Italy, all made from the common vines of ‘the
country. Vernaccia was consumed once in England, under
the name of Vernage, a red Tuscan wine. No system is
adopted in preparing the wine ; but every vine-grower pur-
sues his own method. Both high and low training are practised
in the Roman states, though the wine made close to Rome
is as bad as any in Italy. The most delicate wine is pro-
duced at San Marino, called Moscatta. Imola, near Bologna,
is remarkable for its boiled wines. These, in their natural
state, are effervescent, like Champagne. At Bologna they
boil most of their wines, which are then called vino cotto, the
unboiled they call vino crudo.

In the better days of our Lady of Loretto they had a
cellar of remarkably good wine there for the use of the
faithful. The Church, as was her custom, exhibited her
good taste, constantly keeping up a stock of not less than
a hundred and fifty tuns for this purpose. The wines of
Vicenza had once a good name; they were styled, in the
way of the Italians, who love epithets, “dolce et piccante.”
“The wine of Vicenza, the bread of Padua, the tripe of Tre-
viso, and the courtesans of Venice,” were formerly said to
be the best of their kind in the world. On the shores of
the Lake of Garda they make a sweet wine, like Canary, 'of
prime quality, called Vino Santo. It is not extracted from
the grapes until Christmas, and is drunk at the following
Midsummer. In Parma and Placentia they grow wines
which are very unpleasant, from having a strong taste of
honey. Brescia has some tolerable red wines; among them
is that which they call Toscolano, thought good in inter-
mittent fevers. It is a durable wine compared to most
others in Italy, as it will keep twenty or thirty years. At
Castiglioné they have a Vino Santo of a golden colour, which
is not fit to drink for four years, and then bears some re-
semblance to Tokay. In the Veronese they make a poor
muscadine. The dry wine there is flat and bad, and appro-
priately named “Vino Morto.” Lombardy produces some
tolerable light wines. At Pavia a dry mousseus is manufac-
tured, of no great note. The vines of Lombardy and Venice
are said to return annually eighty-three millions of gallpns.
But Tuscany is considered the country of the vine in Italy;
and so ‘much-has the notion been cherished by the natives,
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that “ Corpo di Bacco!” is the common oath of the lower
classes. The poet of the Tuscan vine, Redi, with his “ Bacco
in Toscana,” has enumerated his country’s wines as if they
were the first in the world, and gives the palm to the
“manna of Monte Pulciano,” la manna di Monte Pulciano, a
sweet wine of the second class; which has the stain on its
character of having killed a churchman, who drank of it too
magnificently, unless an error has been made by confounding
it with Montefiascone and Bishop Defoucris.

The treatment of the vine, then, is much better in the Tuscan
states than in other parts of Italy. In Florence even the
nobles sell their wine by retail from their palace cellars. The
term ¢ flask of wine” 18 essentially Tuscan, the wine being
served out to the consumer in vessels so denominated, in
shape that of a well-known oil vessel. A flask holds about
three quarts. "When filled, a little oil is put into the neck,
which keeps the wine effectually from the air, as was a cus-
tom in ancient times. 'When the wine is to be poured out,
a bit of tow is first inserted to draw off or absorb the oil
from the surface of the wine.

The luxuriant vines of Tuscany are almost all of the high
training, and the wines are made in some places with con-
siderable care. The hill wines only are good, those of the
plains are generally poor, and of Lecore proverbially so.
The plains were once forbidden to be planted with vines.
Among the nobility and landowners excellent Tuscan wine
will be found, which has been made under their own super-
intendence. . The liberal character of the government—
liberal compared to other states in Italy, where so much of
the soil is ruled by foreigners—has exhibited its advantages
even in the manu.gacture of 8o common an article, for it has
excited emulation among the better classes of society. At a
Tuscan villa, the owner will, with some degree of pride, extol
the vinous growths from his estate, and mention the efforts
he is making to increase the excellence of the produce.
They who introduced Lancastrian schools, gas, and steam
machinery into Austrian-Italy were made exiles or languished
in dungeons—a Porro, Gonfalionieri, or Arrivabene ; and it
is something to find that a Tuscan nobleman may introduce
improvements on his lands, borrowed from more enlightened
countries, without individual hazard, and that a generous
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ruler, in the person of a late grand duke, set the honourable
example himself. Without any excess, all classes in Tus-
cany enjoy their wine, fancying 1t makes good blood ; in the
words of their poet—

11 baen vino fis buon sangue.

It has been remarked that no two travellers agree about
the merit of Italian wines. This often arises from the same
names being adopted in different Italian states for wines of
very opposite qualities. There is a vino santo, for example,
inthe%oman states, and a vino Grmco. There are wines
of the same name in Naples. Even & wretched Veronese
wine, truly “vino debolissimo e di niuna stima,” is called
“vino santo,” while there is an excellent “ vino santo’ at
Brescia. It is the same with balf a dozen of the most noted
wines of Italy, and unless the place of growth be annexed
a8 well as the name, one traveller will praise a wine of the
same appellation as that which another pronounces execrable.
There 18 no other guide than the place of growth to make
the quality clear; for though the wine is often called from
the grape of which it is made, as vino Greco from the Gre-
eian grape, even this is not uniformly the case.

The celebrated Verdea is a white wine, having a bright
green tinge, grown at Arcetri ; it was formerly held in high
esteem. The plain of Pisa produces poor weak wines un-
worthy of Tuscan neighbourhood. The red wine of Chianti,
the wines of Val di Marina, Carmignano, Poncino, Antella,
Artiminio, and others of the same class, are produced not far
from Florence, and are several of them excellent. The wines
of Sienna—among them Montelcino, Rimaneze, and Santo
Stefano—are good wines de liguewr. The ¢ Aleatico” of
Tuscany resembles “tinto,”” and is a red muscadine wine,
made near or at Monte Pulciano. It is a wine of great ex-
cellence, luscious, with a rich perfume. The Mulvasia wine
of Trebbio is a very fine variety. The red Florence wine, as
it is called, is deeper in colour than claret, and harsher, being
left long on the murk.

It has been observed that near Bavenna, on land recovered
from the Adriatic, the vines attain an extraordinary size.
From Verona to Vicenza it is the custom to plant the trees
lozenge fashion. In Lombardy they are planted in the same
manner, for the suppart of the vines, and between Bologna
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and Modena. The soil in Lombardy is, however, far too rich
to produce good wine. In the north, from Bassano to Trent,
the valleys abound in vineyards, but the wine is of too luscious
a character to be drunk b{ any but the inhabitants. The
vineyards here were formerly so pestered with bears, which
devoured the fruit, that they were obliged to erect straw huts
upon the top of a post, just large enough to conceal a man,
from whence he could shoot the intrusive animals without
being perceived.

is an endless variety of grape used in the wines of
Italy, without regard to the quality. The mammolo is a red
grape, much grown at Florence ; the canajuol, a black Tuscan
variety ; then there is the moscatello,from mosca, a fly, whence
also muscat and muscadine, from the ancient name of wines
apiance, according to Redi; the Barbarossa, or red-beard, so
called from its long clusters of red fruit; the malvagia, or
malvasia, from the glorea; and the Greek grape. The wine
of Chianti comes principally from a creeping species of vine,
vite bassa ; there also is the vernaccia and aleatico vine, with
numerous other kinds, many of them of the first excellence.

Chianti wine was formerly imported into Great Britain
before that of Oporto had nearly excluded the other species,
and the red wine of Florence continued to arrive after the
importation of Chianti had ceased. The last was most pro-
bably sold for adulterating or mingling with other growths,
to give them body and colour, and deceive the purchaser. It
does not appear that a single cask from that country is im-
ported now, though Sicilian wines are constantly introduced.
‘While the wines of France, so superior to all others, are ad-
mitted at the same duty, there is little chance of such as are
of a middling quality at best.

Savoy and Piedmont produce red wines of tolerable qunlit)}; ;
those of Montmelian and 8t. Albero, in Savoy, are among the
best in the country, and come from the slopes of Mont Ter-
mino and St. John de la Porte. One of these wines is deno-
minated clairet, from being fermented but a short period:
there are several other red wines. The best vin de ligusur is
made upon the Rhone, near Chamberry, from a Cyprus species
of vine. An effervescing wine is made at Lasseraz from the
malvasia grape. Asti, near Marengo, and Biella, produce red
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wines of tolerable flavour. At Asti, the plants called Pagsa-
retta and Malvasia Nebiolo produce vins de ligueur, with the
smell of the raspberry. The wine of Montferrat, near Ma-
rengo, is esteemed ; the red is deep coloured and intoxicating.
The wines of the Genoese territory are of little repute. In
that city there was formerly a monopoly of wine by the govern-
ment, and the innkeepers were obEged to purc of their
superiors. It was upon this account, most probably, that a
church was built to our-Lady of the Vineyards, the monopo-
lists, as monopolists will, turning even religion to account for
lucre’s sake. i

In Sardinia, the produce of the vine is very abundant, so
that the fruit is frequently left upon the vines for want of
vessels to hold the must. An amber-coloured wine called
Nasco, and a red wine named Giro, are the most remarkable.
There are also several sweet and ordinary wines. The wines
called Caunonao, Monaca, and Garnaccia, are exported to
Holland and Russia.

Elba grows alittle red wine of excellent quality. A hundred
vines will produce from twelve to fourteen barrels on the
average. The older the vine the richeris thre wine: some are
one hundred and fifty years old. The hermitage of Monte
Serrato and the environs grow Moscatello wines. The Alea-
tico and Bianillo of Elba are red Moscatello, and resemble
Monte Pulciano when it has lost its peculiar odour. They
make there a champagne of the Procanico grape. They have
also a wine called ﬁischillatto. The Elbese wines will bear a
sea voyage well; some have been exported to America with-
out injury. They plant their new vineyards in December,
and are assisted in their vine culture by labourers from the
neighbouring coast of Italy. It is remarked, that the wine
made from the vineyards in the valleys of the island, will not
keep long, while that from vines grown on the hills is durable.
The soil 1s a red sandy stone. Little is known of these wines
in England, but as the taste for strong wine,even in the middle
circles, is on the decline, it may be hoped that a variety from
other countries will supply its place; gy this means competi-
tion will be excited, ang wines of greater excellence be pro-
duced to exchange for our manufactures, from places hitherto
little known here for the cultivation of the vine. The Lipari
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Isles have tolerable wines of the ordinary class. Their
Malmsey is excellent; that drawn from the volcano Strom-
boli is held in much esteem, and nearly all exported.

Sicily produces wine in great abundance ; but the same re-
marks wﬁich apply to the bad husbandry and vintage of Italy
will apply to t%.ls island. The best wines of the province of
Mascoh grow on Etna, and are red, being almost the only
good red wine of the class in the island, though othgrs are
]s)roduced at Taormina and Faro, but they have a taint of pitch.

produces over its mouldering remains a red musca-
dine, equal to any other in the world, if not superior. A
white vin.de liguewr 18°also made there, but only of the second
class. Messina furnishes much wine for exportation. The
Val di Mazara and its vineyards give wines known in Eng-
land, as well as Etna and Bronte. Marsala, when obtained
without the admixture of execrable Sicilian brandy, is an
agreeable wine, something like Madeira of the second class,
and of great body. A voyage to India and home renders
this wine, when of the best quality, a most excellent dinner
wine, equal to Madeira. ’.&e difference is scarcely to be
credited. Augusta produces wine having a strong flavour of
violets. The Sicilian wines may be said to have received
more attention since the closer connexion of England with
the island took place. The soil is excellent, and when the
true interests of the vine-owners and merchants are clearly
seen by them, growths may be obtained which will add con-
siderably to the variety of the table, while their strength will
meet the class of persons who relish the more fiery wines, for
of this class are nfl those with which commerce has yet fur-
nished Great Britain from. Sicily.
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rather increased than diminished in reputation since. In
1807, the common Tokay, Tokay Ausbruch, and Ausbruch of
other kinds, amounted 1n value to 667,762 florins, including
thirty thousand eimers of superior, besides 2813 casks of
common Tokay. The great fair for the wines of Hungary is
held annually at Pesth. Great encouragement is given by
the government to vine cultivation. The Hungarians enjoy
their wine, and generally carry a flask on their journeys
called Cputora. eir songs dwell much on their wine of
Tokay : they sing that their

— and laughin,

Dol o v ares of Tokage

' The manufacture of the wine is velznooarsely carried on by
the peasantry, who are, notwithstanding their want of care
and system, very observant of cleanliness in all that concerns

thevmtage e wine presses and vats are well cleaned
with boiling water, in which vine leaves have been steeped.

The fruit is collected in wooden vessels, which are carried by
the labourers, and overseers attend to see that no grapes are
left on the vines. The different gatherings are collected in
vats having a double bottom, the uppermost of which is
pierced with holes for the juice to pass through, while the
grapes are beaten and bruised with a stick. 'When the upper
vessel is full, its contents are taken to the press. They
Eenemlly divide the gathering for the red and white wines,
ut do not reject the bad grapes. All are pressed together,
and the must thrown into a large vat to ferment. 'When the
grapes are too abundant for the operation of pressing, they
put them into sacks and tread them out, and the contents of
the sack are afterwards put by for distillation. The red
‘g;:epe is seldom pressed at all. Cattle are fed on the re-
of the press. The Hungarians reckon sixty varieties of

grape.

’.l?lfe vineyards in Hungary are permitted to be purchased
by the peasantry. They are obliged to pay a tenth to the
lord of the soil, which 18 considered a heavy tax upon their
industry, and they are kept in a state of miserable poverty
by their lords and rulers. The price of old red Ofen wine,
astringent, and like Burgundy, was at Pesth, in 1813, from
fourteen to twenty florins the eimer of about ten gallons.
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New wine from eight to twelve, and common wine from six
to eight. In 1814, old red Ofen wine was from thirty. to
forty florins, and old white from thirty-two to forty-five.
Fivepence a bottle, which is about the price in 1814, was
much dearer than the wine had been in preceding years.
About thirty kinds of Hungarian wine have been reckoned.
The most celebrated is the Tokay, called the “King of Wines,”
the product of a district around the town of that name,
extending about twenty miles, called the Submontine or
Hegyallya, in North-East, or High Hungary, in the county, or ;
circle;;of Zemplin. The Hegyallya is a range of the Car-
pathian mountains, in latitude 48°. Throughout this district
the grape is large, and of a rich luscious taste. The best
grapes in Hungary are those of Virovichitz, near Vacia.. .
o return to the Tokay. The grapes for this wine are
the Hungarian Blue, when ripe called kenbeeren.. The
are collected late in the season, almost shrivelled up to ra:-
sins, and then carefully picked one and one. The species
called Formint and Hars-leviliv furnish the prime Tokay,
called Tokay Ausbruch. The vines are reared pollard fashion,
and the vintage seldom takes place before the end of October.
The Trockenbeeren, or overripe shrivelled grapes, are by that
time shrunk enough, and are carefully placed on a table |
%'rooved, from which the juice runs into earthen, jars, and
orms the rich“essence of Tokay,”’ through their own pressure.
This wine is like the syrups of the south of France, and is
set aside by itself. The quantity made is small, very thick,
and considered most precious. The thickness made.it a cha-
racteristic ; hence the remark, “ Spain for strength, France for
delicacy, Italy for sweetness, and Hungary for thickness.”
The grapes thus used are trodden in a vat with the naked. feet,
and a small portion of wine essence is added to the must,
which is allowed to stand twenty-four hours, and then set to
ferment. This last is the famous Tokay wine, or Tokay Aus-
bruch (ausbruck, or flowing forth of the syrup). It ferments
for two or three days or more, during which it is stirred, and
the matters which arise to the surface are skimmed off. It is
then strained into casks. Tokay has a powerful aroma. It
does not become bright for some time after it is in the cask,
nor is it ever as bright as the favourite wines of the West of
Europe. The taste is soft and oily. The flavour earthy. and
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astringent. Tokay Ausbruch contains sixty-one parts of
essence, and eighty-four of wine. The Maslas is a more
diluted species .of the Tokay, containing sixty-one parts of
essence, and a hundred and sixty-nine of wine.

The best wine of Tokay has so peculiar a flavour of the
aromatic kind, and is so luscious, that the taste is not easily
forgotten. In truth, it is more a ligueur than a wine. This
wine sells in Vienna for twelve pounds sterling the dozen.
The vineyard belongs to the Emperor and certain of the
nobles; the Tarczal grape produces the best. The side of
the slope on which the vineyards lie, is about nine thousand
yards long; but the choice portion, called Mezes-Malg, is but
six hundred, and is reserve(}) with its produce for the Emperor
and a few of the nobles. Tokar and Mada fruit rank next;
and their wines are remarkable for sweetness and delicate
aroma. The vineyard of Tallya is reputed to have most
body, and that of Zambor the greatest body. The wines
from Szeghi and Tsadany are aromatic, while the wines of
Tolesya and Erdo Benye are best for exportation. Tokay
cannot be drunk under three years old. The wine ferments
in the casks on transportion by sea, and thus clarifies itself.
In bottling, a space must be left between the cork and the
wine, or the bottle will break. In Hungary, a little oil is
poured upon the wine ; it is then corked, and a piece of bladder
tied y over the cork. At Cracau this wine has been
kept of the hundredth vintage. The new is called there, vino
slotki ; the old,” vino witrawno. The colour of the prime
Tokay should not be of a reddish hue, though there is an
inferior sort of that colour; the taste soft, and not sharp or
acrimonious ; it should appear oily in the glass, and have an
astringent twang, a little earthy. The aroma, however, can-
not be mistaken, as that of no other wine resembles it.
Almost. all the wines sold as Ausbruch-Tokay are the pro-
duce of the Tokay vineyards in general. St. Gyorgy, (Eden-
burg, nine German mﬂ’e,:s from Presburg, and Rust, produce
an Ausbruch of good character. Menes, or Menesch, in the
county of Arad, grows a red wine, sweet, with a fine bou-
quet. The Ausbruch of .the (Edenburg is less powerful.
Gyengyeesch, near Mount Matra, produces red and white
wines.

- The wine of Buda is red, and was once a favourite wine in
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England. The Sexard resembles Bourdeaux. The Gros
warden wine is of excellent body. Warwitz, in the Bannat,

roduces wine which resembles Burgundy. The rich red
Kdéneser wine is very good, and, with Menes Tokay, is grown
upon a range of hills of clay-slate, so called from the
oFoMenes, or Menesch. The strata on which the Tokay is
grown differ, but all consist of substances favourable to
the vine, and mostly volcanic. There are numerous other
wines, of various'qualities, never exported. There is a red
wine called Schiller, and another species, like Champagne,
called Schisacker. Palunia od Tro N

The wines called Palunia pfwermuth pass imder the
general name of Wermuth. They are a aration of grapes
with wormwood, seeds, and spices of different kinds, aver
which they pour old wine, and cork it up. It is drunk s |
home, and rarely exported. This, too, is a wine used medi
cinally, and drunk as a mixed wine. At Oxford and Cam-
bridge, “ Bishop” used to be made by infusing lemons ar
oranges in claret, with sugar, and warming it with spices. In
Germany they use Burgundy and toasted oranges for bishop,
old Rhenish for “ Cardinal,”’ and Tokay for “Pope.”’

The vineyards of the Ausbruchs and the Maslas pay no
tenths to the lord of the soil. They are not confined to Toksy
alone, but extend to other places in the Syrmian. The temure
of the peasant is generally only the good-will of the lard.
Many of the estates are but temporarily occupied about s
month before the vintage. The proprietor at other times |
leaves his house and vineyard to the care of a peasant, for
which his wages are increased. The vintage is over early in |
November; the fruit is, a large part of it, white. The vine
cuttings are taken away, the poles removed, and in soms
places the vines laid in and covered with earth, all being pre-
pared before the first snow falls upon the land. The average |
produce is almost a hundred thousand eimers.

The wines of Tokay were at one time not itted to be
made beiond a certamn quantity in a limited district. The
thick Tokay essence is enormously dear, and-even in Vienns
is rarely to be tasted at the tables of the opulent. The prac-
tice of mingling the essence with the common wines has
given the latter a celebrity which they scarcely deserve, and
lessened the quantity of the essence sold. These wines have
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In Carynthia, some wines resembling those of Italy :
made; and in Carniola, near Moettling and Wipach.
Styria, eighteen millions of gallons are produced. The L
tenberg wines of Lower Styria are among the first ; and the
of Sansal and Wiesel are extolled. In Istria tolerable wi
is also made. Prosecco,-Antignana, St. Servo, and Tries
produce both red, white, and mowusseux, well flavoured. B
chetz is a wine grown on a rock in the Adriatic, sweet, a
of a deep-red colour. Vins de liqgueur are made at Ca
d’Istria, Ei.mno, and Citta Nova, called St. Patronio. Pice
Petit Tokai, and St. Thomas, are good wines of their cla
At Friuli much wine is made; and that of Corregliano
biihly esteemed at Venice. The luscious wine made at P
coli is equal to the vino santo of southern Italy.

Syrmia and Posega, in Sclavonia, produce red and wh
wines of good flavour and strength, and the neighbourhc
of Carlowitz is noted for its red wine. The kingdom
Illyria produces nearly eleven millions of gallons, consumed
the country. The wines of Croatia are made best at Mo
vina, and resemble Burgundy. At Vinodal a sparkling win
made, of good flavour. In Dalmatia they make a wine
Sebenico called Maraschina, whence the name of the lique
Maraschino di Zara, from Zara, in the same territory. T
best wines of Ragusa are produced at Gravosa. In gener
the vines are much neglected in Dalmatia. The vineys
ground occupies in Zara about 36,426 acres; in Spo
53,861 ; at sa, 18,182; and in Cattaro, 83567 : in :
111,987 acres. The wines are not of a goodness sufficient
render them adapted for commerce. They have, however
delicious wine called Marzenius del Teodo; and they. have
tolerable Muscatel. At Prosecco some good wine is grow
The whole produce of the country is estimated at eight m
lions and arl)mlf of gallons.

In Moldavia the best reputed vineyards are near Cotn:
The wines of Piatra are held in good esteem. The wine
that name is green, and becomes deeper by age. It is nem
as spirituous as brandy, and by many is preferred to Tok:
Mnch wine is sent from this province to Russia. In W:
lachia they have light wines. There are also tolerable win
produced in abundance in Romania. = In Macedonia, .t
monks of Mount Atlas are great cultivators of the vine.
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CHAPTER XII.
THE WINES OF GREECE.

GREEK WINES GENERALLY—WINES OF THE ISLANDS—CYPRUS WINE—WINE
OF THE COMMANDERY—MODE OF MAKING, AND QUALITIES—WINES OF
THE IONIAN ISLANDS—OF ALBANIA, ROMANIA, AND OF THE RUSSIAN
DOMINIONS.

OrF the wines of the ancient Greeks we know little. That
they preferred old wines to new, that they mixed water with
their wines, and sometimes used them perfumed, that an
habitual drunkard was considered infamous, and that the
names of some of their wines may be found in the works of
the writers which have reached our time, together with the
names of the cups or vessels out of which they quaffed the
Jjuice of the grape, is familiar to every incipient scholar. To
the quality and taste of the wines of ancient Greece the
moderns must remain strangers. From all which has come
down to the present day, it does not appear that aught which
can be of the least advantage to our age is known respecting
the treatment of the vintage or culture of the vine. It is to
useful information, rather than to the gratification of curi-
osity, that this volume is directed. The manufacture of wine
in é}prus at the present hour, which is described at length
U
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in this chapter, is that which, it is most probable, resembles
nearest the general conduct of the vintage among the ancient
Greeks. The general character of dry, sweet, or luscious
wines, which depends principally upon the soil, or moment of
gathering the fruit, must have been similar in their times to
that in our day. It is not thus uncertain with matters of a
more important character. The glory of Greek literature
and art is as brilliant now as ever, and matters of mere gour-
metise may well be spared, seeing others of so much more
importance remain to us. The flavour of the old Greek
wines would, in all likelihood, have been to a modern palate
worse than “ caviar to the general.”

Since the time of the conquest of Constantinople by the
Turks, it is not at all likely that in the Greek islands the
mode of manufacturing the wine should have much changed,
however the quality might have become deteriorated. So
recently as the period when the power of the Venetians was
extended over these islands, the vintages were celebrated.
In Napoli di Malvasia, about seventy miles from Napoli di
Romania, in the Morea, was made the renowned Malvasia or
Malmsey, which has since been imitated in almost every other
wine country in the world. The vines from thence are said
to have been transplanted into Candia. The yoke of Turkish
despotism falling less heavy upon the islands than upon the
mainland, habits were less altered there; and when little
Malvasia wine was made in the Morea, it continued an
article of very considerable importance in the exports of
Candia, even after the subjugation in 1670. Malmsey in
England was only twopence a quart in 1492, but in 1550
the price was doubled. Henry VII., whose love of wine was
as great as his heart was mean, laid an increased duty upon
wine from Candia.

The soil of the islands and the mainland of Greece differs
very much, but a large proportion is particularly favourable
to the growth of the vine. Hills of calcareous earth, with
slopes of benign aspect ; gravelly soils, and others of volcanic
origin, offer situations for vineyards of rare occurrence. The
rule of the Moslem, unfortunately, made the profit of the
slave too small, and his tenure of land too precarious, for him
to labour more than enough to answer barely the ends of
animal existence, after satisfying the rapacity of his masters,

-~
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The vine is cultivated in different parts of Greece in various
methods. In Thessaly—where the Turks used to drink the
must, though they would not touch the wine, in order to
evade the breach of their prophet’s command—in Thessaly
the vines are trained for t}I:e most part after the low order,
being what are styled dwarf vines. They are not propped.
The bunches are for the most part fine and luxuriant, of a
luscious and rich taste, and as large as plums. The wine is
sweet, and would be good, but it is tainted with the disagree-
able taste of pine resin, introduced with the notion of flavour-
ing and preserving the wine; an ancient custom. A careful
fermentation, with the naturally saccharine nature of such
fruit, would be adequate to every measure of durability.

On the mainland of Greece the vines were formerly nume-
rous, and the produce considerable. In the late war whole
vineyards throughout entire districts were rooted up by the
Turks, and inutie Morea the most wanton devastation was
committed upon them by the troops of Ibrahim Pacha. In
some places the high method of tmm.x;i over trellises pre-
vails, in others the plant is not allowed to rise but a foot
from the ground, and is kept closely pruned. A cup is ex-
cavated round the main stem to retain humidity at one season,
and at another to prevent the grapes from touching the soil
while the heat of the sun concentrates within it. At Corinth,
where the vine flourishes remarkably well, it is not trained
upon trellis-work, as in some other places, but the vines are
shaped like currant bushes, and the clusters of small pearly
grapes hang around them. Near the Field of Platea, vines
are planted to a considerable extent. Nothing but the want
of a better and more scientific method of conducting the
vintage, prevents the wines of modern Greece from ranking
higher. The fermentation is carelessly executed, and the
skin, with its pitch, makes the wines worse, yet some of them
would be drunk and pronounced good by foreigners but for
this defect.

Candia produces much excellent wine at this day, though
since it was conquered by the Turks its vintages have
greatly deteriorated. The principal wine manufacturers are
the monks. At Arcadi large and noble cellars are shown at
the monastery, where the produce of the vintage was formerly
stored. Much boiled wine wnszprepa.red in this island. The

L
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grapes are some of the finest in the world. The lands of the
monastery of Arcadi extend to the sea, and the wine they
make i8 a rich Malmsey. Good clairets are produced at
Kissanos ; and at Rethymo the Jews make a tolerable white
wine, called the “ Wine of the Law.”” The white muscadine
is not equal to the red, which is named Leattico: it is plea-

santer then tent to the palate, and is sold very cheap. The

wine-drinkers of Candia were once so notorious, that a party
of them would sit round a cask, and not rise until it was
emptied.

he wines of Rhodes are said to be excellent; but they
are nearly all of the sweet or luscious kind. One grape is
as large as a damascene plum, and very similar in colour.
The sun is sufficiently powerful in this island to keep the
vines in bearing every month in the year, provided water is
Jjudiciously given to them, so that ripe and incipient grapes
are seen on the same vine. This practice being thought to
impair the plants, the watering them in December and
Jan is customarily omitted.

In Cyprus, the hills on which the vine is cultivated are
covered with stones or flints, and with a blackish earth mixed
with ochrous veins. Some soils contain particles of tale.
The vines are planted in equi-distant rows in the rainy season,
or about November. Young vines are in some spots planted
in trenches three feet deep, in which thyme plants grow, or
have been planted to shelter them in the wet season, and to
preserve the earth about them. The plants are put into
the ground with a ladder-shaped instrument of two staves, to
receive the foot that forces it down. The plant issunk about
eighteen inches, a little water is poured in on the root, and
the opening filled up. In other places no trench is made,
unless a hollow round the plant, when the fruit appears, may
be so called, excavated to prevent the grapes from touching
the ground and rotting. This is further beneficial b{' retain-
ing water or moisture, so needful in a climate intensely warm.
No trees are allowed near the vines, and the surface is well
weeded. The vines grow thick in the stem, but are not more
than three feet high. They ‘are pruned in February and
March. Two shoots are left on each plant, and two buds on
each shoot, or if three shoots are left, only one bud is re-
served on each. . No props are used, for it is believed that

N
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the grapes receiving the concentrated and reflected heat from
the ground, as well as from the sun’s direct rays, ripen faster.
A few grapes only are borne on each plant, but these are
plump and fine. They hang by long stems; are of a rich
purple colour, and the pulp a reddish-green. The grapes
of the Commandery have a thin delicate skin, and the pulp is
compact. The vintage lasts six weeks, beginning about the
twentieth of August, and the grapes for the more common
wines are first gathered. 'When collected they are placed

,on covered floors, called punsi, and spread out with care to

the depth of eighteen inches, where they remain till the seeds
begin to drop from them. They are then raised with shovels
and carried mto rooms paved with marble, or covered with a
cement equally hard a-ns durable, a little sloping on one side.
They are there bruised with a flat mallet, and squeezed three
or four times under small presses, called patitirs, the thick
expressed juice flowing into a vessel placed at the lower side
of the floor, which is emptied as it fills into small vases, and
conveyed into baked earthen vessels, half buried in the
earth, their bases cone-shaped, ending acutely like amphorze.
The wine ferments in these forty days. In some parts of
the island the vessels are covered during fermentation.

The wine in the fermenting state cannot be taken without
causing severe colic pains. To prevent these it is sometimes
fined by filtering it through bags filled with vine ashes, but
when thus treated it never afterwards attains perfection.

‘When the forty days of fermentation have expired, the
vessels are uniformly shut up close with covers of baked
carth. The wine is now observed to be much lighter in
colour than before. The vessels in which it ferments are
either simply coated with pitch or painted internally, as soon
as they come from the potter’s furnace, with a boiling liquid
composed of turpentine and pitch, mixed with vine ashes,
goats’ hair, and fine sand, which effectually closes the pores,
and never falls off. The art of making these vessels is very
ancient, even to the remotest ages. They contain from
twelve to twenty barrels each. The deposition of the wine
in them is styled mana. The wines are often transported to
the coast in leathern bags, carelessly pitched, and detrimental
to the flavour of the wine, which it takes many years to lose.
The cellars, though in so hot a country as Cyprus, are all
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above ground. The casks are placed about six inches fro
the floor on joists. They have little light, and no attenti(
is paid to aspect.

e country in Cyprus, situated between Limassol, Paphc
and Mount Olympus, not the ancient mountain of that naw
contains a good many hamlets and villages, and was ancient
occupied by the Commandery of the Templars and tl
Knights of Malta. The wine made of the Eest grapes
that still called the wine of the Commandery. The villag
of Zopi, Omodos, Limnari, and Effragoni, afford good win
also. At Limassol the wines of the country are collect:
and transported to the cellars at Larnic, which are the large
in the island, and there the wine trade is concentrated,
rather was some years ago, for the commerce of the isla
has of late much declined.

The wines of the Commandery are made in August a1
September, from grapes of a red colour. In hue it resembl
the Italian wine of ghianti. As soon as it is made it is p
into the earthen vessels before mentioned. After being tE'
left for a year, its red colour changes to a yellowish tint.
fines itself by age, so that at eight or ten years old it is
the same hue, or nearly, as the sweet wines of Southe:
Europe. The dregs it deposits are very thick, and they a
supposed by attraction to aid the fining, so that the wi
remains upon the lees until it has attained its last degree
limpidity. 'When the wine is brought from the country in
the towns it is placed in casks, where there are dregs, for
must always remain on them a year at least after it is mad
to acquire perfection. They do not regard whether the casl
are full or not, for it makes no difference in the quality of t}
wine. They even deem it necessary in some places to emp
the casks several inches down when they are put into tl
cellar. Thus various are the modes of bringing wine of di
ferent qualities to perfection in different climates.

Cyprus wine is sold at the vineyard by the load. Ex
load is sixteen jars, and each jar holds five Florence bottle
The vendor must warrant the goodness of the wine until t}
fifteenth of August following the vintage, or for the space «
a year, no matter whether it remains in his own possession (
in that of the purchaser. If not found good it is returnec
if the contrary, it is deemed a proof of its goodness in ever
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way satisfactory. The quantity of real wine of the Com-
mandery produced is about ten thousand jars, though forty
thousand were once sent out of the island under that name.
The Venetians were the largest purchasers of the inferior
and newest kinds, which did not bring more than a piastre a

jar in Venice. Some of the same quality is sent to Leghorn.

The better kinds sent to Italy, France, and Holland, are sold
for two and a half or three piastres a jar, equal to five bottles.
This wine is generally exported in casks, of three hundred
and fifty bottles each. ’i‘ie duties in the island used to be
about ten piastres the cask. None of the wines exported
are more than ten years old, and very little exceeding twenty
will be found even in the private ceﬁr .

The wines of an inferior quality produced in Cyprus are
generally drunk by the inha.%ita.nts. Like the wines of the
Commandery, they grow yellow by age, and, singular enough,
seem then to approach very near in quality and flavour to
those famous wines. A little of them is exported to Syria,
but none to Europe. They taste insupportably of pitch.

About five thousand jars of mus e wine are made in
Cyprus; the best at Agros. The sweetness of this wine is
excessive ; it drinks best at one or two years of age. Itis
clearer than the Malmsey of most other countries, and at
first is white, but acquires a red colour and increase of body
1())y age. The price is the same as that of the wines of the

ommandery, a little varying with the goodness of the
vintage.

These wines, it is most probable, have undergone little or
no change since the days of Strabo and Pliny, who reckon
them among the most valuable in the world. Selim IT. con-
quered the island, that he might be master of them. At
that time wines of eight years old were found, which it is
said burned like oil. Cyprus wine, the Cypreots say, is,
when old, a remedy for the tertian and quartan agues, so pre-
valent in the island, and excellent for cleansing wounds.
After sixty or seventy years, some of this wine becomes as
thick as syrup.

The age of Cyprus wine may be known by pouring it
into a glass, and observing whether particles, like oil, adhere
to the sides: this cannot be produced B{Y art. It is often
adulterated with luscious wines and perfumes. Cold is in-
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jurious to its quality. It should be placed before a fire, if
drunk in the north, during autumn or winter.

One very remarkable circumstance attached to the wines
of Cyprus is the value of the lees: they are always exported
with {Ee wine, if possible. Before bottling, a month or two
of rest must be given to the cask, that they may subside.
They settle with greater difficulty abroad than in their native
island. The cask must be pierced above the dregs, and the
wine will come off limpid ; %ut this should only%:a done for
bottling. The wine deposits no tartar on the cask, but the
dregs or lees are sometimes a mixture in colour of black, red,
and yellow, of the consistence of paste, but generally of the
hue of Spanish snuff. The wine being poured upon them,
they rise, clarify it, and subside. They are always left with |
the vendor, unless there is an agreement to the contrary.
Ten or twelve bottles in quantity are allowed to be kept back
by the vendor from each cask for this purpose. Casks with
the lees sell for four times the price of.those without, and
hence wines that are adulterated by colouring, or with an
other object, do not produce lees, and lose their strength.
small quantity of lees should be thrown into every cask prior
to exportation, and when eight or ten years old the wine
should be bottled.

A sort of wine ligueur is made in Cyprus, and exported to
Syria and the parts adjacent, but little, if any, comes to the
‘West. It is imitated in Paris under the name of win de
Chypre, and sold as a liguewr in the coffee-houses.

Some of the wines of Cyprus are so tainted with the skin,
that they cannot be drunk by a stranger without water, ex-
cept under the penalty of a severe head-ache. This is much
to be regretted, as it arises entirely from neglect. At Omo-
dos, some Frenchmen, a few years ago, attempted to make
wine after the manner of Provence. When 1t had been a
year in wood, and bottled for a short time, it was equally as
good, and could not have been known from the Provencal
wines.

There is a custom in Cyprus, among families, of burying a
jar of wine on the birth of a child, to be dug up on its mar-
riage, which wine is never sold, whatever may be the fate of
the child.

Most of the smaller Greek islands produce wine. Naxos
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was formerly noted for its drunkards and its temple of Bacchus.
At Pirgo much wine was made about a century since. At
Nicaria a white wine, very remarkable as a diuretic, is made
from vines which grow among the rocks. Milo has frequentl
exported wine to the other islands. Samos, the wine of whic

- was thought in ancient times to be bad, is now noted for ex-

cellent muscadine ; large quantities of vines are grown there :
both red and white are manufactured, and the wine is held
in considerable repute. Tenedos produces both dry and
sweet wines; its muscadine is famous, it having exported
five hundred thousand okes a year. Santorini is remarkable
for the sulphurous taste borne by its wine when new, and for
its vino santo. This vino santo is sold for three or four parats
the oke at the vintage: it is made from white grapes, which
are first exposed for seven or eight days on the roofs of the
houses, then trodden or pressed, and fermented in close casks.
It is a luscious wine, and a million of okes is said to have
been exported in some years, principally to Russis. The wine
of Meconi is so mingled with water to increase the quantity,
that few will purchase it. Scio still produces wine called
Homer’s nectar, as it did two thousand years ago ; the white
and black grapes are mingled to make tie wine, which is in
much esteem in the Archipelago. Another kind, called
Nectar, until matured by age, strangers cannot relish. The
grape is said to be styptic. Mista is the most renowned vine-
yard. The wines which go under the name of “ wines of the
Dardanelles,” are of very middling quality, and come for the
most part from Lampsacus, in the Sea of Marmora. Lamp-
sacus, Thasos, Chios, and Lesbos, were once famed for excellent
wines, and upon all their coins heads of Bacchus and Silenus
appear, or else ivy leaves, amphor®, grapes, or panthers, in
allusion to the character they bore.. Chio is high and very
hilly on the south side, with deep valleys; on the other side
the land is low; it therefore possesses every kind of site
agreeable to vine culture. The hills called Menaleto, St.
Helena, Vicchio, Pino, Cardanella, and St. Angelo, were
noted a century or two ago for their wines; but Arvisio, a
wild, rough, rocky spot, excelled them all. There was one
species of wine lately grown on this island that almost in-
stantly took away the faculties upon a stranger’s indulging
in it. The wine of Chio or Scio was anciently in great
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repute. Cmsar gave away a hundred vessels of it on the
occasion of his triumph.

The Ionian Islamfs, now in the possession of England,
grow some good wines, whenever proper care is exerted in
the management of the vintage. Zante wines are in much
esteem. This island grows about 8000 casks annually. They
are both dry and sweet. One of the latter is a vim de
Uiqueur, unequalled in the Levant: it resembles Tokay, is
called Jenorodi, and made of the Corinth grape. Here also
is a rich muscadine wine. All the wines grown on the island
are strong. They make a wine which is taken as a cordial,

]

although water is added to the grapes after they are crushed L

Corfu produces strong wines, and a cordial Z from
dried raisins, called Rosolio. St. Maura and Cerigo grow |
red wines of the quality of inferior Bourdeaux. Cephalonia
has a white muscadine peculiar to its own shores, besides

Luxuris, in Cephalonia, was formerly much esteemed.

Finally, the territory of Greece possesses every variety of
soil to produce the finest wines, but neglect in the vintage
and culture of the vine, as well as in the process of fermen-
tation, render much of the product of the country almest
nauseous to foreigners. The use of the resin, mingled with
the wines to impart that short-lived durability which a pro-
per management of the vine and its products would ensure
without, is considered by the Greeks as a necessary and
agreeable flavour.

The amount of wines grown on the mainland of Greece,
according to Gordon, the traveller, in his excellent work

the common red wines of the Seven Islands. The wine of H

u
where about 62,000!. sterling.

Albania, Romania, Macegonia, and Bulgaria, all except
th}c:, last, produce very good common wines, both red and
white.

The wines grown in Russia bear no co:iFa.rison in quantity
to the ardent spirit to which a coarse, half-civilised people of
the north may well be supposed to yield the preference.
About twenty-eight millions of gallons of coarse brandy are |
every year distilled in that empire, besides a variety of other
liquors ; but, as may be inferred, little of this is the product
of the vine. In the southern parts of the empire the vine

%on the country, was nearly 4,640,000 okes, valued some-
3
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has of late years been cultivated with success, and as the
territory of the Tzars is extended in this direction by force
or fraud, the extent of Russian wine produce will be yet
more enlarged. That manufactured at present is chiefly
made at Astracan and in the Crimea. It been already
observed, that 600,000 vedros of a red wine called Kokour
were grown in the Crimea in 1831. The wines sell, from the
grower, at about six piastres the vedro.* The Crimea wines
are thought the best in the empire. From the description
of travellers, some of these are good red wines. There are
about three hundred vineyards. Pallas says, that the val-
leys of Soudak and Koos manufacture the best. A large
;Eloportion of them is sent to Cherson on the Black Sea.

e manufacture is stated to have been confided to Greeks
in many instances, which speaks ill for the management of
the Crimean vintage, to judge from the slovenly mode of
conducting operations in Greece. The process of fermenta-
tion is carried on much in the manner of that already de-
scribed as being the usage in Cyprus, or, if anything, rather
coarser. The vats are pits dug in the ground, and plastered
on the inside with clay and lime. From the circumstance of
a hundred eimers yielding four of brandy upon distillation,
the strength of this wine may be easily inferred.

