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INTRODUCTION

Addressing a meeting of total abstainers,
at Manchester, a short time ago, the Bishop
of Lincoln deplored the fact that teeto-
talism was making no headway. The com-
mon sense of the race is asserting itself
and condemns with equal justice all excesses ;
intemperance in drink is universally de-
precated and the intemperance in speech
and statement of total abstinence advocates,
“ whose antagonism to alcohol has fossilised
into superstition,” is equally condemned
by all sober-minded people.

The immense majority of brain-workers,
in this as in all other civilised countries,
drink wines and spirits, and there must
be many who would like to know some-
thing more reliable about alcohol than
what is to be found in the numerous
publications issued by total abstinence
associations. There has not been any com-
prehensive work upon wines and spirits
published in England for many years, and
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INTRODUCTION ix

view. One volume of the series will deal
with the botanical, scientific, chemical,
medical, and political aspects of the ques-
tion, whilst another volume will be entirely
devoted to spirits.

AL S,
Christmas, 1912,







CHAPTER I

The Wine Trade of England

Past and Present

HERE is no trade in the land of
greater antiquity than the Wine
Trade, nor can any other branch of com-
merce claim to possess greater or wider
interest.

The Romans, during their occupation of
Britain, probably imported some wine for
their own use, but they never introduced

~ viticulture in the country, nor can they
- be said to have established a regular trade
in wines between England and the Conti-
nent.

¢ The use of wine and the knowledge of
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Their influence on the social and com-
mercial life of Britain, whose inhabitants
“ were steeped in the squalor of unintelli-
gent poverty,”* was far more considerable
than that of the Romans, whilst the con-
stant intercommunications of British and
Continental religious houses served to en-
courage the development of foreign
trade.

Wine was imported into England during
the fifth century, since it was served at
the feast given by Hengist to Vortigern,
when Rowena, who was soon to become
the British chief's bride, drank his health
in a golden bowl “ filled with wine."

In the following century, the fact that
the princely Murchertach, son of Erc, fell
and was drowned in a butt of wine, is
vouched for by the learned editor of the
Tripartite Life of St. Patrick, in the annals
from the Book of Leinster.

There is, however, very little doubt
that the foreign trade of England, such
as it was, was practically annihilated when
the Saxons obtained the mastery or the

* Coote, Romans of Brifain,
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of England reached a degree of prosperity
it had never attained before.

It is from that time onwards that we find
documentary proofs of the magnitude as well
as of the antiquity of the English wine trade.

Rouen enjoyed during the tenth and
eleventh centuries a monopoly of the
trade in French wines sent abroad from
the interior, by the Seine. The naviga-
tion of the lower Seine, from Rouen to
the Channel, was free to citizens of the
metropolis of Normandy, and all the ex-
port trade of French wines to England
was in their hands. The privileges they
had in Dunstan’s time were amplified by
Ethelred II. and by his son, Edward the
Confessor, who had been educated in Nor-
mandy, where he lived twenty-seven years.
The traders of Rouen had a special port
of their own, called Dunegate, in London ;
whilst the Germans, who, according to
Heyd, came probably from the fair at
Frankfort-on-Main and from Mainz, were
already established in London in a per-
manent position in the reign of Ethelred,
their privileges being carefully noted in
the laws of this prince.
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men were employed in importing this
commodity into England and in retailing
it. It is absolutely certain that both
wholesale and retail wine merchants were
trading in this country before the middle
of the eleventh century. Edward the
Confessor, in spite of his goodwill for the
men of Rouen to whom he granted many
privileges,and whilst professing to be anxious
to facilitate their trade in wines with this
country, decreed that foreigners could
only sell their wines wholesale in England,
and that they were not to cause any pre-
judice to the native Englishmen by taking
up the retail trade or engaging in any
work which the citizens were wont to do.

The importance of the Norman Con-
quest and its influence upon the commercial
life of England cannot be exaggerated.
To use Miss Bateson's original metaphor,
England, during the reigns of the Norman
kings, " was swept out of its backwater
into the main stream of Continental civili-
zation.”

William of Normandy and his followers,
noblemen, gentlemen, and others who
shared the spoils of victory, were all wine
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London and Winchester down to the
watch, the porter and the servants of
St. Briavel's Castle, in Gloucestershire.