The inhabitants of the Crimea formerly prepared thick
wines, or rather syrups, as well as confections, from the
produce of their vines, and distilled brandy from the refuse
of their grapes; but this is now given up, from finding the
sale of wine more profitable. The vineyards of the Crimea
are on the increase, and the climate is excellent; but it is
easy to imagine the manufacture of a good wine is likely to
remain a desideratum for some time to come. Bostandschi-
Oglu is the wine most approved, grown at Koos. At Kaffa
there is a vin mousseux. Wine of the Crimea is now shipped
at Soudak for Tanganrog, which shows that the quantity of
wine made there is on the increase. One recent cargo was
composed of a white wine, very much resembling Krench
Chablis, and some part of another was a new effervescing
wine very similar to Champagne.

The vineyards of Astracan are old, and the grapes, which
were first introduced there from Persia by an ecclesiastic,

* A vedro is about fourteen gallons.
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some time in the fourteenth century, have long been noted
for their fineness and flavour. The first vineyards were cul-
tivated by the government, but afterwards abandoned to
private individuals, very few now out of one hundred and
thirty-five belonging to the crown. It is said that Ivan
Vassilievitsh first ordered the vines to be planted there in
1613. In the time of Peter the Great the grapes were first
sent to Petersburg, for his table, from Astracan, on account
of their fineness. They bear a high price there, from the
care necessary in the carriage.

The vineyards of Astracan produce both red and white
wines, of the nature of which 1t is difficult to convey any
idea, from the paucity of information res;fcting them.
Twenty different sorts of vines are said to be cultivated.
They are covered with earth or stubble in winter. The
numerous waterings given the vines in summer to improve
the size of the fruit are said to render the grapes insipid.
Some of the wines are described as bearing a resemblance to
Moselle ; others to Lacryma Christi, and some sparkle like
Champagne. They put l;{‘:gmpes into bags of coarse cloth,
and tread them, after which they are pressed.

The Don Cossacks possess a few vineyards, which travel-
lers say produce excellent grapes. The wines they prepare,
though small in quantity, are reported to be good. A white
wine of Rasdorof and Zymlensk sells at Moscow very high:
one vineyard is managed by a Frenchman. The wine of
Tan g is much inferior. Sarepta is said to produce very
good wine of the country. In some places of the Caucasus
they hang poppy heads,r{efore they are mature, in the casks
during fermentation, by which means the intoxicating effect
of the wine is much increased. The vines are left to climb,
according to nature, to the tops of the highest trees, where
bunches of grapes are seen baffling the reach of the gatherers
at the vintage.

Notwithstanding the immense quantity of spirits made and
consumed in Russia, not less than a million of roubles has
been paid, for years together, upon the import of wine
into Petersburg alone. An Esculapian visitor to Peters-
burg, who saw many very extraordinary things there, which
have been a sealed book to the travellers who preceded or
followed him, imagined, from the quantities of Champagne

N~
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he saw drunk in that capital, that some other country ex-
isted of that name besides the Champagne of France. The
doctor would have soon discovered, had he inquired, that
almost all the places in the Russian empire which contain
vineyards make a vin mousseux, though whether it has the
bouquet and delicacy of that of Ay, is another question.
The Astracan grape, one of the largest and finest to look at
in the world, forced by frequent irrigation to the magnitude
it attains, has-its flavour proportionally deteriorated. Before
it is ripe, reasoning with Dr. M‘Culloch, it would make a

. species of Champagne, and no doubt a vast deal of the

sparkling wine of Astracan is consumed as such in the
Russian city, to say nothing of the effervescing wines of the
Crimea.

In Georgia, good wine has been made even from wild
vines, but the process is negligent and slovenly. In the
vineyards there 1s little attention paid to the culture of the
plant, and the fermentation being neglected, the wine will
not keep. The use of skins, daubed with asphaltum, taints
the wine, so that few strangers can touch it. The country
possesses all the requisite materials for making good casks.
The inhabitants are described by one traveller as drinking a
tongue a day, a measure above five bottles of Bourdeaux in
quantity. The wine is so plentiful it does not cost above a
halfpenny the bottle, English money.



[Bala Rama, the Hindoo Bacchus.]

CHAPTER XIII.
WINES OF PERSIA AND THE EAST.

PERSIAN LEGEND RELATING TO JEMSHEED—OF THE GRAPES AND WINE
PERSIA—THE WINES OF MOUNT LIBANUS AND JUDEA—OF INDIAN
CHINESE WINES.

Sie JoEN MALcOLM says, in his account of Persia, that

natives have a tradition that wine was discovered by t

King Jemsheed, through an accident. This monarch hac

extraordinary fondness for grapes, and placed a quantity -

vessel of considerable size, which he lodged in a cellar

a future supply. Some time afterwards, the vessel be

opened, the grapes had fermented, and being found acid, v

believed by the king to be-poisonous, and marked ace:

ingly. A lady of his harem, tired of life, owing to the
ferings she endured from a nervous head-ache, drank som
the wine, or, in plain matter of fact, got drunk. She sl
awoke well, and afterwards took so many potations that
finished all the poison. The monarch discovered what
had done, and thence took the hint for his own advantag
‘Whether this story be true or not, the consent of unive
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tradition has bestowed the origin of the vineyard upon Persia.
The fruit in that country reaches a remarkable size, and the

rovinces bordering upon the southern end of the Caspian
gea have been always noted for excellent wine. It is said the
Armenians claim the precedence, because Noah planted his
first vineyard near Erivan, about a league from the city walls,
upon the very same spot where he and his family resided
before the Deluge. The certainl‘riy of the truth being thus
upon their side must be settled by doctors learned in casuis
and divinity. The natural evidence, if it may be so called,
is on the side of the Persians, since their country produces
the finest grapes, some of which are a fair mouthigl. Yet
the white wine of Ispahan is made from a small white grape
called Kismish, which has no pips, perhaps first brought from
the island of that name, noteg ¥or fine fruits, near Gombron.
The grape of the province of Cashbin is celebrated; it is
called Shahoni, the “royal grape,” golden coloured, and trans-
parent. The grapes are kept over the winter, and remain on
the vine a good deal of the time in linen bags. A Persian
winter, it must be observed, is very different from an English
one, the air being dry and fine for the whole season.

It is in Farsistan or Ferdistan, upon the lowest slope in
the mountains not far from Shiraz, that the largest grapes in
Persia are grown, though the imperial grape of Tauris is
- most extolled for eating and the table, being considered
more delicately luscious. The whole country near Shiraz is
covered with vineyards. The best red wine is made from a

e named Damas; it is said to be of good strength and
body, and to keep well for fourscore years, preserving all its
virtues in the highest perfection. This wine 1s put into flasks
of glass, called Carabas, of about thirty quarts, covered with
plaited straw, and packed in chests of ten bottles each. In
this way it is sent to Teheran, Bassora, the East Indies, and
wherever it is exported.

There are twelve kinds of grage grown near Shiraz. Some
species are violet, others red, and even black in colour, as the
Samarcand grape ; a single bunch will weigh a dozen pounds.
They sell their wine by weight, and keep it either in flagks
or jars of well-glazed earth. Their cellars are strong, and
built with great attention to coolness, water being often
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introduced for this purpose. Seats are frequently provided
in them for visitors to enjoy the wine in greater luxury,
although fordidden by the Mahomedan law.

Of the quantity of wine grown at Shiraz it is not easy to
form an estimate. Tavernier states, that when he tra:xed,
between four and five thousand tuns were made annually.
The grapes are placed in a vat, and well trodden, the must
passing through small holes into another vessel, and thence
into jars of glazed pottery, in which it fermepts upon being
placed in the cellar, where the must is agitated briskly. It
18 afterwards strained and put into bottles for sale.

One of the wines of Shiraz is a vin de ligueur, made re-
markably sweet and luscious, and full of strength and per-
fume. The celebrated Shiraz wine sent to England as a
present from the King of Persia was white, but some in the
country is deep, even to a dark amber colour. The red wine
of Shiraz, known in Europe, is like Bourdeaux in appearance,
and of a taste not agreeable to strangers. The white re-
sembles Madeira, to which it is by no means equal.

Mr. Morier says, that the vine-dressers of Persia train
their vines up one side of a wall, and then make them
down on the opposite side by suspending weights to the
tendrils or branches. This ingenious traveller observes that
they only water their vines near Shiraz once a year, about the
tenth of April, the soil holding the moisture sufficiently well
to answer every purpose until that time twelvemonth.

A great deal of wine is drunk secretly in Persia by the
Mahomedans, independently of what is consumed by the
numerous inhabitants of that country who are not of the
Moslem creed. A vast proportion of the empire disappoints
the traveller, who has heard of the beauty of the country, and
the luxuries with which it abounds. The fertile spots, indeed,
are equal to everything which has been reported of them ; yet
in proportion to the extent of the empire they are not nu-
merous. Shiraz about a century and a half ago was more
populous than at present, but even then the ruins were ex-
tensive, and among them vineyards were planted. At that
time a pottle of Shiraz wine was sold for half-a-crown English.
Mandelsloe, in 1638, says Shiraz was noted for the excellence
of its wine and the beauty of its women, and repeats a saying
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of the Persians, that ¢ if Mahomed had been sensible of the
leasures of Shiraz, he would have begged of God to make
ﬁi.m immortal there.”

Marco Polo, the traveller, met with boiled wines on the
confines of Persia as long ago as the middle of the thirteenth
century. He says, that the Mahomedans of Tauris, to
whom wine was forbidden by their religion, used to boil it, by
which means they changed the taste of the wine, and conse-
quently the name, whence they might lawfully drink it,
through the gloss thus flung over the stumbling-block which
their faith cast in the way of their enjoyment. The same
writer adds, that the people were great ds. Tauris
boasts of sixig different kinds of grapes.

Teheran, Yezd, Shamaki, Gilan, and Ispahan, are the

rincipal wine districts in Persia known to strangers. In
Kt[ingrelia, the ancient Colchis, the soil is bad, but the wines
are characterised as excellent. Georgia sends its wine to
Azarbazan and Ispahan. At Teflis wine is sold openly.
‘Wine tolerably good is said to be made in Chorasan. The
Turks, both m Persia and the neighbouring countries,
when they take the forbidden draught, laugh at Christians
for mingling water with it ; and yet if they but spill a single
drop upon their own garments, however valuable they may
be, they immediately throw them away as polluted. The
Turks always intoxicate themselves, hence the wine manufac-
turers in homedan countries add stimulating and in-
toxicating ingredients to the wines made for secret sale to
the children of the Koran. Of late years the manufacture
of wine, even at Shiraz, has been neglected, and it is much
to be feared the produce of the still has taken its place with
the Mahomedans in their covert oblations to Bacchus.

Tavernier says, that Shah Abbas II. was much addicted to
wine, but did not on that account neglect state affairs. Sir
John Chardin states much the same, and informs us that his
successor, Solyman, loved wine and women to great excess,
and being always half drunk, was exceedingly cruel in conse-
quence. His son, Hussein Abbas, was so struck with the
ill effects of wine, probably from his father’s example, that he
forbade the use of 1t in his dominions, until his mother feigned
illness, and her physicians declared nothing but wine would
save her life. Hpussein instantly conceded t%le request out of

x
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filial piety, and obliged her so far as to taste it himself, on
which he became, as his two predecessors had been, a slave to
a love for the juice of the grape; and the result was more
fatal to Hussein than it had proved to them.

The red wine of Shiraz has been extolled by the verses of |
Hafiz in exaggerated strains, but, it is to be feared, from the
best estimate which can be formed, that it was of a quality by
no means first-rate. The Falernian of Horace and the Shiraz
of Hafiz are, it is too truly to be apprehended, both exaggera-
tions, if they could be placed in comparison with the delicate
flavour of modern French growths of prime character; be-
sides, who constituted them connoisseurs in wine for any but
their own palates ? Both wines would no doubt intoxicate,
and both wines were delicious to the taste of the poets and
their friends; but in times when plain truth is most valuable,
the probability, however much it may injure early and agree-
able associations, is always to be strictly preferred. "Writers
who follow their predilections are apt, with little regard
for other considerations, to imagine modern things deterio-
rated from those existing in past time. Thus some assert that
the wine of the ancients was best, though they are incapable
of deciding the question one way or the other. No one
is justified in accrediting a fact that rests upon varying and
worthless conjecture.

The Armenians at Chiulful were formerly great drunkards,
though not profane or quarrelsome in their cups, like their
fellow-Christians who drink port wine. Instead of this, they
became doubly devotional, and, when very much intoxicated,
poured forth incessant prayers to the Virgin. Had this re-
sult been general in Europe, Jesuitical influence would have
turned it to some advantage in the days of priestly power;
perhaps proclaimed intoxication a virtue.

The other wines of Asia are few and little known. In
Arabia the wine is cultivated both by Jews and Christians.
The followers of the Koran, as elsewhere, drink the juice in
secret, no doubt finding it sweeter for being denounced by
their religion. In Arabic they call it “ Khumr.” In Ana-
tolia much wine is made, and particularly at Trebisonde.
Syria produces red and white wines of the quality of Bour-
deaux. At Damascus the “ wine of Tyre” of the Scriptures,
called by Ezekiel “ wine of Helbon,”” and by the Greeks “wine
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of Chalybon,” is yet made; it is a sweet wine. On Mount
Libanus, at Kesroan, good wines are grown, the most part
boiled. They are of course sweet and white, some much
less sweet than others. The wine of Lebanon sells for
ninepence and a shilling a bottle, white and red. The strongest
of the former kind is the best. The common wine sells at
about fourpence the bottle. The wine is preserved in jars. A
wine called vino @’oro is in much esteem there; a dry, delicate
wine, which, when boiled, sparkles like Champagne. In cul-
tivating their wines on Mount Libanus the spade is not used,
the plough superseding it entirely, as the vine rows are suffi-
ciently distant to allow its free passage between them. The
vines are not propped, but suffered to creep along the surface
of the ground. Some of the wine is exceedingly delicate and
pleasant to the taste. The grapes are as large as plums.
These they say are of the class the Hebrews saw when ap-
proaching the Land of Promise, to which they belonged of old
—if so, they might well covet the soil which grew them. The
soilis strong ; in certain places iron stone prevailing, in others
volcanic rocks. The Maronites and natives drink freely of
their wine, and are said to be remarkably convivial. At Jeru-
salem, white wines are made, of very poor quality.

The territory of India was the fabled birthplace of Bac-
chus. Sir W. Jones compares to him Bala Rama, who married
an old maid named Revati, of four millions of years’ virginity,
so tall that the hands clapped seven times could only just be
heard by her. Suradévi is the Hindoo goddess of wine.
India at present produces little or none of the juice of the
grape, except in the northern parts, between the Sutlej and
the Indus, bordering upon the former river. To the south-
ward the climate is too hot, and the soil too rich for vine cul-
ture. The Indians said, according to Diodorus, that Bac-
chus first taught them the art of pressing grapes and making
wine, and that he resided in his capital of Nysa, in the modern
Punjaub, that he ruled India with justice, and was after his.
death adored as a god. All this, whether fabulous or not,
only relates to the territory west of the Sutlej, or, as it
was anciently called, the Hyphasis river. Eastward of this
the arms of Alexander never penetrated, nor does it appear
the ancients knew anything of the country. At Lahore, be-
yond the Sutlej, wine is made of good quality, and all the

x2
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way from thence to Candahar, and northward to and in Cash-
mere, vines are planted and wine is manufactured. That of
Cashmere resembles Madeira. Wine is made in Nepaul,
where the best is prepared in the common way. The must
is called sthee. Hot water is poured upon the murk and re-
sidue, and a less worthy sort is thus manufactured. At Can-
dahar wine is forbidden to be drunk, according to custom in
Mahomedan countries ; but that drunkenness does happen,
is plain from the punishment attached to those who are dis-
covered intoxicated. They are seated on an ass with their
faces towards the tail, and so led through the streets, pre-
ceded by the beating of a gong, and surrounded by a crowd
of vagabonds.

‘Wine was once made in Golconda upon the hills.
the reign of the great Akbar, whose tomb near Agra has lately
been repaired, g:ugh wine was forbidden, yet it was ew-
dently used in this the noblest city of his empire. It is re-
lated that Akbar, standing in need of good gunners, got some
from on board English vessels trading to his dominions. One
of these, who from the dry character of the man was evidentl:
a tar, being ordered to fire at a carpet suspended as a
that the emperor might see his dexterity, purposely shot wide
of it. He was reproved, and told he was an 1mpostor ; upon
which the fellow answered, with great pretended humility,
that his sight was bad from having been debarred the use of
wine, but if Akbar ordered him a cup, he could hit a smaller
mark. A cup, a full quart was brought him, which he drank
off, and then, firing, hit the mark, to the applause of all pre-
sent. Akbar ordered it to be recorded, that wine was as
necessary to Europeans as water to fish, and to deprive them
of it, was to rob them of the greatest comfort of their lives.”
He then gave permission to foreigners to cultivate vineyards
in his dominions. There can be no doubt but the vine would
flourish well on the table-lands and mountain-sides of India,
as on the Nilgarry hills, where the temperature and soil are all
that can be desired for the purpose. The wine used at Delhi in
the time of Aurung Zebe, was imported from Persia by land,
or by sea, at Surat. The wine of the Canaries was brought
to the same port, and both sent overland to the imperial city,
where a bottle cost in those days three crowns, though no
more than three pints in measure.
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A king of Oude very recently showed a fondness for wine,
and yet was anxious, like a right son of his Church, to maintain
the “appearance” of being a good and true believer, knowing
that this was all about ?r%ich he need trouble himself. He
found great difficulty for some time in gratifying his anti-
Mahomedan desire and preserving his reputation for holi-
ness. At length he consulted a pious and learned mufti, who
had a regard for monarchical favour as strong as the odour
of sanctity with which he gratified the nasal organs of the
faithful. The mufti understood the case in all its bearings,
as ason of the Church anywhere would not fail to do; but what
puzzled him was, how to advise to keep the matter secret. At
length, the king, knowing that he could trust his hookah-bur-
dar, who was an old attached servant, proposed that the wine
should be placed in lieu of the water in his hookah bottom.
¢ Excellent,” said the mufti; “that can bring no scandal on
our faith.” He took his leave of the king, and the next day
returned to ask a favour, which, as he was 1n the secret of the
hookah, the king could not do otherwise than grant. In the
mean while the king enjoyed his wine in security, and was
considered one of the most faithful of the prophet’s disciples.
Nor did he ever miss the heart-cheering Eeverage whenever
inclination pointed to it.

The Chinese are said to make a small quantity of wine,
though they prefer the produce of the still from animal flesh,
as in their spirit distilled from lambs’ flesh, said to be very
potent and disagreeable. They have a rice wine called Sam
Zou. The Chinese say, that under the Emperor Yu, or Ta-yu,
twenty-two hundred years before Christ, wine was invented
by an agriculturist named I-tye. The government of that
time, however, laid what are now called heavy prohibitory
duties upon it, not with the mercenary and ignoble motive of
modern rulers, to fill their pockets, but lest the people should
grow effeminate from the use of so delicious a beverage.
This philanthropic kind of legislation was vain. Those who
had tasted could not refrain from tasting again, and indulging
to excess; so that a sort of northern Tzar, named Kya, about
fifteen hundred years before Christ, filled a lake with it in
one of his freaks of autocratism, and made three thousand of
his subjects jump into it. Grape wine was always esteemed
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there the “wine of honour.” Yet mandates have been
issued at various periods for rooting up the vines, until the
grape was almost forgotten. Grape wine is spoken of in
annals of China long before the birth of Christ. Rice and
palm wine are made in large quantities. The Chinese, it is
certain, will buy European wines, particularly sherry, for it is
often imported in British vessels, and sells well. The grape
is also grown at Siam, but only for raisins to distil into
brandy.

They islands in the East many of them produce the grape,
but it is too luscious for making wire. Near Batavia, in
Java, the vines bear ripe fruit three times in the year.

The vine has been introduced into New South Wales, in all
its varieties. Wine, said to be of a very tolerable quality,
has been made there in small quantities. The climate is ad-
mirably adapted for the vine, and it may be expected that in
a few years a product of value may be supplied for home con-
sumption, if not for exportation. Of the quality of the wine
which had been made in Sidney, there is yet no means of
judging. Mr. Busby, who wrote an account of a tour whick
he made in Europe, for collecting choice varieties of the vine
to introduce into that colony—a business which he seems to
have followed out with great diligence and a patriotic spirit
highly to his credit,—proves that durability, without brandy-
ing, is one of the virtues of the New South Wales produce,
for he brought it to Europe and took it back to Australia,
perfectly sound on his arrival: another proof of the idle
notion that all wines must be brandied to bear a voyage, no
matter how short. It is only to be feared that the soils
chosen for the vine in our colonies may be selected too often
from those which carry the rich decay of vegetable refuse, in
place of sand or calcarious strata. Good dry wine is the
product to be desired. The heat of our Australian territory
will ripen in many places, there is no doubt, the musca-
dine grape for sweet wines and raisins. The difficulty will
be found in getting a good sound palatable dry wine. The
idea of a beneficial product from a rich arable soil it is
difficult to eradicate from the minds of those who have not
been witnesses of the real state of the case.

Australian wines, it is gratifying to learn, have been made
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so successfully as to sell in the market at Calcutta for thirty-
two shillings per dozen.

In 1849 the number of acres of vines was 1127, producing
101,063 gallons of wine, and 1781 of brandy. A first con-
signment reached London in 1851, amounting to 255 dozen,
dqscribe,d as “ Australian Wine,” and ¢ Australian Red Her-
mitage.’
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others, are equally prejudicial to the culture of the vine.
Deserts of burning sand, and a population completely savage,
occungy the middle portion of this quarter of the globe, and it
is only at European settlements in the southern hemisphere
that civilisation has introduced one of its greatest luxuries on
any tolerable scale of extent or success.

The vineyards of the Cape of Good Hope are some of them
in the vicinity of Cape Town itself, where the beauty of the
climate and equality of the temperature are particularly
favourable to vine cultivation. The proper choice of a site
for a vineyard was seldom taken into consideration by the
Dutch, who first planted vines, under the governorship of
Von Riebeck, in 1650. At least, so the Dutch say, but on
the revocation of the Edict of Nantes, the Dutch settled a
colony of emigrant French, at Franschehoek, a secluded
valley, and the residents at the Cape give them the merit of
the introduction. Their descendants are still the principal
vine growers. There are many places where the soil is ex-
ceedingly favourable, but these are neglected for situations
which have been chosen from local convenience, the caprice,
or mistaken policy of the planters. The fertility of some of
the land near the first settlements was very great, and on
that account the less applicable to vine culture, yet vine-

ards were planted in such places very early after the Dutch
{eg&n to bring in the land. It is not far from Cape Town,
or about half way between the Cape and Saldanha Bay, so
well known to seamen, that the Constantia, both red and
white, celebrated among the first class of sweet wines, is
grown. Of the two, the preference is given to the red,
though both are luscious, and the white is remarkably full in
the mouth. Both are what the French call vins de Ligueur,
and are drunk as such. The vineyard is very small, and is
divided into two parts, belonging to different proprietors,
called the Higher and Lower Constantia, separated only by
a hedge, and having an eastern exposure. It was named
from the farm on which it stands, and the farm from the wifc
of the Dutch governor, Vander Stel, who formed it. The
wine of both vineyards is nearly alike in quality, though the
Cape connoisseurs pretend that there is a considerable dif-
ference. Formerly, when the Cape belonged to the Dutch,
their East India Company always took off a third part at a
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fixed price. Threescore years ago the wine sold for betwee
two and three shillings per bottle on the spot. It lies abou
eight miles to the west of the town, and the produce both of
the red and white does not exceed eighty or ninety pipes
annually, though some have calculated 1t at twelve thousand
gallons. The soil of the Constantia vineyard is a sandy
gravel, lying upon a gentle slope. The vines are of the
Spanish musca({’ine species, and cultivated without props;
when pruned, only a small number of buds is left for bearing.
The wine is pressed after the grape is freed of the stones and
every extraneous substance. The casks are deposited in s L
cellar, where the air has a free circulation, upon a level with
the ground. The price of Constantia varies from a hundred
to a hundred and forty dollars the half aum of nineteen
gallons. The other wines run from twelve dollars as high s
seventy-six.

Stellenbosh, so called from the Dutch governor Stel, and
the bushes which covered it, is a second wine distriet, north
of False Bay, by the Stellenbosh river. Stel seized upom
large portions of territory for himself with more than Dutch
cupidity, and drew a great profit from the vineyards and cor-
fields in that part of the colony. He constructed a reservoir
in the mountains to water his farms and vineyards, which he \
conveyed in a channel by his wine cellars to a mill where he
ground his corn. The valleys are described as being very
fertile in corn and vineyards. Drakenstein, another settle-
ment to the north-east of Stellenbosh, was settled by French
refugees in 1675. In Simon’s Valley, one Von Blesius planted
vineyards, and, as well as Stel, seems to have turned the }
country into a source of private profit, until an ordinance
from Holland in 1707 forbade the civil officers of the colonies
to traffic for their own advantage in wine, corn, or cattle.
It appears that wherever land was proper for the growth of
corn, vineyards were introduced, and to this conduct the bad
quality of most of the Cape wines may be ascribed. There
was no care discovered in the choice of the site or soil. The
beauty of the vineyards at the Cape seems to argue against
their existing site and mode of culture. Two vineyards in
1722, near Cape Town, were described as the most beautiful
in the world, one fourteen hundred paces long by two hundred
and thirty-five, with a rivulet through the midst. The Dutch
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Pplaced high duties upon the wine sold at the Cape to strangers
touching there during the infancy of the colony. Dampier

eaks of the strength and sweetness of the wine in his
time; but he probably alluded to the Constantia. In no
wine country is there room for greater improvement, nor is
there any in which care and science, properly directed, would
earlier exhibit- their effects. No method recommended by
European science or experience prevails. The improver would
have to encounter very considerable obstacles. ’ﬁmt it would
be highly beneficial to Great Britain, as well as the colony,
there 18 no doubt. Things are undoubtedly better now than
they were twenty years ago ; but amendment is very slow. The
obstinacy of the {)utch character is proverbial. Old habits
can with difficulty be overcome in a long series of years.
The boors are a very iinomnt, dogged race of people, and not
at all of speculative habits, but content to do, in the same
mode, what their fathers did before them, and no more,
contented with “ the wisdom of their ancestors.”

Except a soil consisting of volcanic remains, there are
traces of every other species of land congenial to vine cul-
ture. There can be no doubt that were vineyards planted on
the sites better adapted to their growth, and the grapes
selected with due care, a vast deal of good wine might be
sent from the Cape into Great Britain. The quantity of

roduce is now the only object kept in view by the farmer.
}])The vines are not always ﬁropped fgr the common wines. It
is observed already, that they never are propped for the Con-
stantia wine, but left too frequently to grow like currant-
bushes in England, and even to rest upon the ground. From
this custom, perhaps, arises one cause of the earthy taste of
the wine. The customary mode of doing everything as it has
been done before, together with an inveterate adherence to
precedent, renders it very difficult to effect the least ameliora-
tion. The Dutch farmer presses his grapes under any cir-
cumstances that will ensure (Emntity of product. Careless-
ness in training and dressing the vines also equally contributes
to perpetuate the bad nature and bad character of the wine,
in a country where nature is free from any share of the
blame.

The wine grown at the Cape is both red and white, and
the larger part is dry. They have, besides the red Constantia,
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ared wine called Rota, and various wines grown at Stellenbosh, |
Dragenstein, and Perle. The real Cape Madeira is a boiled | ©
and mixed wine, and used to be sent to Holland, India, and | ©
émerica,. Tfl}e farmers seél lfl;};:sir lrlxeviv wine tofmemha.nts L ;

ape Town for thirty-six do the leaguer o ons, | |
WhlPCOh the latter rl:f:.lly at an advanced price, addil;ﬁgy exgauecmble t
native brandy. They also ship it off to the quickest market,
rarely having capital to retain it in their own hands until it
is properly matured by age. The greater part of the wine
produced goes by the general name of Stein wine, some of
which, when carefully prepared, and after due keeping, is
really excellent when agout seven years old. The absurdity
of government interference exists at the Cape; tastem,
inspectors, and what not, get a living upon the wine ownen,
mere tools of the government, for which the people are taxed
The wine is not permitted by these agents to leave the
grower’s hands under six months or lon&er at their capriee.
A duty, equal in some cases to one-half the ‘priee of the wine,
is laid upon that which enters Cape Town for consumption.
The entire product of the vineyards of the Cape is calculatel
at fourteen thousand leaguers, of which the colony consumes
six thousand ; two are sent to St. Helens, and the rester |
ported, a large part to this country. From the parliamentary ;
papers in 1817, the total quantity was then estimated at about
twenty-one thousand pipes and upwards.

The importation was as follows, in tuns, from 1816 t
1820:

- o
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816 . . . . . . . . 1631 221

1817 . . LT T T T 4918 o029 )
188 . . . T T 0T . 8648 015
1819 . . LT L7077 1648 319
182 .0 .0 . LT T LT U 1925 060
13,071 8 18
Of which were exported again . . . . 1,923 117

Total consumed in Great Britain in five years . 11,148 2 1

(See also Appendix, No. XVI.) :
A large proportion of Cape wine is used in England to
deteriorate the growths of other countries, by making what
are called cheap wines. In the six years ending with 1849,
the quantity decreased from 349,257 1mperial gallons in 1844,
to 241,845 in 1849, as returned to January 5, 1850, It is
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singular that British example has been unable to make an
impression upon Dutch doggedness in the way of improve-
ment, and that efforts, if made, have been directed as igno-
rantly as that of the older Dutch, with an utter disregard
to later precedent. Yet tolerable wine is to be at
the Cape itself, from its own vineyards. Red Cape drunk
of a groper age in the country is a sound, good wine. "Who
would believe this, from the specimens tasted in England ?

The merchants at the Cape are more careful of their cellars
and appurtenances than of the wine they export from them.
In these they deposit the produce of their purchases from
the farmer in large tuns, made of a hard dark wood, holding
six or seven hundred gallons each. The bungs are kept
locked down by brass p%ates well scoured, and only opened
in presence of the owner.

e grapes were first brought to the Cape from the banks
of the Rhine. The muscadine grape, as before stated, is
found there, as well as other European species. The fruit is
rich, full, and fine, and has none of the earthy taste found in
the wine. It is therefore very probable that this taste is
further aided by the stalks and stems, for the grapes are
neither picked nor sorted, ripe from unripe, except for the
Constantia, and what earth may cling to them all go into the
vat together, the whole management being generally en-
trusted to emancipated slaves. The casks, too, are ill-prepared
for the wine. e vintage labour takes place in Xeb
and March. The process of fermentation is ill-conducted ;
even the operations preceding the vintage are rude, and
managed as coarsely as cider-making in Devonshire. The
grossest manure is applied to the vines. It is, therefore,
not wonderful that Cape wines have become depreciated in
public opinion. This is the more to be lamented, because the
mother country possesses no colony where a more congenial
soil exists, or where better wines might be grown. The
reduced duties, and extent of the home population, would
secure a consumption for a superior wine, which would render
the Cape in return pecuniary advantages that could not fail
to be felt by the colonists. It is wonderful that English
speculation, securing a few French cultivators, has not made
new attempts to raise the character of these wines, of which
even the worst find a market. The return would not be slow,
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the capital be secure, and a little patience recover the
market for any distinct well-characterised wine which might
be grown. There is, however, another obstacle to be over
come in the ill-managed fiscal regulations of some of our
colonies, and the arbitrary enactments of military governoms
ignorant of everything but regimental duty, whose will is to
often the sole law by which everything in them is re
Until this system is abolished, and the colonists become self
overned in all things of which they have the true compr
ﬁension, little emendation is to be expected.

In America, wine is made in many places, both in the north
and south continent. The wild vines on the Ohio attain a
immense growth, and wine has been freguently made from the
grapes they produce. Some species of wild vine are of pre

iglous size, their trunks being from seven to ten inches it
diameter, and their branches hanging down sixty or seventy
feet from the tops of the tallest trees. Certain Swiss settlen,
in the states of Ohio and Indiana, have cultivated the vine
with considerable advantage. The crop in 1811 was as much
as twenty-seven hundred gallons, though the vineyard wss

only planted in 1805. The wine was said to resemble Bour
deaux in quality. Vines from Madeira and the Cape of Gool
Hope are found to succeed well in the soil here. 'Wine was
known to be made twenty years ago from the native grape of
America, to the value of six thousand dollars. Of these, and
the wines grown near Philadelphia, the author has no means
of ascertaining the quality. In several (f)arts of Mexico good
wines of the second class have been produced, as at Passo del
Norte. Those of Paras, in New Biscay, equal them. Wines
are also made at St. Louis de la Paz and Zalaya, of tolerable
quality. Lower California has some vineyards, which give an

agreeable red wine. A vineyard established on the Kentucky |

River, in 1798, did not meet with success, probably from the
rich state of a primeval soil, owing to the excess of vegetable
decomposition. The banks of American rivers must for the
most part be uncongenial sites for the vine, as they flow
generally through a very fertile and level country.

-
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‘Wine was long ago made in Louisiana, and in the French !

colonies of America. In Florida a considerable quantity was
Produced from a native grape, resembling that of Orleans, as
ar back as 1564, according to the testimony of. Sir John
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Hawkins. Twenty hogsheads were made in one year at a

articular spot, and it was well tasted, but the colony got
mto a dispute with the Indians, and was ruined in conse-
quence, together with the manufacture. Laudonniére says,
writing his voyage to Florida, in 1562, that the trees were
environed about with vines bearing grapes, so that the num-
ber would suffice to make the place habitable.

In Mexico, where the small wild grape was indigenous, the
Spaniards had introduced that of Europe as early as 1572.

* Master Ralph Lane,” the head of the first colony esta-
blished in Virginia, wrote to England, in 1585, that he had
found in that country * grapes of suche greatnesse, yet wilde,
as France, Spaine, nor Italie have no greater.”” This perhaps
savoured a httle of exaggeration. Thomas Heriot, who com-

iled an account of the productions of Virginia for Sir Walter

leigh, says : “ There are two kinds of grapes yielded natu-

rally, one small and sour, of the size of those in England ; the
other far greater, and of a luscious sweetness.”

The island of Cuba has an abundance of wild grapes, which
have an acrid taste, and afford a light, cool, sharp wine. The
trunks of the vines are often as thick as a man’s body, and
with their branches interwoven extend in thick woods over
leagues of surface.

South America abounds in vineyards. Wine has been
made in Paraguay long ago: it was forbidden to be manufac-
tured in the Brazils during the sovereignty of Portugal there,
lest the home-made wine should suffer detriment. Vines are
grown at numerous places between Buenos Ayres and Men-
doza; they are remarkably productive, and bring forth fine
fruit wherever the owners have taken the necessary trouble
with the cultivation. The post-houses on the road, after that
of Achiras, surprise the traveller with the richness and beauty
of the fruitage surrounding them. The clusters of grapes are
remarkably fine and rich, and are intermingled with the pear,
apple, and peach, in the most luxuriant manner, all in great
perfection. A very good second-class wine is made at Men-
doza, at the foot of the Andes, on the eastern side, which is an
article of considerable traffic with Buenos Ayres, a thousand
miles distant across the Pampas. They are transported even
during the summer heats, and so far from spoiling, are found
to improve by the carriage. The quantity thus sent is con-
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siderable. The wine is not carried in the odre, or hogskin d
the mother country, which so infects the otherwise sound
wines there, but it 18 conveyed in small barrels slung on esd
side of a mule. Sweet wine, resembling Malaga, is made s
Mendoza, to which end they suspend the grapes for some
time in bunches to mature, after they are taken from the
vine. On approaching Mendoza, fields of clover and vine
yards greet the eye on both sides, and the gardens of the ci
are filled with some of the best muscadine grapes in the w
both for size and flavour. The vineyards produce black snd
white grapes alike; the vines are not suffered to grow abow
four feet Ii:jgh, and the vineyards are irrigated. Bothrd
and white wines are made, the latter bearing in the Unitel
States the price of Madeira. The wines are sent in ex

for barrel staves: a plan which Old Spain had never
sagacity to imitate. Brandy is also Xlshll illed from thee
wines.

Peru affords delicious grapes of various kinds, princi
for eating, near Lima. N%mwine is made near thatpcity?ﬂ
the great demand for the fruit. The vines grow in a stony
and sandy soil, and are of good flavour ; that called the Italim
is remarkably large and delicate. The vines are
pruned and 1rrigated, and require no other attention. Th
culture bestowed on the vines, from which the wine importel
into Lima is made, at Ica, Lucumba, Pisco, Nasca, a.ndpgtlm
places, does not differ; the vines are generally trained upon
espaliers. The soils there are stony, sandy, or consist en-
tirely of smooth flints and pebbles; not more than eighteen

inches of earth anywhere covers them even in the part devoted »

to arable purposes. The land may, therefore, be imagined
very congenial to vine culture. The trenches which stil
irrigate these lands are the work of the unfortunate Incss,
which, amid all their blind devastation, the Spaniards had the
foresight to preserve. The olive flourishes here in whole
forests, and gives finer oil than in any other country.

The wines made both in Peru and Chili are white, red,
and dark red. Those of Chili are thought the best, the
muscadine being remarkably good. The wine of Nasca is
white, and least in request, being of inferior excellence;
brandy of good quality was once distilled there, and sold
at Lima. The wine of Pisco sells best, and is highly e
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teemed. Callao is the great entrepdt whence the wines are
re-exported to Guayaquil, Panama, and Guamanga. In
Chili, though the vines produce better fruit for wine than
in Peru, purchasers of the wines to a remunerating extent
are wanting, and much of the vine ground lies neglected.
The red grape is most cultivated, and is remarkable for rich-
ness and flavour. The muscadine far exceeds that of Spain,
as well in the fruit as the wine it produces. The vines are

own on espaliers. The Chili wines were formerly sent to

ima in considerable quantities. At Cumana they were sold
as low as fivepence English a bottle. The white wines were
celebrated long ago in all South America. They were first
made of two species of ’Fmpes which bore the names of Uba,
Torrentes, and Albilla. The red wines were made of the Mollar
grape, and had considerable perfume. Nothing can equal
the beauty of some of the clusters of the Chilian grape. A
bunch has been gathered so large as to fill a basket of itself.
The trunks of some of the pollard vines are as large round as
a man’s body. The Spanish traders formerly presented the
Caciques of Arauco with wine when they wanted to traffic,
and qby that means always obtained leave. In 1824 the
Spaniards forbade traders to carry more wine into the In-
dian territories than was sufficient to treat the masters of
families to a passing cup, because the inebriation of the
Indians was fo].ll)owed by lamentable excesses.
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and fermentation the same in all, furnish much matter for
reflection. The division of wines into three grand heads, of
dry, sweet, and luscious, would, perhaps, be the best method
of classing them, while treating of their qualities; but the
terms of and sweet having been adopted customarily, it
may be as well to follow the general rule, for the sake of
simplicity, as the subdivisions from these two heads may be
mm?e to include the thicker and more luscious under the
generic term of “sweet,” as well as the more meagre in
sugar, under that of ¢« dry”’ wines.

It is singular that good wines should be made under such
multifarious modes of treatment as are shown in the fore-
going part of this work. The process of fermentation is

1ed on in many different modes, not regulated by locality
or climate, and wine of excellent quality is produced under
each. It seems difficult to decide which mode is to be pre-
ferred. The first requisite to make good wine seems to be a
peculiar quality in the soil in which the fruit is grown, more
than in the species of vine itself. Every treatment after the
vintage i8 secon to this. The quality in the soil which
operates upon the plant, so genial in some spots, yet scanty
and confined in limit, is in its precise nature unknown. The
eneral character of the soils friendly to the vine is already
amiliar to the reader; but the nature of the influence pos-
sessed by one small spot in the same vineyard over another,
as exhibited in the productions of several choice varieties
of the vine, will, perhaps, for ever baffle the keenest spirit of
inquiry.

The second requisite to good wine is the species of plant,
aided by a judicious mode of training and cultivation. On
the whole it appears, that, to refrain from attending to the
soil at all, is better than to overwork it. Three-fourths of
all vines are grown on hills, and wines of the first character
are made from those that flourish among stones and pieces
of rock, with little attention, more than occasionally raking
the ground between them, where it is possible to do so.
Hermitage was first grown among granitic rocks and stones,
broken smaller by art, and little or no dressing was used; on
the other hand, no wine of tolerable quality is grown on rich
highly-dressed land ; this may be taken as of equal truth in
the north and south. It is remarkable, also, that the quan-

Y2



824 KEEPING WINES.

tity of must, afforded in different situations in all respects
similar, differs much; and that, on approaching the south,
the quantity rather diminishes, as if with the increase of the
saccharine principle of the grape. Thus, as before seen, in
the department of the Meurthe, in France, the quantity of
wine per hectare is never under 50643 hectolitres. Ex-
amples of two hundred are on record: an incredible quan-
tity. Reckoning the hectare at two acres and a half, and
the hectolitre at twenty-six gallons, this amounts to upwards
of twenty-two hundred gallons for the English acre. the
other hand, the produce in the Céte d’Or only averages
22:81 each hectare, and only ten or twelve for the richer
wines, while the poor wines of the Seine and Oise yield
52:13§. The table of the relative products of the French
vineyards, at the end of this volume, is curious, and wil
show these variations in quantity more fully. The species of
plant which is a favourite in one district is discarded in
another. In making the drier wines, the species seem more
regulated by caprice than judgment ; while, for the luscious,
the rich grapes of the East are cultivated in preference, from
their abounding so much in sugar.

The fermentation is carried on in troughs, vats, or casks,
in all countries, covered or open, or in France with the apps-
ratus of Gervais, to which allusion has already been made.
This last mode is recommended, because the inventor supposes
it retains the strength and aroma of the wine; but a far better
method is adopted in tonneauz a portes (p. 162). (See also
Appendix, No. IL.) It is argued by some that the process
should be as quick as possible, and by others that it should :
be slow, each pursuing his own method. As fermentation has
been already touched upon generally, the mention of it here
is rather with the intention of recalling the various modes of
accomplishing it in different places than to describe the opera-
tion. Effervescing wines in Champagne are casked soon after
the fermentation commences. The must is not allowed to free
itself of the carbonic acid gas, nor to remain in the vat but a
few hours, nor is it racked until the Christmas after the
vintage. In the Ardeche,on the contrary, the wine of Argen-
tiére, designed to effervesce, remains in the vat twenty-four
hours, the must is racked into large bottles, and decanted
every two days, until there is no appearance of fermentation,
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and then bottled, corked, and sealed. The effervescing wine
of Arbois, once so celebrated, is made by suffering the must
to remain from twenty-four to forty-eight hours in the vat,
until a crust of the lees is formed as thick as possible before
the fermentation begins. The moment gas bubbles ascend
it is racked, left until a second crust is formed, racked again,
and the double operation repeated until the must is limpid.
It is then casked, and, until the fermentation is complete,
kept full. When the fermentation ceases, the cask is bunged.
It 18 several times racked, and once fined before the following
month, when it is bottled. Here are three modes in one
country of making mousseuxz wine. Nor can the best wine
of the three settle the question which mode is preferable, as
the growth may cause the difference in the goodness of the
product. Other modes might be cited, but the preceding
will exhibit to the reader, in a clear point of view, the variety
of treatment to which wines are subjected, and he will find
others himself, if he wishes to follow the comparison further.
Neither with red wines is there any uniform treatment.
The fine Burgundies of France are managed in the simplest
manner, while great labour is bestowed upon wine of very in-
ferior character. Some wines are left but a few hours in the
vat, as in the Cote d’Or; others remain, as in the Lyonnais,
six or eight days or more, and at Narbonne even seventy.
Nor does any difference of product prove the discrepancy be-
tween one mode of treatment and another, where the wines
are good. This being the case with every class, it may reason-
ably be inferred, that much less of the peculiar excellency of
wine attaches to its treatment after it enters the vat than is
generally imagined. When the must has been judiciously
laced in a state ready for fermentation, after due care had
Eeen exercised, the simplicity of all which remains to be done,
and very frequently the opposite methods adopted from
cagrice or custom, to make it ready for the market, tend to
substantiate this opinion, not to excluding improvement in
numerous existing cases of management.

-In treating of the cares of the wine-maker, allusion has
been made to the diseases which the contents of his casks may
sustain in the cellar before they go out of his hands, or are
transferred to the market—in fact, while they are yet preparing
for that purpose. The due care of wine in the hands of the
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mercantile purchaser, or in the custody of the private indi-
vidual, remains to be noticed. He who has a good cellar well
filled, cannot too soon make himself acquainted with its
management, and with the history of that beverage which,
taken in due moderation, may be reckoned among the most

recious gifts of Heaven to the temperate and rational man. j
%e should become acquainted with the phenomena of
secondary fermentation, for that process often continues in-
sensibly for a long period after wine is in the bottle, and will
affect it accordingly under varying circumstances of locality
or temperature.

The chemical analysis of the ingredients in the composi-
tion of wine has already been given in the second chapter.
Secondary, or “ insensible fermentation,” as it is c£led1
takes place in the cellar. This fermentation, from exposure
to an exciting cause, sometimes becomes acetous, anflp
the wine. To this mischief distinct allusion is necessary, in
order to point out its prevalence. This it is which, if neglected,
most commonly brings on the principle of decay that had
until then been resisted, and which would be so longer, were
the due balance and proportion of the substances in the wine !
correct at first, and tﬁe decomposition of the tartar and s
perfect. Durability in the cellar can only be ensured by the
change of the sugar into alcohol to such an extent as to afford
the necessary resistance. 'Where the sugar is great in quan-
tity, the wine is less liable to turn acid in the bottle, if the
fermentation in the vat has been good. Weak wines, in
which tartar is predominant and the principle of preservation
feeble, are often lost irrecoverably before the owner imagines
it possible. It is against this degeneration of the wine that
the purchaser or consumer has more particularly to guard, as
of all the accidents to which wines are liable after leaving the
grower’s hands, to fall into the acetous fermentation is the
most common.

The description of a wine cellar of the most eligible class
has already been given, to which there is little that can be
added. It should, if possible, face the north, and in England
consist of two divisions, one of which should be some degrees
warmer than the other, for there are many wines which do
best in a cellar of high temperature. Madeira, Sherry,
Canary, Malaga, Syracuse, Alicant, Cyprus, and some others,
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keep better in warm than in cold cellars. The wine of Por-
tugal is so hardy, that even the cellars.under the streets of
the metropolis will little injure its quality ; but this is not the
case with other kinds. The wines of Bourdeaux, Champagne,
and the Rhone, should be kept in cellars where no motion
can affect them, far from the vibration, or rather trembling,
of the earth, from the traffic over granite pavements. They
should be as far removed from sewers and the air of courts,
where trades of a bad odour are carried on, as possible.
These in wet weather do not fail to affect the wine, and give
a tendency to acetous fermentation. No vinegar must be
kept in a wine cellar, and the temperature ought to be un-
changed throughout the year.

The fermentation of wine in close cellars is very apt to
affect the atmosphere around to a considerable degree, and
this is an additional reason why they should be well aired.
The vapours which are found in similar cases produce some-
times distressing effects upon those who encounter them.
Intoxication, vertigo, vomiting, deadness of the limbs, and
sleepiness, are frequently experienced, but these disappear
upon returning into the fresi air,and taking repose, after
swallowing an infusion of coffee, or acidulated water. There
have been instances, however, in which dangerous paralysis
has occurred from too long exposure to the carbonic acid
gas, and even death has ensued. Itis proper, therefore, always
before entering a closed cellar some time shut up, and where
the wine is thought to be in a state of fermentation, to halt a
moment, when the peculiar odour of the gas will be perceived.
A lighted candle is a good test, by the diminution or extinc-
tion of its flame. Upon first perceiving the flame to diminish
in intensity, and burn fainter, it is a sufficient warning to
retreat, until the cellar is purified.

The quantity of the wine in a cellar must be regulated by
the rate of consumption in each class, so that too large a
stock may not be kept of such as is least durable. This, in
a large establishment, where a curiosity in wines is indulged,
is a matter of much importance. The details, however, do
not come within the scope of this volume. They are easily
regulated by attending to the history of each particular wine,
and the length of time since the vintage in which they were
made. .
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Artificial heat may be introduced into cellars which hold
the wines of the South, in very cold weather, with considerable
advantage. This may be done by means of a chafing-dish.
The cellar should be kept clean, and swept as often as con-
venient. In this climate a cellar should Eave an ante-room,
and be entered through two doors, closing one before the
other is opened, and keeping, by artificial means, if natural
ones will not do, the same temperature throughout the
winter and summer, judging by a thermometer.

The choice of wine is a very difficult task, especially for
the uninitiated. The difficulty is twofold : in the first place,
no two persons have the same ideas of the flavour of any

articular wine; secondly, the wines of the same vineyard
giffer in different years. Age, care in keeping, or accident,
cause a change in the flavour of the same class of wine, per-
ceptible to an amateur, though little noticed by strangers
not accustomed to the variety. A purchaser should always,
if possible, choose for himself the wine which is most
agreeable to his palate. There is much of pretension in
the general tastc for wine; and it has been asserted that
oftentimes the worst judge complains first of the quality of
the wine set before him. At one moment, the example of a
fashionable person will make a wine held in very little esti-
mation before, and perhaps very worthless in reality, the
prime wine of the table for a season. In England, it is this
fashion, or accident, and not the true regard for vinous ex-
cellence, which makes the demand considerable for any par-
ticular species.

The first object to be attained in choosing wine, next to
the taste meeting the approbation of the purchaser, is its
purity. Whatever be the country from whence it comes,
whatever the class, if it be adulterated with anything foreign
to its own growth, it ought not to be selected. To distin-
guish genuine wine from that which is mixed requires great
experience, when the species to be judged is of a second or
third-rate class. The bouquet may be imitated, and even
the taste, unless long practice has habituated the purchaser
to a nice discrimination. It is needful to know whether
new wines will keep or change, and to what alterations the
flavour will be liable. Without this knowledge, great loss .
may be sustained by a purchaser. 'Wines may appear good
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and bright which will not keep a year, and others,that at
first seem by no means deserving of preference, may prove
in the end excellent. The private purchaser has no resource
then but in the dealer of extensive connexions and high
character, while the dealer himself must acquire, by long
experience and nice observation, the requisite qualification.

The taste is the criterion by which a judgment is to be
formed ; but a taste in wine, which can %e ge ended upon,
is a rare gift. The particular impression on tlll)e sense i8 80
liable to alteration by the state of the bodily health, or by
the last substance taken into the mouth, that it is difficult
to depend upon. Sweet or spiced food taken a good while
before will affect the judgment. Many recommend cheese,
but after that all wines have an agreeable relish, while those
who are in the habit of drinking strong wines or spirits lose
entirely that nicety of taste so requisite in judging of the
superior product of the n})urest growths. A habit of tasting
the superior wines will alone give the healthful palate the
gower of discriminating minuter differences in the aroma,

ouquet, and séve of the choicer kinds. Such a palate judges
by comparison of what ought to be found in the best growths,
and the opinion is formed by an effort of memory upon pre-
vious sensation. Good wine is most frequently found among
capitalists, who can afford to buy up large quantities in
favourable years, the cheapest mode of purchase, who can
bottle as it may be deemed most fitting iI())r the contents of
their cellars, and who have a reputation to lose. The pea-
sants’ wines on favoured spots, mentioned in a preceding
chapter, do not bring a good price, because the owners
have not capital enough to make them in the best man-
ner, or keep them in stock until it is most eligible to offer
them in the market. The same rule holds good with the
merchant.

The higher classes of wine are transported to the pur-
chaser with great care. The best season for removing the
more delicate wines of France, and, indeed, wines of every
kind, is the spring and autumn, when the weather is tempe-
rate. Cold or hot weather is equally prejudicial to the car-
riage of most wines. If transported in wood, they must be
racked before they are removed; if in bottle, they should
be decanted. Due precautions are taken to gua.rg against
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the frauds of carriers on the continent, by i

on the heads of the casks, and covering them en with

hoops. The transport in cases, of the high bottled wines, s

most generally adopted. These cases are strongly put toge

ther, and carefully packed, each bottle being bedded in straw,

after having been previously wrapped in cartri

‘With Champagne the case is also lined throughout, to

as much as possible against atmospherical influence.

Eagne wine sent to America is embedded in salt, so that it is
ept always cool. In this mode, bedded in salt and straw in

very tight and strong cases, Burgundy has been su

transported to India. The wine should be left in the cases

until the moment it is wanted for use.

‘Wine of strength, intended to mellow in the wood, should
be put into the largest casks which can be conveniently
obtained, for most wines mellow best in a large body. They
should be frequently examined, and if the cellar moist,

laced upon elevated tressels, touching no part of the walls.
Ef the cellar be too humid, new apertures should be made, or
the old ones enlarged. In such cellars the barrel staves are
aﬁt to decay, and let out the wine. Old cellars are better
than those newly built, for it is observed that in the last the
wine does not keep so well. The loss in a humid cellar
evaporation is much smaller than in one which is dry. Aque-
ous, and no doubt some spirituous evaporation, by the pores
of the wood, goes on while the wine is mellowing. This does
not amount in a cask holding eighty gallons to more than a
glass a month in a humid cellar; but in a dry one, though
the casks are preserved better, the loss is frequently as much
as two bottles in the same space of time.

The barrel should be placed, after the vintage, as observed
in chapter the second, upon square pieces of timber, and these
should rest upon traverses of a larger size, placed upon the
floor three feet asunder. These traverses should not be more
than five inches square, nor the uppermost pieces, on which
the barrels rest, be more than three or four. The casks must
be kept steady by wedges, and they must be so far forward
from the wall of the cellar that the inner ends of the casks
may be easily examined with a candle. Casks should never
be placed upon each other when it can be avoided, as in case
of accident, or for ullage, it is difficult to get the lower tier
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cleared. The French call this mode of placing casks engerber.
‘When cellar room is scanty, however, it is difficult to dispense
with the practice.

It is agreed, that the longer the wine remains in the wood
the better it gets, the uttermost term which it will bear in
that state being known. Delicate and light wines should be
bottled as short a time as possible, for this class gains little
by remaining in that state. Strong bodied wines, on the
contrary, should remain long in bottle, in which state they
improve best. - Bottling, though a very simple operation, re-
quires care and regularity in the performance. The admis-
sion of air into the cask during the process of bottling is in-
evitable, and, if the operation be protracted, the wine, espe-
cially if it be of a very delicate or superior kind, is certain to
be injured. The best plan in bottling delicate and expensive
wines, which will enable them to be drawn off to the last drop
in full perfection, without hwrrying, or even to be drawn off
slowly for drinking, is that adopted on the continent. A
bottle of fine olive oil is poured into the cask, by which means
acidity or mouldiness is effectually prevented. It must be
the purest that can be procured. For a year’s duration the
wine will preserve its quality perfect. This arises from the
oil covering the surface of the wine and exeluding entirely
all contact with the external air.

Bottles should be selected of good manufacture, and of
equal diameter throughout, or they will be liable to bresk in
the bin when piled high.* Twenty-four hours at least before
they are filled, the bottles should be cleansed and rinsed. Shot
should never be used, for the acid of the wine is apt to act
upon such as are left jammed in the hollow of the bottom.
CYea.n gravel is better, or a small iron chain, the links minute,
and yet as loose as they can be procured. The bottles should
then be reversed to drain in planks, having holes for the necks.
Afterwards they should be rinsed in a little brandy, if the

* M. Collardeau of Paris invented a machine for trying the strength of French
bottles. It consists of a forcing pump, with a regulator and manometre, to ex-
hibit the pressure exerted. BottYes or Burgundy or Champagne average a re-
sistance to internal pressure outwards equal to twelve or fifteen atmospheres.
The weakest parts of a French bottle are at the junction of the neck, or at the
bend in the bottom. The utmost number of bottles for Champagne that all the
manufacturers can make, for the next year's bottling upon an extraordinary vint-
age, is 10,800,000.

¥
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wine to be bottled is weak and of small body, letting them

drain as with the water, but not until quite dry. Very fine!

wines are injured by the brandy, and for them this process
must not be used. The corks must be sound, well cut, so as
to press equally on every part of the neck, and perfectly new,
or they will impart a bad taste to the wine. They must be
supple, or there is a chance of their breaking the bottles.
Any corks with blackness, or the remains of the bark upon
them, must be rejected. The corks should be driven home
with a wooden mallet, the weight of which is regulated besi
by experience.

Bottles should be waxed, or rather stopped with a compo-
sition. It is the custom among many wine merchants merely
to seal over the tops of the corks. This is not enough ; the
glass should be included, to prevent any air passing between
that and the cork. In France, for every three hundred bottles
two pounds eight ounces of rosin are mixed with half that
quantity of Burgundy-pitch,. and a quarter of a pound of
yellow wax, adding a small portion of red mastic; these are
melted together, and taken off the fire when the froth rises,
then stirred and placed on again until the mass is well com-
bined. In some places tallow, in a smaller quantity, is substi-
tuted for the wax, for, if there be too much, the substance
will not harden sufficiently ; and if neither wax nor tallow are
employed, it will be too dry and brittle. The corks, and a
quarter of a ninch of the bottle-necks, are dipped in this sub-
stance while it is hot, and then set by to cool.

‘When the bottles are corked and waxed they should be
placed in a perfectly horizontal position, so that the cork be
always in contact with the liquud. The soil on which the
bottles lie should be first beaten very firm. Laths may be
placed between each tier of bottles, and a bed of clean sand
should lie in the interstices of each tier, and cover the bottles;
for sand, though not commonly adopted, has great advantages.
Piles, a yard in height, the ends of the piles confined by
wooden posts, are a better situation than when the bottles
are placed touching the cellar walls, or in bins.

The rich wines de ligueur, such as Malaga, Syracuse, Ali-
cant, and the like, may be placed on their ends; but the dry
wines must be arranged in the horizontal position. Upon
the lowest tier of bottles the whole pile naturally depends,
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and these should be very well placed. The necks of this
range of bottles should be sup];]orted either by laths, or by
embedding them in the soil of the cellar. The lowest range
of bottles should be about fifteen lines asunder, having a bit
of thin cork between. By this means the upper ranges will
be certain to come within the allotted space, as there may be
some small difference in the size of a bottle or two. The
laths used must be thicker than common, if the pile be more
than from three to five feet high. The preferable mode is to
have vertical supporters placed at the distance allotted for
the ends of the piles, by which means they may be reared in
the middle of the cellar, which, as already observed, is pre-
ferable to the common mode against the walls, when room
will admit of it.

The wines are now left to ameliorate, according to their
various qualities, a greater or less space of time. Yet thus
excluded from external impressions, as it might be imagined,
they are subject to decomposition—whether by the evapora-
tion of their alcohol, or of some other constituent principle,
it is not easy to ascertain. Those wines in which the sac-
charine principle exists in abundance, or where it has formed
a strong-bodied wine, are much less liable to change com-
pared with the more delicate classes, unless from some pre-
vious mismanagement. That in bottles, stopped in the most
careful way, in fact sealed hermetically, wine is still subject
to the action of external causes, though some of them are
trifling in their nature, is an admitted fact. It is during the
secondary fermentation, and the consequent deposition, that
wines are apt to become acid in the wood, and what is called
the insensible fermentation in the bottle is a state in which
it has the same tendency. If the fermentation be once per-
tected, and the tartarous and saccharine principles be com-
pletely developed, the wine being supposed to possess the
just balance, it will be proof against change from any common
cause for a long period of time, as may be supposed the case
with hock, already mentioned in another chapter. Where
the sugar predominates, alcohol sufficient is produced to
ensure durability ; but neither of these contingencies, it is
probable, accompanies the cellaring of the finer and more de-
licate wines, which will not keep at most more than twenty
years. It is in vain that the impurities are cleared away by
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racking ; the cause of the evil still remains, perhaps, in the
very delicacy itself.

e preciﬁ'tation of wine in bottle is only the continusne
of that which began in the vat, and keeping this in mind, the
remedy is apparent. All wines deposit in this their las
state of preservation, from the coarse crust of port to the
depit pierre of Champagne, or the almost invisible sediment
in ;some other wines. These consist of tartar, colouring
matter, and in white wines supertartrate of potash. Some
substances are observed in particular wines, which have to
much levity to sink, and always remain in suspension whil
the wine is acquiring age. Tﬂis substance burned is found
to be pure potash. The same wine will often deposit under
two different forms in the same bottle. In Champagne, whs
is called the depét pierre is like very fine sand or small flinty
crystals, but it is nothing more than an appearance puta
by the crystallised tartar of the wine. This substance is
found in every vinous precipitation, in some form or another,
more or less apparent. Those wines which deposit freely are
observed to be the most durable. "Wines which deposit much
should be decanted into fresh bottles in case of removal, or
the deposit may ascend and injure the wine.

‘When wines in wood are observed to ferment about the
time of the equinoxes, they exert a great force upon those
barrel staves which have decayed more rapidly than common,
from being attacked with a species of dry rot, which generally
begins in the wood nearest the cellar walls. The casks
burst, and the wine is lost, unless the decay is observed early,
and the wine drawn off, for which purpose the casks should
be frequently visited and narrowly inspected, for the staves
will quickly yt')ecome so rotten in particular places as to yield
before the finger. The Freneh call these accidents, or rather
the attacks of the rot, coups de feu.

The casks should be filled monthly, to make up for the loss
by evaporation, or mouldiness will cover the surface of the
wine and spoil it. Racking should be performed in the most
careful manner, so as not to agitate the wine more than can
possibly be avoided ; and for this purpose, in the more deli-
cate wines, a tube should be used, to prevent as much s
possible all contact with the atmosphere. When the wine i
labouring under any of the accidents while in the cellar
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which are enumerated in the chapter on the vintage, recourse
must be had to the same remedies laid down there.

It is evident that the preservation and amelioration of wine
in the bottle depend upon its mahni‘tly in the wood, and upon
the utmost possible freedom from all substances it may hold
in suspension while so situated. The time for this operation
differs with the character of the wine. The first class of the
more delicate Burgundies should be bottled at the end of a
year after the vintage, while the more generous and higher-
coloured should remain in wood four or five years, such as
Pomard, Vosnes, or Chambertin ; Bourdeaux may mellow in
wood for ten years. White wines may be bottled for the most
part earlier than red, and so may the muscadines. The Rhine
wines may remain in wood for many years; so may most of
the southern dry wines; the effervescent wines, on the other
hand, require to be bottled early. A clear, dry, cool atmo-
sphere, with a northerly wind, after a racking within the pre-
ceding six or eight months, so that perfect limpidity can
be obtained, is the best time for putting any wine in bottle.
The early part of the month of March is the time of the year
preferable to every other.

A great object in the preservation of wines in the cellar is
to keep the bouquet as long as possible, with that agreeable
aroma which marks the highest class of wines, rarely met with
save in those of France. This is the characteristic of the fine
wines, and in some degree of all wines of the first quality
which are pure, though in the secondm'{ sorts it is less per-
ceptible. ines lose their bouquet by being kept too long.
There is always a middle age, a maturity of years, so to speak,
equally removed from the extremes of youth and senility, in
which the finer wines should, if possib{e, be drunk. When
they lose anything of their virtues or good qualities, it is cer-
tain that this maturity is past; although the wine may keep
good for a long while, perhaps for many future years. It is
an error, caught up from the notion that old axioms are indis-
criminately correct,—it is an error to suppose that the wine
which will keep long should only be drunk when it will keep
no longer. Mere age is no criterion of the excellence of wine,
though a certain age is necessary to carry it to the state when
it is best for the table. 'Wines differ in the quality of en-
durance, and proportionably in the time requisite for improve-
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ment. Burgundy of the first class, it is an acknowledged
fact, will support itself to twenty years, but after twelve or
fourteen it does not in the least improve ; and the third year
in bottle, or the sixth from the vintage, is the time when 1t is
most perfect in every good quality for which the wine is
famed. Good Champagne, on the contrary, will often be
found to improve for ten or fifteen years, and will support
itself until thirty, and sometimes until it is forty years old. ;
The best age for the use of this wine is about twelve years.
On the other hand, hock is in full perfection when it is
forty years old, and it will keep well four times that term.
The red wines of Roussillon, though kept fifteen years in
wood till they acquire a golden tinge, are then bottled, and
kept seven years longer, and after that continue to deposit.
These wines keep well for a century and a half. The luscious
wines keep long, and the dry wines of the South, Sherry,
Canary, and others of similar class, endure for a long term.
But this endurance is in no case a proof that wine, at the ex-
treme point of its durability, is in the highest perfection ; for,
on the contrary, the term age can only be rationally used
when intended to comprehend the fitness of wine for drinking,
and to describe that which is arrived at maturity, as the
word “new”’ might explain wine not yet arrived at the ful
development of its qualities for use. Many wines, which keep
well to a great age, lose some of their vinous qualities not-
withstanding. Port wine, when it is old, retains but a very
small proportion of its vinosity. Time is requisite to destroy
the fiery mixture with which 1t is adulterated, or the potency
of the brandy; but before that moment arrives, the vinous
characteristics are generally gone. Tawny port may be very
good, and well-mellowed brandy-wine, but it ceases to possess
the original qualities of the juice of the Oporto grape. Itis
important that this should be borne in mind. It will render
the very small quantity of first-class port wine which comes
to England more valuable, as this alone can be drunk nearest
the vinous state.

The characteristic bouquet of the finest and best wines
cannot be transferred, because the delicacy cannot be imi-
tated, and they accompany each other. They are unrivalled
in their nature. "When we take them we drink “ the very
blood of the earth,” as Alexander the Great said to Andro-

.
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cydes. A taste may easilg be imparted to wine by artificial
means, but this cannot deceive the palate well acquainted
with what is genuine. Age softens wﬁat the French call the
séve of the finer wines, or their spirituous aroma, but it is
often fatal to the bouquet. To preserve both perfect, the
best method is to take care that the casks are kept well filled
with wine of the same vineyard and quality, to bottle it at
the exact time, and only to remove ‘it for the table. The
finer wines will not bear any mixture, and the barrels should
be kept filled, by putting in pebbles well washed and dried
in the sun, rather than by the introduction of any different
species of wine, or any but that of the same vineyard, and
spot of the vineyard to which the growth belongs.

The French allow no dry wines of the first class to be grown
out of their own country, and it is difficult to substantiate
either a charge of vanity or error against them on this
account. All other dry wines but their own prime growths
they rank in the second class, and this rule has been observed
in the list of wines in the sequel, with the exception that
the highest class of hock and amontillado sherry, on account
of their delicacy, and not bearing any intermixture, seem as
well entitled to that rank.

The mixture of wines not of the finest class, which last
will not bear it, taking place while they are in the hands of
the grower, and mingled in fermentation, must not be con-
founded with that which is practised with the view of adulte-
ration, treated of in a subsequent chapter. A weak wine,
the product of a bad year, is mingled with a more generous
growth, and respectable growers always state the fact to the
purchaser, the object not being to cheat the latter by the
imposition of a false growth, but to render agreeable a wine
which would otherwise be found feeble or too sharp for the
palate. New wine of a high colour, though of a good growth,
18 not agreeable to the taste, and in bad seasons possesses
frequently an earthy taint, but mingled with old wine it
becomes excellent when duly mellowed. Sometimes the
wine of one year is mingled with that which follows, if one
crop has been deficient in body. White wines, which have
contracted a yellow tinge, are frequently poured over the lees
of red, or are mingled with a deep-coloured red, to lighten it ;
but such wine cannot be bottled for some time afterwards.

Z
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The wine thus treated is found to be ameuorated when judg-

ment i8 shown in the %'oportion of e:cd}lln kind which is used.

The wines of Torins, in Burgundy, according to a distinguished

French writer on the subject, w)l'len mingled with Romansche

or Chénas, keep longer, and are better drinking than when

kept separate. The price of both kinds of wine is the same,

and the only object is to obtain by the mixture a better

article. Thus the use of what the Fzmnch call vins rdpes is

unobjectionable, being only boiled wines to deepen colour,

made for the purpose. Champagne is mingled with its

neighbouring growths to prevent too great an effervescence,

which frequently happens when the wine is bottled from one

vineyard. This mingling takes place generally for the pur-

pose of improving the wine, and consisting of no foreign or

adventitious mixtures, may be regarded as perfectly legiti-

mate. The mixture of the Moguer wines with the second

class of sherries in Spain, to lower them to cheap sherries, is

legitimate. These mixtures are avowed, and the price of the

wine lowered accordingly. Brandy and syrup of raisins are
mingled with the wines of France to please the foreign palate,.
but never for home consumption. Such is the travaillage i
U Anglaise at Bourdeaux with the wines for England ; the
quantity of spirit of wine added to the very purest and best
kind is about six per cent. But Spanish wine, or the Rhone
growths, are mingled also, because the standard of taste, as
respects red wine in England, is formed upon the wines of
Portugal, which are full-bodied.

It is from the habit of drinking so much brandied wine
that the English palate, except among the more fashionable
classes of society, so little relishes the virtues of pure wine of
any kind, but %articula.rly of those most delicate and recherché.
The effectsof these wines upon the feelings are as different from
those of port or the heavier wines as possible. Bourdeaus,
Hock, Burgundy, and similar growths, cheer and exhilarate
almost insensibly, whilst there is a pleasant ease in the
cheerfulness arising from their use—a buoyancy which it is
in vain to look for in the spirituous heavy wines, which seem
to force on a boisterous artificial mirth, a joy that is like the
laugh of unwieldiness or decrepitude, without levity and that
airy feeling which the other kinds always induce. Their
effects on the constitution, too, are diametrically opposite
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when taken largely. All wine which is mingled loses en-
tirely the perfume and fineness of that which is pure, though
it may, notwithstanding, be of a very good heagthy quality,
when the mixture is of no other kind than that alluded to
already, consisting of sound wine alone. With the indi-
vidual who is in the habit of drinking only the prime growths
at the proper age, no mixture in imitation of them can go
off ; it can only impose upon the ignorant.

There is something exceedingly susceptible in the nature
of the finer wines. Thunder, the rolling of heavy bodies
over the cellar, and some things scarcely credible, are said
to occasion the renewal of the fermentation. That other
matters in a fermenting state should affect the wines by
affinity, whether in cask or bottle, may be credited upon the
weight of testimony existing in proof’; but that the presence of
workmen or persons in cellars afflicted with particular disor-
ders, should bring on acetous fermentation, as well as carry
wines already in that state, into one of putrid decomposition,
is almost incredible. Yet such is averred to be the };ct, and
the presence of individuals in such a state of ailment, is said,
on the authority of French authors of experience, to be in-

. dicated promptly by the wine, particularly in the spring and

autumn, and even when the wine is fermenting in the vat.
The fermentation of the wine in the cellar is perceptible by
a peculiar odour throughout, familiar to persons og experi-
ence, by the force with which it is projected when a cask is
opened, and by a species of glutinous mushroomy substance
formed round the bung, and any other porous part of the
cask. A hole should be bored with a gimlet in the bung,
and stopped with a peg, to ascertain from time to time the
state of the liquid. If the latter be projected with force
through the opening, it must be enlarged, that the carbonic
gas may escape, and not burst the cask. Sulphur should be
burned in the cellar, or the wine drawn off into a barrel
which has been sulphured ; but care must be taken not to do
it so as to impart a taste to the wine, by seeing that the
barrel is perfectly dry before the sulphur is burned. During
this secondary fermentation a slight taste of acid is fPel’cep-
tible in the wine, which is evidently not the acetous fermen-
tation, but only the production of carbonic acid. To this
secondary fermentation, young wines which still contain
z2
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some of the saccharine principle remaining convertible, are
liable, and it is not at all injurious. Where this is not the
case, a8 in old wine, the process must be stopped at all
hazards by sulphur or cold, and the wine racked, to prevent
its degenerating into vinegar. Old wine should be kept as
far removed as possible from new, and sulphur matches
should frequently be burned near the casks of the older wine
to purify the air, and repress any tendency to ferment. The
sweet or luscious wines disposed to ferment should be
racked into fresh casks, in which a third part of a quart of
brandy has been previously burned. Spirit of wine would
be still better, and might supersede the use of sulphur,
taking care, in the case of dry wines, to lessen it to one-half
the quantity.

Champagne is a wine which requires attention in keeping.
The bottles should be carefully laid on laths, or in sand, in a
cool cellar where air is admitted, and never be placed on
their bottoms, as from this cause they will very speedily lose
their effervescence. 'When once placed they should not be
touched, but for removal to the table. If they are left in
the cases the mark of the upper side should be carefully at-
tended to. The effervescing Sillery is sometimes apt to
effervesce after carriage, or on being placed in bad cellars.
The bottles should in that case be placed on their bottoms
for some time, and, before drinking, the wine should be kept
an hour in ice. The most esteemed of the effervescing wines
is the vin crémant &’ Ay, which is the least frothy and the
fullest bodied. The best Champagne in the best year hasa
slight tinge of the rose colour, which is one proof of its being
of excellent quality. The deposit in Champagne, already
mentioned in these pages, is not the only one to which the
wine is liable. While the depdt pierre is considered a proof
of the goodness of the wine, a black or yellow deposit, which
will on motion float in the liquid, is a bad symptom, and
shows that the wine is deteriorating fast. Deep cellars are
best for Champagne, and as little variation of temperature as

ossible. The older it gets the less liable it is to be attacked
y changes to its disadvantage ; and the better this wine is,
the more it is liable to accident from heat, cold, or bad cel-
lars; it will, however, in most cases, very soon recover itself.
The wines of France generally require the same kind of
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cellar as Champagne. It has been already remarked that
the wines of the South should be kept in such as are of a
warmer temperature.

Claret, which is Bourdeaux worked up with other wines,
a8 already stated, is very apt to exhibit its artificial com-
position in the cellar by changing its original colour. When
this wine is mnot fine it should be racked over its own lees,
agitated, and then treated as usual; by this means the evil
will be removed. Claret is thought to drink best about ten
years old.

The amelioration of wines in the cellar by age is not by
any means clearly understood. Wines deposit both in wood
and bottle, until they become pale, rancio, or tawny. Port
wine, at first harsh and hot, is best judged by occasional
trials. This wine should be suffered to deposit nearly all
its impurities in the wood, besides getting rif of its brandy.
The bottle deposit, too often exhibited as a convincing proof
of vinous excellence, really means little. It might be sup-

osed that the spirit evaporated, because that which was at

t 8o spirituous, when it gets old, loses its strength in a
great degree, and becomes more agreeable to the palate,
though at the expense of its vinosity. Yet, in other in-
stances, it may be conjectured that not the spirituous, but
the aqueous part of the wine evaporates. . Von Soem-
mering, after some experiments directed to ascertain if pos-
sible the actual truth, recommends that wine should be kept
in glass vessels having their orifices closed with bladder.
He asserts it ameliorates much quicker by that mode of
treatment, and he took great pains to ascertain the fact.
He found that water escaped through dried bladder, but
that the spirituous portion of the wine did not do so with
equal facility. He, therefore, prefers glass to wood, in every
state of amelioration; and, covered with bladder, he asserts
that wine will mellow more in twelve months in glass than in
the cask in twelve years. There is also the advantage of
saving the wine lost in the wood by evaporation, the dis-
pensing with ullage, and the preservation of the taste and
colour. It was remarked, that the shallower the glass vessel,
and the wider the orifice, the sooner the amelioration was
perfected.

The experiences of the inhabitants of the countries in which
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each particular species of wine is grown, furnish, whenever
they can be obtained, some of the best hints for the future
management of the wine when it has quitted the wer's
hands. Wines of a delicate character are treated abroad
with a care in private cellars which is seldom bestowed upon
them in England. The treatment of port, and the cellarage
altogether, are not the model for keeping pure and delicate
wines, that receive detriment from heat and cold, putrid
effluvia, the presence of vegetable matter, and the shaking of
street vaults from the rolling of carriages.

Spirituous Madeira wines are ameliorated by heat and
agitation. The bottle perfects the fermentation, but whether
alone, by the evaporation which takes place, is a difficult

uestion to answer, whatever has been said about it. Wine

as been placed in a bettle with a glass stopper, and.found
to bave acquired mellowness from age, where there seems
ground to believe no evaporation could happen, except
through the pores of the glass. In such a case it is con-
jectured by some to be matter of proof, that the mellowness
of wine arises from a change in its constituent principles,
and a blending together of them more intimately. An in-
sensible change in some of these principles may be effected
by time and contact alone; the change in the colour of old
wines proves there is ground for this supposition, and as
many wines become more mature in large vessels, in which
the pressure must be greater than in small ones, the mellow-
ness is thus hastened. At all events, if the latter suppo-
sition be groundless, it can but take its rank with other
conjectures on the same subject, towards fixing the certainty
of which not a fractional portion of truth seems to be yet
established.
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only the best policy when knavery is insecure from discovery.
As an article of commerce finds a larger consumption, and
the cost is increased by an extravagant taxation of two or
three hundred per cent., the temptation to defraud is
because the profits are proportionably enhanced. The adul-
teration of wine, among that of other articles, has of late
become almost a scientific pursuit. The clumsy attempts at
wine brewing made a century ago, would now be scorned by
an adept. It is said that when George the Fourth was in
the “ high and palmy” days of his early dissipation, he pos-
sessed a very small quantity of remarkably choice and scarce
wine. The gentlemen of his suite, whose taste in wine was
hardly second to their master’s, finding it had not been de-
manded, thought it was forgotten, and, relishing its virtues,
exhausted it almost to the last bottle, when they were surprised
by the unexpected command that the wine should be forth-
coming at an entertainment on the following day. Conster
nation was visible on their faces; a hope of escaping dis-
covery hardly existed, when one of them, as a last resource,
went off in haste to a noted wine brewer in the city num-
bered among his acquaintance, and related his dilemma.
“ Have you any of the wine left for a ?ecimen P’ said the
adept. “Oh yes, there are a couple of bottles.” <« Well,
then, send me one, and I will forward the necessary quanti
in time, only tell me the latest moment it can be receive
for it must be drunk immediately.” The wine was sent, the
deception answered; the princely hilarity was disturbed by
no discovery of the fictitious potation, and the manufacturer
was thought a very clever fellow by his friends. What
would Sir Richard Steele have said to so neat an imitation,
when in his day he complains that similar fabrications were
coarsely managed with sloc juice : the science of adulteration
must then have been in its infancy.

It is to be lamented that adulterations of such wines as
port and sherry may be so easily practised as to deceive
very experienced tastes, owing to their spirituous strength.
Any attempt to fabricate Romanée Conti would not thus easily
answer, because the fineness, delicacy, and perfume of the
wine are not to be copied. Much of the Oporto wine in the
British market being of inferior quality, is peculiarly subject
to imitation. The ignorance of many persons of the true

R
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I=taste of Champagne has of late caused the importation of a
mwretched and cheap manufacture from the continent, which
»T s sold for the genuine article; but still larger quantities of
& =g fictitious wine, under the same name, have been made here
2 of common ingredients, and passed off at public places.
¢ =Balls, races, masquerades, and crowded public dinners, are
== profitable markets for adulterated wines, and the practice is
==-not confined to the metropolis.
: = By the adulteration of wine is not to be understood the
= mixture of two genuine growths for the sake of improvement
¢ = already noticed, but, in the first place, a clandestine amalga-
~= mation of an inferior kind of wine with one which is superior,
»== to cheat the purchaser, by passing it off for what it is not;
== and secondly, what may be (f;nominated with more propriety
== the product of fictitious operations passed off as genuine
== growths, having little or no grape juice in its composition.
ws The first of these heads may be divided into adulterations of
wines before and after they are imported.

‘Wines adulterated abroad are generally so operated upon
in the cellars of the exporter, and but seldom in those of the
grower, who, when he lll)as disposed of them to the wholesale
dealer, ceases to have an interest in their fate; the dealer
generally knowing how to take care that mo imposition is
practised upon himself. There may be instances in which
the grower and the dealer have an understanding or interest
together; but this is not commonly the case. By the prac-
tice of mingling wines in the ports of wine countries for the
English market, a facility is given for adulterating wine
which comes to England beyond that which is sent elsewhere,
because a taste accustomed to a pure wine is much less liable
to be deceived than one habituated to mixtures. The Dutch
import most of their wines pure on the lees, and thereby
show their wisdom. The northern nations of Europe gene-
rallg drink them in the same state as they are drunk in the
lands of their growth ; some of the German provinces alone
excepted. For England, however, no wine will do without
brandy, and the delicious sherries of Spain, which are of a
quality sufficiently spirituous by nature, and come over as
%ure as any wines to this country, must be strengthened for

ritish consumption. The wines of Spain, are, however, no
other way deteriorated abroad, and a good price will always

o T HER AT
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procure good wine. Low priced sherries come over
concealment for what they are, and with what is done
England the foreigner has no concern. In England,
of the brown kind, and of low price, when im
mingled with Cape wine and cheap brandy, the washings
brandy-casks, sugar-candy, bitter almonds, and similar
parations. The colour, if too great for pale sherry, is

out by the addition of a small quantity of lnmb?:r{lood, ad )
it is then passed off for the best sherry by one class of wine
sellers and advertisers. The softness of good sherry i
closely imitated. Gum benzoin is used to produce the coun
terfeit brown sherry, which in the real wine is given by boild
must. The whole is tempered in a large vat, and sold out in
bottles of fifteen to the dozen, on which a profit is ofter
times made of twelve shillings upon every dozen impudently
sold as genuine pale sherry.

Dr. Paris has made some ingenious observations, the result
of experiment, upon the alcoholic principle in wine. X
alcohol or brandy be mingled with water, in the proportio
of one-fourth of spirit to a quart, this gives half a pint o
pure brandy. The effect of such a combination, taken fre
quently, it is easy to comprehend, when applied to- the
stomach. The same quantity of alcohol, however, contained
in a quart of wine, formed and combined with it in the
natural process of fermentation, is by no means so intoxics- ;
ting, or prejudicial to the constitution. With the natura
wine it is moderated in its effects, so as to exert much less
power upon the stomach, and by consequence, is not inju-
rious, except in too large potations. That this is correct
there can be little doubt, from the test of daily experience.
In England, the natural aleohol of the wine is not deemed
sufficient. "Wine, often containing much brandy natu-
rally, is strengthened by the artificial mixture of an enor-
mous quantity which is raw, and which never combines in
the natural way with the wine itself, notwithstanding the
practice of “ fretting in” by the maker. To this adulteration
the injurious effects of mixed wines on the constitution are
mainly attributable. How this difference between combined
and uncombined alcohol happens, baffles the research of
science to explain, but it is sufficient to know that such i °
the incontrovertible fact. It must be admitted that the
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= alcohol in wine is that constituent portion which diminishes
i greatly in strength by evaporation, and naturally combines
= with the wine less than when artificially introduced. Nor
= have the experiments as to the quantity of spirit in wine
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been yet very satisfactory.