Ever since the latter part of the eleventh
century until the Revolution of 1688, it
was customary for the servants and officers
of the royal palaces and residences through-
out the land to be supplied with wine
by the monarch. Moreover, all the royal
castles on the coast of England, on the
Marches of Wales or on the Scottish Bor-
der, received wine from the king for the
use of the lord in command and of his
men. This supply was even so plentiful
that it is recorded that during the siege
of Exeter, the water supply having failed,
wine had to be used to make bread and
to put out firebrands.

The numerous claims on the Royal
Exchequer would never have permitted
the sovereign to buy the enormous quan-
tities of wine he stood in need of ; most
of this was obtained from the * prisage "
or “ recta prisa,” which consisted in the
king’s right to take from each cargo of
wine arriving in England, one cask on
each side the mast, unfranked. If this
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contain a great many entries relating to
the number of casks of wine the kings
received as prisage, for over six centuries,
from the wine-laden ships which reached
London, Southampton, Sandwich, Chester,
Bristol, Boston and other ports. These
entries prove beyond a doubt that the
wine trade of England was one of the
most active and one of the most con-
sistently important branches of our com-
merce during the twelfth and the following
three centuries.

Wine was, then, mostly consumed the
year after the vintage, and sold at very
low prices.  Only noblemen and rich
commoners, who possessed an ample in-
come, were allowed to import wine or to
buy it wholesale. Traders, clerks, farmers,
artisans and others had to buy wine at
the taverns, where it was retailed at prices
fixed by authority, and for consumption
either off or on the premises.

As a rule, taverners do not appear to
have possessed sufficient capital to buy
more than a few casks of wine direct

3 from the importers; they had to pur-

chase most of what they required from
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could dispose of the wines they had bought.
In London, the municipal authorities were
more meddlesome than in any other city
or town, and interfered to a very con-
siderable extent with the trade of the
taverners, apparently on account of a
jealous care of the citizens’ health.
Jurors were appointed to search all the
tavern cellars in the City, and to examine 1
the wines sold thereat, and Edward III. ‘b
even ordered that the wine that was in ? '
cellars and in taverns should be examined ‘.
by the Lord Mayor, who was to see that i
putrid and bad wines were destroyed.
Each customer had a right to see his
wine drawn and could go to the cellar
and see the cask whence it was drawn; 1
the taverner was not even allowed to 1"
have a cloth before the door of his cellar, ;
so that everyone could see what was going R
on. The mixing or blending of new with
old wine was not only forbidden, but the
~ two were not even allowed to be kept in

‘the same place; all the old wine which
- might remain having to be removed to
- some other place before a taverner could
- lodge new wine in his cellar, and none of
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been for the influence and work of a power-
ful guild, one of the twelve Great Livery
Companies, the Worshipful Company of
Vintners.

Early in the fourteenth century, during
the reign of Edward II., the Bordeaux
wine merchants trading with England
formed themselves into a confederation
for the greater security and better regula-
tion of their trade. They were commonly
called the Merchant-Wine-Tonners of Gas-
coyne, but did not form a sanctioned or
articled Company. Their agreements were
purely private; to some was entrusted
the care of recovering all moneys remain-
ing due after the departure of the sellers ;
to others was confided the charge of ob-
taining from the King’s Council advan-
tageous privileges or the renewal of these
at the accession of every new monarch,
all the expenses thus incurred being shared
equally by all the merchants. Many of
these men, chosen by their fellows for
their energy and intelligence, attained high
distinction in England, where they were
not considered as foreigners, being Gascon
subjects of the king.
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of the Flemish and Genoese merchant
shipping, to which so large a share of the
carrying trade was soon to {fall. The
resident vintners still retained the former
distinction of wvinefarii, those who sold
wholesale or financed retailers, and the
tabernarii, or retailers who kept a tavern
or a cellar of their own, or on some vint-
ner’s account.