But the foregoing absurd and injurious practice is not
alone followed by bad consequences to the comstitution of
the unwary individual who drinks in years of suffering with
the cup of momentary conviviality, it further renders the
whole community liable to imposition respecting all wines,
from depriving it of power to judge between pure wine and
that which is deteriorated, amg from making impure wine
the standard of the genmeral taste. It has already been
stated, that to drink tawny port is to drink a wine after its
vinous properties are destroyed by the process necessary to
kill the spirit with which it is saturated ; that spirit by time
evaporating too, after all the principles of good wine have
long been gone.

In the more delicate wines, by the admixture of brandy,
the aroma and perfume perish, together with that peculiar
freshness which renders pure wine so estimable beyond every
other potable. In England, among common wine drinkers,
it is the alcohol of the wine alone that gives a momentary
elevation to the spirits, not at all different in its nature from
that which brandy mingled with water will afford, and re-
acting heavily. The exhilaration from pure wine is of a very
different character, either from the mode in which the spirit-
uous strength is applied to the stomach, and affects the ner-
vous system, or from its combination with other elements.
In the one case, as in Champagne, where it is true the car-
bonic acid gas may be supposed. to produce the modification,
though in the finer wines of France, as Romanée or Lafitte,
it is the same thing, the spirits are elevated, and even a
slight excess in the quantity taken passes away speedily, nor
leaves any ill effect. ' In wine mingled with brandy, the ex-
hilaration is the first access of a fever, and the head and
stomach suffer severely for the indulgence, not to comment
upon the certain ruin to the constitution of the individual
who follows the constant use of such wines, without taking
them to excess, in the shape of indigestion, and ultimately
of apoplexy or dropsy. - Brandied and adulterated wines are
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the bane of Englishmen, though the ill effects may be slower
in some cases than others; while, in like manner, diseases
may not be 8o obvious that really owe their origin to them.
The wish is patriotic and humane, that Englishmen could
drink only wine pure and unsophisticated. That an abuse
of the good things which the CEeator has beatowed for the
enjoyment of man, should be followed by just punishment
in the miserable consequences that succeed excessive indul

gence, is just and natural. The intemperate man, in the |
vinous product preferred in England at present, will find his |,

reward; but it is singular enough, that in proportion a
drunkards have abounded in any nation, the wines drunk
there have been more sophisticated, and strengthened with
substances foreign to them. The healthy stomach relishes
plain food ; the sickly one must be pampered with savoury
or spiced dishes. The truth of this is clear; we have the
“mixed wine” of the Hebrews in proof. Like the taste too
general in England, from which the better classes and peo

of information are most exempt, *“strong drink” is t

which is most desired. Pure wine is chill to the arid and
burning stomach. The Jews knew nothing of the product
of the still, and strengthened and mixed their wines with
stimulating and intoxicating herbs. The denunciations in
the Scripture are against mixed wine: “ They that go to
seek mized wine.”’—*“ Woe to them that are mighty to drink,
and men of strength to}mingle strong drink :”’ (shekhar <ow).
The Greeks and Romans rendered wine more intoxicati

by the use of strong aromatics. Turpentine, resin, an
pitch were mingled with them for this purpose. Distilla-
tion being unknown, spices or hot peppery substances, as
our East Indian countrymen sometimes practise now, were
had recourse to in certain countries. The very use of
these adulterations shows that the stomachs which relished
them had either first been debauched and debilitated by ex-
cess, or that health and social cheerfulness were not objects
in the vinous draught, but that a stimulant, operating rapidly
and producing ebriety with speed, was the real thing sought
after. In the West Indies formerly, when a stomach was
well-nigh worn out, the acceptable stimulant, taken as a
cordial, was a glass of brandy, with Cayenne pepper in it,
usually termed “a flash of lightning.” That to the gene-

1
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ulity of the nations of the North, accustomed to drink quan-
ties that would be instant death to those not inured to
1em, of the burning product of high distillation, the gene-
»us soul-enlivening juice of the vine, in its pure state,
10uld be cold and inert as spring-water, is not a subject for
iarvel. Pure wine was not made for men who can drink
wo or three bottles of brandied wine at a sitting. Bur-
undy, or Chiteau Margaux, to such palates would be spring-
‘ater. If they drink wine at all, it must be adulterated
ith alcohol; yet the northern fondness for strong drink
oes not prevent all the nations of the North from relishing
atural wine. In Sweden, where ardent spirits are much
runk, wine is enjoyed unadulterated, in its genuine state ;
nd even in Petersburg, where the strongest product of the
All is consumed, people drink wine in its pure state.

The consumption of wine in this country has not increased
ith the increase of population, while that of spirits is enor-
ious.. The following will show the lamentable increase of
sirit distillation in 1830, for home consumption only, in
ingland, Scotland, and Ireland. (See more of this in the
Jppendix.)

. irits, H irits . Total
Population. [Wine, 18315 1:(:1:, Domel  SBItS | Golonial, ' 0

Foreign. Spirits.

Imp. Gals,
B,889,675) |0 oo 406 | 7,782,101 | 1,267,307 | 8,503,141 | 12,502,639
2,365,930  |6:928 6,007,631 88,967 | 187,806 | 6,184,404
7,500,000 | 795,909 | 9,004,589 10,406 | 18,011 | 9,082,956

18,755,605 17,724,375 | 22,744,271 | 1,816,770 | 3,658,958 | 27,719,999

Thus the inhabitants of the United Kingdom swallow
»ove a quart of wine a head, man, woman, and child, and
ore than a gallon of spirits annually, to say nothing of
seans of malt liquor, beside home-made wines, cider, and
arry. As the fondness for spirit increases, that for wine
aminishes. The cuticle on the hand of a blacksmith is
ardened by the hot iron, and cannot distinguish objects
7 the sense of feeling; in the same manner the stomach of
1e spirit-drinker is lost to the healthy freshness of wine,
sing too cold and unseasoned for his seared stomach, while
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adulterations or coarse mixtures of the grape remain und
covered.

It is, after all, a very indifferent compliment to good tas
that in a consumption of 6,628,496 imperial gallons of win
consumed in England in 1830, even Canary, Fayal, a
Sicilian, made 5'54 per cent., Cape 8'14, but French or
6 per cent. of the whole. Rhenish made but 1; Madei
844 ; Spanish, 32:63; while Port was 44-25! out of 1
parts. The least vinous and coarsest in taste, but m
potent in spirit, was, as usual, preferred; for not more th
one-fifth of the port wine imported can be considered of t
better quality. It is something, however, to find, that
1833 the port had fallen to 43'85, and the Spanish had ris
to 85: it is to be lamented, on the other hand, that t
French had fallen from 5 to 3-81.

In the better Bourdeaux wines, even “ when prepared” |
the English market, the fine qualities of the pure wine st
exist, though they are to be less strongly traced. In t
wines of Portugal they cannot be traced at all. Indeed,
coarse are three-fourths of the wines commonly drunk
England, from the foregoing cause principally, operating
a disguise for the vilest imitations, that they might easily
made without the juice of the grape forming a part in't
composition. A person named Legrand proposed to gi
wine, and even vinegar, not from the grape, the same apj
rent qualities as if they had been, by means of tartaric, citr
and oxalic acids, introduced into the wash or liquors duri
or after fermentation. The acids also to be mixed wi
spirituous liquors, for the purpose of converting them °
acidification into vinegar, or by distillation into brandy ;
vegetable acids to be employed to increase the strength
vinegars, and imitate those made from wine. This idea
crude enough, but the intention is not the less dishone
If by such combinations perfect wine could be made, th
have we arrived at the mystery of uniting substances whi
possess chemical affinity, while we had hitherto discover
only the secret of analysation—a union which nature h
sealed until now in darkness. If it be possible to make pe
fect wine this way, why not embody the diamond fro
carbon, or, triumphing over the ancient alchemists, fill ot
coffers with gold of our own fabrication? It is not wort
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aying so much money for wine, if it be deficient in all which
ives wine the first place in human luxuries, if spirit and
olouring matter are productive of the same effect ; if the
roma, bouquet, and liveliness of the genuine liquid are
.either wanted nor valued, and heavy, dull intoxication, and
he brutalising of the faculties, are preferred to a pleasant
levation of the spirits, and to the draught which enlivens
rithout injury. It is as little detrimental to the stomach,
nd much more beneficial for the purse, to drink none of the
aice of the grape at all, but only that beverage, quantities of
7hich have been passed off for wine at country inns and
imilar places. Yet the mistake is not confined to the country
arts of England, of judging wine by its potent effects rather
han its vinous qualities. ~'Why have recourse to natural
vines at all, if combinations, formed out of the discoveries
nade by chemical analysis, will answeras well ? It is as pro-
rable that tartar, spirits of wine, and other ingredients should
sombine, and form wine under the hand of the experimental-
st, as that raw brandy should combine with fermented wine.
3randy, cider, sugar, tartaric acid, logwood, or elderberries,
mnd alum, in proper proportions, would make a beverage not
listinguishable from a vast deal of what is drunk for wine in
his country, and not be more injurious. In fact, quantities
»f wine have been made of similar ingredients, and yet, on
iy one well acquainted with the -pure wine, scarce as it is,
’he imposition could not be practised. The wines of Portugal,
3pain, and Sicily, are, from the deterioration of their vinous
sroperties by brandy, most liable to imitation ; for in propor-
don as the true virtues of the wine remain, the difficulty of imi-
;ation is increased.

It cannot be denied that the wines of Bourdeaux, called
¢ claret” in this country, though not adulterated like the
wines of Portugal, suffer injury before they are considered
jt for the English market. It has been thought necessary
;0 give the pure Bourdeaux growths a resemblance to the
wines of Portugal, in some respect, in consequence of the
“alse taste which has been given by the use of legislated
wine; thus one mischief treads upon the heels of another.
Bourdeaux wines in England and in Bourdeaux scarcely re-
semble each other. The merchants are obliged to “work ™
the wines before they are shipped, or, in other words, to
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mingle stronger wines with them, such as Hermitage, a
Cahors, which is destructive almost wholly of the bouqua
colour, and aroma of the original wine. So much are th
merchants sensible of this that they are obliged to give per
fume to the wine, thus mixed, by artificial means, such u
orrisroot and similar things. Raspberry brandy is some
times employed, in minute quantities, for the same purpos,
and does very well as a substitute in England, though sy
Frenchman conversant with the wines would instantly dis
cover the deception. The perfume is sensibly different from
that given by nature. These operations cause the claretsof
England to be wines justly denominated impure, though no
injurious to the constitution. There is nothing in them
which does not come from the grape. It is only encouraging
a coarseness of taste, which, after all, is but matter of fans,
while wholesomer wines cannot be drunk. 'When old, claret
is apt to turn of a brick-red colour: this arises solely from
mingling it with more potent wine. The cheapest Bou-
deaux is continually passed off in England for claret
It is to be bought cheaply enough. Chitean m8y
be had (so named) at 447, the hogshead, and less; but itis
only 8o named, and is really a low growth. Eighty pounds
is about the price of prime Chiteau Margaux to the mer
chant in London, if the wine is of a good year. It mustb
acknowledged that there are good wines to be had in the
Gironde, upon which fashion has not set its seal, that ar
as well worthy of being drunk as those which are in such
favour,—but this cannot justify the fraud of selling om
article for another.

In the south of France, Malaga, Lacryma Christi, ani
Cyprus, are imitated by mingling wines of age with boiled
luscious wine of a later date; but there does not appear tobe
in the adulteration anything but what comes from the vine,
and they are therefore no more reprehensible than beeause
they are passed off for the wine they imitate. In France the
principal adulteration used is water, to increase the quantity.
Cette ports and sherries designed for England are brandied

There is much Bourdeaux of & common quality, little more
than a vin du pays, brought over and sold as claret at seven
and sixpence the bottle, worth only ninepence or tenpence i
the country. The inferiority to good claret is not discovered by ‘

l
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those who only ask for claret to cool their port. This end it
answers admirably.

Thus far belongs to the wine whilst in the custody of the
foreigner, or when it is transmitted to the hands of respect-
able merchants in England. But there are large quantities
of what is miscalled claret, manufactured in this country, for
making which, as well as # d claret of prime character,
many receipts are extant. K very inferior French wine, sold
to the adulterators at a few sous a bottle, is now frequently
mingled with rough cider, and coloured to resemble claret,
with cochineal, turnsole, and similar matters. This is pro-
nounced of fine quality, and sold as such in this country.
Certain drugs are added as they appear to be wanted, and
the medley, to which a large profit is attached from the impo-
sition, is frequently drunk without hesitation, and without
any discovery of the cheat.

ew claret is made to imitate old, by uncorking and pour-
ing a glassful out of each bottle, coriing the bottles, and
placing them for a short time in an oven to cool gradually ;
then they are filled up again, finally corked, and passed i{)r
wine nine years old. Port is put into warm water, which is
urged to the boiling point, and then, as already stated, the
'wine is put into the ceﬁm', and deposits a crust that looks like
the growth of years. Madeira is thus artificially treated. The
ancient fumarium seems to have had the same object of forcing
a premature mellowness.

A vast deal might be written upon the methods adopted

and ingredients used in carrying on these deceptions; the

resent object is only to touch upon the subject, in order to
1llustrate certain principles recorded in this volume; but
more especially to show the reader how necessary it is to form
a just judgment, and obtain a perfect ac%uajntnnce with
genuine wine of every species, that he may thereby be better
enabled to escape imposition.

Champagne is a wine in which adulteration is most obvious
to such as are well acquainted with it in the genuine state,
and it is adulterated in England with more boldness than any
other. There is a very weak Champagne made in the country,
which was urtil very lately consumed wholly on the spot,
incapable of resisting decomposition for more than a year.

24



854 ADULTERATION AND SOPHISTICATION OF WINES.

This certain shrewd wine-makers from England have diss
vered, and imported as the best Champagne. It is withod
the flavour or gouquet of the genuine wine ; it froths or effe
vesces freely, but the colour is paler than that of bette
quality. This wine is not worth more than a few sous the
bottle in the country. In England it is purchased and drunk
for the genuine article by those who are only now and then
introduced to wine of that name ; yet the exquisite bou

of Champagne, so different in the genuine kind from all others,
is the best mode of detecting the bad sort. Some will diret
attention to the effervescence, and assert, that in genuim
Champagne it is marked by a peculiar kind of sparkle. This
is no criterion ; for carbonic acid gas alters nothing at alln
quality or appearance, where the fluid may possess a ver
opposite flavour. The bouquet of genuine Champagne canndt
be imitated. Gooseberry wine itself is often passed off fr
Champagne upon the inexperienced, and the full price of the
genuine wine exacted. The very bottles are bought up fo
the purpose of filling with gooseberry wine, and are the
corked to resemble Champagne. The most wretched wine
that could be bought in the country at a franc a bottle i
known to have been imported, sold, the wine drawn, and the
bottles refilled with Champagne from the gooseberry, on whic
a profit of forty or fifty shillings a dozen has been made. In
France, Champagne is never adulterated by the grower, wh
has the wine of various prices and qualities, and 1is interestel
in its reputation; he sells the inferior kinds for what they
really are.

An advertiser in London of the “best Champagne,” ats
price at which it could hardly be purchased at Epernay, wss
suffered to obtain a verdict for libel against a weekly periodi
cal some time ago,* because it exposed the deception. It
was still more extraordinary that no defence was made, asit
was a public duty to make one, and a hundred credible persos
could have proved that the best Champagne was mnot to be
purchased at such a rate in France. The first charge per
bottle at Epernay was then from three and fourpence to three
and tenpence ; Sillery four and sevenpence to five shillings:
carriage to the sea, freight, duty on bottles and on wine not

* The Literary Gazette, which might easily have reversed the tables. A ver-
dict in favour of the trash was heedlessly given, and 50/ damages.
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included. There are inferior wines of Champagne down to
the fifth or sixth grade, the lowest and poorest of which might
then be purchased of dishonest dealers, but they would only
keep from a twelvemonth to eighteen months. The best
Champagne was out of the question here then at the price
of five shillings and sixpence.

In imitating the still Champagne, an accusation has been
made against the numerous adulterators, that lead is used in
the process. In France, it does nmot appear that lead in
any form has ever been employed in altering their wines,
though in Germany, a cen aio, it is said to have been
detected. On the 13th of ch, 1824, -a member of the
Chamber of Deputies moved for a law to punish the practice.
The motion was rejected, and very properly, because neither

- litharge, nor any other preparation of lead, was shown to have
been used, nor was any instance cited in which it had been dis-
covered, though an ordinance was made against its use in 1696.
Wines seized in France as bad, by the council of health, and
analysed, have never shown the presence of lead. From 1770
down to 1825, not one instance had occurred in the analysis
of the wines which were brought to Paris of this dangerous
intermixture, upon the authority of M. Cadet Gassicourt,
whose duty it was to examine them. M. Jullien, by a course
of experiments, proved that litharge will not deprive wine of
its acidity ; that it decomposes the wine if much is added
to it, and, if little, the wine remains unchanged, that it is
easily detected, but in no case does it alter the acidity of the
wine. This able writer concludes, that tartar in some form
has deceived observers, Potash, too, may have been taken
for it, but in no case has it been of late years detected in
France. Fixed alkali has been employed frequently to cor-
rect acidity ; but it does not appear that, in France, adultera-
tions of any other kind than the mingling of different wines is
practised m a manner worthy of notice here. Water and
perry seem to be the mixtures which have come mostly under
the lash of the law there. A small quantity of sugarcandy
and cream of tartar is sometimes added to Champagne in bad
years ; but the quantity is so small, it cannot be called an
adulteration. Intruth, the detection of adulteration in wine
drunk in the country is so certain, if substances not vinous

242
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be employed, that it may be concluded the practice is not
any means general, while those of such a nature as ta
place here are wholly unknown. It would not be easy ton
tate cider in Hereford or Devon, 80 a8 to deceive the peo,
who are constantly in the habit of drinking it genuine.

In England Champagne has been made from white a
raw sugar, crystallised lemon or tartaric acid, water, hor
made grape wine or perry, and French brandy. Cochin
or strawberries have been added to imitate the pink. S
a mixture at country balls or dinners passes o very we
but no one in the habit of drinking the genuine wine ¢
be deceived by the imposition. The bouquet of real Cha
pagne, which 1s 8o peculiar, it i8 repeated, cannot be imitat«
1t 18 & thing impossible.

Acidity in wine was formerly corrected in this country
the addition of quick lime, which soon falls to the bottom
the cask. This furnishes & clue to Falstaff’s observati
that there was “lime in the sack,” which was a hit at 1
landlord, as much as to say his wine was worth little, havi
its acidity thus disguised. As to the substances used
various wine doctors for flavouring wine, there seems to
no end to them. Vegetation has been exhausted, and |
bowels of the earth ransacked, to supply trash for ¢

uackery, which nothing will annihilate but the habit

inki ure, unbrandied, unadulterated wine of the b
vintages, let the wine be of the first or third class.
this, people will soon come to see the wisdom and g
sense. It may be asked, how they are to obtain it? 1
reply is, go or send to the country. A few families mi
com{ine to pay a trustworthy person at first to go to f
wine-grower, or deal at home with a particular merchs
and pay a good price to a man of honour, whose deten
nation it is to keep all classes of his wine from the g
offspring of the grape truly designated.

1t is impossible to calculate what the loss to the public
revenue must be by the adulterations of wine in this count
The basis of most of these is Cape wine, which pays a ]
duty, and is consequently most conveniently usegxl in t
transmutation of wines for purposes of lucre. It can har
be supposed, that when the population of the empire was t
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and when it was sixteen millions, no more wine was consumed.
The deficiency must not all be charged to the badness of the
times, nor to the increase of the cost of port wine, which,
notwithstanding the stationary character of the demand, rose
in price in a very rapid manner after 1753. England took
then from eleven to twelve thousand tuns; and now, when
she takes on an average only two or three thousand tuns
more, it is found to cosi many times as much. The truth is,
that a vast quantity of fictitious port is passed off in this
country for that which is real, and the idea derives credit
from the very considerable importations of wine which can
only be used for such purposes, to which two or three-and-
twenty hundred tuns of Cape, a quantity of Beni Carlos,
and of Figueras wines undoubtedly contribute, to say nothing
of what is made without having in its constitution a single

’ d.l«ﬁof grape juice at all.

a most useful work, professing to treat of the art of
adulteration, the following mode of managing this branch of
trade is well exposed.* It relates to the first class of manu-
factured wine in contradistinction to the second, which has
none of the com}ilonent parts of wine at all in its composition.
It is premised that all wine manufacturers keep large vats
for the object of similar fabrications. Beni Carlos wine can

- be purchased, including dutg, for thirty-eight pounds a pipe ;

N n -

X}

Figueras for forty-five; Red Cape for thirty-two; of moun- -
tain wine, to follow the author, “a small quantity may be
added, if required, to soften and give an appearance of rich-
ness. Sal tartar, a portion to occasion the compound when
bottled to crust firm and soon, dissolved with a proportionate
quantity of gum dragon, to impart a fulness of ﬂl;vour and
consistency of body, and to give the whole a face. Berry-
dye, a colouring matter extracted from Geerman bilberries,
and known under this name. In addition to these may be
introduced brandy-cowe (the washings of brandy-casks),
which costs nothing, in the proportion of about three gallons
to every hundred gallons of mage- wine, in fabricating the
second quality of fictitious wine. g_nto this may be racked
as follows : —

* Wine and Spirit Adulterators Unmasked. Robins & Co., 1 vol. 12mo., 1829.
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Ims. gll. £ Im gnl. £ sd
2 Pipes of Beni Carlos « « . 280 at 38 per 115 cost .76 0 0
2 Pipes of Figueras .« . 280 45 115 9 0 ¢
13 Pipes of Red Ca& . . . . 187 32 91 48 8 ¢
13 Pipes of Stout Port . . . 165 76 115 109 010
1 Pipeof CommonPort . . . 115 638 115 63 00
Mountaim . . . . 20 60 105 11 87
Brandy-Cowe B . .20 0 (1] 000
Colouring .. . . 8 0 (] 0381
Etceteras: 23lbs. of Salt of Tartar and
8lbs. Gum Dragon . . . . 0 0 0 0 40
Extra allowance for loss by bottoms . 0 0 0 8300
8 Pipes Port, 115 gal. ca. Pipe . 920 Imp. gallons. £401 0 0

“The value of the empty pizes and hogsheads is 51. 5s,
and not being deducted from the amount in this example, is
supposed to pay all expenses of cartage, that part of the
etceteras which may not be suﬁicient}f' charged, or paid for
by the water used to dissolve them, and which is sold as wine,
and for any additional loss which may be sustained by the
bottoms. Thus, then, we have eight pipes of superiorg::
wine, made up according to the best and most approved plan,
and which stands advertising dealers at 50I. per pipe ofp 115
imperial gallons, every exﬂense included, and reckoned at the
very outside. The wine thus made up, if drawn off in bottles
of the size of sixteen to the gallon, old measure, and adding
a charge of 6d. per dozen extra for corks, would cost only
16s. 9d. per dozen!”

Wines under the names of British Madeira, Port, and
Sherry, are also made, the basis of which is pale malt ; sugar-
candy, French brandy and port wine are added in small quan-
tities to favour the deception. So im%udently and notorious!
are these frauds practised, and so boldly are they avowe(i
that there are books published called ‘ Publicans’ Gruides,”
and “Licensed Victuallers’ Directors,” in which the most
infamous receipts imaginable are laid down to swindle their
customers. One of these recommends port wine to be ms
nufactured, after sulphuring a cask, with twelve gallons of
strong port, six of rectified spirit, three of Cognac brandy,
forty-two of fine rough cider, making sixty-three gallons,
which cost about eighteen shillings a dozen. Another receipt
is forty-five gallons of cider, six of brandy, eight of port-wine,
two gallons of sloes stewed in two gallons of water, and the
liquor pressed off. If the colour is not good, tincture of red
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sanders or cudbear is directed to be added. This may be
bottled in a few days, and a teaspoonful of powder of catechu
being added to each, a fine crusted appearance on the bottles
will follow quickly. The ends of the corks being soaked in a
strong decoction of Brazil wood, and a little alum, will com-
plete this interesting process, and give them the appearance
of age. Oak bark, elder, Brazil wood, privet, beet, and turn-
sole, are all used in making fictitious port wine.

‘Wines of Madeira are in like manner adulterated, or wholly
manufactured in England, which, from these devices, may
justly claim the title of a universal wine country, where
every species is made, if it be not grown. The wine thus
manufactured is not served up at the tables of the rich, but
is principally consumed by those who only drink wine occa-
sionally, on the presence of friends. Not that the better
classes of purchasers escape being im%osed upon, but that
they are cozened in a different manner, by giving West India
Madeira an artificial flavour, and passing it off for that which
is East Indian, and in consequence much dearer. The basis
of the adulteration of Madeira itself is Vidonia, mingled with
a little port, mountain, and Cape, sugar-candy and bitter
almonds, and the colour made lighter or deepened to the

roper shade, as the case may require. Even Vidonia itself
is adulterated with cider, rum, and carbonate of soda, to cor-
rect acidity ; sometimes a little port or mountain is added.
Bucellas, in short, every species of wine that it is worth while
to imitate, is adulterated or manufactured in this country with
cheaper substances. Common Sicilian wine has been meta-
morphosed so as to pass for Tokay and Lacryma Christi;
even Cape wine itself has been imitated by liquids, if possible,
inferior to the genuine article.

A large quantity of bad wine is passed off in London in
exchange for other goods. This opens another system of
dishonesty and fraud, purchaser and seller each striving to
outvie the other in trickery; the wine-seller generally, it
need not be remarked, having the advantage on his side. It
may be well for the government of the country to consider
whether some obstacle cannot be thrown in the way of these
practices by legislative enactment. The possession and use
of large casks, or rather vats, absolutely necessary for the
purposes of adulteration, and of little advantage to the dealer
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who does not contemplate similar frauds, might certainly
admit of the control of the excise officers. However, in thn
as in all cases, persons of good sense can take care of them-
selves if they will but exercise a sound discretion.

There are a variety of tests which may be applied to the
more vulgar adulterations by those who do not understand
chemistry. Sulphur will detect the presence of lead, turning
the wine black or dark if it be present; sulphurated hydro-
gen gas, acidulated by muriatic acid, will detect it in a mo-
ment. Alum is detected by equal quantities of lime-water
and wine being mixed and examined within sixteen hours,
when, if there be no alum, crystals will be found, easily
separable by filtration ; & muddy deposit will be seen if there
be. The presence of colouring bodies is least injurious,
and may be discovered by numerous tests, such as lime
water, if beet-root has been employed, acetate of lead, bil
berries, elder, or logwood. The best mode, where adulters
tion is suspected, is to apply to any chemist of tolerable
skill, who can easily analyse the wine.

According to M. Chevalier, the following are the best
wine tests for the colouring matter: potash, applied as a re-
agent, to ascertain the natural colour of the wine ; this it
changes from red to bottle or brownish-green. The change
of colour produced by this agent, it must be remarked, 1
different in the wine of different ages. No precipitation of
the colouring matter takes place when potash is applied
Acetate of lead, lime-water, muriate of tin with ammonis,
and with subacetate of lead, should not be employed, becanse
incapable of producing uniform colours with wines of natural
colour only. Ammonia may be employed, the change of
colour it produces not perceptibly varying. It is the same
with a solution of alum, to which potash has been added,
which will answer the purpose.

The best precaution against the adulteration of wines
would be an act of parliament, levying a heavy penalty upon
all sellers of wine, on the detection of any substance in the
same that is not strictly vinous, upon an analysis made by
competent persons. Such an enactment exists in Paris, and
it might be introduced into London with good effect. ~The
adulteration of wines would thus be much more difficult, and
though the mingling of inferior with superior wines could
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not, perhaps, be abolished, it would be less ﬁe&uently prac-
tised, whilst the making of fictitious wines would cease. The
ties should not be so excessive as to defeat the end, as
18 the case with some of the excise laws, which are in many
cases at war with the objects they have in view, and, in
ctice, a8 secret, dark, and impenetrable as those of the
inquisition. They are destructive of the social compact, and
of the principle of justice (the basis of all law), by encou-
raging men to commit offences that they may, through ob-
taining accomplices in their own frauds, maIv(e them legal
victims, and ogta.in a further reward by their own infamy.
‘What other construction can be put on the permission of a
man to sell smuggled goods, an £ut the money into his
pocket, that he may convict the individual he has induced,
perhaps by falsehoods and entreaties, to purchase. No go-
vernment, on any consideration, should violate, for the plea
of revenue or any other excuse, the great fundamental prin-
ciples of natural morality—the natural justice of universal
conscience. Such enactments are unworthy of modern civili-
sation, and will not much longer be tolerated in the code of
civilised nations. The revenue must be protected, but in so
doing, both in money and morality, more may be paid than
is at all politic.

Laws against adulteration of wines are of old standing in
this country, and it is only of late years that they seem to
have given way before enactments against the state crime of
cheating the excise. Anciently, there was an effective com-
pany of vintners, who took care of similar matters ; and men-
tion is made of a Lord Mayor, in 1426, flinging a hundred
and fifty butts of adulterated wine into the kennel. Charles
II., among whose vices the want of regard for good wine is
not enumerated, signed an act, which showed that he was de-
termined there should be no mixture of any kind in his wine,
by prohibiting the use of any substance whatever, even wine
itself from being intermingled. This act, 12 Car. II., might
be modified with great advantage in the present day. As it
stands it is inoperative, for no merchant ecan fine or flavour
his wines if it be enforced, and, if taken literally, there are a

at many substances used by adulterators which are not
forbidden 1n its clauses. To such an extent is this base mode
of swindling carried in the present time, that some severe
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measure seems doubly necessary to restrain it, for to prevent
it altogether is impossible, unless the public will declare the

urity of the article rather than its cheapness their main ob-
Jject 1n purchasing, and more especiall{ make it a rule never
to buy of wine sellers who advertise cheap wines. There i
no scarcity of good wine, if it be wisely sought after, snd
paid for liberally. Government is more especially bound to
do all its power to aid ih this desirable object, because, were
wine free of taxation, it would not be worth while to adulte
rate it, and the mischief would remedy itself, the fraud on the
revenue as well as on the purchaser tempting dishonest traden
by its double profit.

The various docks on the Thames do not secure purchasen
from the malpractises of dishonest dealers ; in this many s
deceived. It has been naturally, yet erroneously imagined,
that wine purchased in the docks must be a pure article
Malaga sherry is constantly shipped to England for the red
sherry of Xeres, Figueras for port, and so on. Port wine
being sent from the place of its growth to Guernsey ani
Jersey, and there reshipped with the original quantity triplel
for the English market, the docks are no security. 1n¢,
too, may be racked in the docks into casks of less measure,
and there is plenty of room for fraud in this apparently wel:
timed permission, of which the dishonest have known how t
avail themselves.

Finally, the best test against adulterated wine is a perfos
acquaintance with that which is good. Those whose test d
wine is the degree of spirituous strength it affords, may re
main satisfied with wines as they are. They who commend
the purple draught for the warmth it imparts to the stomad,
which has been perhaps for years at the temperature of
hundred and twenty of Fahrenheit, can only value it in pro

ortion as it stimulates the already over-excited organ. Swak
fowers of Madeira and Cayenne pepper, cognac and capsicumn,
proof whisky, and similar fiery liquids or compounds, msf
purchase their wines anywhere. Indeed, be the desirel
virtue of potency but mentioned to the adulterator or maker,
it will be provided high coloured and burning enough for the
most tropical taste, or for Chaubert-himself. To such ths
chapter is at least a “ vox, et praterea nihil.” But by thow

who seek not “strong drink,” nor “mixed wine,” who relis §
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the healthful glass that cheers without inebriation, that en-
livens conversational ideas without coarse mirth, and kindles
Bocial friendship in the hour of relaxation, without passing
the limits of well-regulated enjoyment, these remarks may
be better received. The effect of pure wine upon a healthful
stomach is known in this country but by few. It is lament-
able that the general taste has been so perverted. Those
whose judgment of what wine should be is founded upon the
general run of port for the last forty years in this country,
&are not in the situation of judging what is really intended by
wine. 'Who would think of valuing the malt iquors of this
eountlz in proportion as their composition was deteriorated
from the pure malt and hop, in proportion as gin, coculus
indicus, or tobacco, imparted to them a strength and flavour
not derived from the corn which is their basis? Yet such is
the too general taste for wine indulged in by the bulk of the
community. The man of taste, on the contrary, whose
stomach is not a “burning fiery furnace,” who knows how
to enjoy wine of delicacy, perfume, and aroma—who finds in
the juice of the grape alone those virtues which a proper and
rational participation in the benevolent gifts of Providence
enables him to discriminate—will feel the truth of what has
been laid down here, and acknowledge its justice. “ Claret
for boys, port for men, brandy for heroes,” said Johnson,
whose coarseness was not among his virtues. ¢ Burgundy
or claret for gentlemen, port for carters,* and brandy for
savages,” would have been a more just apophthegm.

A word or two may not be_inappropriately added here in
regard to drinking wine, though not strictly the historical part
of the subject, belonging rather to manners.

Nations differ in the mode of using wine. The French
take theirs at dinner; the Germans sit late and early; the
Russians are only a little more moderate than the Germans.
The two last are boisterous in their cups; the first takes just
enough to make his conversation sparkle like his own wines,
among the ladies, with whom he rises from the table. The

* Ttisnot to be imagined the author supposes there is no good port wine; but
only that a very large %:'oportion of what l:.posso called is not wortl?yo to be called
wine, from not having the true vinous properties, and being spirituous enough for
stomachs of caoutchonc. A glass of gotxfeold port, pure and generous, may be
met with occasionally yet, and valued the more from its rarity.
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Englishman, in respect to the quantity he takes, ﬁmﬁ
ndogpted the French and German modes combined ; be
wine with dinner and much afterwards. In this respect b
has of late years wonderfully improved; inebriety is E
happily gone out of fashion in good society. Still the nati
characteristic of the grave effect of wine on the Englishmm
remains, owing to the strong species in which he gelighil;
for, just as old Froissart describes, he still * gets drunk vey
sorrowfully.’”

In the better circles of society, and where expense is of »
moment, the purer wines are generally taken ; but o
is necessary in going into company, as to the quality of th
wine a guest may find before him. If he have any apprehes
sion, it is better he select one kind which is sound and tak
no other. Madeira, Sherry, or Bucellas of tolerable quaiiy
are safer than any red wine of dubious quality and spirituos
strength. A light French white wine is very far better. T
acid of a wine with little spirit will speedily give way tos
spoonful of magnesia, should it by accident happen to d
agree from ill quality, but if it be a strong brandied wine, tht
effect of only half a dozen glasses is quite enough to make
them long remembered. At public dinners, with six-seventh
of tavern wine, great hazards are run. In a large company,
where the individual is thrown off his guard by speeehe,
toasts, and claptraps of all kinds, it is far better to order, if
it agree with the individual, a decanter of weak brandy and
water, and pass the wine bottles as they come round. iim
would this way escape a fearful headache. A decanter o
sherry and water halfl-)u.nd-half, if it can be obtained, or ever
lemonade, may be thus substituted. It is at public dinnen
that bad wines are got off, just as bad Champagne and genuine
gooseberry pass unnoticed at balls and places of public resort,
where dancing and exercise, or the heat of the rooms, make
any liquid grateful to the palate.

ith the foregoing caution as to public dinners, or partis
where “mine host” i3 not cgnversant with good wine, sn
scarcely knows Sherry from Cape, a good look-out must b
kept: this is easily done, for, if there is a variety, no doub
something tolerable may turn up. At tables of consideratios
in society there will always be good wine of some kind, i
there be any one species bad at all. It is not a good rulet
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drink of too many kinds of wine at dinner. A glass of full-
bodied strong white wine should alwais follow the soup.
Grood sherry 18 perhaps the best, and then Madeira may be
taken until the soup or-first course is removed ; then the light
wines may be introduced with effect, except Champagne,
which should be drunk when the things are removing for the
dessert. The still kind is the best, then the creaming, and
1ast of all the more effervescent.

In fashionable life there are always three, four, or more
kinds of white wine on the table during dinner, besides port on
the sideboard. It is not common to take any red wine with

- dinner, as with some dishes it comports very ill. The French
commonly begin with white wine of some kind, as they fre-
quently take oysters first, with which red wines do not har-
monize. The sweet wines and liqueurs should come after the
#ces. There is & method or fitness in all these matters. In
the middling class of society in England, where expensive
wines are often given, the correct order of things is reversed,
and no regard is paid to the course of the dishes in which at
the moment of taking wine the guests may be participating.

A Frenchman will take oysters and a glass of Pontac or
Chablis. Then his soup is followed by a glass of good ordi-
nary red wine, such as Macon. With the other wines he
follows his inclination ; sometimes Burgundy, Hermitage, or
white growths, except that, after the first course is taken off,
he pours out a very small glass of Madeira, rum, or something
similar. The French never decant their finest wines, such as
Romanée, Chambertin, or Lafitte, and they take them out of
very thin glasses. Champagne is drunk just before their
dessert, and the ices are followed by liqueurs, sweet wines, or
& glass of punch & la Romaine. The wines are never demanded
but under the name of the particular growth. At private
dinners d la Russe the wines are placed upon the table, but no
dishes. The guests help themselves to wine according to
their fancy. The dishes are on side tables, the guests being
presented with a card of a variety ready for that day, so that
each may order the servants to bring what most pleases his
fancy. The centre of the table is commonly decorated with
an ornament, near which the wines are placed, when the table
happens to be circular. Sometimes the servants pour out the
wines. In most other countries of Europe, in good society,
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the French mode is imitated pretty closely in the varietyd
wines, time, and mode of taking them. . Bgenish wines of d
kinds are taken out of green or coloured glasses, after th
manner of the country. Always ice white wines in summs
if the weather be hot ; but with red wines this must not bt
regarded, a8 a great degree of cold is apt to affect their flavoe
If the cellar be of the requisite degree of coldness, say 62°«
53° and the thermometer stand at 70°, the wine is full ol
enough to be grateful ; and, brought directly from the cel
to the guest, which it should always be at that season, th
outside of the decanter will be clouded, a sure test that th
wine is sufficiently cold. Where ice is not obtainable the whi
wine decanter may be hung up in a flannel bag, previ
well soaked in water in the full glare of the sun’s rays, wh
there is also a strong draft of air. The constant evaporsisi
keeping the bag dripping wet, will cool the wine almost
the freezing point. The water of a covered well or sp
drawn fresh, in which a pound or two of salt is thrown, plas
in a cool cellar, will reduce the temperature of wine to a v
low and agreeable point. Perhaps the old Italian custom
lowering the wine for dinner in a well, an hour or two bef
use, renders it cool enough. Lastly, if expense be no obje4
freezing mixtures may be used. Eleven parts of sal amm
niac, dry and powdered ; ten of nitre; sixteen of Glaube
salts; and thirty-two of water, will cool wine sufficientlyi§
any climate—observing that the operation should be carred
onin the coldest place possible.
In winter, when a bottle of wine instead of being brig
looks clouded, which is the effect of atmospheric cold bels
the cellar temperature, it may be placed in a room where the
is a good fire for an hour or two before dinner. The stro
white wines, such as sherry or Madeira, may in winter be
canted two or three hours before dinner with advantage, u
the stoppers of the decanter left out, if they are deposited
the dinner room in the interim. This should never be do
with light or delicate French wines, either red or white, I
cause their bouquet and freshness are thereby affected. It
for this reason that such wines are best drunk out of t
bottle the moment they are drawn, and without decantint
As to wine-coolers,—they are ornamental luxuries ; noth]
more ; unless, indeed, they contain ice and water, and
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the wet bottle is no very pleasant thing to hand round over
the snowy damask, which, in the best society, is never taken
off the table until the guests have departed from the dining-
room. Wine that deposits should be strained into the de-
canter, if the owner be very particular about its brightness.
The common silver funnel, perforated, used for this purpose,
by some called a strainer, is of very little use, and does its
office ill. A funnel of the inverted cone shape, having a little
way down within, a wire, round which is fastened a muslin
bag, like those used for coffee, is by far the best strainer. It

.may be made of silver, with a bent beak and tolerably large

orifice. The cork being carefully drawn, shaking the bottle
as little as possible, the wine should be poured in with & uni-
form stream, the orifice of the bottle being previously cleared
of every particle of dust, wax or cork, that may hang upon
it. For a steady extraction of the cork with the bottle in a
state of perfect rest, the patent spiral corkscrew is the best,
a8 it not only permits theg)ottle to remain without chance of
motion while it is used, but it prevents the danger of fracture
in the bottle if it be cracked or made of very thin glass, an
accident attended with much danger to the hands. It is to
guard against this danger that waiters in taverns are fre-

uently seen to strike the bottle before drawing the cork,
that they may find if it be sound, and then to wrap a cloth

. around it. There is some little attention required in using

the patent screw, that is all. If the operator is not a perfect
master of his art with that instrument, the old way and a
common screw are best. To prevent accident, & napkin must

; be bound round that hand which grasps the bottle, though
. even then the inside of the thighs, above the knees, 1s by no
. means free from danger; while, if the bottle be broke at all,
, the wine is lost. No hazard of either kind is incurred by a
. correct use of the patent screw. What is called the bees-wing
; in port will not render the wine turbid, though few like to see

; any substance floating in it. Some wines have a deposit like

. mud, which, once set in motion, will render the wine highly
 turbid for a time, and no strainer will cure it. Such wine

“ owe oo
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must be very carefully managed in decanting, particularly in
keeping the same side of the bottle up that was uppermost in
theli)in, while the liquid is poured, and not emptied out too
near the dregs.



368 ADULTERATION AND SOPHISTICATION OF WINES.

The art of taking wine is the science of exciting aglreeuhb
conversation and elicitinﬁ brilliant thoughts for an idle how
between the repast and the drawing-room. Wine makes soms
men dull ; such persons should on no account drink the strong
brandied wines of the hsouth, but (:);ﬁne themselves to the
light red French growths, or to the white, pregnant with car
bonic gas. If thg.r;) fail to promote cheerfﬁness 3 if with the
light Burgundy, with Lafitte, or the ethereal sparkle of Chaz |
pagne, aman continue unmoved, he may depend the innocest
use of wine cannot be his. He may excite himself by th
stronger kinds, and half intoxicate himself to raise a lesra
of bility which is altogether artificial ;—he may w»
mirth “sorrowfully,” but he will only injure his stomach s
cloud his brain. ntimes do Englishmen drink themselvs
into taciturnity below-stairs, and, ascending to the drawing
room, sit silent and solemn as so many quakers, among t
fair sex. Such are past the stage of innocent excitement
a rational quantity of the juice of the grape. They take
because the effect is a temporary indifference, an agreesb
suspense from pleasure and from pain. Such are not the trw
enjoyers of wine in its legitimate use ; and they should alwsp
rise and retire with the ladies, for the effect upon thems
that of a narcotic.

The true enjoyer of wine finds it exhilarate the spirits, i
crease the memory, and promote cheerfulness. If he be som+
thing of a wit, it draws out his hoarded stores of good saying
and lively repartees, during the moment of relaxation froe
thought, at the hour when it is good “to sit awhile.” Th

“cheerful glass calls into action his better natural guahm
as with the ruby liquid he swallows “a sunbeam of the sky.’
He makes his wine secondary to his conversation, and whe
he finds the latter at what he thinks its keenest edge s
brightest polish, he leaves the table to mingle with beauty, s
exchange the wine for a sparkle of more attractive and highe
character, perhaps to bask in “ the purple light of love.” He
who would destroy good wine, by taking it when its flavow
is no longer fresh to the palate, is a d ; he know
nothing of the refinement in animal enjoyment, which consiss
in taking rather less than enough. Always to rise from tk
feast; with an appetite is a maxim which, however gourmand
and sensualists may despise it, is the course for a ration
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being, as well as that which yields the richest enjoyment. By
this we preserve the freshness of the first taste, the full flavour
of the first sip. As the odour of the rose deadens upon the
sense after the first exhalation, so is it with wine and with all
our enjoyments. Thus we learn how we may, in the truest
and most refined sense, enjoy the pleasures by which the
benevolence of Him who has given us the things enjoyed is
best repaid by our enjoying wisely.

Many who are of the earth, earthy, imagine, as long as they

t wine into the stomach, it is no matter how the thing is

one. Such persons may be styled “stomach-drinkers,” and
may as well attain the lodgment of the fluid in the part de-
sired by means of a forcing pump and a tube as any other
mode. The palate to them is secondary to the warmth of
this general magazine of liquids and solids. One of true
oinographical taste must feel a horror at association over
wine with such persons. A refinement even in our sins is
better than the grossness of the coarser natures of mankind
in animal vices. How much does this tell in innocent enjoy-
ment. As Chesterfield felt when his son licked the plate at
table, despite all his instructions in good breeding, it may be
imagined how the man of refinement feels in the company of
coarse, vulgar companions over wine. One half our pleasures
are relative or conventional, and therefore alloy in any mode
turns them to pain.

All deticate wines should be taken out of thin glasses. The
reason why wines of this class drink better out of such glasses
it is impossible to say. The greatest objection, except to the
opulent, is the ease with which such glasses are broken by
servants, which renders them expensive. Their form may be
adapted to the fancy or to the reigning fashion. To a man
of taste in such matters, Romanée and Lafitte would lose half

their flavour in heavy coarse glass, though to the thick oily
" wines de ligueur or to sweet wines, the same rule of adaptation
does not seem to apply. The glass and the specific gravity of
. the wine should harmonise. The ancients had a passion for
. particular wine-cups. The rich murrhine cup, out of which
- the emperors and patricians drank their Falernian wine, the
* Surrentine, the cups or vases of Saguntum in Spain, and so
on. The murrhine cup was the great laxury, because it im-
, parted a perfume to the win; drunk out of it. The modern

B
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preference of thin glasses for the first-class wines has there-
fore the merit of a species of precedent. If we could divide
a soap bubble in half while floating on the zephyr, we should
have a perfect bowl out of which to quaff Romanée, Lafitte,
or Sillery.

In all cases wine-glass coolers, with the coldest water,
should be laid on the table and the glasses reversed in them.
No one should pour out more wine at his dinner than he
intends to take at one sip, and then immediately reverse his
glass. For this purpose, glasses without feet are sometimes
used, so that the reversing them in the water it is impossible
to omit.

The chief thing in the art of drinking wine, is to keep
within those salutary limits which mark the beneficial from
the pernicious. In good society,in the present day, this line
is well defined ; but a man must mingle in this distempered
life with every class, and the difficulty is to keep the mean
in those cases, where others have no to 1t. This is
best done by studying self-respect, and the art of saying
“mno,” when the necessity for saying “no” is strongly felt.
The courage to do this, and that absence of all fear of being
accounted singular—which it is a man’s duty to cultivate, if
he wish to be thought worthy of his species—will prevent his
suffering in stomach or moral character from that table-com-
plaisance which the too pliant force upon themselves contrary
to their better feelings.




APPENDIX

No. I.

DISTILLATION was a process unknown to the ancients, and though
practised by chemists in Europe, it is probable, from 1150, or about
the twelfth century, it did not, until the beginning of the eighteenth,
become a general art. We are indebted to the Arabs for the inven-
tion of distillation, about the year 900.

Curious distillation in England is inferior both in the mode of the
operation, and the excellence of the product, to that of France. Some
of the French apparatus is exceedingly complex and expensive, and
each kind has a specific application. The excellence of French brandy
of the first quality need not be dwelt upon here. In 1639 the art was
well established in France. Since 1789 the increase in quality has
kept pace with a great improvement in that year. Wine from the
grape is the subject of general distillation, although alcohol is produced
from numerous other substances.

18°04 drogen.
Alcohol is composedof...... { 5217 g&bon.
Oxygen.

Of wine, 5,229,880 hectolitres are distilled, and give 55,497 hecto-
litres of spirit, in strength nineteen degrees of Cartier’s hydrometer ;
169,807 at twenty degrees; 343 at twenty-one; 353,883 at twenty-two;
and 172,415 at thirty-three. In pure alcohol the whole amount is
469,817 hectolitres, 36 litres, according to M. Gay Lussac. The prin-
cipal departments where distillation is carried on are those of Aude,
Herault, Gard, Gers, Charente, and Charente Inférieure. Then come
the Loire and Cher, Gironde, Lot and Garonne, Var, Loire Inférieure,
Dordogne, Deux Sévres, Bouches du Rhone, and Landes.

The murks, however well pressed, always contain a portion of unde-
composed sugar, besides being impregnated with the wine in the vat,
whether red or white. These are fermented anew and distilled, and
the product is called brandy of the murk. The produce is about
37,288-07 hectolitres of pure alcohol, from 70,015 hectolitres of brandy.
Cider and perry, corn, potatoes, prunes, cherries, the residue of brew-
eries, furnish together 93,457 hectolitres more of brandy of nipeteen
degrees of strength. In all, 915,417 hectolitres of brandy, yielding
553,086-27 of pure alcohol. Common distillation was formerly effected
in France by an apparatus that made small quantities of spirit at a
time, of a very faulty construction. The more modern apparatus of

282



372 APPENDIX.

every kind is improved, 8o as to work well, and give French spirit, l¢
the substance distilled be what it may, a very great advantage over or
own, where the process of distillation isin the hands of the Excise, and
the distiller is not permitted to make a liquor which can be drunk.*

In large stills the head is of copper, but in small ones of tin. In thean-,
cient still, the head was made with a neck, to retain the descending steam,
and carry it into the beak of the head; but at present this is omitted,
as being of no real service, because a free passage is allowed to the spi-
rituous part, which is not condensed until the vapour has passed out of
the vessel. The worm is of copper in the large apparatus, with a
many spiral turns as possible, its diameter being nicely adjusted to the
condensation demanded. Itis kept cool by fresh water continually in-
troduced into the vessel which contains it. The utmost care is taken
that the fire be not too high. In fact, this is considered one of the
operations in distillation requiring most experience, and to this end the
masonry of the furnace is adapted with great care, 8o that the heat shall
be distributed as equally as possible; the fire being concentrated against
the bottom of the still. The chimney is frequently provided with a valve
to enlarge or contract at pleasure, and thus equalise the current of air,
which keeps the fire in activity, according to the state of the atmo-
sphere. The greatest improvement in the chimneys is considered to be
one long known, but not brought into general use until Count Chaptal set
the example. It consists, instead of the straight funnel of the common
chimney, in the introduction of a spiral flue, which winds several times
round the still two-thirds of its height, and thus makes the flame
which, in the common method, is lost, to the last possible moment
available for the work. Care must be taken, however, that these
spirals be not carried above the usual level of the liquor in the still,
lest the metal be destroyed by the flame.

The marine bath is used for delicate liquors, that cannot bear the
direct action of the fire without being tainted or altered. A still, in
this case, is always made of the purest tin, and placed within the
larger, which last is filled with water. The first is carefully isolated
from the sides and bottom of the external vessel, and in consequence
its contents are not exposed to a greater heat than that of boiling
water. These vessels are luted with care. The substances employed
are quenched lime, well mingled into a soft paste with whites of eggs;
the only defect of this luting is, that it dries too quickly if the whites
are not beaten up with alittle water prior to mixing and tempering the
lime with them. Lime tempered with curdled milk or bullock’s blood,
or new wood ashes and bullock’s blood, are used. Chalk or lime tem-
pered with boiled linseed oil and litharge, formerly adopted, is now

* Government will not allow the distiller in England to distil 2 wash that will
produce less than nineteen per cent. of spirit, which of course cannot be drunk.
Although a duty of ten and sixpence a gallon is levied upon the spirit in its pure
state, the distiller must dispose of it to a rectifier, who adulterates it with juni-
per, spirit of turpentine, and similar trash, and sells it diluted as gin, or, spoil-
ing it with spirit of nitre or prunes, calls it brandg. Bﬂil;hls means England has
no pure distilled spirit from the grain, like Scotch or h whisky. Such isill-
managed taxation, which sacrifices the end and usefulness of a thing to the ex-
tortion of a revenue by increased injury to the stomachs of consumers.
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very rarely applied. Lime kneaded with whites of eggs or fresh cheese
is considered the best luting of all others.

The main object of distillation with the French is to disengage the
spirit speedily, with as much purity as possible, together with the
aromatic principle belonging to the substance distilled, where any such
may be. It is carefully seen that the liquid remain uniformly at the
proper temperature. The still is filled three parts full of wine, and the
vessel being luted and secured, and cold water let in round the worm,
the fire is raised until the wine is in a state of ebullition. The air
within the apparatus now becomes violently dilated, and escapes by the
inferior part of the worm, or through the joiuts, and is speedily fol-
lowed by the condensing steam, which begins first to cover in drops
the head of the still, and run back into it, until the head has acquired
a degree of heat from the contact sufficient to prevent the condensa-
tion. Cold water is then thrown upon the head, and the condensation
renewed until no more takes place within the still, but the constantly
ascending vapour drives all into the worm, where it condenses in the
same manner as the first ascending vapours did, against the head of the
still while it was yet cool. The cold water round the worm is continu-
ally renewed. If this is not done, or if, by any accident, the surround-
ing temperature become too elevated, though the vapour may not be
of sufficient strength to burst the apparatus, the aroma and fine taste
of the liquid distilled are injured or entirely destroyed. Wines which
most abound in spirit naturally boil quickest, and the largest quantity
of fuel is required for the poorest wines. The brandy which is first
given cut from the still: is weak, and not well flavoured; it is always
flung back into the vessel. This is speedily followed by the purest
product, which is called eau de vie premiére, to distinguish it from that
which is given out subsequently. The excellence and strength of the
premiére depend naturally upon the quality and richness of the wine
and the management of the fire under the still. As the distillation
proceeds, the brandy given out becomes weaker, so as at last not to
exceed the strength of ten or twelve degrees. When the spirit nearly
ceases to be what is called preuve de Hollande, from eighteen to nine-
teen degrees, or preuve de huile, from nineteen to twenty-two degrees of
the hydrometer (8o called, because on letting & drop of oil fall from a
small height into the brandy it sinks to the bottom), they put aside
the eau de vie premiére, or first brandy, and this operation is styled
couper a la serpente, literally, “to put a stop to the worm.” This first
brandy is supposed to contain a considerable quantity of an essential
oil from the wine, which imparts to it an agreeable bouquet, not to be
met with in that which succeeds it, being among the substances first
volatilised in the operation. This taste or bouquet is lost in the
brandy which comes to England, denominated Cognac, owing to the
prejudice indulged here in behalf of particular flavours, to obtain
which, in the use of burnt sugar, all its traces are destroyed. Still,
eau de vie premiére is the only kind exported, because the manufacturer
finds it more advantageous to redistil the other and inferior products
into a stronger spirit, or, as it is called, spirit of trois-siz, as it saves
expense both in casks and transport. In distilling common and poor
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wines, it is not customary powur couper ¢ la te, or to put aside the
first spirit. That in the still is generally wor:ed out, and then coo-
verted by redistillation into spirit of trois-sir, from the state called
{::lita eaux de vie, or second products. Brandy beyond prewve de kui

called eau de vie double, up to twenty-eight degrees. Brandy i,
however, not generally made quite up to twenty-two degrees of
because the duties are nearly doubled upon all above that scale. The
best cognac is 213. Spirit of wine is measured in strength in the
same manner as brandy, but the mode of expression is different. Thus,
spirit of five-sixths requires one part of water to reduce it to eigh-
teen degrees, and is therefore called of the strength of twenty-two.
Alcohol of three-sixths requires three-sixths, or one half water, and
is in general about thirty-three degrees of strength. The last is the
only spirit of wine exported.

The mode in which the strength of spirit is calculated is always
regulated by the temperature of the product from the worm, for the
temperature and strength bear a regular proportion. If it be more
than ten degrees of Reaumur, when taken immediately from the still,
it is found proper, in stating exactly its degree of strength, to calcu-
late for every five degrees of the thermometer one less of Cartier’s
hydrometer.

So strongly marked is the spirit with the taste of the wine from
which it is distilled, that persons of experience can always easily tel
from what wine district it comes, and from what species of grape.
The brandy distilled from the grape, it is needless to say, after thi,
is casily discriminated from that produced by any other substance.
From the still it is apt to contract two bad qualities, the one called in
France the goiit de feu, or taste of the still. This, time generally cares;
the other an empyreumatic taste, caused by a minute portion of the
copper of the still becoming decomposed, and, by being burned, im-
parting a bad taste to the brandy, which some assert to be poisonous.

The preservation of the aroma of any liquor may be secured, or the
aroma diminished at pleasure, by taking the spirit as low in strength
as will answer the end proposed, keeping up the fire to make the odour
or savour ascend rapidly. On the other hand, when it is necessary to
get rid of any particular taste, the distillation should be carried to the
highest degree. Aromatic liquors lose much of their peculiar flavour
by redistilling. The manufacturers of brandy from inferior materials
are so aware of this, that they make their products of the highest
proof, and adding a third of the quantity of genuine brandy of the
strongest character, delude the unwary by its resemblance to the real
quality. Ifthe fire be kept too high, the product is made feeble, from
the too rapid ascension of the vapour; if too low, its action may en-
tirely cease. An exact and skilful regulation of the fire alone ensures
a good quantity of the eau de vie premiére. Liquids that deposit are
agitated to prevent the burning of the deposition, until they are ina
state of ebullition. Very solid substances are suspended in the still in
cloth bags when the marine bath is not used, and danger of burning is
apprehended. By due care in redistilling, the worst brandy from the
murk is rendered potable. Fine liquors and perfumes are rectified in
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alembics of glass, with the greatest care and delicacy of treatment.
The range of French distillation is very widely extended to all roots,
vegetables, and fruits, that abound in saccharine matter. The fruits
require only to be perfectly mashed, water in a proper proportion
poured upon them, and then set to ferment, with or without the ad-
dition of leaven, as the case may be. The product is a liquor possess-
ing the flavour of the particular fruit, and more or less rich according
to the quality and careful treatment bestowed upon it. Some of the
kernels, particularly that of the plum, give out so much prussic acid
on distillation, that the product must be carefully diluted. It is best
for security in all cases to separate the stomes from the fruit before
fermentation, and to distil them separately, or put them aside alto-
gether, to avoid hazard by those unaccustomed to their distillation.
In France a considerable portion of agricultural produce, which is of
little use for any other purpose, is devoted to making brandy of in-
ferior quality, which may be applied to numerous purposes of domestic
economy. The sediment of wines from garden fruits, honey, molasses
from the best sugar, corn, potatoes (of which latter the product is very
great), and similar substances, are all distilled in France, and the spirit
is a source of profit to the agriculturist, from which in England he is
debarred by the Excise. The coarseness, or ill-flavour of the brandy,
is much reduced by judicious treatment and by rectification.

All spirit is ascertained to be more or less alcoholic by its specific
gravity, and this is the criterion which the French apply, as least liable
to err, for ascertaining most easily the quantity of spirit in a mixture
of spirit and water. Spirit of trois-siz is in proportion to water as
eight hundred and forty to a thousand, so that a cube of water, or a
litre weighing a thousand grammes of the same quantity of spirit, would
weigh but eight hundred and forty. This litre of a thousand grammes
forms a standard by which to try the strength of every mixture of
spirit. It suffices to multiply a thousand, the centimetre cubes in a
litre of water, by the difference between that and the specific gravity
of the liquor to be tried, and to divide the product by the difference
between the specific gravity of a litre of pure spirit, as a point of com-
parison, with that of a litre of water. A table of the specific gravities
of brandy is kept for this purpose, graduated by the hydrometer.

The titre, the quality or proper title of strength of the brandy, is
established by the hydrometer. But as a variation of temperature of
Reaumur, varying five degrees, changes the instrument of Cartier one
degree more or less, the titre of the brandy is always established at a
temperature of ten degrees of Reaumur, and from this temperature the
instrument is graduated on the scale. Thus there is a fairness in the
strength of the spirit proclaimed to the purchaser, who might else be a
loser, as well as the seller, from differences in the volume, and the con-
sequent erroneous analysis.

Brandy must have age to lose the new taste from the still, yet, if
kept in a warm place in wood, it will lose a portion of its spirit by
evaporation. The wood, too, gives an amber-colour to the spirit, and
impairs its clearness, which should be transparent as water. In order
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to remedy this, the brandy is frequently injured in quality by attempt.
ing to give it limpidity, though in that exported to England any tint
it has received in the still or wood is of no importance.

The heavy wines of the south, and such as are abundant in tartar,
give very middling brandy; that from acid or pricked wines is deeply
tainted. Wines abounding in saccharine matter, which has decomposed
entirely during the insensible fermentation, give the best spirit. These
last wines are not distilled new, as they are apt to burn, and give out
less alcohol. White wines give a softer brandy than red. All
should be of the right colour, and that of cognac should not conceal
an ill-coloured article when it is prepared for exportation. Brandy is
reduced, when necessary, by an admixture of water, which the French
call mouillage. Heat is given out in this operation. The brandy must
be agita and the quantity nicely adjusted to reduce the strength to
the required degree. For this purpose, the quantity of strength to be
reduced is multiplied by the number of degrees it carries on the hydro-
meter. The product is divided by the number of degrees of which it
is desired the brandy should consist when lowered. Subtracting from
this sum the quantity of spirit employed, the water to be added is
found. Suppose 25 litres of spirit, at 32 degrees, are to be lowered to
18 degrees, it is found that 800 is the product of 25 multiplied by 32;
this divided by 18, gives 44 litres 44 centilitres. It only remains to
subtract the litres of spirit employed, and the result is 19-44 the
q}l’mntity of water required. Pure spirit of wine is generally sold by
the velte.

Thus everything in the conduct of distillation in France is regulated
by due attention to science, which accounts for the superiority of that
country in this and several similar branches of the useful arts.

This statement respecting distillation will serve without the parti-
culars of the process in other countries, where it is managed in an in-
ferior manner. Spanish brandy ranks next in quality to that of France.
The prices of 1849 ranged from 4s. 6d. to 5s. 8d. per gallon imperial,
according to age.,

No. IL.
WINES OF THE FIRST CLASS.

FRANCE, S8PAIN, HUNGARY, GERMANY, SICILY, NAPLES, CAPE OF GOOD HOPE.

‘Wines. Country. Place. Il Character.

2 ) Ir . The first and most de-
g{:zg::tgont Fl"lng}ce CMS;‘O" licate red wines in the
do. do world, full of rich per-
do. do. fume, of exquisite bouquet
do. do. {and fine purple colour,
o Jo. light, yet with body and
@ [ g ||spmd suiiciont to render
em pleasant an -

do. do. ful in use,

(continned)
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In.ndeu do.

do.

do.
Spain
. Germany

Naples
Sicily

de Paille.
lo Sherry .
mmusberger

ence, and its
.wths
Szeghl, Za-
‘olesva, also
1ye, Zambor,
(ada

Hungary

... Moldavia

877

s, and all
ties.

{Onentales } A

Haut Rhin {lustnw wines, rich and

scious
do. Do.
Rhéne Do. . .
Andalusia A dry, delicate wine.
The Rhine Do. .
Naples {r edA ﬁne, luscious, swee!
Bemarkably fine red
Syracuse muscat.
Thick rich wines, known
C;““t } Tokay, also Tokay-
emplin ausbruch.
Cotnar
Com. D.

of Good } Luscious; two kinds.
Thick and luscious,
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The dry wines of the first class are all of French growth, except
Dry wines of the first class will bear no mixture, except with
own growths; are too delicate to be adulterated without instant

tection; are the pure oﬂ'spnng

of the grape, and rank nearest &0

fection of any known wines of ancient or modern times. b3
‘WINES OF THE SECOND CLASS.—FRENCH. A
6e
Wines. | Place. Character. han
[N
Y tle, Bomeral: ey 8631 Marne Red wines of M
Vosne, Nmu, Chambolle, Vol- t Cha
g:y Po Be:une, Morey, Cote d'Or {dlen. very little inferisr
vigny, Meursalt..................
Oliv,otm, l"lwy, Perri Préaux Yonne Good wines. -
3 Saonne et Loire,
Monlin EY Vent Torins, Chénas... { Rhone } Red.
Rhone Red. S
Rosan, Gorze, Léoville, Larose, T {,2’
Branne-Mouton, mcﬁon.lnn-} Gironde Bed. %
guevﬂle, Calon.. . q
Coteau Bralé .. . Vaucluse Red. 3
Jurangon, Gan .. Ty . Pyré Red. :
on, Bagmols, Cosperon, . x
Collioure, Torénmils, Terrats } Pyréné“els“Om }Red. N
U...ueeveneenrererreeneneraraenen A
Cramant, Avize, Oger, Menil......... Marne {Ofm quality a
La 'Perriére, Combotte, Goutte , White B
d Or, Genevnere Charmes et Cote 4'Or high repute in :
Haut Rhin Dry, white, and o
s 1~ [
Arbois, Pupillin, Chatesu Chalons Jura aood | wine,
A white wine,
Coudrieu ..........coereeervereeeveerssanees, Rhone {keeps long, of fine
Langon, Cerons, Podensac............ Gironde ond\n-nt: o;'_m“'
Montbazillac, Tcaulet, Raulis, Good white winesd
Suma, SaNCE ...vvvveersererenn, }| Dordogne coantry.
Buzet, Amazon, Vianne ............... Lot et Garonne { of ﬁgﬁw white
h ' { licate uouu;-!
8t. P St. Jean .......cevcneeennne Ardeche non mousseuzx, o
eray, St. Jean able ﬁat;our h
n. , with an
Jurangon......... Pyrénées| | gple perfume of the
Frontignan and Lunel Mazet ...... Herault | Sweet, rich, ad
Bagnols, Collioure, Rodez ......... { Pyrént(ﬁses()nen- m ri:th?kfd s':‘
Maocabeo of Salces do. Sweet, vins de ligues"
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THIRD CLASS.—FRENCH.

‘Wines. Place. Character.
ers, Mareuil, Red Champagne wines
E%n‘y'fuﬁsy Ludes, Marne of the m§5‘" qnaht,y,
erand, Cu light and agreeable.
Blgnxlu.x Ia Fosse... Aube Resembling the preceding.
} e, Aloxe.
sous une, y, Burgundies of the
Ay, ove . I‘G“} Céte d'Or {the third quality.
3 Yonne Ditto.
Guinchay Sabne et Loire | Ditto.
vies, Montjuset Fay do Dome N‘iz‘&'é.‘;‘?u‘i.'g“;’éi ‘Hormni
e; & little less full
lercuro], Gervant............ Drome &nd ne, might be called
Hern;ltage of the third
q e
wines, very mid-
Revantin .......ceeeveerennee Isdre {dlmg of the élmry
Rhone Resembling Cote Rotie,
Margaux, Pessac, St. Pouillac, 8t. Este] he
e Ot} | oo |t T
ac, Canon ............ueeeeen other gro agreeable.
lerrasse, Campreal ......... Dordogne { keellpemegl 3‘3}5 §¢. Emilion;
ton, Soustons ............. Landes  |{gied: light coloured,
s Red wines grown on the
Tavel, gg Iiemesi banks of theggl.(imne will
- Lauren Gard not keep good more than
ol red k
Vaucluse {well. wines; xeep
Cham e; light and
Aube agreeable, white,
1e Meursalt ......vourvveenees OotedOr  [{ porpagonie Wine; not ex-
lon, Grises, Valmure, In considerable esteem
‘“ﬁ ‘g“adesﬁm Bour‘-; Yonne in Paris as wines of the
ont de eu @ table. They are all white.
.| Babne et Loire Mc‘;gln é;he same as the
lln{mgn i Jura 1te
ats, Landiras,
. Croix du Mont Lou-} Gironde Do. of middling quality.
1 sous Condrieu ............ Loire co{x)xlxttto consumed in the
Seoond growths of thosc
wn and Lunel..........cceeee. Herault {famous and rich white
wines
Rich, luscious, sweet
icardan of Marseillan wines, prepared in the
nmerois. Vins de Ca- do. department of Herault,
le Malaga ....ccoevveeeneens Laud very little exported;
I Rieh sweet. wines, boil.
. . lc sSweel wines,
re, Casms“ ?“"m' Vi'“} Bo‘iﬁll’g ed“ {ed wines and malmseys, of

good quality.
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The above are the three first classes of French wines, includin
which are commonly exported; there are, according to the best &
rities, six classes of red, seven of white, and four of vins de liquewr
these (exclusive of the list above comprising the choicest kinds)
are two hundred and forty-three white, nine vins de L , and
hundred and sixty-three red wines, commencing with Ke fourth (
The wines of Champagne descend six degrees in class and quality,b
the importance of ascertaining the proper class by those who pur
them. It wonld occupy too much room to give the names ¢
the growths and vineyards. The author has a list of sixteen hm
in hi;egossession, and they do not comprise the whole by a consides
num

TABLE OF DEPARTMENTAL PRODUCE.

The following is the departmental product of the French vinen
the number of hectares of vines, the product in hectolitres per hed
the value of the wines for each department, and the hectolitres
tilled into brandy, being the first statement of the same naturef
authentic data published in this country. The whole are from
actual returns.

Hectares | Hectolitres Total
of pa
Vines. Hectare. Wine. i

9-16 5,617,1
21 7 6,211

29

1 1

1 18,986,060 1
5-12 6,666,356
4,012,148,
3 4,660,950
15,473,530

660,  11,913854

2,566,812

9,918,152

1,356,096

5,496,20° 00 2,198,400
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Hectares | Hectolitres |  Total Hectol-
Heoctolitres | Yol0e in tres of
g - Vinw. | Hitire. | Wi | Franes i
22,038 16 362,208 6,510.744| 15,000
13,374,25°1 336,982 3,369,820] 11,
21,423'20°67 435,451) 4,881,198 16,000
2,351/15°5; 36,506| 513,932
3,116 32 67; 100,808| 1,908,7:
u.uolaa- 886,604] 23,639,086
Totals............ |.7as.osa| sy %u.m,sss (310:389,206/5.229,880
Add Brandy extracted from the Murk ...............
Total Brandy from the Vine ..............................

An attempt was made some time ago to value the French
according to their qualities, by M. Chaptal. Without being
on any positive data, these calculations carried the total
718,941,675 francs. The statement was an exaggerated one.
totals of the Cadastre, and more minute inquiries, have establ
that the foregoing table comes as near as possible to the truth.
calculations of M. Chaptal thus made, it is, therefore, a waste of
to repeat here, having given the value of the wines in each separs
partment, with a total annually of 540,389,298 francs, or 22,516,230L1
sterling.

The mean exportation of all kinds of wine may be rated at ®
thing above 1,155,074 hectolitres annually, of which England ¢
only 14,367. These added to the wines consumed in distillation,
about 6,384,953 hectolitres, leaving for wines drunk in France, sp
manufactured into vinegar, and the like, 28,690,736. The cons
tion of wine in all modes, therefore, reckoning the French populs
at 31,000,000, cannot be anything like a hectolitre per head per snsi

The value of the wines and spirits exported in 1823 was 76,6398
francs; it had increased in 1832, in quantity if not in value, to 28,768
imperial gallons. The brandy exported is about 335,697-64 he
per annum.

To recapitulate, and add the other spirituous drinks in Francs#
cept liqueurs.

The brandy, averaging 19°, distilled from

ctoll

Hectolitres. Value Fras

other substances than the grape........... 93,457 14,0185 § 1
Cider and Perry 8,868,738 6%17&” h
Beer 2,300,680 I
Wine 85,075,689 540,359 § U

Total of all kinds......... 46,338,878 622,02308

It has been estimated at about eighteen gallons, and the annual
of eight shillings per head, on 33,000,000 population. The folls

* This brandy is perhaps valued too high at 150 francs the hectolitre
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lso been given as the produce of France and its disposal, the pro-
sapposed to be 924,000,000 gallons.

Co! ed by pﬂetonnotwingd
nsum pro uty

Manufactured in 141,000,060
Loss and waste vnth grorwer 344,
Ditto in conveyance and with dealers

Export: 24,530,000
Made into vinegar 11,000,000
Duty on consumption 308,000,000
Fraudulent consumption ........ceeeveevveerveccresinnsans 05,466 000

or 42,000,000 hectolitres.

inhabitants' of the towns censume 8,670,203 hectolitres, those of the
¥ 19,122,707 hectolitreg.

0 28,690,736 hectolitres of wine are added 12,000,000 more for
cider, and other liquids of a similar kind consumed, there cannot
be reckoned, including waste, as much as 1} hectolitre of con-
tion per head for the population of France.

» prices of the wines of France it would be of little use to give
1e current year, as they vary so much with the season. The
. approximating as nearly as possible to mean prices are given in
apters descriptive of the wines, and need not be repeated tabu-

2 entire imports of French wine into Great Britain for the last
‘ed and fifty years were as follow: the home consumption is in

cases less, a part being exported.

Tuna, Hds. Gall Tuns. Hds. GelL Tens. Hda Gall
) 664 2 26 1729 84 0 51 1758 274 0 55
1 2051 3 63 1730 636 0 24 1759 338 2 3
3 1624 0 14 1731 1007 0 42 1760 377 2 37
3 139 3 46 1733 865 2 44 1761 546 2 16
t 198 3 7 1733 840 0 17 1762 303 3 49
5 168 0 26 1734 780 1 56 1763 41 2 61
3 158 3 3 1735 667 2 48 1764 “6 1 7
r 103 2 1 1736 528 3 4 1765 540 2 26
3 167 1 23 173y 2 55 1766 497 3 7
) 238 1 51 1738 471 2 22 1767 545 1 59
) 113 3 60 1739 607 1 61 1768 41 2 39
L 332 1 2 1740 856 2 47 1769 460 2 3
2 116 0 8 1741 165 0 36 1770 468 2 27
3 2551 3 26 1743 435 3 5 1771 335 3 20
1 1% 1 5 1743 3101 ¢ 1772 45 3 17
5 1260 2 48 1744 857 1 10 1773 49¢ 1 61
5 1570 1 49 1745 140 3 31 1774 560 0 532
r 1396 1 37 1746 86 2 32 1775 497 1 43
3 1798 1 42 1747 206 1 41 1776 43¢ 3 18
) 1766 2 2 1748 414 2 40 1777 602 1 35
) 1366 0 36 1749 464 2 33 1778 55 2 3
L 1247 1 20 1750 418 1 59 1779 363 1 34
2 1424 3 16 1751 461 1 28 1780 376 1 33
3 1037 1 8 1752 407 3 8 1781 378 3 38
1 1147 3 57 1753 623 2 10 1782 456 3 14
5 1087 3 14 1754 659 1 11 1783 370 0 33
5 633 2 41 1755 650 1 34 1784 385 2 46
7 1085 3 1 1756 554 3 44 1785 470 1 41
3 1165 0 30 1757 350 3 24 1786 475 2




Tuns. Hds. Gall, Tuns. Hds Gall Imperial Gelew.
1787 2127 3 20 1809 13,105 0 33 1839 My
1788 1443 1 45 1810 4,117 0 52 1830 408,210
1789 N4 3 26 1811 3441 2 57 1831 33,08
1790 1101 2 32 1813 5,100 1 74 1833 278,568
1791 1137 0 43 1813 741 0 15 1833 mer
1792 1817 1 9 1814 3903 3 32 1834 200,590
1793 1590 0 11 1815 2,116 1 17 1835 271,661
1794 757 3 25 1816 16l 0 1836 352,08
1795 1347 2 49 1817 802 2 I7 1837

1796 1800 3 38 1818 1,798 2 6 1838 4175
1797 8350 0 2 1819 1,543 1 :* 1839 2078
1798 1577 0 49 1820 1,00 3 1840 230178
1799 1662 0 61 1821 1057 1 6 1841 358740
1800 2078 1 15 18232 1,193 0 171 1842 360,608
1801 2506 3 36 : 1843 326,498
1802 1236 1 16 Imperial Gallons., 1844 47378
1803 1445 0 9 1823 307,326 1845 44339
1804 1425 3 0 1824 249,520 1846 409,508
1805 203 1 5 1825 978,635 1847 3739
1806 5393 1 40 1826 427,801 1848 355,808
1807 5438 1 33 1827 353,904 1849 331,99
1803 7838 0 58 1828 451,361 1850 am

ROUSSILLON WINES. (Page 149.)

The statement in regard to these wines in the body of the
work was printed as their position when the first edition was
lished. The following bears relation to the wines of the
the present time, the letter containing the statement having only
come to hand:

“'The department of the Pyrenees Orientales, part of the old
vince of Roussillon, contains now about 30,000 hectares of vines,
ducing 11°50 hectolitres per hectare, or 345,000 hectolitres in
which the value is about 7,000,000 francs. The larger part of
wines is produced in the arrondissements of Perpignan and
They form two principal classes, known as ¢ Wines of the
and ‘Wines of Collioure and Banyuls.” The larger part of
wines is exported. The inferior qualities are consumed in the
or carried into the neighbouring mountains of the departments @
borders of Spain. The best qualities are bought for Paris, I
Brazil, and the United States. The grapes mostly cultivated are
grenache, the mataro, and the crignane, for the red export wines.
pique-pouille noir, and gris, the serret, blanquette, and muscst,
fancy and white wines. The mataro gives the most colour, and!
crignane the most fruit. The grenache contains the most
matter and greatest quantity of must. The mixture of all these ki
is the mode generally adopted; still many old vines, including a
variety, are more or less appreciated in the mingling.

“ The muscadine vintage is the earlicst, and begins at the end of
tember. A time is chosen when the weather is dry and the grape
soil are still warmed by the sun. If the grapes are not all
they are gathered at two different times, and are left at the foot of
tree until they are sufficiently dry and even shrivelled. They are




TWEOW

v

WCH ETARN LGV - o Bm W

APPENDIX. 385

trodden and pressed. Some suffer the fruit to dry on the stem before
it is gathered. The must of the muscadine grape, after it is pressed,
is very saccharine and thick. It is placed in vats to ferment. This
wine is often sold and delivered after remaining fifteen or twenty days
only in the vat, and without being cleared. In case the owner intends
keeping it longer it is racked a month or two after the pressing, when
it deposits very largelfy.

“The commune of ;Rivesaltes, distant six miles from Perpignan,
affords the best muscadine wine. All that is made, about 400 hec-
tolitres, is sold at a high price to the merchants of Lower Languedoc,
who use it to increase the aroma of the muscadine wines of their own
districts. Some of the growers place it in their cellars, where it
ameliorates, and will keep an indefinite time.

“ At Rivesaltes, and some other vineyards of the department, par-
ticularly at Rodez en Conflent, the grenache grape is alone planted.
‘The must is not left to ferment upon the murk, or, if left, it is not for
more than twenty-four hours. The fermentation takes place in the
barrel. This wine is much esteemed, and preserves with age great
clearness, vinosity, and bouquet. At ten or twelve years old it loses
its colour, and takes a fine straw tint or that of a topaz. This class of
wines is not sold, as it would be difficult to find a quantity sufficient
for general purchase. It is the same with the Macabeo and Mal-
vasia wines, which are made by a few persons only for family con-
sumption. The white wines are made with the blanquette grape,
produced from vines wholly of their own kind, or deposited from the
black grapes with which they are often mingled in the vineyard. The
vintage is completed at one picking, and not, as with the muscadines,
at two. There are different qualities of these wines, more or less
dry or sweet, the differences proceeding from the nature of the
gravelly or quartzose soil in some vineyards, and the argillaceous
or calcareous nature of others. About 800 hectolitres, planted with
ihe blanquette grape, produce each on the average about twelve hecto-

itres.

“The red wines designed for exportation form the most important

art of the Roussillon vintage. Although in this part of the south of
ce the time when the vine buds and blossoms is earlier than in the
neighbouring departments of the Aude and the Herault, the vintage is-
later, and never commences for these wines before the first days
o:h October in the plain, and at Collioure and Banyuls before the
8th. :
“In this part of France wine is rarely made in open vats, but gene-
rally in large casks, called tonneaur a portes. The must from the press
with the fruit is introduced by a square opening, closed by a covering
having a small hole in the centre, through which the carbonic gas escapes
during the fermentation. A large part of this gas is thus condensed in
the space between the surface of the must and the cask. The pressure
thus arising upon the murk prevents a too rapid fermentation, and pre-
serves the aroma and alcoholic part of the wine. By this means the
surface of the murk is kept from contact with the air, which tends to

2¢
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prevent acidity. The skins of the grapes, too, are constantly submerge,
and the extraction of the colouring matter is more com
ete.

o “ When the fermentation is thought to have terminated, the wineis
drawn off by a cock inserted in the lower part of the cask, and th
murk is taken out by the opening already described. The vinesd
Collioure, Banyuls, and Port Vendres, are situated on the lower slopes
of the Pyrenees which terminate in the Mediterranean. The soil is
composed of schistose debris. To support the soil upon the steeper
slopes, they form their vineyards in terraces. The produce is loss thin
that of the vines growing on the plains. Neither the one nor the other
receive dressing. The wines of Collioure and Banyuls are finer snd
sweeter than those of the plain, and also carry a higher price. They
are bought by the merchants of Paris to ameliorate wines otberwi
too harsh.

“The wines of the plain are bought in a still larger quantity, the
sales taking place shortly after the vintage. These Igineg are not
racked before they are sold, when the sale is not deferred beyond the
month of March, at which time the red wines are always ed. In
general this is done but once, and not again unless with the wines
destined to be long kept. Some growers rack a second time in the
March of the second year from the vintage, for which they choose dry
weather. The wine is kept in the cask until it becomes rancia, the
name by which it is generally known in the country, and
France. It ameliorates in the cask by age. Care is taken not to more
the tartar which forms on the interior of the staves, and diminishes
evaporation through the pores of the wood. The red wines remain ten
or fifteen years in wood, and at that age carry a golden colour, but
even then they will not have attained full perfection. They deposit
continually. If they are bottled they preserve their colour better, but
as they form a crust and deposit, it is customary to decant them before
they come to table. The muscadine wines are bottled at four years
old. Age deepens their colour, and it is the same with the other white
kinds. The red wines of Roussillon are remarkable for their fine deep
colour and alcohol. They have the peculiar advantage that they do
not spoil by remaining in casks or bottles but partially filled. The
wines of Collioure, Banyuls, and Port Vendres, are distingumished by
their richness, aroma, and fineness; when they have attained a certsin
age, they rival the wines of Andalusia. About sixteen thousand hec-
tolitres are made. The wines of the plain have equal body, but they
are drier, and their quality is more varied, according to the difference
in the nature of the soil, and the variety of the plant from which they
come. The principal growths are those of Torremila, Corneilla dels
Riviere, Pezilla, Baixas, Peyrestortes, Rivesaltes, Salces, and Terrets.
The wines of Estagel, Latour, and Ussoul, are of less body than the
former. There is a wine of this department, strong in body, deep it
colour, of an excellent bouquet, and rich, soft taste, which bears great
analogy to the wines of Portugal when old, without being as heady.
It is called Masdeu, from the name of the vineyard producing it
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between Collioure and Perpignan. Masdeu, in the Catalan language,
which is the popular language of Roussillon, for a long time a part of
Catalonia, in Arragon, signifies ¢ God’s Farm.” It is the property of
the bankers so well known, the Messieurs Fois Durand. Between
Collioure and Port Vendres there is a small vineyard, which produces
the Cosperon wine, a rich, sweet species. The prices of these wines are
very variable, and rise, according to their age, very considerably. Red,
of good quality, only valued at 24 guineas at the vintage, will be 150
guineas at ten or twelve years old. Kept in bottle, it brings a franc
and & half and two francs the bottle. Very old and fine qualities some-
times bring five and even six francs.”

Legislation alone caused the change in our relations with France,
and the rejection of her delicate for coarser wines. For more than a
century its influence has been felt, while attempting to exclude the
produce of the vineyards of that country from our markets by dif-
ferential duties. It is not difficult to trace the seeds of this commercial
dissonance to the reign of Charles IL., during which the French king
(acting under the advice and in agreement with the system of his
minister Colbert), having imposed some duties upon English goods, the
loz talionis was applied. ]

“It was about the same time (1667) that the French and English
began mutually to oppress each othér’s industry, by the like duties
and prohibitions, of whieh the French, however, seem to have set the
first example. The spirit of hostility which has subsisted between the
two nations ever since, has hitherto hindered them from being mode-
rated on either side.”—Smith’s Wealth of Nations.

Notwithstanding these checks and discouragements to the French
trade, our consumption of Portuguese wines was forced down to 1689;
but the revolution which occurred in that year, by widening our
political differences with France, had some effect in obliging the people
of this country to seek elsewhere for their supplies of that beverage
which, in all ages and in all countries, has been so much prized by
man.

The notion that in taking wine from France we promoted the benefit
of that country exclusively, while Portugal returned the traffic in wine
by taking our woollen goods, as if France, if she did not take woollen
goods, took nothing in exchange, is a proof how ignorant we then were
of the simplest principles of political economy, The following returns
show our trade with France before we attached ourselves to Portugal
exclusively:

Years. French. Portugunese.
Tuns. Tuns,

7,495 20

9,645 83

6,789 176

. 7,212 199

81,141 478

—

In 1679 the French wines were prohibited.
2c¢c2
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Portuguese.
Tuns.
1,013
1,008
1,718
13,860
16,778
11,611
58,862
French trade re-opened, 1686.
Years. Prench. Portuguese.
Tuns. Tuns.
12,670 286
.. 15,518 327
.. 14,218 448
11,109 579
53,515 1640

Thus, in four years, the consumption of French wines, on the open-
ing of the trade, nearly equalled in four years that of Portugal in
seven.

Prior to that important era our demand for French wines amounted
at times to 20,000 tuns per annum.* The war which broke out in 1689
occasioned a stoppage of our supplies from France; and though the
peace of 1693 was instantly followed by an increased import of French
wines, notwithstanding the action of heavy differential duties, yet the
durable commencement of the Oporto trade may be fixed about this

period.
Thus the “ Farewell to Wine,” published in 1693, runs—

Some claret, boy !—Claret, Sir! Lord, there’s none !
Claret, Sir! why, there’s not a drop in town ;
But we’ve the best red port.—What’s that you call
Red port °—A wine, sir, comes from Portugal ;
I’ll fetch a pint, &c.
And Prior, who flourished at this time, has frequent allusions to the
change in the beverage:

Else (dismal thought) our warlike men
Might drink thick port.—Alma—First Canto.
And again—
And in a cottage or a court
Drink fine champagne, or muddled port.—T%ird Canto.

Again—
Or if it be his fate to meet
‘With folks who have more wealth than wit,
He loves cheap port.—Prior’s Chameleon. .
But spite of the poets, legislation and economy prevailed, and we
accordingly find red port, or some of the other wines of Portugal wer

* A tun of wine is Zwo pipes.
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introduced; for it must be borne in mind, that formerly the consump-
tion of Lisbon white wines was very great.

In 1697, 4774 tuns of Portuguese wines were imported, while only
two tuns were brought from France, instead of 14,000, or, according
to some, 20,000 tuns, but nine years before.

The support which the Stuarts received at the court of France, and
the intrigues of Louis XIV. in Spain, contributed to make the English
government encourage a still closer amity with Portugal. Though the
imports of French wines had again risen to 1800 tuns, the average in
1701 and 1702, when the war was again renewed, the supplies dimi-
nished, and, to complete their exclusion, the Methuen treaty was
signed in December, 1708.

By that treaty it was stipulatéd that on condition we admitted the
wines of Portugal at one-third less duty than those of France, Portugal
would receive “the woollen cloths and the rest of the woollen manu-
factures of the Britons till they were prohibited by the laws.” Aided
by the ten years’ war, the effect of the treaty was, that the imports of
French wines were reduced to 200 tuns in annual average or there-
abouts; but when the Treaty of Peace and Commerce was signed in
1712, the historian says that “a day being appointed by the Commons
to deliberate on the Treaty of Commerce, very just and weighty ob-
%ctions were made to the 8th and 9th articles, importing that Great

ritain and France should mutually enjoy all the privileges in trading °
with each other that either granted to the most favoured nation, and
that no higher customs should be exacted from the commodities of
France than were drawn from the same productions of any other
people. The balance of trade having long inclined to the side of
France, some duties had been laid on all the productions and manu-
factures of that kingdom, so as almost to amount to a total prohibi-
tion.” “Some member observed, that by the treaty between England
and Portugal the duties charged upon the wines of that country were
lower than those laid upon the wines of France; that should they
now be reduced to an equality, the difference of freight was so great
that the French wines would be found much cheaper; and as they were
more agreeable to the taste of the nation in general, there would be no
market for the Portuguese wines in England.”— Smollett’s continuation of
Hume, year 1713.

No wonder that those interested in the Portuguese trade found the
advance of the French imports from 116 tuns in 1712 to 2551 tuns in
1713 “a very just and weighty objection,” especially if taken in con-
nexion with what is stated at page 82 of ¢ Original Documents concern-
ing the injurious effects and impolicy of the Portuguese Royal Company
at Oporto,” published in London, 1813, “that so late as 1715 the
Portuguese were supposed to have been ignorant of the art of preparing
vpv‘ine' for exportation j" aye, twelve years after the treaty forcing them upon

glishmen was signed !

Influenced at once by hatred of France, disgusted at the treacherous
treatment of our allies, by the then existing government, and a desire
to be rid of the ministry, Parliament refused to sanction that Treaty
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of Commerce, and the differentiat duties were continued in full play.
These, in 1726, according to a “ Complete View of the British Customs,
by Henry Crouch, of the Custom-house, London,” consisted of old sb-
.K\y, new subgidy, additional duty, cognage, impost, additional impet.
French wine, French duty; and though at this distance of time th
modes of ascertaining the exact amount to an nnﬁnctimmm
far from facile, yet the following, it is believed, will be T the sas
levied respectively on French and Portuguese wines.

The terms “filled” and “unfilled” were modes of entry. Whea the
merchant took on himself the payment of the duties on the “actmal
content,” as it is now expressed; that is, on the exact quantity the
cask contains; the wines were entered “filled.” With a view, howeret,
to save very rigid examinations, an allowance of ten per cent. was made
for leakage on the voyage; and where this satisfied the merchaat, e
then entered the wines “unfilled.”

1726.—DUTIES PER TUN ON WINES.

FRENCH. PORTUGUESE.
Filled. Unfilled. Filled.

Forsile....£4811 8 ... £46 6 8 |Forsle....£20 7 8 9

ivate use... 40 810 ... 46 17 4 | Privateuse... 81 5 6 .. .. 18 oM

tailers ...... 401110 ... 48 3 7 | Retailers ...... 217 6 ... 20 9 ¢
A trifling difference of duty attached at that time to the uses for which,
in the entry at the Custom-house, it was declared the wines were in-
tended to be applied.

It would be easy to show that drawbacks may exercise either a
partial or prejudicial effect, or both; at this period they were constituted
80 as eminently to favour Portugal, and injure France,

1726.—DRAWBACKS ON WINE PER TUN.

PRENCH. PORTUGURSR.
Filled. Unfilled. Filled. Dofilld
. Forsale....£16 5 & ... &4 03
Privateuse... 1617 6 ..., 4Ml
Retailers ...... 2211 9 21 3 6 | Retailers...... 17 5 6 ... 15173

Leaving, as follow, the ;ctual amount levied should the wines be éx-
ported ; and in those days neither docks, nor bonded vaults, nor the ware
housing system, which created both, were in existence:

FRENCH. PORTUGUESE.

Filled. Unfilled. Filled. Ui
Porsale.....£2618 5 ... £26 710 |Formale...... £4 111 .. £318 8
Frivateuse... 2617 6 ..... 2611 4 | Privateuse... 4 8 0 ... .. s1sn
Retailers ...... 27 01 1 | Retailers...... 412 0 .. 4180

The effect of such heavy duties, from the unworthy hatred borne
everything French by the minister of the day, in endeavouring to force
a taste for Portuguese wine, by making the people pay heavily for that
to which they had been long accustomed, caused much smuggling. Ib
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& report of a committee of the House of Commons relative to the
customs in 1733, it appeared that from 1723 to 1725 no less than 4738
bogsheads of wine had been known from informations to have been run
in Devon, Dorset, and Hants alone! The habits of a people cannot be
changed at the whim of a chancellor of the exchequer, without ex-
tensive demoralisation. Port came into use in London before it was

in the country. Aa invitation from a friend in Devonshire
runs: “If you can leave bowls of Bourdeaux for a pint of port.”

None can fail to see why Portugal at that time supplied us with
thousands, while France sent only hundreds of tuns. It may suffice to
add an account of the duties levied on French and Portuguese wines,
from 1786 inclusive; premising it with this single observation, that
while we were patronising the wines of Portugal by such discriminating
duties, the Portuguese were sagacious enough to perceive that more
-was done than was needful, and actually imposed an export duty to
England only! Not only, then, were we taxed to exclude French
wines, but so taxed as to contribute liberally to the Portuguese ex-

DUTIES ON FRENCH AND PORTUGUESE WINES FROM 1786 To
1831 INCLUSIVE, PER IMPERIAL GALLON.

Years. | French. Portuguese. Years: French. Portuguese.
s, d. s. d. s. d. s. d.
1786.c0ceee| 8 si 4 2 13 8} 9 1}
6 2 3 6% 19 s! 9 1
4 6 3 0 13 8 9 13
43 4 103 13 9 9 13
24 6 9% 7 % 4 9%
64 6 114 7 3 4 10
1801........0 10 24 6 9 5 6 .5 6 still
1802.cceeee] 10 73 7 0 existing,with 8d.
1803........§ 12 &} 8 38 addition—total
1804.. ......] 13 64 9 0 5 9

: From the period of our Revolution, then, to 1831, French wines

had no opportunity of competing with those of Portugal in our mar-

akets, being burdened by the action of these very heavy discriminating
uties.

But it may be asked, how it happens that though these duties were
equalised in 1831, no material increase is yet observable in the Par-
liamentary or other returns of the quantity consumed ?

Among other causes, it is thought that the following have con-
tributed to keep the demand contracted, and also to hinder the official
returns, which are often but *false facts,” from showing any increase.

1st. The very reduction of the duty, by rendering the French wines
then most in use less recherché as a luxury, because less costly, would
and did make them less valued by their former consumers, the
rich and great, while as yet no other class of the community was
familiarised either with them or any of the other varieties of French
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;ih?::, “ respecting many of which, in England, as little is known asof
2.”

2nd. The alarm which the cholera produced tended materially to
diminish the call for French wines, while, by way of compensation, it
fell on the brandies of France.

3rd. In importance may be ranked the frequent changes of duty, |
oftener affecting French than Portuguese wines, in addition to ther
more onerous character, especially that of 1813, amounting almost to
prohibition.

Besides, time must be allowed for inquiry as to the most suitable
wines for preparation to suit our markets, as also to prepare them
after the choice is made, for only old wines are suited to
Security is an inherent principle in the right application of capitsl;
and good wines for our market can only be had after long preparatioe.

WINES OF THE GIRONDE.
WITH AVERAGE PRICES SINCE THE PEACE AS SOLD NEW BY THE GROWERS.
In three or four years the increase for keep and shipping is 45 additional.

m Middling.| Bad. Tuns.
MEDOC. frs. frs. frs.
Lafitte, Latour, Chateau Margot................... 3000 1750 400 800
Rausan, Durfort, Lascombe, Leoville, Branne,
Mouton, Larose ..........c......ooovuiiinennnnn 2700 1400 350 (>
Gorce, Kirwan, Chéteau d’Isson, Malescot,
Brown, Ducru, Tichon, Cabarras, Cosse .....[ 2400 1200 325 630

Calon, Giscours, Toujet, Loyac, imcolonie,
Lor! ne, Daleure, Dubignon, Ferriere,
Durand, Palmer, Desmirail, St. i’ierr(-, Du-
luc, Becheville, Mandari, Montrosc, Daux..| 1800 1000 750

Poutet, Canet, Bedout, Ducasse, Grand Pui,
Turine, Darmaillac, Montpelon, Bataily,
Duliard, Croiset, Carnet, Coutanceau, Pop,
Pergenson, Tronquoy, M'orin, Lebose . .

Of good 8t. Estephe, Pouillac, Soussan
gaux, Cantenac.....

The same, lower qua

Common of the same, and Lower Médoc ..

300 1,100

400 250 20,000
300 220 20,00

Total tuns in all Médoc, ordinary year...| ... 49,420
Haut Brion .... 2700 1600 350 0
Second ditto 1500 700 300 200
Third ditto .. 800 500 280 3,000

Parus, COTES, &c.

Good Cargo Wine........

400 250 180 30,000
Lower ditto

300 | 200 150 | 100000

Produce of Gironde in common years...
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m Middling.| Bad. Tans.
‘WHITE WINES. frs. frs. frs.
Yguem, Coulet, Durvi, La Faurié, Binaud,
ﬁrmDeertGim T 1100 700 300 420
Perof, , Guiroux, is arle, Per-
naud, Cave, Latour b nnch'e, Duﬁoscq,
Riousec, Bouch d, St. Brice. 950 600 300 700
Filhau, Hersoc, Fiton, Emérigon, ‘Darche,
Mareilhao, Laffont,” Laborde, Monfaillis,
Dlles, Duboscq, Brum..............cccceeeveesneesnes 600 400 240 427
Ordinary Wines of Sauterne, Barsac, Preig-
Oérons, Bod ] ioviains, Vire:| 0 | 20| 0| M
ensaoc, es, Tor X -
1ade, Arbales, Pujos, Bo, Pays. oo 500 | 350 | 130 | ‘2,400
Bl.lm?‘e'flom ill e, 400 250 170 550
Flas, diras, Budos, 8t. Seve, St. Medard,
8t. Morillon, Labrede, Cast: i
Loupiac, ,
: P:nlet, Rioms, , Cadi 270 | 200 | 135 | 8000
Cambers, nsac, blanes, Bouillac,
rac, J 160 140 110 2,000
Butre deux mers 150 120 90 | 12,000
Average of White Wines in the Gironde.. | 28,127
The export of French wines to England diminished as follows :—1828, 948,733
ons ; 1829, 792,171 gallons; 1830, 605,908 ons; 1840, 239,172 gallons : 1850,
ons. s arises from the want of an exchange of goods between the
two countries. Cash must be remitted for wine purchases.
No. IIL
‘WINES OF THE SECOND AND THIRD CLASSES—SPANISH.
‘Wines. Place. Charaocter.
Val de Penas ..........coueveenecreerennes New Castile { Bg::ideanx 11'1%?;1383;. than
................................. Manzanares |An inferior Val de Penas.
Ciudad Real New Castile |A tolerable red wine.
Albacet Ditto itto.
. Yellowish red colour,
Vino Tinto, Alicant Valenti {g}i‘lml. old called Fon-
ello]
Mataro Catalonia (3oodwl?odied %nd ges ero:;i.
Torre, Beni Carlos, Santo Do- ines of goo Y,
mingo, Segorbe, Perales Vi-} Valentia {somge%f té‘r%a%? e:}'e?ﬁ;
neroz country ; colour deep.
. Excellent flavour and
Hospital Arragon body, from the Garnacho
grape. .
Carignena Ditlo G:mggo?ﬁ?e.mm bhe
Tinto Oli ia Estramdura b elsitxggléen. l:ed wine, the
Tinto di Rota,or Tintilla ............. Andalusia | A sweot reddish cordial

( continued)
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‘Wines. Place. Character.
Ribidavis . Gallicia An ordinary red wine.
Chacoli .............. eerrrreeniareeernees Biscay A very harsh austere wine.
Guindre Malsga { ﬁh fiavoured wid
Tinto di Malags.c.vocrvcvrrrr, Do |{ Deldomerported agwd
Mi near A red consumed
Aleyor { Mount zon the iﬁ‘d.m
llqiom fall bodied wine.
o 0ld Castile Good red wines of te
bezon ladelid oountry.
$e{n del Campo Old Castile 21
elez Malaga .. alaga uscious sweet wine.
Malaga ........... Ditto Ditto, with a burnt tasts.
Pedro X Ditto Ditto, fine and delicate.
Malaga Xeres Ditto Resembling sherry, dry
Xeres vino-eeo,pdomdbrown{ deeh }Pdeudhwum
Abocad Ditto A aeoon;ilsovth
" Dittomn’ist. Ayeilo : t'v’:ii? of Hght
. an swee! e
R §| Dittoand }.,,%I or colome. © -
ower
Moguer ....................................{ Ni"b‘l:'dﬁ“d" {rles at Xenea, of which it
Negro RAROIO u.vvec. oo rveveneserenn o Rota {low swoet iz of 3
. A ‘wine of ‘bon-
Montilla Cordova {quet.dgd ﬁu.volugmml
Borja .... }A luscious wine,
A light red muscadine.
{ unmywlnt.e, 3& inferior
; a
Ditto  |Dito. o On pogs.
> A well- ﬂavoured red wine.
Al Ditto A vin de liquew
mtgm and the Priory Catalonia  {Malmseys of two qualities.
‘White dessert wines
Peralta and Tadels ...... Navarre Peralto is a Rancio when
Pollenti Majorca A vin de liqueur.
Albs FIOra «...coeiiniiieniencnneennnas Minorca A kind of Rhemsh.
wine re: bli
Vidona The Canaries { deira, of mf::lg‘r a ;
Verdonia Ditto A an wine, not now
. A nch Malmsey, having
Palma Ditto { a tuste of T pine-apple

|
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No. IV.
The following is a statement of th
1
Tuns. Hds. Gall.

1700 13,649 0 7 1751 3878 1 &
1701 1,184 2 17 1752 2018 2 50
1702 7,482 2 30 1753 5175 3 10
1708 1,359 0 53 1784 468 1 30
1704 3,020 0 21 1755 4657 2 8
1705 3011 1 9 1756 3669 3 55
1706 2774 1 21 - 1757 261 2 12
1707 3277 2 25 1758 4613 1 12
1708 8990 1 35 1759 3 52
1709 4904 1 58 1760 3843 1 50
1710 8591 0 %4 1761 4244 3 36
1711 6786 8 ¥ 1762 211 1 12
1713 5690 1 81 . 1763 3501 3 47
1713 7,031 3 10 1764 3720 3 8
1714 8479 8 23 . 1765 3854 1 31
1715 95 2 7 1766 4633 0 8
1716 7,688 0 5 - 1767 3607 8 38
1717 9106 1 60 1768 3649 3 26
1718 6964 0 18 1769 3970 8 42
1719 §l154 2 68 1770 4194 3 59
1720 6,093 0 62 1771 3777 0 49
1721 9484 1 & 1772 3012 8 28
1722 12,063 0 8 1773 3965 0 12
1723 8549 ¢ @ 1774 3532 1 28
1724 7372 2 & 17718 19 1 58
1725 8762 1 4 1716 8116 3 51
1726 10,530 0 19 1777 2982 0 5
1727 6,524 0 19 1778 3764 3 49
1728 1025 & & 1779 2180 2 52
1729 9791 0 86 1780 2902 2 30
1730 10427 2 88 1781 1875 1 46
1731 9,696 0 43 = 1782 1051 3 15
1732 9166 1 23 1783 2149 1 23
17338 9092 2 15 1784 2553 3 4l
1734 8392 3 47 1785 2769 3 8
1735 9398 1 16 1786 3139 8§ 11
1736 8,667 3 54 1787 4216 0 16
1737 10678 2 17 1788 01 3 7
1738 9935 2 28 1789 3999 0 14
1739 6028 1 14 1790 4868 8 0
1740 6596 0 34 1791 6519 3 11
1741 249 0 62 1792 5395 0 20
1742 769 3 26 1793 4363 2 47
1743 527 3 36 1794 6160 1 25
744 1471 2 18 1795 8083 3 62
1745 461 1 10 1796 6092 2 18
1746 505 0 a7 1797 2259 0 57
1747 682 2 42 1798 3571 1 30
1748 3 44 179 6676 3 15
1749 2 3 1800 8354 3 15
1750 1 1 1801 6335 3 61

395

of Spanish wines, from
Tuns. Hde. Gall.
1802 5338 1 88
1803 6871 2 &6
1804 6,646 3 29
1805 9393 2 25
1806 8,264 3 1
1807 7,640 3 28
1808 11,986 2 8
1809 10,939 0 46
1810 10,168 1 21
1811 4541 3 22
1812 8,068 2 24
1818 ' Returns lost by firo
1814 5,685 1 58%
1815 5148 0 38
1816 3392 2 15
1817 4,796 2 7
1818 6935 1 1
1819 4,363 2 56
1820 4,302 3 48 1-10
1821 4,286 2 22 2-20
1822 5475 1 14 7-20
Imperial gallons.
1828 1,541,919
1824 1,955,168
1825 2,531,095
1826 1,988,964
1827 2,242,765
consumption.
1828 1,788,111
1829 1,668,402
1830 1,802,027
1831 2,153,031
1832 2,161,743
1833 2,080,099
1831 2,279,853
1835 2,230,187
1836 2,388,413
1837 2,297,070
1838 2,497,538
1839 2,678,997
1840 2,500,760
1841 2,412,821
1842 2,261,786
1843 2,311,639
1844 2,478,360
1845 2,554,877
1816 2,602,490
1847 2,372,178
1848 2,435,427
1849 2,448,107

In 1849, the Spanish government, besides the usual mode of impor-
tation, permitted English bottles to be introduced into Cadiz, to be
filled there and exported, in order to guard against mixtures in Eng-
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lan d, and that the wines might be exported strictly according to the
class and price stated. The finest wines come thus into England in
cases at fifty shillings per dozen. Soleras, sixteen years in wood,
Amontillado Passado at ten, common pale Cortado, or dinner sherry,
at thirty shillings, and Manzanilla at forty. The house of Gorma
and Co., Port St. Mary and Tower Hill, London, seems to have begm '
this business, in order that convenience and certainty as to quality and
-quantity might be attained.

v

No. V.
Wine imported into Great Britain from the Canaries, from 1785 to
1849.
Tuns. Hds. Gall Tans. Hds. Gall Imperial Gallons.

1785 65 2 35| 1800 | 1569 0 12 1831 105875
1786 69 1 44| 1810 1563 3 44 1833 X
1787 83 2 39| 1811 1139 3 51 1333 72,803
1788 18 0 46 | 1812 | 2266 2 33} 1834 68,882
1789 27 2 48| 1813 No returns 1835 50,956
1790 139 1 50| 1814 | 2039 0 44
1791 7 1 62 1815 2327 3 41 Home oconsump
1792 158 1 27| 1816 835 0 3 tion to 5th Jan.
1793 57 0 37| 1817 | 1132 2 40 1887.
1794 186 1 24| 1818 | 1762 1 34 1836 51,120
1795 136 0 38 | 1819 | 1578 0 54 1837 41,864
1796 122 1 38| 1820 | 1071t 1 157-10 | 1838 97,979
1797 1 1 45| 1821 892 3 42 1839 35,178
1798 434 1 15| 1822 810 0 35-20 1840 29,489
1799 1841 25,773
1800 55 0 12 Imperial gallons. | 1842 21,169
1801 37 1 40| 1823 169,312 1843 20,597
1802 137 3 21| Is24 247,494 1844 20,650
1803 113 3 61| 1825 254,278 1845 20,260
1804 199 1 59| 1826 273,558 1846 25,312
1805 229 0 53| 1827 417,703 1847 22,921
1806 537 3 47| 1828 107,919 1848 21,311
1807 603 0 46 | 1829 80,808 1849 19,868
1808 1683 1 28 | 1830 83,822

No. VL.
SECOND AND THIRD CLASSES—GERMAN.
WINES OF THE RHINE AND MOSELLE.

‘Wines. Place. Character.
3 (i‘;rowp ll:em the Sc]t:le@lc;
. : ohannis er, in t|
Johannisberger ..........c.cccevveeeennne Johannisberg °fvef,‘,’s t gﬂl)‘gv ! h;n
Steinberger..........cccveeiiinniecnnnnns Rheingau | - A very fine growth.

Rheingau, six|
leagues from,
Mayence, facing:
Bingen ; on !:heI
hilland slope be-
hind the houses |

Rudeshei- } Berg
mer Hinterhaiiser.........

(continued)
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‘Wines. Place. Character.
v Mayence Lighter than Johannis-
{ dxstn { rger ; fine bouquet.
. A hlghly prized wine.
Ditto Lighter than Johannis-
bergr, but delicate.
Ditto A good wine, with f
wine, ne
‘Worms {ﬂavour and body.
The Rhine Ditto.
[ Hence the word hock.
The first wth is the
pnm:t hocl Lvlmt:: of the
. Spire,on the er: o Bl agree-
1eimer ... i able. —12'08 average of
B-werane spirit. Some kinds, when
new, contain as much as
14‘87, according to Mr.
Brande. |
anberger......... SURRRRRIN Rheingau vogrh?xce wine, of fine fla-
Near May- Light, bl d
scheimer............ccevviiininns ecce,the 1g1t, agreeable, goo
{ latinatg& } { boudet.
sheimer An excellent wine.
1theimer . Dltto Ditto.
theimer.... Ditto Ditto, light and delicate.
snheimer Ditto {m%ndg{g‘llent wine, light
Moselle,
MDEPZEY .......oveevveeinriciinnnees Tre:es A -} Of first quality.
ric
Ditto Ditto.
Ditto Ditto,
Ditto Ditto.
Ditto Ditto.
Ditto Ditto.
Ditto Second un.hty
Ditto noted for diu-
At retlc qua.h ies,
Moselle,
Witlich } Secondary Moselle.
Canton
wrach ... Near Mayence | Wine once in high repute.
»rbach... Beg::{xch Secondary Moselle.
orzheimer ..{ Upon the Ahr | Called wine of the Ahr.
.| On tho Moselle | {yConfidered, one of the
..| Near Bacharach | A light Rhine wine.
Ditto Inferior ditto.
..| _ Near Bonn A secondary wine.
Ncﬁ.r C%blp‘iltz Ditto, a Rhine wine.
ear Neider
Broicie }| Ditto.
Ditto Ditto.
Ditto Ditto.
Neﬁr 'grexss Ditto.
iedar :
Helmblwh Ditto.
Ditto.

(continued)
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Wines. Places, Character,
Engehoh On the Nahe wgoa}llgzry wm'&ofthomh.
Neiderborg.... Ditto Ditto.
Leinenborn Ditto Ditto.
Bangert .... Ditto Ditto.
g nhech T?ri“o itto.
. hach Secondary Mosells.
‘Wurzgarten ............ eveeneesesasranenes Tarben Ditto. x
Burg, left
Amfuhr bank of the} Ditto.
Rhine
Rothenberger | Qe Sc‘!‘u Soft, del‘iﬁate, prime:gs
. r- s
Scharlach .......oo.oorserrcne — e beoar- 3 |{ ariine flavoured;
. Near Hoch-
BOth'...ocoviiiiieericerernneesenreenennens heim, Spire Hock of good quality.
district
Ditto Ditto.
Ditto Ditto.
Ditto Ditto.
Ditto itto.
Willvbiden Tolerable wines,
ear < .
......... Prankfort Mlddling wines.
Dit! Ditto.
Reichenberg and Wild.enatein ...... Erbach { Inferior Rhine wine ¥
quality.
lgoear l"rlt-; h o
0 urg, a ese are considered
Feénerbach and Laufen ................ Bad ﬁ;_ } best wines of Baden.
Heidelberger and Kleingenberger Baden Good wines of he countsy:
Riohenau Island ......o.ccovveenreennns La.kAe of Ditto.
Meresherg and Uberlingen Near the Lake | Ditto,
Cretzingen ...............oconee. den Ditto.
Berghausen and Stellmgen Ditto Ditto.
Beringfield and Zeil. Bavaria
Lindau and Ravens, Ditto }Inferlor wine.
Schweinfurt ... Ditto Excell -
G xcellent win
...... ‘Wiirtsberg { ish character. ®,
Ditto le,t(; of ave denrpls
La HArPe ......cccvevrevrerreereerecrnsnnns Ditto {forgtee::gr' but often
Escherndorf and Sehalhsberg ...... N Dittﬁ Inferior to Stein.
ear Ha-
Bischofsheim ......ceeererecvenrrenenn. nau, Mrt - { Atolera.ble wme. resey
01
t’l;geiﬂen-
stein, near . .
Aschaffen- } A vin de liguewr.
bourg
Saxony Very poor wines.
Franconia A vin de paille ; aromsl
The Rhein- tgml t% the second def
gau, near 3 ex
Rudesheim . el
Lauffen, ’ ted, good
Wirtemberg } {%ue‘::tk’ar“:‘ned wine of t¥|

(continsed)
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Ditto.
A tolerable good wine.
Ditto.
Poor, though esteemed
{in the country

Like fourt! chss Bur-
Saxony gmd,y, styled vins agre-
A wine, called also
} Bale the Hospital and Ceme-
of . James.
: Mado i th
e in the .
L TR— v § Vyap 0 thol  Remarkable for durability.
v and Cortaillods ............. Neufchatel ~ { E‘s‘;ﬂ“m“‘dd’“m"
gundy.
Near Lau-
8 sanne, and } Like Rhenish.
...................... Gamsessnnenes Vevay
Between
7. T oeresnnaeen Lausanne Dry wines.
and Coppet
§!' Tolerable of the country.

- Red_ and white, and
Martigny mu;ux‘?dine of tolerable

qArOtI{l.BﬁO, white, from
red

Grisons

No. V1L

‘ollowing is the importation of German Wines for the last hundred
and forty-nine years.

Tuns. Hds. Gall. Tuns. Hds. Gall Tuns. Hds. Gall.

1430 3 86 1710 434 1 17 1720 529 1 38
789 1 389 1711 514 3 14 7 444 2 39
693 3 21 1713 387 2 27 1722 406 0 13
748 0 10 1713 318 0 47 1723 491°1 35
667 3 33 1714 103 3 3¢ 1724 332 0 28
441 1 49 1715 502 3 34 1725 269 0 50
331 1 47 1716 476 1 54 1726 397 1 49
568 3 50 m7 418 3 6] 1727 509 1 6
331 3 381 1718 485 1 16 1728 476 3 13
844 1 46 1719 418 0 42 1729 616 1 12
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Tuns. Hds. Gall Tuns. Hds. Gall. Tuns. Hds, Gall.
1730 480 2 29 1771 164 3 62 1812 23 1 30}
1731 413 2 41 1772 151 1 8 1813 No Return
1732 412 1 33 17713 135 0 39 1814 126 3 564
1733 325 2 56 1774 125 0 37 1815 140 3 1
1734 367 2 60 1775 160 0 40 1816 121 2 42
1735 312 0 27 1776 126 3 50 1817 85 0
1736 198 3 2 1727 151 0 28 1818 153 2 62
1737 312 3 15 1778 111 1 16 1819 120 1
1738 216 3 4 1779 88 3 41 1820 130 1 58 7-I0
1739 211 2 32 1780 128 0 54 1821 110 1 4513-%
1740 221 1 14 1781 94 1 34 1822 115 3 31 6%
1741 204 2 17 1782 219 1 15
1742 250 0 16 1783 196 2 2 Imperial Gallons
1743 205 1 3 1784 124 3 19 1823 26,332
1744 219 0 5 1785 133 3 7 1824 27,666
1745 162 3 33 1786 187 3 52 1825 146,346
1746 163 2 16 1787 177 1 82 1826 86,023
1747 180 3 45 1788 138 2 27 1827 79,784
1748 193 1 18 1789 117 0 6 1828 264
1749 275 1 33 1790 122 1 26 1829 71,641
1750 21?7 2 17 1791 128 1 40 1830 66,213
1751 260 0 48 1792 139 1 1 1831 71,423
1752 249 1 53 1793 110 2 27 1832 60,568
1753 242 2 5 1794 120 1 37 1833 38,197
1753 219 0 O 1795 36 0 1 1834 43,758
1755 213 3 9 1796 54 0 12 1835 48,6%
1756 198 2 25 1797 48 1 15 1886 59,454
1757 171 2 33 1708 61 3 56 1837 44,807
1758 163 1 46 1799 92 3 45 1838 57,584
1759 182 2 23 1800 19 2 18 1839 63,937
1760 219 3 53 1801 105 3 45 1840 60,056
1761 189 1 47 1802 114 2 4 1841 55,242
1762 186 0 33 1803 158 0 42 1842 53,585
1763 199 1 0 1804 34 3 2 J8a3 49,943
1764 176 1 31 1805 21 0 56 1844 53,865
1765 230 3 39 1806 103 1 57 1845 62,519
1766 205 1 25 1807 144 0 59 1846 64,478
1767 225 0 58 1808 6 2 8 1847 55,774
1768 176 3 12 1809 43 2 5 1848 44,651
1769 179 3 31 1810 31 9 1849 46,405
1770 140 2 62 1811 110 0 39
No. VIII.
SECOND AND THIRD CLASSES.
PORTUGAL WINES.
Name. ‘ Province or Town.
Carcavellos, or Lisbon......... { B:(%“s rn“(f,}m
11, Near Lisbon
Vinho de Termo.........coceeruenne. Estremadura
Setuval ......cocoeineene vesenasssrasses Ditto

o
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Name. Provinoe or Town. Remarks.
Lamego Near Coimt An inferior kind of Bordeaux.
Alenquer, Mon¢aon .. As the former, but somewhat

Hormida, Guials, Con
linhas, Galafurs.

TR0,

d
ve-

better in quality.
An ordinary wine.

A wine.
A light port, of good quality.
‘Wines of the Douro, of the

first and second qualities, or
Peitoria and Ramo.

tuP:IOd 0 v!vlglllls]e with thg n:l-
growths —an artifici
Geropigs ... General mixture to assimilate wines to
various tastes.
No. IX.
PORTUGAL WINES imported into Great Britain from 1700 to 1849.
Tuns. Hds. Gall. Tuns. Hds. Gall Tuns. Hds. Gall.
1700 7,157 1 47 17371 14,985 1 14 1774 13,773 2 39
1701 7,408 2 31 1738 11,487 2 10 1775 12,658 3 61
1702 5924 3 60 1789 1,747 1 47 1776 12,755 1 13
1703 8845 1 60 1740 7,524 3 28 1777 14,482 0 55
1704 9,924 2 49 1741 16,559 1 14 1778 11,871 1 46
1705 8,419 2 59 1742 15,270 0 20 1779 10,127 2 9
1706 7,709 0 23 1743 16,611 2 56 1780 17,107 1 48
1707 9,011 3 44 1744 8,028 3 27 1781 10,963 0 28
1708 9,637 2 24 1745 15,209 2 40 1782 8,063 0 58
1709 7,651 0 19 1746 11450 3 35 1783 10,908 1 56
1710 6,729 3 18 1747 13,490 2 30 1784 11,434 3 13
1711 7,647 3 54 1748 11,820 1 40 1785 12,171 0 6}
1712 6,483 0 36 1749 13470 2 29 1786 1,770 1 37
1713 59715 2 51 1750 9,060 0 60 1787 16,087 0 13
1714 8, 1 8 1751 10,188 0 47 1788 18,039 3 27
1715 10,721 8 46 1752 10,132 3 4 1789 19,839 1 35
1716 9,1 2 37 1753 12815 0 358 1790 21,431 3 22
1717 10,340 0 26 1754 10036 1 9 1791 23,606 0 17
1718 14617 2 41 1755 1,022 3 34 1792 26,938 3 28
1719 12,171 0 33 1756 7,841 0 20 1793 15629 2 9O
1720 1L152 1 44 1757 11,066 2 24 1794 22,229 3 40
1721 14,086 3 26 1758 10,826 1 27 1795 25,286 2 1
1722 | 11,580 0 18 1759 | 11,669 2 44 1796 15017 2 58
1723 12,336 3 41 1760 10,986 3 33 1797 12,420 2 14
1724 14,222 3 50 1761 9,622 0 10 1798 16,956 3 11
1725 14,403 2 80 1762 12,995 2 33 1799 24,300 1 10
1726 7,773 3 41 1763 12,936 3 39 1800 20,738 0 47
1727 12,9456 3 35 1764 13,046 8 59 1801 28,669 1 27
1728 18,208 0 58 1765 13,506 1 34 1802 22,023 0 7
1729 14371 1 25 1766 13,135 3 37 1803 27,682 8 53
1730 8,279 2 5 1767 12,619 1 39 1804 9849 2 3
1731 13,122 1 58 1768 14311 3 36 1805 20,003 0 61
1732 10,939 2 87 1769 18,760 1 17 1806 19,848 1 38
1733 11,162 0 32 1770 11,919 3 18 1807 23914 1 62
1734 1,723 1 10 1771 12396 2 7 1808 22,093 0 16
1735 1383 1 0 1772 11,957 3 52 1809 20,678 1 61
1736 11,367 2 13 1773 11,847 0 44 1810 ,360 0 39
(eontinued)
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Imperial Gallons.

1811 9,260 2 19 1823 2,775,041 1837 2,573,157
1812 15007 3 28 18245 :,g:_al,s?z :ggg 2,900,457

18 4,587,6 . 2,921,422
1813 { B"t“"f"rgm by } 1836 1 1840 2,668,534

1827 1841 2,387,017
1814 15498 0 483 1828 1842 1,288,953
1815 - 16913 0 60 1829 1843 2,517,709
1816 8215 0 1830 1 1844 2,887,501
1817 14,025 1 1831 176 1845 2,688,084
1818 17,944 2 1832 1846 2,699,798
1819 o311 1 1833 1847 2,360,851
1820 10,598 1 1834 1848 2,446,813
1821 12,092 3 1835 1849 2,618,242
1822 14814 2 20 1836

TOTAL EXPORT OF WINES FROM OPORTO.
PIPES, FROM 1824 TO 1833, INCLUSIVE.

England. | Other Parts. Total
1824 19,968 6,149 26,117
1825 40,277 170 40,477
1826 18,310 287 18,597
1827 24,207 10,030 34,237
1828 27,932 13,295 41,227
1829 17,832 7,539 25,371
1830 19,333 4832 24,165
1831 20,171 3,268 23,439
1832 13,573 2,977 16,550
1833 19,432 1,063 20,495
No. X.

‘WINES OF MADEIRA AND THE AZORES.

Name. Province or Town. Remarks.

Rich and sweet.

Malvasia, or Malmsey Rich and 3
urable, dry wine.

Madeira.

Sercial . Ditto, of excellent quality.
M i Not exported ; a wine.
A red wine, ¢ ing in
Tinto ..coovvvvnnenennennnns i a few years to rich old
Madeira in colour.

Figaa do Pereiro . { ab(o)f inferior kind to the

Santa Antonio Y ¢ M
) species o almse
#Vino Passado...........c..coceevnrnn. Azo of ngt quality ; k e Ps .
) N wine, light, nof
AVIN0 BCO vuvvvereerrrreirreriernenane | { durablo,

In 1798, a Portuguese geira of land, 240 feet by 120, bore 1000 vine
roots, yielding generally a pipe of wine, valued at 12,000 reis, or
3l 78. 6d. The expense of cultivation was 6000 reis; dutxes 1045;
contingencies, 945; profit, nearly 4000 reis, or about 1L 2s. 6d. on the
fruit for a pipe of wine.

* The importations of the Azores wines are generally included in the list of
miscellaneous wines imported.
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No. XI.
MADEIRA WINES imported into Great Britain from 1785 to 1849.

Tuns. Hhds. Gall, Tans. Hhds. Gall. Imp. Gall.
1785 613 2 26 1808 2790 0 50 1829 218,311
1786 526 2 9 1809 2902 1 44 1830 204,956
1787 378 1 41 1810 2353 1 24 1831 226,221
1788 1074 2 13 1811 1518 0 33 1832 219,102
1789 n74 1 12 1812 2035 2 473 1833 161,042
1790 1463 3 45 1813 No returns 1834 150,369
1791 1623 2 58 1814 2018 2 1835 139,422
1792 1252 0 42 1815 1826 0 11 1836 133,673
1793 1007 8 O 1816 1B12 13 1837 119,873
1794 783 2 10 1817 1270 2 58 1838 110,204
1795 639 3 52 1818 2316 2 4 1839 118,715
1796 501 1 23 1819 2922 0 28 1840 112,555
1797 287 3 .0 1820 2617 1 61 1841 107,701
1798 659 0 17 1821 2411 2 44 3-20 | 1842 65,209
1799 671 0 41 1822 2046 1 59 10-20/ 1843 95,589
1800 967 2 42 1844 111,577
1801 1777 0 54 Imperial Gallons. 1845 102,745
1802 1497 3 38 1823 450,417 1846 94,580
1803 1564 0 1 1824 489,816 1847 81,349
1804 1075 0 40 1825 541,453 1848 76,938
1805 1101 8 41 1826 569,668 1849 71,007
1808 1605 2 61 1827 308,041

1807 1981 3 32 1828 258,795

No. XII.

“METHUEN TREATY.” (Page 235.)
Treaty between England and Portugal, signed Dec. 27, 1703.

¢ Art. 1.—His sacred royal Majesty of Portugal promises, both in
his own name and that of his successors, to admit for ever hereafter,
into Portugal, the woollen cloths and the rest of the woollen manufac-
tures of the Britons, as was accustomed until they were prohibited by
the laws; nevertheless, upon this condition:

¢ 2,—That is to say, that her sacred Majesty of Great Britain shall,
in her own name and that of her successors, be obliged for ever here-
after to admit the wines of the growth of Portugal into Great Britain;
so that at no time, whether there shall be peace or war between the
kingdoms of Great Britain and France, anything more shall be de-
manded for these wines, by the name of customs or duty, or whatsocver
other title, directly or indirectly, whether they shall be imported into
Great Britain in pipes or hogsheads, or other casks, than what shall be
demanded from the like quantity or measure of French wine, deduct-
ing or abating a third part of the custom or duty; but if at any time
this deduction or abatement of customs, which is to be made as afore-
said, shall in any manner be attempted and prejudiced, it shall be just
and lawful for his sacred royal Majesty of ’ortugal again to prohibit
the woollen cloths, and the rest of the British woollen manufactures.

¢ 3.—The most excellent Lords of the Plenipotentiaries promise and
take upon themselves that their above-named masters shall ratify this
treaty, and that within the space of two months the ratification shall
be exchanged.

“ Given at Lisbon, the 27th of Dec., 1703.

“ MARCHIS ALEGRETENSIS.
¢ JorN METHUEN.”
2p2
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“NATURAL EFFECT OF THE MONOPOLY.” (Page 237.)

The Oporto Company seem to have possessed astonishing power over
the seasons; in that the wines were rarely affected in price by bad or
good vintages, but came to England in the same qualities and prices as
usual, however they went to other countries. It must be observed,
that the Company fixed the time of the vintage often without any re-
gard to the chance of the rains setting in, these taking place some
seasons a few days sooner than others, and thus injuring the vintage.
Whether they delayed it to the last moment, in hopes to obtain a riper
and more perfect vintage, or whether any motive more ignoble was
the cause, is not clear. In the fine climate of Portugal the hazard
from bad seasons must be thought very slight, much less than in Bur-
gundy. Neither in a good season in Burgundy, nor anywhere else,
would the first class of wines be some very fine and some very bad.
First and third classes would be equally affected by a good or bad
season, but this is not the Company’s experience in a steady southern
climate. The prices of the wine, nevertheless, have nothing to do
with the quantity or quality. The following years carry the prices of
the better wines per tun, and the character of the year’s vintage. The
years 1797 and 1798, it must be observed, were years both marked
“ very bad;” 1799, 1800, and 1801, the same. In the natural course of
events, the wine of one year would be materially affected by the bad
season preceding, did not monopoly interfere.

Pjj P

Years. Quality mp:'n. impop:ed.

£ 8. d
1799 82 10 0
1800 92 10 0
1801 89 38 0
1802 18 o0
1803 94 9 0
1804 89 10 0
1805 82 9 0
1806 8 9 0
1807 84 19 0
1808 4 9 0
1809 8 90
1810 114 9 0
1811 104 to 110
1812 1383 0 0
1818 108 0 0
1814 08 00 e
1815 9 6 8
1816 84 0 0 47,819
1817 84 00 37,422
1818 % 00 53,831
1819 % 00 73,936
1820 78 13 4 70,231

The total exportation of wines from Oporto has not increased of late years. In
1819 there were 18,146 pipes less exported than in 1780, and in 1820 the quantity
was 4486 less. In 1849 the exports of port wine to England and Europe had gene-
rally averaged for seven years 24,632 pipes annually.

It will be seen that the price of 1800, after no less than three bad
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years, is nearly equal to the good years. It is remarked in other coun-
ties, that abundant years are, for the most part, years of good quality
and good prices, but then they have not the enjoyment of a managing
company to balance natural disadvantages.

These and other abuses were often noticed, but the treaty and the
Company, twin evils, stifled everything like resistance to their despot-
ism. The Company was always triumphant. The same wine has been
shipped to England from Oporto, in virtue of the treaty, at 40l a pipe,
and to other countries at 20/.! The Board of Trade in vain poifrted ount
the character of this monopoly in 1767.

To exhibit the conduct of the Company as to consistency and the ful-
filment of its daties, the following table will be sufficiently explanatory
to the reader, showing the qualities and produce of the vintage of the
Douro in the years named, and its system of approval and disapproval
of the same wines, as might be found convenient. The table illustrates
the working of the osfystem (page 249), and explains how bad and good

vintages are made of the desired quality
Produce.|  As As As Deducted |y
Years. | First Class.| BSecond. Third. Bepose- Total. T:;ml:i:l..t Approved

1843 18,002 15,714 17,166 21,580 72,462 6,002 | 12,000

15,643 16,981 66,666 7,338 | 14,000
1845 6,685 10,162 16,127 28,382 61,206 1,686 5,000
1846 35,801 18,1013 | 29,3844 19,471 | 102,758 15,801 | 20,000
1847 38,2144 18.304-’181 24,448 10,3564
1848 25,721 21, 36,9988 | 22,552 | 107,115% | 18,721 7,000
1849 12,450 10,909 14,2394 | 30,030 67,6284 5,450 7,000

Totals| 158,111} | 108,192} | 154,0084 | 149,253} | 569,563% | 75,1113 | 83,000

“ MODIFICATION OF THE COMPANY’S CHARTER.” (Page 243.)

“1. The General Company for the Superintendence and Encourage-
ment of the Vineyards of the Alto Douro shall continue in existence,
in as far as the production of wines in that district shall exceed the
quantity exported and used for home consumption.

5, The existing divisions of Feitoria and Ramo shall cease: but the
exterior line of demarcation shall be retained, comprehending all those
lands which are now planted, or may afterwards be planted with low
wines, within the said boundary.

« 6. The Directors of the Company shall continue, as heretofore, to
take an account of the quantity and qualities of wine produced, and to
regulate the tonnage upon it.

“g9. The Government, on receiving the Report of the Directors, shall
determine, according to the circumstances, both the day for the opening
of the fair of the Douro, and the time for its duration; provided always,
that the opening be not deferred beyond the second day of February.

¢10. The preferences which the law had accorded to the Company,
and the legitimate export merchants (negociantes legitimos exporta-
dores), are declared to be abolished.

«1]1. Every citizen shall be at liberty to purchase wines in the
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Alto Douro, and to sell them in the town of Oporto, or wherever else
he may find expedient, as well as to distil any wines, whether of his
own manufacture, or bought by him.

« 12, The Company shall be obliged to purchase, at the price fixed
by the law of the 21st September, 1802, all the wine remaining unsold
after the fair of Regoa, that shall be offered to it by the farmers, until
the end of March.

¢ 13. The wine mentioned in the preceding article, in case it be not
exported, may be applied to the same purposes as the inferior wines,
or sold for distillation.

18, Only the Directors of the Company shall have the right to
sell and import brandy for preparing and mixing with wines, within
the barriers of Qporto, Villa Nova de Gaya, and the line of demarcs-
tion of the Alto Douro.

¢ 30. The present decree shall continue in force for the space of five
years, or until the whole or any of the articles contained in it shall be
revised or altered in such manner as may be judged fit.”

DECREE.

PRESENTED DY JOSE DA SILVA CARVALHO, DECLARING LISBON AND OPORTO
FREE PORTS.

« Art. 1. The port of Lisbon is free to all merchant vessels of every
country, not at war with Portugal; and every kind of merchandise and
articles of commerce will be admitted into it for deposit, wheresoever
produced, or under whatsoever flag imported.

“9. All the provisions of the present decree shall be extended to
the city of Oporto, as soon as the measures necessary to facilitate its
execution shall be taken.

«“ The Minister for the Affairs of Finance will take notice hereof,
and see to its execution.

(Signed)  “ Don PEpRO, Duke of Braganza.
¢ Palace das Necessidados, 22nd March, 1834.”

A previous decree, dated April 3, 1833, permitted the import of
foreign wines into Oporto by sea or land, upon payment of a duty of
20 per cent. ad valorem.

DECREE. (Page 255.)

“ Taking into consideration the reports of the Ministers of the In-
terior and of Finance, and with the advice of the Council of State, I
think fit, in the name of the Queen, to decree as follows:

« Art. 1. All the privileges, authorities, prerogatives, and immu-
rities, of whatever nature or denomination, grauted to the Wine
Company of the Alto Douro, and to the Junta of its administration,
from the time of its establishment to this day, are abolished.

«2. The free disposal of their vineyards and wines is accordingly
restored to the cultivators of the Upper and Lower Douro, as to those
of all other parts of these kingdoms.
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‘3. All imposts hitherto laid on the wines of Oporto, with the ex-
ception of the subsidio litterario, and of the duties on consumption in
the city of Oporto and its district, as well as that of 12,500 reis on
each pipe exported from the Foz of Douro, are abolished.

“ 4, The subsidio litterario shall be received, as in every other place,
by the Receiver General and his deputies.

“ 5. The duties on consumption shall be received in the same man-
ner, but those on exportation will be paid at the Custom-house of the
the city of Oporto, on the manifests which are to be presented by the
sellers and exporters under the penalties ordered in such cases.

“ 6. The company shall convoke the shareholders within a month,
to deliberate with t[vlem on the settlement of the accounts, the employ-
ment of their property, and their interests.

“7. All ordinances and regulations whatsoever contrary to the
present decree are abolished, as if they were expressly mentioned.
The Ministers of the Interior and Finance are charged with the
execution of the present decree.

* Do~ PEDRO, Duke of Braganza.
“ BENTO PEREIRA DA CARMO.
“ Jose DA SiLva CARVALHO.

* « Palace das Necessidados, May 30, 1834.”

PORT WINE. (Page 253.)

Extract from a letter in the Periodica dos Pobres, dated Regoa, Por-
tugal, October 19, 1843 :—

“The grapes in the quintas of the first rank and in the hotter situa
tions (which an English house declared last year were burned up) were
this year in the most perfect condition, and produced musts of a very
superior kind. The rage for elderberries still continues, and in one
quinta alone it is notorious that a purchase of not less than 400 razas
was made. Elderberry here is at 3200 per raza, and is of a very in-
ferior quality. An exception, however, to this taste deserves to be
mentioned; for a merchant who possesses property here a few days ago
ordered all the alders, which his commissary had planted, without his
orders to afford shade in the courtyard of his warehouse, to be cut
down; and I am informed that the same merchant, who has bought
and made wines this vintage, in order to obtain them pure, inserted
the following clause in the contract: ¢ The wines are to be made at the
expense of the purchaser, it being, however, understood that the use of
elderberry is prohibited, in consequence of the purchasers considering
it not only prejudicial to the quality of the wine, but also to the credit
of the contracting parties.’ ”

It continucs: “There is a great demand for brandy, and it has
reached the price of 74 dolls. 400 rs. per pipe. This is to be attributed |
to the excessive quantity which it is the present custom to throw into
the wine during its first racking, and also to the extensive orders given
this year for Geropiga. If the ancient system of making wine were
to be reverted to by the merchants in general, we might then hope to
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see port wines in the enjoyment of their full credit; but unhappily, as
the general taste still continues for black, strong, and sweet wines,
which is not the character of the pure wines, the latter are rejected,
and the farmer has no other resource than to make his wines in such &
way as promises to be most lucrative to himself.”

In a letter from the same writer, dated from October 30, 1843,
the Velho Lavrador do Douro, so signing his printed correspondence, and
still complaining of the mode in which the wines of his country are
treated, writes:

“I cannot but declare that the real innovators are certain English
merchants who come here and make wine after their own fashion, before
the right time, and in a wrong way, thus inducing some incautious
farmers to follow their injurious example. Iam nearly sixty-ane years
of age, and am obliged to declare that never in the course of those
years have I seen so much ignorance and imprudence. If those gentle-
men would only get rid of some of their pride, they certainly could
not deny that, if they had acted in a different manner, they would not
have found themselves under the necessity of distilling or selling for
tavern use the produce of those new discoveries of their ¢ Progresso’
produce, which could not have fuiled to equal that of the worthy
farmers of the Douro, if in the making of it that degree of intelligence
and capacity which abounds in my honoured countrymen had not been
wanting.”

MADEIRA. (Page 268.)

A decree relative to Madeira is as follows:—

“1. All such goods and merchandise as are admitted to pass through
the Custom-houses in Portugal shall have the same privilege at the
Custom-house of Funchal, in the island of Madeira.

“2, The Custom-house at Funchal will be regulated in every respect
by the practice of the one at Lisbon, excepting in any thing which
may be peculiar to that island.

“3. Its wines will pay a duty of three per cent. when exported to
Portugal, and of eight per cent. when to foreign countries, upon the
valuation of sixty milreas per pipe; all other produce of the country,
such as fruits, salt fish, sweetmeats, &c., will only pay one per cent. on
exportation.

‘4, Each pipe of wine which may be ripened by stoving shall be
subject to a duty of two milreas per month.”

N.B. The reason assigned for this is, that the government consider
the quality of the wines injured by this process, and they wish, by the
imposition of this tax, to discourage its continuance. The other articles
are not of any general importance.
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No. X1II.

SECOND AND THIRD CLASSES.
ITALIAN AND SICILIAN WINES.

Name. Pgovince or Town. Remarks.
eles, } Red rich muscadine, of a
Mount Vesuvius | § fine flavour and perfume.
. Sicily Luscious red muscadine,
Naples Resemb].mg Burgundy.
nary wine.
e best red wines in
Sici the hllrl?d’tho‘ exeel‘}:nt
e the secondary
Mount Etna Rho’;e growths; rare in
Ditto  [Pitchy taste; ordinary wi
0! wines.
Ditto Tolerabl
Roman States |Excellent durable red wines.
Piedmont  (Ditto.
Elba 1(}ood wine of the second
Ditto A durable wine, exports well.
Ditto A mouum wine.
- Resemblmg the Tinto of
Ditto Ahcmt in flavour and bou-
-na.uo, Ant‘t:llll'a, Artiminio,
Men
llﬁonte Spertoli, Poncmx.} Ditto (Good wines of the country.
ini | pontitio  [Ditto.
ountVesuvius, s
. Lake Averno, wnAn éiehu.te fine coloured
Maria deCapoua .
. An excellent muscadine.
Naples Muscadine, flavour of fennel
Ditto Muscadine and common.
Ditto Vin de li .
Ditto Goo«}i}gtrgmary wint Frencl
. een nch
® Near Reggio {wme and mmtt
o . lg P ....r A vin de mousseux.
ngdom o . .
.................................... { aples } Good ordinary wine.
Mazara
Veterano
Massars,....... %’;ﬂ‘i‘:‘?‘ Sicily Of tolerable quality.
Marsala
Girgenti
a, Milazzo, Avals, Vittoria... Ditto Ordm a
. ary wines and su-
and Stromboli eev.e....eeuemn. Lipan Tsles {pem, nary wines
Bol Vin cuit mousseux.
Neu' Spoletto wines.

(continued)
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Name. l Provinos or Town. Remarka.
Near Castri muscadine.
Roman States Mll.wldlnA adi e, not dm-lbl%.Mly
strong muscadine,

Monte Fiascne ...............coeeenueen { Nul;om,ni‘eo { frthm‘?d mdtggvouml

of great stre;

iiilbmo ........................................ Roman States |Ditto, ex:.aellen!tl.6

Vins de Uiguewr,of greater

DMtto {or less ment not bearing
expo o

Ditto { bnt a small
Plain of Pisa q“‘“m.

Moute Pulcino...... . Tuscany The most csteemed of

Montalcino, Rimeneze, Pont-} Ditto the Tuscan muscadines.
Ecole, and Santo Stephano GOO(} muscadines.

, cordial wine, prepared
Vermut E_“" ' {w:t.h wormwoog,’ N
Rio Ditto
Vino Morto... The Veronese l § D"ng‘z}:’““ in” spiit wd
Vino Smto Ditto 1Good red and white wines.

1lagio.......... Lake of Como |Wines of colour and spirit.
b Mantua | aﬁeeable w1:ixe.
5 and moussess,

Pavia .... Pavm {but verg?hfenor wines.

Monte di Brianza - Milan 1Good flavoured wines.

Panocchia, Vigatto, vaerse- } Parma { wines of th
tolo, Casola, vols, ...... country.

Val Irdone, Bottola, Ponté d Al- .
lolxo, Verdetto, Sala del Chnsto} Placentia Ditto.

Sa.m,o Pl:étasso A ....... Frescale, Caselle, Inferior wines, some
Lassurasco, Rugarlo, Castel- ( | Districtof Borgo | ) them wvins de liguen,
lina, Salso, Maggiore, Villa- Placentia having a disagreeabletast
Chm.m, (‘laretto lo......... of ho&:ev for hoat

Ranal n; r

Ratrera and Sap Mod {oonsum;:lyo ;vme ol

Vin Piccolit Friuli Resembling Tokay.

No. XIV.

The Sicilian, Fayal, &c., mixed, &c., except wines from the Cape o
Good Hope, are included in the followmg list of miscellaneous and w*
rated wines imported, of which the varieties are not specified.

-

Tuns. Hds, Gall. Tuns, Hds, Gall, Tuns. Hds. Gal. b
1785 62 3 21 1795 13 2 40 1805 20 3 3 (6
1786 73 1 10 1796 95 1 39 1806 156 2 0
1787 54 0 61 1797 37 1 23 1807 161 3 21
1788 42 2 13 1798 27 0 60 1808 746 0 7
1789 27 1 45 1799 16 1 24 1809 535 0 5
1790 15 3 17 1800 183 3 1810 1362 2 %
1791 22 2 54 1801 60 2 10 1811 874 3 3 JU
1792 24 3 55 1802 71 3 53 1812 2539 0 4%
1793 30 0 35 1803 177 2 29 1813 No returns &
1794 12 0 30 1804 188 0 58 1814 1894 1'3 &

(contin

[
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Tuns. Hds. Gall, Imperial Gallons. Imperial Gallons.

1815 889 1 19 1826 268,853 1838 370,610
1816 897 3 1 1827 223,850 1839 369,417
1817 641 3 385 1828 174,590 1840 383,774
1818 1204 1 12 1829 206,669 1841 401,439
1819 919 2 11 1830 238,909 1842 393,028
1820 1044 3 5 1831 259,709 1843 398,743
1821 1159 3 5 1832 262,850 1844 463,685
1822 75 1 2 4-20 1833 . 253,084 1845 506,523

Imperial gallons. | 1834 313,732 1846 508,285
1823 176,141 1835 374,549 1847 470,429
1824 268,217 1836 403,155 1848 488,683
1825 331,268 1837 373,458 1849 444,608

No. XV.

SECOND AND THIRD CLASS.
! HUNGARIAN, AUSTRIAN, AND SCLAVONIAN WINES.

¥ Name. Province or Town. l Remarks.
»
% Wokay, Essence, and Ausbruch . } T&“‘: g::::.ry }See wines of first class.
‘ Tokay, Maslas.... ‘i)itto A secondary Tokay.
Mount Matra, ‘Wines, both red and
' Upper Hungary white, much esteemed.
..| Lower Hun
Districtof Red kind, much esteem-
ditto ed for spirit and sweetness.
. Like Tokay, preferred
’ Meneser-Ausbruch ...........coceenee Ditto by some; rich, aromatic,
p sweet, not cloym% hite
red \J
Erlon Upper Hungary {wmes. and an Ausbruch.
# Rusth Lower Hungary | Similar to GEdenbourg.
- A white wine of excel-
-.| Near Presburgh | < lent quality, somewhat in
aroma like Tokay.
. OnN;(}e'ar mhbe Good wine of the country.
) ube,
in Selavont } Resembles Cote Rotie.
eartheancien
G e
Between Buda mbles Languedoc, &
and Esseh {mt l';ed wine of the
Near Transylva-
Gros Warden .........ccooovunerrrenen { | et sy v }m;::; 2 swoct, of
ng and sweet, of &
In Sirmian {re%v colo?u‘ ol with
: ines prepared wi
Ditto {sp\ces and wormw
Qlodova, Menos, Gyordk, Paulis... Menes Menesgﬁly different from
llent wine, resem-
Mod Near Presburgh bhl;i];o%“emn andy. %
XKatschdorf, Grunau, Obernusdorf.. Ditto ‘Ditto.

‘continued)
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Giberwein

Thomas, &c.

which will
CucleolBlnz- :
low Ditto, like Burgundy.
Moravia equal f
Austria
little note,
Ditto hue,
Sonther]y, near will
Vienna
Ditto
Lower Styria and white.
Ditto rank to t
Ditto wines of the coumndry.

. Resembling good Italis
Carinthia  {  ;esembling
Ditto
Istria Rod
An Adnatio wine,
At Ci d’I tria, and sweet.
) s
P,,-R.y, }Good ving de liguewr.
hnova
Istria

In the Tolna

disirict superior red wine.
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. No. XVI.
7ines of the Cape of Good Hope, imported from 1801 to 1849,
inclusive,

Tuns Hds. Gall Tans. Hds. Gall Imperial Gallons.
45 3 57 | 1818 3,648 0 1 1833 514,262
15 3 58 | 1819 1,648 3 1 1834 525,081
13 1 31 | 1820 1,925 0 1835 | - 522,941
8 3 8 | 1821 2,113 2 1210-20| 1836 541,511
0 2 14 | 1822 2,244 0 2 17-20| 1837 500,727
9 0 57 1838 538,528
2 3 42 Imp. Gall. 1839 534,182
178 1 30 | 1823 843,172 1840 456,773
16 0 36 | 1824 591,078 1841 441,238
19 3 41 1825 746,925 1842 370,800
8 2 19 | 1826 356,070 1843 332,369
4 2 5 | 1827 679,447 1844 319,257

No returns. 1828 699,805 1845 357,793
849 3 55 | 1829 653,742 1846 365,867

1513 1 4 [ 1830 580,408 1847 293,016

1631 2 3213 | 1831 537,188 1848 267,922

4218 0 29 | 1832 540,357 1849 241,845

No. XVII.

French, Spanish, Rhenish, and Portuguese Wines imported into
Great Britain from 1700 to 1785.

Tuns. Hds. Gall Tuns. Hds. Gall, Tuns. Hds. Gall
23,502 0 10 1729 25672 3 50 1758 15896 1 54
21,443 2 23 1730 19,823 3 31 1759 15,405 2 19
15,725 1 62 1731 24,239 1 58 1760 15,427 3 47
11,092 2 42 1732 21,384 0 11 1761 ,602 3 46
13,811 1 57 1733 21,420 1 57 1762 16,097 0 1
12,070 1 17 1734 21,264 1 47 1763 17,082 3 21
10,973 2 31 1735 24,416 1 28 1764 17,390 1 42
12,962 0 16 1736 20,763 0 10 1765 18,132 1 4
14,380 0 50 1737 26,605 1 38 1766 18,472 0 14
13,338 1 48 1738 22,171 2 1 1767 17,087 3 5
15,869 0 56 1739 18,594 3 28 1768 18,580 0 58
15,481 2 14 1740 15,198 3 60 1769 18,371 2 30
12,677 1 27 1741 17,178 1 3 1770 16,724 0 40
15937 1 8 1742 16,715 3 58 1771 16874 2 12
18,747 1 57 1743 17,655 0 34 1772 15,597 2 42
2L,751 0 9 1744 10,276 2 60 1773 16,431 3 20
18,834 3 7 1745 16,034 1 34 1774 17,992 1 20
22,260 3 58 1746 12,205 1 11 1775 17,736 0 13
23,875 1 48 1747 14,560 2 32 1776 16,734 0 36
25,510 2 13 1748 25,135 1 16 1777 18,217 2 60
19,141 0 44 1749 21,555 0 35 177 16,343 0 51

,263 0 45 1750 15,456 2 11 1779 12,760 2 10
25,470 0 42 1751 14,788 0 2 1780 20,514 2 39
22,415 1 1 1752 13,708 2 25 1781 13,311 3 20
23,075 3 8 1753 18,857 0 20 1782 9,791 0 39
24,722 3 35 1754 14,982 3 50 1783 13,624 1 51
19,334 0 24 1755 16,544 2 22 1784 14,499 0 56
21,064 3 61 1756 12,264 2 18 1785 14,807 1 27
30,045 2 32 1757 14,050 2 30
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No. XVIIIL

Wine of all kinds imported into Great Britain, for Home Consumg
and Exportation, and Receipts of Revenue thereon, from 17¢
1849.

Imperial . Im;
Year. e, £ & | Yar Gabons: £t
1785 1817 5,614,622 2,023,720
1786 Import and 1818 6,139,490 2,241,380
1787 xport. 1819 4,978,600 1,802,097
1788 1820 5,019,960 1,818,396
Con-| 1821 5,016,569 1,797,491
only.| 1822 4,975,169 1,794,013 1
1789 3| 1823 5,291,410 1,907,466 1
1790 7 4 1824 5,479,732 1,967,953 1
1791 05 1825 ,655,993 794,009
1792 30 1826 6,450,814 1,270,118
1793 5 2| 1827 7,262,110 1,426,550 1
1794 19 0| 1828 7,580,625 1,506,122 L
1795 15 1 1829 7,446,159 1,321,433 I
1796 19 7| 1830 5,461,635 1,389,668 1
1797 12 8 1831 68,229 1,524,177 |
1798 6 17 1832 6,386,687 1,519,643 |
1799 12 0 1833 5,965,542 1,629,219 (
1800 8 5 1834 6,480,544 1,705,520 (
1801 911 1835 6,420,342 1,691,522 (
1802 6,355,749 19 9 1836 6,809,212 1,793,963 (
1803 8,181,466 12 9| 1837 6,391,560 1,687,097 (
1804 4,840,719 5 5| 1838 6,990,271 1,846,056 (
1805 4,565,551 8 4| 1839 7,000,486 1,849,699 (
1806 5,936,235 11 8 1840 6,553,992 1,872,799 (
1807 5,922,337 18 9 1841 6,184,962 1,800,127 (
1808 6,408,534 12 1 1842 4,815,222 1,109,205 (
1809 5,808,087 18 3| 1843 6,068,987 1,704,434 (
1810 6,805,276 16 3| 1844 6,838,684 1,960,738 (
1811 5,860,874 6 1845 6,736,131 1,787,560 ¢
1812 5,136,490 191 1846 6,740,316 1,887,516 0
1813 4,718,568 1847 6,053,847 1,700,153 0
1814 4,941,663 2,032,840 19 4 1848 6,136,647 1,727,409 0
1815 5,968,435 2,095,299 18 0 1849 6,251,862 1,767,516 0
1816 4,420,807 1,610,299 5 8 1850 6,448,317 1.824,457 ¢

* Duty reduced in 1786 from 997. 8s. 912-20d. per tun in British ship
501.16s. 6d. on French wines, and from 49/. 14s, 4 16-20d. to 327.16s. 6d. on]
tuguese and Spanish.

n 1803 an additional duty was imposed, when, exclusive of French wil
1,230,7240. was paid upon 49,230 tuns. In 1804 the consumption had falla
84,657 tuns, and the duties to 1,026,488, exclusive of French wines.

t In 1826 the dnt{ was reduced on nch wines to 6s. old wine measurt
7s. 34d. the imperial gallon. This was followed by a consumption the follov
three years, that_increased the revenue 9000/. & year more than it had bea
the high duty. Wine, too, was allowed to be imported in packages of any!
The reduction of revenue this year was owing to the allowance for stock

hand.

t The dutg;on French wine further reduced, and as well on all wines, ext
Cape wine, fixed at 5s. 6d. the imperial gallon, to which 5 per cent. was afterw
added. The alteration of duty on Cape did not take place until 1834, butit'
raised 4d. per gallon.
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No. XIX.
* all kinds 1m%)ortgd into Ireland for Home Consumption, and
Receipts of Revenue thereon, from 1789 to 1828.

Gallons. £ s d Gallons. £ s d.
130,187 8 4 1809 10 5

138,589 12 7 1810 12 7

138,010 7 9 1811 8 5

120,110 5 6 1812 7 4

94,506 18 8 1813 16

117,839 2 3 1814 73

264,165 5 6 1815 1 3

128,728 9 6 1816 20

41,808 3 1 1817 11 113

184,489 12 6 1818 10 10

343,194 13 1 1819 19 7

157,604 13 0 1820 5 5

192,663 18 4 1821 1o

348,199 14 9 1822 0

. 282,572 0 2 1823 16 11

327,132 13 10 1824 11 4

251,927 19 3 1825 953,810 140,655 7 1

254,102 7 8 1826 822,586 155,161 12
395,689 2 4 1827 929,619 174,036 16 7
294,736 14 9 1828 1,003,224 193,928 10 9

hstanding the increase of population nearly to double, 833,029 gallons of
were drunk in Ireland in 1828 than in 1789. Between 1791 and 1814 the
raised on French wines from 837. 7s. per tun to 144Z. 7s. 6d. and Portu-
d other wines from 227. 4s. 8d. to 957. 11s. The consequence was that in
consumption had fallen to 564,529 gallons, and the revenue had only
| to 185,000/ with a quadrupled duty.

No. XX.
DUTIES ON WINES. (Page 235.)

72 the duties on wine were two shillings per tun, and the best
the monasteries. This duty was called butterage. In 1618
8 thirteenpence the full quart. A pint of Muscatel, sixpence.
ht gallon rundlets of Claret, sixteen shillings. A pottle of
of nine pints, two and sixpence. Three quarts of Sherry were
two shillings. Three quarts of white wine three shillings,
1e vintner’s prices.
amentary papers of some standing, show, that down to the
the revolution in 1688, or even a year or two subsequently,
antities of French wine were imported, to the extent in some
20,000 tuns. The jealousy towards everything French after
te, induced the laying on of enormous duties by legislators,
‘e not wise enough to reflect that those wines must have been
ed for British commodities of one class or another. In 1693
2s on French wines were increased 8l per tun. In 1697, this
s made 25/, more than on Portugal wines. Instead of two-
all wine imported being French, as in 1669, the high duty had
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so driven it out of the market, that in 1784 only a thirty-fifth part was
French. In 1697, the duty was 4s. 03d. on nch, and 1s.8d o
Portuguese wine. From 1778 to 1806, French wine was raised from
6s. 33d. the gallon to 11s. 54d. duty, and Portuguese from 2s. 11id to
7s.7d. From 1770 to 1782, from 60L to 961 per tun were levied, while
other wines only paid from 30l to 50/. Those duties were reduced in
1786, but during the late war they were raised to 144L 7s.6d. o
French, and 95L 10s. on Portuguese, while German and Hungarisn
wines paid 118/. 13s. in British bottoms. In 1825 these absurd duties,
which had acted most prejudicially to the revenue, and were unjust %
the consumer as well as to trade, were reduced, and in 1831 finally
settled at a duty of 5s. 6d. a gallon upon all wines except Csp.
Threepence was subsequently added, making the whole duty 5s %
The variation in these heavy duties was a proof how little reason and
sound sense had to do with the enactment of them, seeing that whethe
French, Spanish, Portuguese, or any other wines were imported, they
must be paid for in British manufactures, and what claim had t
manufacturer of woollen over the maker of cotton goods, bar iron,

or steel ware ? :

The duty of 1713 was levied from 1726 to 1736, an average of
years, on 23,109 tuns per annum, French, Spanish, German, sl
Portuguese wines alone, the population being about 5,000,000; i
cluding other wines imported, 24,000 tuns may be reckoned as
importation, which would give a revenue of 576,000l. Now that
1786, with duties from 32L to 50l, and 7,000,000 of
yielded 721,518l 19s. 3d. Tripling the population
aggregate is 15,000,000, and tripling the duty at we
1,728,000L, being nearly the revenue from wine in 1849, supposing
consumption had increased only in the same ratio, and the duties
mained as in 1726. But the duty of 24/ was on French wines;
tuguese paid but 77 5s. 3d. per tun.

Madeira, until March 3, 1825, paid 9s. 24d. the imperial gallon
that time, to 1831, 4s. 10d. Cape paid 3s. 04d., French wines
Cape was then reduced to 2s.3d., and French to 7s. 33d.
wines paid 11s. 34d. until 1825. ’

TABLE.

SHOWING THE FLUCTUATIONS OF WINE DUTIES AT ONE VIEW, BOTE
THE CUSTOMS AND EXCISE, FROM 1786,

Years: Madeira. | Portugal.

8. d. s. s. d. | s d 8. d. 8. d. 8. d.
1786 8 8 4 2 4 3 4 3 4 3 4 3 8
1787 6 2% 3 3 63| 3 6% 3 6% 4108 4
1788 4 6 3 3 0 30 30 41 4 6
1795 7 43} 5 4108 | 410 41 6 § 6
1796 10 2% 7 6 6 6 8 8
1798 10 64 7 71 611 6 11 9 1 8
1801 10 2¢ 7 6 9 6 9% 6 9% 8 84 8
1802 10 7% 7 71 70 70 9 2 8

Nt R et~ e e
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Highest
Years. |(Prench. | Cape. | Madeirs. | Portugal.|  Spanish. | Rhentah. | Sener Roceipts
8. d |8 d s d | s d. 8. d. s. d. |8 a4 £
180319 535|8 3| 84 | 83 83 |10 4 |8 3| 342392
1804 | 18 90| 9 13|90 90 |11 13|9 o 214145
1805 | 18 914 9 2| 9 1 9 13 |11 3 |9 13 2255794
1809 |19 83 |9 13] o 9| o 13 {}{-,g Bl |9 e
1818 | 19 2! 3 9 24| 90 13| All9 13 |1 3 |9 13 No record
1814 | 13 3 9 2| 9 1} 9 13 |11 8 |9 13 227,578
181913 9 |3 9 3| 9 1} 9 13 |11 33|09 1} 2005359
1825 | 7 2|2 5| 4 93| 4 9f 4 9f | 4 9%|a of 934665
1826 [ 7 8 [2 5| 410 | 410 410 410 | 410 1,42432
1831 56 [3 90| 56|56 5 6 56 |5 6| 1635484
T+ [ R .. | Lmiss12
ws0 | L. oo e | v | 1824087

5 per cent. added since to the last-named duty above.

The proportion per cent. which each description of wine bore to the
total consumption of all sorts in the years 1847 and 1848 was, French,
656 and 580 respectively; Portuguese, 3900 and 39-87; Spanish,
89-18 and 39-69; Madeira, 1'34 and 1-25; Rhenish, 092 and 0:73; Ca-
nary, 0-38 and 0-33; Sicilian and other kinds, 7°78 and 7°96; the wine
of the Cape of Good Hope, 4:84 and 4-37.

The stock of wine in the different ports of the United Kingdom fluc-
tuates from seven or eight millions of imperial gallons to ten millions.
'The port of London alone has sometimes in bond not less than 50,000
pipes or butts of wine and 40,000 puncheons of foreign spirits.

Nothing can more faithfully show the incapacity of the various
judgments of the government than the above fluctuations. At a duty
of 58. 9d. there is a return to the revenue of 1,824,457L, which a duty
of 10s. 2d. did not yield, nor of 13s. 9d. much exceed. From 1798 to
1814 were years of war, and the army and navy were largely supplied,
and drawbacks allowed which do not figure above. It may be doubted
whether 2,267,6781. was not the maximum of revenue for home con-
sumption, at the highest duty, the records of that year, 1813, being
-destroyed, and before Peel’s Currency Bill had struck down the value of
all property twenty-five per cent. A revenue of 1,824,457 in 1850 is
equal, from this last cause alone, to one of 2,267,578 in 1814.

The enormity of the duty is the cause of the diminished consumption
of wine, A gallon of foreign brandy will be diluted in drinking with
three gallons of water, in all four gallons, paying 15s. duty, worth, with
the cost of the article, about 20s. Four gallons of wine pay 23s. 6d.
duty, worth, at prime cost, from 3s. 6d. to 20s. the gallon, as the casc
may be. Now the wine of the highest price will not contain more
than ten or twelve per cent. of brandy, nor of any wine more than
sixteen or seventeen. The stimulant powers of the spirit and water are,
therefore, much greater, at a rate vastly cheaper, even with the enor-
mous duty on foreign brandy. How much more is this the case with

2R
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whisky and home-made spirit, at half the duty of the foreign! An ad
valorem duty on wine is not possible in practice, therefore the duty
should be reduced one-half at least. We profess a high regard for
public morals, we talk about improving the circumstances of the
people, yet in typhus, which ravages England so fearfully, wine, the
main remedy, is shut out from the poor, while its liberal administra-
tion is necessary. So with the fevers of our marshy districts: wine
and bark are the sole dependence, yet the last is forbidden by the price,
which is a positive cruelty. The people are encouraged to drink ardent
spirit in consequence—but then, the revenue profits!

The consumption of wine in England for the undermentioned years
was in proportion to the population:

Year. Population. Gallons.
1700 5,475,000 5,922.541); French, Spanish, ese, and German only.

1750 6,467,000 3,804,912 Ditto. Duties be .
1801 8,872,980 7,006,310 Of all kinds. Img% Gallons.
1811 1,063,676 5860,874 Ditto. tto.
1821 11,978,875 5,016,569 Ditto, Ditto.
1832 13,889,675 6,386,687 Ditto. Ditto.
1841 15911725 6,184960 Ditto, Ditto.
1851 17,922,768 6,448,517 Ditto. Ditto.
Scotland for three periods:

Year.

1801

1811

1821 ...

The duty in 1801 was 1,922,987l, and in 1821, 1,797,491, with an
increase of population in the latter year of 2,290,696. In 1841 the
duty was only 1,800,127L. It is clear the people of England drank
in 1700 three times a8 much wine in proportion as they do now. The
natural consequence has been the increased consumption of spirits.
From 1730 to 1830, the consumption of British made spirits increased
from 873,840 gallons to 7,732,101, keeping pace with the increase of
crime; as if not only the temperature of the atmosphere, but the
amount of misery, poverty, and crime, were to be guaged by alcohol.
Ireland, in 1821, paid duty only on 2,649,170 imperial gallons of home-
made spirits, but in 1828 on no less than 9,004,539 imperial gallons.
In 1849 the amount was reduced to 6,973,333 imperial gallons. Scot-
land, in 1784, distilled but 268,503 common gallons of spirit; in 1833,
5,988,556. Thus there were made in England, in the year ending
January 5, 1850, 9,053,676 imperial gallons; Scotland, 6,935,003; Ire-
land, 6,973,333. The total being 22,962,012 gallons. It is, therefore, a
fact, however much of an anomaly it may appear, that inebriety in
this country has increased with the diminution of the wine consump-
tion, and morals as well as health have suffered by the same decrease,
and the augmented use of ardent spirit.

The number of bottles of wine consumed daily in England, Wales,
and Scotland, in 1821, being the average of three years, calculating
four bottles to the old gallon, was:
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The proportion from 1785 to 1794 was 3} bottles per head. From
1794 to 1814 it fell to three bottles, and from 1814 to 1820 to two bottles.
Since that year it has fallen to 1 1-9 bottle per head. Ireland, in 1790,
consumed no less than 1,117,556 gallons of wine; and, in 1824, only
476,000 gallons.

The consumption of spirits of all kinds in England, Scotland, and
Ireland, in the year ending 5th January, 1850, was:

Tmp. Galls. Duty.
Home made 22,962,012  £5,793,381
Colonial Rum—Home consumption . 2
French Brandy—Ditto
Geneva—Ditto ...
Channel Island spi
Other sorts, foreign—Ditto .. 14,788

TOTAL............ 28,246,987

This would give a consumption of spirit in England not equal to
that of Holland, which is 139 imperial gallons per head ; England, 0:569
gallon per head; Ireland, 0°853 gallon per head; Scotland, 2:647 gal-
Yons per head.

The increase in the consumption of foreign spirit was considerable in
the United Kingdom in the last six years. In 1844 the total amount of all
sorts of foreign spirits retained for home consumption was 3,267,878
imperial gallons, of all kinds. In 1849, ending 5th January, 1850, it
was 5,284,975 imperial gallons. Increase in six years, 2,017,097 in
foreign spirits.

The difference in home-made spirits in six years has been from
18,864,332 imperial gallons to 22,962,012. Increase, 4,097,680; or
about as much proportionally as in foreign spirits. The decrease of
the consumption of spirits in Ireland has been very considerable.
Prior to the year ending 5th January, 1841 (or the consumption of
1840), the consumption, on the average of four years, was about
11,500,000 imperial gallons. The year ending 5th January, 1842 (or
the consaumption of 1841), numbered but 7,401,051 imperial gallons;
.and the year ending 5th January, 1850, gave as consumed only
6,973,333 imperial gallons, a further reduction. Temperance, poverty,
or some other cause have wrought there ghis remarkable change.
Scotland has been rather on the increase in the last six years, but it
has not been considerable. England has increased about 400,420 gal-
lons, which is inconsiderable, for her amount of population in that
time. Of course it is not known in which of the three kingdoms the
increased consumption of foreign spirits has occurred, but it is most
probably in England.

2E2
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The duty on spirits is not, like that on wine, equalised. This may
be seen by the following statement:

Per e-n.d_
L)
Brandy, from March, 1848, Geneva, and all other foreign ... 15 0
Rum, duty in Eu}hnd from 1848 t0 1850 .........ccoevrnierennnns 8 8
Ditto, in Scotland .. ‘ 40
Ditto, in Ireland .................. 3 8
Channel Island slPirits, from 1845 to 1850—England............ 9 0
Ditto, in Scotl. 410
Ditto, in Ireland 3 6

A more unjust system of taxation can scarcely be conceived, than
one marked by the above differences. Why should the Englishman
pay more duty than the Scotch or Irish upon a luxury?

The spirit made from grain in Scotland and Ireland is more whole-
some than the English. The Scotch is the strongest, being above both
rum and brandy. The English is not allowed to be sold pure by the
distiller, because, for the convenience of the excise, it must be distilled
only in a certain mode and strength above proof. The distiller is,
therefore, compelled to sell his product to a person called a rectifier,
who reduces and adulterates it at his pleasure. He imitates with the
most convenient ingredients, in the clumsiest way, all sorts of foreign
spirits. Sometimes these imitations are mingled with the genuine
spirit as French brandy, or colonial rum, to increase the quantity, but
oftener they are sold as British brandies, or gin, disguised from the
genuine spirit with extract of logwood, nitre, burnt sugar, and worse
trash, to the detriment of the stomachs of purchasers. Why, like the
Scotch and Irish, the English should not have a pure spirit, especially
as it is the poor who suffer most from these mixtures, it is difficult to
tell. The care of the subject’s health, and the interests of morality,
have no weight with the government that, while affecting to regard
both, takes no opinion upon the subject but of the excise, for whose
gole convenience the disgraceful adulterating system continues.

It is worthy, as a matter of record, to state the duties before the last
alteration upon ardent spirits:

Per Gall. Per

Foreign brandy %16 o0
orel;

Geneve":l 22 10 500
Li S...... 30 4 500
TIreland and Scotiand, made spirit, corn ......... 3 8 about 200
Ireland, malt.......... 50 330
Scotland, malt ....... ; 14. 300
England { 7% S

Of the above, the Scotchwand Irish are, at least, wholesome and pure
spirit; but why such differences of duty? On home-made spirits, per-
haps high duties are not amiss, as the article is decidedly pernicious
to health and morals.

In 1733, Jamaica rum sold, according to the London prices, from
68. to 7s. per gallon. In 1849, the very best qualities, from 4s. to
4s. 6d., down to 2s. 5d. and 2s. 6d.; Leeward Islands, 6s. 4d. English
spirits were sold in that year from 20.L to 264 per tun. Wheat was
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then from 22s. to 25s.; barley, from 11s. to 13s. 6d.; oats, from 10s. to
128. Noless than 800,000 quarters of corn were exported that year and
the year preceding, between July and July, to Portugal, Spain, France,
and Ttaly, which it was calculated brought a million sterling into the
country. Gold in bars, at this time, was from 3L 18s. 1d. to 3L 18s. 2d.

In coin, 8. 18s. 8d. Silver standard, 5s. 4d.

No. XXI.

‘WINE MEASURES USED BY DIFFERENT NATIONS.

Arroba.
Ditto, mayores ............

mayores
Ditto, menores (12 make
id gallons) .

890l
Ditto .oooeveeiiniiiieiiiines
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I common gallon ...
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Gallons, | Litres,
23789 90°057
27161 102:822

0606 2'294
80'375 115°000

7:168 27181

2:480 9389

2:076 7-857
23'079 87-360

2:853 10°800
11'948 45°224
22:698 85917

0378 1'433

0728 2748

5128 19'403

0842 3187

0969 3:669

1027 3883

1025 38'883
26:419 100°000

8 12289

2 7268

1

1

1

1

1

2

1

1

1

EEH RS

Besides the above, which are generally used for wine measures alone,
the following are frequently applied to the same purpose:

Number equivalent|
Cubic Inches. to 100 gullons
English.
118% 19514 Used in Spain.
298 784°40 Ditto.
185 12486 Ditto.
23 78040 Ditto.
776 5-6 29-78 Ditto.
292 78040 Used in Strasburg.
159, 144°71 » Sweden.
1375 16'80 ,» Italy.
5773 4000 » Tunis.
275% 8377 » YVerona.
6789 340 » Mantua.
34B§ 66:09 ,» Minorca.
784 293'90 » Narva.
6753 3418 » Oporto.
116 199'14 » Prague.
799 28047 » Rome.
93, 24607 »
675 3324 ”» m%
443 516 20 »  Stettin.

The followmg national wine measures, in a connected form, will not
be misplaced here:
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SPAIN,

At Cadiz the cantaro is 8 azumbres, or 82 quartillos. The large
arroba is 4} gallons, the small 3%.
16 arrobas make 1 mayo
27 ditto l po

30 ditto
The bota is 1273 Englmh wine gnllonl- the Sanish pipe 114%.

PORTUGAL.
At Flgnera:o the nlmude is equal to 5%

64 ditto.
81 almudes of Oport.o makea plpe, at Lisbon 31 almudes. At Lisbon
2 potes are equal to 12 canadas, or 48 quartillos: 18 almudes make a
baril: 52 almudes make 1 tonnelada, or 277} gallons.

SWEDEN.

2 stoope make 1 kanne 2 oxhoft 1 pipe
16 ksnnes 1 anker 1 pipe is 124§ gallons.

2 ankers 1 eimer 1ahm is 41 5-12 ditto

2 eimers 1 ahm 100 kannes are 694 gallons.

14 abms 1 oxhoft.

RUSSIA, PETERSBURG.
llts]nrkymnkolkmshh 8 vedros make 1 anker
1 vedro 6 ankers 1 oxhoft
edms 1 sorokovy 2 oxhofts 1 pipe.

l‘u bottles 1 vedro.

The vedro is not quite equal to 3 gallons.

RUSSIA GENERALLY.
English gallona; Litres.

1 garnetz = 072123 3276875
vedro = 27048 12°289
1 tschetvrick _ 57698 26215
1 osmine = 2307 10486
1 tschetvert — 46159 20972
t = 73854 8355°52
GREECE.

‘Wine is generally sold by the oke, 45 of which make 127} 1b. avoirdu-
pois: hence the oke is 2 1b. 2 0z. 5 drachms of that weight.

ITALY.

At Trieste, 40 boccali are equal to 15 gallons. At Venice the anfors
=4 bxgonm, or 8 mastelli, or 48 secchii, or 192 bozze, or 768 gquartuzzi.
The anfora is 137 English gallons. At Genoa, 100 pinte = 1 barills;
2 barilla == 1 mezzarolla, or 39} gallons English.

GERMANY.
At Hamburgh, the ahm is 381 gallons, and the fuder 2294. The ahm
is 5 tierces; a fass — 4 oxhofts, or 6 tierces. The oxhoft varies in
quantity.

—n o -




APPENDIX. ‘425

HOLLAND, AMSTEEDAM.
stoope = 64 pints.
100 mingles = 32 common or 363 imperial measure.
Dutch = 41 gallons.

DENMARK.

4 apkers an ahm = 37} lish gallons.
Copenhagen anker = Q'Mmto.

100 pots = 25¢ ons.

oxhoft -= 58 ditto.

foder = 930 pots.

CYPRUS.

1 jar is 5 Florence bottles.
4 jars a barrel.
4 a load.

Cyprus wines are exported in casks of 70 jars.

CAPR OF 600D HOPE.
1 flask is %# gallons, or 4946 imperial.
1 anker 93 ditto, 7 .
1 aum 38 ditto, 313.
. 1 legger 152 ditto, 126 viy.
A pipe is 110 gallons, old measure, or 91 y4 imperial
It is to be hoped, that, in process of time, a greater uniformity in
-weights and measures may prevail among civilised nations. Nothing
‘but inexcusable negligence prevented one British imperial gallon and
four French litres from being made equal, as the former differs so
slightly from the latter. This, at least, would have made uniform the
liguid measures of the two most civilised European nations.
‘The wisdom of reckoning liquid quantities by a medium standard,
. instead of the old method of tuns, hogsheads, and so forth, need not be
commented upon; it is gratifying to see that the Custom-House returns
must be are made in imperial gallons only.

No. XXTL

Tuoa. | Piom. | chucma, | besds. [Terow| GEe | Gallos. | Quarts. | Prase | TS
]
1

6 | 210 253 | 1008 | 2016 |9540720

4
1w | 2 |8 [ 105 | 12 | 504 |2008 |477-0360
1 2 70 84 | 838 3182240,

o

1 |

o2
1 13 | 5% 63 | 252 | 504 2385180
1 35 42 | 168 | 339 [159°0120

960

8

3

1

1 120 | 480 48444,
3-7860;
“9465|
-mzi
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STANDARD GUAGE FOR FOREIGN WINES.

0 Imperial
mﬁu Measure.
‘Pipe Carcavellos, Lisbon, The tun is decimaly
ﬁeeﬂn . 140 | 116°63540 imperial me
Pipe of Port. 138 114°06918 sure.

» Madeira 110 | 9164210 The pipe, 104-9718.

» Vidonia .. 120 9997320 The {\mcheon, 699818
[Butt of Sherry .. 120 | 9997320 The hogshead, 5245%.
|,  Mountain .. 126 | 104'97186 The tierce, 34'99062.
Hogshead of Claret 57 4748727 The gallon, 83311

N Tent .. 63 5348563
Ahm, Rhenish 38 2999196
» Cape.... 20 16°66220

The imperial gallon is 277-274 cubic inches, and the French lite

61-0280264 cubic inches English. 878159 litres make 100 old or 8}

imperial gallons English, and 18383 hectolitres make 100 ditto.

No. XXIII.

OLD WINE GALLONS, WITH THEIR EQUIVALENT IN IMPERW
GALLONS, FROM 1 To 100.

For common purposes, the old gallon multiplied by 5, and divid
by 6, will answer very well: the following table will be available whet
the nicest calculation is demanded. The reverse mode will answerff
the new gallon. To reduce a larger number to imperial measare mf
be done thus: suppose 63 gallons old measure, or a hogshead to#
new imperial—thus, 63X -83311=52'486, or 63X §==3}3, or 5% i*

perial gallons, very nearly.
1 | o831 | 12 999783 | 23 1916155 34
2 1°66622 | 13 | 10-83043 | 24 19°99466 35
3 249938 | 14 | 11°66354 | 26 20°8%777 36
4 8-33244 | 15 | 12°49665 | 26 21466088 37
5 4-16555 | 16 | 13-32976 | a7 22:49399 38
6 4-99867 | 17 | 14-16287 | 28 23-32711 39
7 583178 | 18 | 14-99608 | 29 24°16022 40
8 666489 | 19 | 1582919 | 30 2499338 4]
9 7-49800 | 20 | 1666222 | 31 25°82644 43
10 883111 | 21 | 17-49538 | 32 26°65055 43
1 9-16422 | 22 | 18-32844 | 83 27°49366 44

11 e bt 22 = et b

BN OTrow acsese e ace =
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45 37°48999 59 49°15354 73 6081710 87 72°48065
46 388-32310 60 49°98605 74 6165021 88 73'31376
47 39°15626 61 5011976 75 62°48332 89 74°14687
48 39+98032 62 5165248 76 63:31643 20 74°97998
419 40-82243 63 52:48599 77 64°14954 91 7581309
50 41°65555 64 53:31910 78 61°08265 92 76°64620
51 42-188646 65 54:15221 79 6581576 93 7747931
52 4332177 66 54-08532 80 66°64887 94 78°31242
53 44-15488 67 55-81843 81 67-48198 95 79°14554
54 44°98799 68 56°65154 82 68-31509 96 79°97865
55 45°82110 69 57°48465 83 69°14820 97 8081176
56 46°65421 70 5831776 84 69-98152 98 8164487
87 47°48732 71 56°15087 85 7081443 99 82-47798
58 48-32043 72 5998398 86 7164754 100 83-31109

Decimal
old
Gallons.

135°6551
67827
33913
08478
01414
00707
00353
00176
00117
0°0029

No. XXIV.
INSTRUMENT REFERRED TO, Page 75.

The outline below is very simple. The object is to decant the wine
without the smallest disturbance. The instrument being firmly
screwed to a table, is elevated or depressed by moving forward or
backward a circular bit of wood, the end of which is seen in Fig. 4.
.The corkscrew and vice, Fig. 1, explain themselves. The tubes which
are introduced into the bottles are more complicated. Fig. 3 is little
other than a prolonged funnel, the lower end bent as wine funnels are
in general. The top is capped, and only a small opening is left for the
introduction of Fig. 2. This last being inserted in the bottle to be
decanted, as shown in the sketch below; the large end has a forked
and curved tube to be placed in the orifice of Fig. 3, over which isa
little ring to receive a pointed knot on Fig. 2, and keep it in its place;
the cock in the neck of the upper tube is turned, and the air entering
by the second fork of the tube curved upwards, fills the vacant space

as the wine flows out. A second cock closes the tube which enters
the empty bottle, should it be of smaller size than that holding the
wine, and danger of an overflow be apprehended. Both these instru-
~ments fit the bottles hermetically, by means of their conical shape,



428 APPENDIX.

near the upper end, almost close to which, in the lower part of the
tube, some small holes are made in the upper side of the tube, to tak
off the last of the wine in the bottle’s neck. See Fig. 2.

"N FBy.2
NS 2
=

No. XXV.

REGULATIONS OF THE CUSTOMS.

‘Wine must be imported in vessels of 60 tons or upwards.

‘Wine must be imported, for home consumption, in British ships @
those of the country in which the wine is grown, or of the couatfy
from which it is exported.

Wines of France, Spain, Germany, Portugal, Canaries, Madeirs, s
the Western Islands, imported in foreign ships, to be alien goods,ad
pay port and town dues.

0 abatement to be made on account of damaged wine.

Wine from the Cape must have a certificate of its production.

By the Act 9th Geo. IV., cap. 76, wine is permitted to be imports
in any sized package, and the duties on bottles are reduced to o
fourth, and from British possessions to 8d. per dozen.

No. XXVIL
ALCOHOLIC STRENGTH OF WINES AXD LIQUORS, AFTER
MR. BRANDE, EXCEPT THOSE IN ITALICS.

This is confessed to be an inaccurate statement of the mean alcohl
strength of wines and liquors. It is obvious that there will be a g
difference tprodm:ed by the nature of the fruit and the season, asvd
as by the fermentation and the alcohol evolved, 80 that no wine f®

|
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me vineyard will exactly agree for two successive years. Ana-
or geven years, and then registering the mean, would be desirable.
ubt many of these wines received additions of brandy, and were
ire. Genuine wine carefully obtained, and thus analysed, would
something of a test to detect the brandy introduced on importa-
Portugal and Sicilian wines are always brandied, some without
tion. We know that amontillado has not more than 13° or 14°
indy per cent. Sherry is here set down generally at 19° and
'ds, when some sorts have alcohol in addition, and others little or

samples.

lowest of the four 11°95
highest of ditto ......
;agne, four sam

Scotch Whisky
insh ditto.

.average of seven 2996 Pe(ﬁ four samples

. 1894  |Burton Ale.
1920 Edinburgh.
1810 Dorchester...

2230 London Small Beer....
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A tolerably correct guess may be formed on this subject by th
turns from the wine districts in France of the quantity of the bn
of commerce, extracted from the different wines of that country-
southern wines yielding the most. Burgundy and the wines of
Céte d’Or generally give only onc-eighth of brandy in distilla
which brandy contains only 52'39 of pure alcohol. Hence the re
at the above rate must be erroneous. The wines of the Bordelais
a fifth of their weight in the brandy of commerce, and the st
wines of the Drome a third, or 33 1-3 per cent. This last woul
163 pure alcohol. Now the difference in weight between the branc
commerce and wine in general is not great. The specific gravi
Burgundy is ‘991 ; of Claret, 992 ; of Hock, *999; of Champs
*962; of Madeira, 1-038; of pure alcohol, '8293; water being reck
1000. The brandy of commerce is ‘8371. It is probable that if
foregoing statement were read brandy in place of pure alcohol
cent., it would far exceed the truth. The addition of brandy artific
is another question. The statement only relates to the natural w.
with the brandy which is formed in fermentation.

The following is another statement—upon what authority is
known. It will be seen that it differs from the former:

A bottle of Port, of 26 0z., seven years in glass, gave 2 oz. 7 dchms. of

cohol.

A bottle of Port, 264 0z., one year in bottle, and two in wood, 2 oz. 6 dchn
pure alcohol.

Ditto pale Sherry, 25 0z., and three years old, produced, 2 0z. 4 dchms.

Ditto another sp , 2 0z. 7 dch

Ditto Madeira, 25} oz., two years old, produced 2 0z. 5 dchms.

Ditto CnJ)e 25 0z., one year old, produced 24 oz.

Ditto old Hock, 21 0z., produced nearly 1 oz.

Ditto Brandy, 24 0z., produced 10 oz.

]131“'0 Rum, Mt& 0z., pr(zguced.?ia 0z. astri "

ort wine contains in the residuum an astringent extract, and ic aci

much more tartaric acid than Madeira, and Sherry much less th?:lgi:tﬁg'
preference given to Port on account of its astringency, is objectionable by re
of its malic acid, causing indigestion and irritability of the viscera. Sher
better fe]:menttcg,l l:ss oblr:;mouglon tht,g nco;)tunt, and therefore preferable w
ever such irritability is observable, or the port-wine drinker f i
of order, and cannot discover the cause. eels his stomac

No. XXVII.

The wines of antiquity most commonly met with are as follows. !
list is taken from the Encyc. Metropolitana. otows

Abates. Carenum. Acorepios.
"Acryheurés. Gamam. "B,
:Albanum. Chalybon. Falemun.x
Avfospuas. Chian. Helbon, or
Antylla. Circumcisitum. .
Antylla Chazomenian. XaABoviov.
Ariusian. Cnidos. Ismarus.
Arsynium. Corinthian. Labici.
A , Corcyran. Lesbos.
UTOKpATOV. Coum. Leucadia.
Bythynian. Crete. Lora.
Byblos. Cyprus. Mamertinun.
Calcnum. Defutum. Mareoticum.
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nean. S Statanum.
Dean Hokigopot. Surretine.
snatianum. . Teeniotic.
. na.
l;an ]s!.‘hbtﬂi:gm Tauromenian
r'memim. Saps. ©adaoairns.
»ntanum. ri:ons‘ 'edpva.
yépopo. bellites. Thasian.
1acites. Sebenniticum. i
um.
wrium, Setinum. Tmolites,
m. ignium. Venefranum.
ean. Svpalov. Vienna.
nmm. Sporatum. Zakynthos.
0. XX VIII.
of some of the various Lmuons in use among MopERN NATIONS
besides WiINE.
Name. Country, From what extracted or distilled.
Grapes, potatoes, corn, cider and perry,

Goa
Batavia
Denmark

Norway
Sweden
Russia

The Calmucks
Hill Tartars

glcnms, chen'les, residue of the brewhouses,

{ (:leixtlerdly from the grape, and of tolerable
quality.
{ From corn, flavoured with juniper in rec-
tification.
Distilled from the murk, fermented with
ground rye or barley.
Fermented wheaten malt, and oatmeal,
with fir-rind ; lops of fir and beech, and
of herbs.
from the che
Gra murk and aromatic herbs distilled.
illed from corn and other substances ;
somenmes called eau de vie dé Damtzick,
named from having gold leaf fioating in it.
Made of the mce of the cocoa-tree.
Made from
Brandy,sugar, cmna.mon,and cloves, distilled.
A brandy, distilled from rye and barley,
sold in sho) g‘s
Made of t! e(fmce of the birch-tree, boiled
and ferment:
{ Distilled fro:n corn and the black ant; a

Ditto, from corn.

Ditto, from oatmeal and hops ; a white liquor.

Honey, beer-lees, and kaln.hscﬁ fermented.

{ Barley-malf. I\;{e -malt, oa.tmeal fermented
and made acidulous.

{ Diﬂerently repared mth the preceding,
bem rye-me and water alone.

r resembling Braga, but different in

colour

Prepared from sloes and numerous wild

{ berries.
(continued)
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Name. Country. From what extracted or distilled.
A beﬁir‘lt)ituee'ded from g'roul:d mmef;d]edﬂ-
from a sweet grass,
Kamtachatka E kaia-trava, with certain berries to fisvow.
i e from a red mushroom ofthe%
8yria Beer fermented from the grain of the g
Egypt Distilled from grapes.
4 spé?;of Jui ricots or plums,mi
, lemon-] apricots or
Turkey {ﬂavou.red with .ome:’sv?eet flower.
Nubia l'o;l‘::;o;:;l.px'ep-md from barley, previonsly
Preg-md as in other places, fram the
{treeo that’name. P
Ethiopia {mgofmm honey, barley, and a root
Dahomey Prepared from gain on the coast.
Congo \Prepared from the -tree.
e Prepared from In wheat.
The Caffres |Fermented from millet, or Guines corn.
o ‘Morocco istilled from ﬂﬁ.
Lotus wine ......... Tripoli, interior| { Made from the Rhamnus Lotus, or tre

or Taury...
i, Tan-po,
Si-chew ro }

Sours,
Ki-j

Badek and Brom

Brum.....cueeeinnes !

Ditto

Ceylon
Nepaul

Afgh:'xﬁi.stan
Siam and the

Birmans
Nicobar Islands
Java

Ditto Natives

of the food of the ancient Lotophagi.
Raisins and water pregu'ed.
mr to that of Nubisa, of similar m+

Distilled of v uality, from the

{gnpe at Shiraz ﬂ%l by v(vle' h?
Cows' milk made into a drink Iike koumiss

Mares’ milk fermented; a strong drink
called arika is frequently distilled from it.

{ A superior rice wine. The lees distilld
ield a brandy called skotw-coo, or sam

Aileer from barley or wheat. .

§ Lambg’ flesh, mashed with milk, or vith

{ rice, and fermen

Palm wine.

{ From jaggory, & kind of molasses frm

the sugar cane.

Palm wine, when distilled, affords arrac;
hence the English word toddy. Thewineo!
the wild date is called Sindag in the Car
xéstio Hindu, in the Telling and Zami

{ Made of Madhuca flowers (Bassia b+
tryacea).

Distilled from the cocoa-tree.

Distilled from wheat or rice.

Pre from the grape, in two modes.

A drink from sheep’s milk fermented.

} Generally prepared from rice.

Fermented palm juice.
Three different strengths of distilled rice,
or of arrack.
lii.ioe gfﬂ?:d' and stev:led with rasi @
onions, blac Pper, and capsicum,
into cakes, angesold as a ferment. Brom
is a different preparation of the same sl

b

Sumatra

stances.
Nearly the same as the Java bron(:. .
(]
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From what extracted or distilled.

Mexico

Pop%seeds in decoction, drank hot.
m a grain, supposed to be a coarse
kind of rice.
A beer from fermented rice.
A drink from corn and different fruits
fermented.
A strong species of palm wine.
Frolxaquciesfofpa.lm. lant chewed by th
species of pepper plant chew: e
women, and thelg sahga collected and di-
luted with water.
A root which is bruised or baked before
infusion : the liquor very intoxicating.
{ A a&irit like whiskey, but less sfrong;
from the Zea root.

root.
are treated as similar fruits

{ The peaches

T

{ A , distilled from the husks
and stalks of the grapes and wine lees.

} Distilled from molasses.

A poor kind of rum.

Prepared from the cassava, resembling
(beer. Cakes of cassava made about three-
%ua.rl;en of an inch thick, are baked until
they are brown throughout. Women then
moisten their mouths with a little water,
and chew a piece of bread until it is per-
< fectly saturated with saliva. They then
strain it in their mouths, and spit out the
saliva into a vessel in the centre. When a
sufficient quantity of this extract is made,
they add water to the extent of 200 gallons

or more, leave it to ferment until sour, and
Lthen drink it.
{ The juice of the agave fermented; a

strong spirit is also made from it, called
Aguardiente de Magney. .

 Beer made from maize by the Indians.

A drink from the roots of the manioe, or

yuccea.

{ Black sugar, water, and the leaves of the
akaja tree to make it intoxicating.

{ Prepared from the aipimakakara, a spe-
cies of manioe.

The pr ing, before fermentation.

Prepared of the akajee apple.

Preg:)nlr:d from the batata root.
istilled pure and good ; also often from
figs and raisins; some kinds are
bad in quality.

A pure spirit, distilled from corn, but too
fierce to be sold alone, and therefore re-
duced and rectified, or rather adulterated,
with turpentine, juniper berries, nitre, or
prunes,

Fermented from malt and hops.

} Distilled from corn, a pure spirit.

2F
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Aiguillon, 179
accio, 192

8, 143
Alba Flora, 210

, 8
Albano, 278
Albi, 144
Aleatico, 275, 278 280
Alenquer, 250
Aleyor, 210
Alicant, 148, 198
Al 185

Aloxe, 133

Ampuis, 140

An elys. 193
Anna¥

Antella, 278
Antignana, 288
Antonia Santa, 266
Arbois, 187, 188
Arcadi, 201
Arcetn, 278
Arcins, 168
Argeles, 157
Argentac, 185
Argentiére, 143, 144
Arjuzanx, 189
Arropé, 201, 205
Arsac

Arsures, 187
Artiminio, 278
Arvisio, 297
Asciati, 275

Assmannshiuser, 225, 226,
234

Asprino, 274
Asque, 162
Asti, 279

Astracan, 300
Aubig .
ul
sZﬁeuner, 216

Avenay, 116,168
Avensan, 168, 168
Aveyron, 148
Avize, 103

A,y, 10'1
res, 268
Ax.y, 114

B.
Bacharach, 215

Bacalan, 162

Badenweiler, 227
eres, 157
274

Baixas, 155

Bassens, 160, 163
Bassieux, 139
Bastard, 201

Bastia, 192

Ba Mont Rachet, 122
Baurech, 160
Bazas, 171
Beaumont, 116
Beaune, 120, 133
Beausoleil, 146
Beautiran, 162, 163
Becherbach, 227

B in, 168
Belfont, 183
Bellecave, 177
Beni Carlos, 198
Berchetz, 288
Bergerac, 175
Bernay, 192

Bischeim, 225
Bischofsheim, 228
Bischillatf 280

dans,
Blanquefort, 165
Blf&qnetbe de Calvisx

———— de Limoux, 1
Blnye, 185:' 171 "

Blinchert 225
Blood Wme 229
Bodendorf, 231
Bodenheun 223
Boivins, 127
Bologna, 276
Bommes, 171
Borderie, 176

Bouscat, 164
Boussicat, 127
Bouzac, 143

Bouzy, 100

Branne, 159

Branne Mouton, 167
Brauneberger, 227
Brede, 163

Brescia, 276
Brézéme, 134
Bronte, 281

Brouilly, 139
Bruges, 164
Brunetiére, 176
Bruxelles, 141
Bucellas, 250
Buda, 285

Buly, 181
Bussy, 180
Byblos, 6



Cashmere, 308
Castelmoron, 179
Castelnau, 166, 168
Castelnaudary, 146

Castel Sarrasin, 146

Castiglione, 276
Castillon, 159
Castres, 163
Cattaro, 259
Cauderan, 164
Caudrot, 160
Caumont, 141
Caunonso, 280
Causses, 179
Celestins, 191
Cellneuve, 147
Cenon, 159
Cephaionia, 208
Gorigo, 598
erigo,
Cerons, 171, 172
Chablis, 127, 128
Chabriéres, 191
Chacholi, 199
Chainette, 127
Chaintre, 130

Chavost, 102

Chaudiere, 148

Chénas, 133

Chenove, 119

Chesnas, 139

C)iovalier Mont Rachet,

22
Chian, 6, 8, 14
Chianti, 279
Chiavenna, 229
Chigny, 101
Chili, 320
Chorasan, 305
Chouilly, 102
Chy N
Cissac, 167
Citta Nova, 288
Civrac, 168
Clairac, 179,158
Clairet, 188
g{n.irlon, 12'2]77

amecy, 1
Claret, 173
Clazomenz, 10
Clavoyon, 122
Claux Cavalier, 141
Clos-Bernardon, 119
—— Tavannes, 123
—— Pitois, 122
—— de la Perriére, 119
Closet, 116
Colares, 251
Collioure, 151
Commandery, 293, 204

43¢

nflans, 177
Constantia, 314
Coquempin,
Corneilla de la Riviére, 156
Cornolas, 142
Corregliano, 288
208

Cote Rotie, 138

— des Cimnoines, 181
——des Celestins, 191
de Lossery, 177

Cyprus, 290

D.
Damery, 102, 116
Dannemoine, 129

Davaye, 130
Deidesheim, 222

es, 230

Dezize, 131

Die, Clairette de, 138
Dissay, 177

Dizy, 99
Domdechant, 234
Dormans, 102
Douro, 246
Dulamon, 165
Durbach, 227

Du Roi, 119

E.
Bcueil, 116
Eioein,
pernay,
Epi:e‘:ﬁ. 129



Erlon, m,.n 186
Bspinndei&Azy, 185

Essejaux,
Essone, 114
Essoyes, 115
Est, 275
Etandes, 129
Etua, 281
Etoile, 188
Eure, 178
Evreux, 198
Eysines, 164

‘src{ee, ll’m1
Fargues, 17
Paudine, 9
Feitorie w;nes, U7
Rigeac, 17!
Figuoras, 197
Filhot, 171
Pinckenwen, 184
Fixin, 126
Fixey, 120
Fleckenvine, 231
Fley, 129
Fleury, 102,
Fleurie, 139
Floirac, 160
Florence, 278
Florida, 818
Fondillon, 199
Formian, 8
Fran, 146
Fronsadais, 159
Frontignac, 148
Frontenay, 186
Frontignat, 180
Fuencaral, 199
Fuissé, 130
Fumel, 179

G.
Gadagnes, 141
Gaillac, 145
Gaillau, 168
Galafura, 250
Gallée, 138
Gan, 157
Gannat, 190

Garigues d’Avignon, 140

—— Sorgues, 141
Orange, 141
Garnaccia, 230
Gascony, 24

INDEX.

Gilan, 305

iro, 380
Girolles, 120
Givry, Clos de, 128
Glun, 144
Gomera, 211
Gorcee, 171
Gorvaens, 250
Goutte d'Or, 123
g“ﬁph’ 163
sradignan,
Graefenberg, 222, 233
Graves, 162
Grauve, 102
Tavosa, 288

Gravilliers, 115
Gravicres, 123
Graviscan, 9
Grenache, 141, 151
Grenet, 160
Grenouille, 127
Grimard, 180
Grise, 129
Groswarden, 232, 286
Griinhduser, 227, 230
Guben, 227
Guinchay, 130
Guindas, 200
Guienne, 24
Guitres, 159
Gyrengyeaesch, 285
Gyorgy, 257

H.
Hannibal’s Camp, 143
Haut Mecdoc, 167
Haut Brion, 163, 168
Hautvilliers, 99
Helbon, 6, 306
Herault, 148
Hermitage, 188
Hinterhaus, 234

Holy Spirit, 228
Hospital, 199, 229

Iles, 127

Illats, 171,172
Imola, 276

Irancy, 138

Isle St. Georges, 163

Isle Abbey, 171

Hochheimer, 219, 223, 225

I 168
I.:E'Ahn.m
Istris, 288
168
Toulnny

177
Jenorcal, 268 m6, 31
ohannisberger,
Io&mnisbergerw

Joigny, 129
Joué, 186
Judas, 127
Julliénas, 139
Jurangon, 167

Kaffa, 209
Kesroan, 307
Kesseling, 225
] 208

Laubenheim, 229, 225
Latinensian, 9

La Torre, 198
Laudun, 143

Leisten, 228
iﬁj“’ an. 168
ognan,
Leoville, 1868
Lesbos, 227
Lesparre, 158, 168, 171
Lestrac, 166, 168
Leuvrigny, 102
Libos, 179
Libourne, 158,171
Lichtenstein, 287




ilch, 238

Mendean, 6
Mendoza, 316
Ménetru, 188
Ménil, 102

Merignac, 163
Mejannes, 148
Mezes-Male, 385

Molins, 102 .
Molosme, 120
Molsheim, 184
Monaca, 280
Monoaon, 250
Mondferrand, 162
Monfaute, 128
ﬁonl;ferm.t;:1 ggo

ontagne,
Montauban, 148
Montbartier, 148
Mont Basillac, 176
Montbazin, 148
Monte Fiascone, 278
Monthéchérin, 128
Montelcino, 278
Montilla, 208
Montigny, 187
Montmelian, 279
Monte Pulciano, 277
Monte Serrato, 280
Mont Rachet, 40, 122
Mont de Milieu, 128
Monthelon, 102
Mont Saugeon, 114
Morea, 291

Morey, 138

Neufchatel, 229
Neuville, 115
Neuvy, 129
Nicaria, 207
Nierstein, 222, 225
Nieuwillers, 184
Nismes, 141
Nomentine, 9
Norman wine, 198
Norrois, 99
Novella, 274
Nues, 177

Nuits, 188

0.

Obryan, 174
(Edenburg, 285
Ehuilly, 102
Ofen,: 282
Oger, 102
Ohio, 318
Olivotte, 129

odos, 294
Opimian, 8, 9

rto, 239
Oppenheim, 228
Orsan, 142
Oraison, 191

Orvieto, 275
Osey, 24

P.

Palignian, 10



Roth, 244

Roussillon, 149, 151, 258
Rouvres, 128

Rozan, 174
B.udesimlmer, m m

S8am Zou, 309
S8amos, 207

3an Lucar, 208
Sangeot, 131
Sansal, 288

Santenot. 121,133
Santorini, m
Santo Stefano, 278
Domingo, 199
Antonio, 265

Savigny, 120, 133
Scharlmhberg 223
Scharsberger, 226
Schaffhausen, 229
Schmet 216
Scharzho
Schelestadt, 184
Sch:erstem, 7
Schiller, 286
Schlsacker, 286

Scyssuel 140
Segorbe, 198
Sercial, 267
Serrato 230
Sensny, 129
Serignan, 141
Serra, 192
Serres, 147
Setine, 8
Setuval, 250
Sexard, 236
Shamkai, 305
Sherry, 203
Shiraz, 303, 304, 308
Signian, 9
Sillery, 97, 99
Si 197
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Palma, 211 Prée, 177
tte, 127 Prepatour, 189
in, 286 Pratutian, 9
Palus, 159, 162 , 168, 171
an‘pclum. 199 Privas, 143
, 161 nss
Pardigues, 146 Pucine
Paron, 129 l’uertn de s Reyna, 199
Particolore, 191 Puisseguin, 159
Passum optimum, 17 Pujols m’
u, 168 min 187
Pavia, 276
204, Q.
Pedro Ximenes, 200, 204 ueryac, 168
Peralta, 199 Juéryes, 163
Perales, 199 Juctard, 127
Pericard, 179 uinsac, 160
Pernare, Clos de 1a, 119 Juintigny, 186
Cote d’Or, 122
Nievre, 177 . R
Tonnerre, 129,133' Rabadavia, 200
Peru, 320° 8a, 259
Pessac, 163 Ramo wines, 247
Pesth, 282 Rangen, 183
Petit Tokm 288 Ramg_omf, 300
Peyre- bhnche, 141 Raulis, 176
Peyrestortes, 155 Raussan, 166
Pezilla, 156 Rech, 225
Phanean, 6 Reole, 158 171
Piatra, 288 Ret 0, 292
Picardan, 148 Reventin, 140
Piccoli, 288 Rheetian, 9
Pied de Rat, 127 Rheims, 96
Pierre Clos, "130 Rhenish, 225
Pierry, 102 odes, 202;
Piesport, 225 Ricey, 115
Piquette, 30, 145 Richebourg, 120, 133
Pirano, 288 Riesling, 184
Pirga, Riez, 191
Pitois, 122 Rilly, 101
Pltchcl;i 2¥m a lliima.neze, 278
ne de 1 insport,
Poches, 129 Rlvesalt.es 149
Podensac, 171 Rioxa, 199
Poleschowitz. 287 , 179
Poligny, 187 Roche, 177
Pollentia, 210 Roche-rouge, 137
Pollium, 9 Rochgude Tinto, 138
Pomard, 120, 133 Roffey, 1
Pommerol, 159 Rogomé, 178
Poncino, 278 Romaneche, 1
Pontac, 167,171 Romanée Sf. Vlvant 120,
Pont Audemer, 192 133
Pouillac, 167 —_— Contl, 120, 131
Pouilly, 181, 177 Romaney, 25
Poujols, 147 Romania, 288
Portets, 163 Rosas, 197
Porte St. Marie, 179 Rosatum, 22
Port Vendres, 161 Rosolio, 298
Poscga, 288 Rosoir, 127
Potensac, 168 Roquemaure 142
Préaux, 129 Rota, 20!

Slotki, 285

o, 207
Schloss-J ohannesberger,
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3,130

8, 141

<, 209

n, 166

1, 144

0, 259

ine, 9

1an, 160

)ero, 279

broix, 143

lour, 130

dre de Cubsac, 160
— de Bois, 160
bin, 183

ertin, 186

ix du Mont, 171
orien, 151

¢ sur Loire, 188
1is, 159

zeri, 147

iilion, 159
ephe, 159, 167
enne, 139

1ies, 142
ge’s, 120, 133, 162,

d'Orgues, 147,
vais, 162
‘main, 160, 163

y, 179

les, 141, 181

gy, 286

ypolite, 142

|ues, 119, 229

n de Musois, 144
vais, 160

n de la Porte, 279
ephi;au

ry,

ien, 139, 166, 167
abert, 166

rent, 142, 167

du Var, 149
‘er, 139

bés, 162

ia, 192

«cellin, 140

‘tin d’Ablois, 102
'tin, 129

ehould, 98

ant, 160

hael, 189

1ra, 298

don, 171

ronio, 288
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8t. Pérai, 140, 143
8t. Pierre de Monel, 17

8t. Sauveur, 167

St. Selve, 163

8t. Servo, 288

St. Seurin de Cadourne,

167
St. Trelody, 168
8t. Thierry, 99, 114
St. Victor de la Cote, 142
8t. Vivien, 168
Statonian, 9
Steinwein, 212
Steinberger, 223, 233
Styria, 288
Suabia, 227
Suma, 176
Surretine, 8

Tent, 209
Termino, 279
Terrasse, 176
Terrats, 156
Thassis, 137
Thasian, 19
Theorins, 130
Thesac, 179
Thiegartner, 231
Thurot, 129
Tintilla, 204, 208
Tinto, 138

Tinto di Rota, 209
adeira, 257
Tissey, 129
Tmolus, 6

Tokar, 285
Tokay, 282
Tolesva, 285
Tonnerre, 129
Torins, 133
Torren-Milar, 155
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Toscolano, 276
[oul, 181
:oulene, 171

y, 285
Tudela, 199
Tyrol, 287

Uch, 168

Utzes, 141, 148

V.
Vadans, 187
Val di Mazara, 281
—- di Marina, 278
Mur, 127
—~ de Penas, 198
Valais, 229
Valdrach,
Valensole, 191
%’u{entonsi‘}gz
aleyrac,

Valloux, 129
Valteline, 229
Varez, 185
Vauciennes, 102
Vaucluse, 140
Vault, 129
Vaumorillon, 129
Vaux, 177

Desir, 127
Vauzelles, 177
Velez
Venteuil, 102,
Verdelais, 160
Verdese, 192
Verdea, 278
Verdona, 210
Vergisson, 130
Vernaccia, 276
Vernage, 276
Verneuil, 102
Véroilles, 119
Vers, 179
Verteuil, 167
Vertus, 102, 116
Verzy, 100
Verzenay, 100
Vézeley, Clos de, 128
Vezinnes, 129
Viarosé, 146

Vicenza, 276
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Vidonia, 210
Vienne, 14)
Vienna, 10
Vignettes, 145
Villarinho des Frieres, 250
Villedieu, 148
Ville Dommange, 101, 116
Villenave d'Ornon, 163
Villena, 1%
Villeneuve, 179
Villers Allerand, 101
Marmery, 97
Vinades, 113
Vi inmz, 198
Vin
Vin c la Maréchale, 101
Vin de Cances, 143
—— de Cargaison, 147, 162
—— causseés, 179
—— de Chypre, 296
— des Cotes, 160
—— de Cotillon, 137
—— cuit, 78
— fou, 190,
— de Garde, 187
—— blancs de Garde, 80
—— gentil, 183

— petit, de vaea. 163

—— dc Grenier, 79
—de (:r(-nncﬁc.
—— griy, 113, 180,190
—de anry 1V, , 139
— jaune, Ro, 188
— de Paille, 79, 135
—— demi Paille, 7!

— deliquer, 79
— rose, 30, 114
—— clairet, 80

—_— 80
—— répes, 338

e dc }u-méde, 141
—— de Tocanne, 114
—— de Taille, 30
—— de Cosperon, 135
Vinzelles, 130

Vino Brozno, 199
~—— Cotto, 209

— Crudo, 2768
— Grwco, 274
—— Morto, 276

—— deOro, 307
—— do Color, 203
—— Passado, 268

—— de Racion, 198
—— Rancio, 188
— 8eco, 211

—— Santo, 278
Vinodal, 288
Violettes, 119

Vion, 144

Virac, 142

Virelade, 171
Vitrawno, 285

Zambor, 285
Zante, 298
Teltiogon

i n, 227
Zoller 228
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