Articles of association and letters of
incorporation are not in existence to show
that the vintners had thus organised
themselves in London in the earlier part
of the fourteenth century for the better
defence of their rights against the preten-
sions of a grasping Corporation, and for
the more profitable prosecution of their
trade; but other documents exist which
prove beyond a doubt the existence of a
well-defined organisation known in 1328,
if not before, as the Mistery of the Vint-
ners. In that year (2 Edward IIL), we
find in the Letter Books of the City of
London the names of many Vintners
amongst those elected and sworn in divers
misteries of London, for the government
and instruction of their craft.
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each year, four of their members, amongst
those who did not keep a tavern, to be
presented to and sworn before the Lord
Mayor, and in them was vested a very con-
siderable authority ; these four experts not
only advised the municipal authorities as
to the price at which wine was to be retailed
in taverns, but they were empowered to
correct and amend defaults they detected in
the exercise of the craft, and to inflict fines
according to their good advice or judgment.

The jurisdiction and influence which the
members of the Vintners’ Company came to
enjoy as a result of this charter were very
considerable, but they do not appear to have
been abused, since most of its provisions
were either renewed or amplified in 1370,
in 1377 and at later dates.

In 1422, a royal ordinance, which was
confirmed in 1427, received the assent of
Parliament, and was practically a repetition
of the Statute of 37 Edward IIL., cap. 5.
It enacted that * no Englishman shall go to
Gascony or elsewhere to buy wine or bring
it to England unless he be free of the mistery
of the vintry in London, or be experienced
in the mistery, and known to be of it, in







Tuae WINE TRADE oF ENGLAND 21

The power and influence of the Vintners’
Company in London had been gradually
rising during the fourteenth century; in
the earlier part of the fifteenth century
this progress was stopped, and unmistak-
able signs of decadence made their appear-
ance some fifty years later.

It must not be forgotten that the privi-
leges and rights granted to the freemen
of the Mistery of Vintners were limited
to the trade in Gascon wines.

The sale of German, Levant or Spanish
wines was regulated by special ordinances,
and according to certain treaties of recipro-
city entered into between England and
Flanders, Spain or Venice. Both the royal
and municipal authorities had always care-
fully kept the sale of German and of sweet
wines outside the pale of the Vintners’
jurisdiction. Thus, in 1369, Edward III.
ordered formally that Rhenish wine should
not be kept in the same taverns as Gascon
white wine, so that the searchers appointed
by the Vintners could not interfere; a
similar prohibition, respecting the sale of
- sweet wines, had been issued as far back as
1353. In 1365, the London municipality
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provinces and the Wars of the Roses,
failed, at first, to secure from Henry VII.
a renewal of their ancient privileges. This
monarch allowed all his subjects to go to
Gascony for wines, and only prohibited
the sale of those Bordeaux wines which
were imported in foreign bottoms, even
if such wines belonged to freemen of the
Vintners’ Company.

It was not until 1508 that Henry VIIL.
consented to renew the ancient privileges
of the Vintners’ Company by the grant of
an inspeximus of Henry VI.’s charter.

On January zoth, 1530, the most com-
plete ordinance regulating the wine trade
in England was issued, covering no less
than thirteen full folios of one of the great
Letter Books of the Guildhall, in which it
is clearly stated that not only freemen of
the Vintners’ Company, but freemen of
all the Livery Companies were free to
retail wine in London.

The Vintners’ Company made a deter-
mined stand to oppose, during the reigns
of Edward VI. and of Queen Mary, the
inimical legislation directed against them,
which dictated the patents of May 2znd
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wine who had obtained a licence from
the municipal authorities, whose duty it
was to ascertain that the applicants had
served a sufficient term of apprenticeship
to be conversant with matters pertaining
to the trade they wished to take up. Free-
men of the Vintners’ Company, however,
were not under the necessity of obtaining
such a licence, since the first condition of
their eligibility to the Company was that
they should have been apprenticed to a
Vintner and thus learned their trade.

During the latter part of the sixteenth
century, licences for retailing wine were
also granted directly by the monarch,
and, unfortunately, without enforcing the
stipulated apprenticeship.

Thus, in 1583, Queen Elizabeth granted
licences for the retail of wine in London
to two Drapers, one Mercer, two Grocers,
nine Merchant-Tailors, four Haberdashers,
four Cloth-Workers, three Fishmongers,
- one Chandler, one Dyer, one Salter, one
Cook, two Coopers, two Girdlers, and the
widow of a Barber Surgeon.

Elizabeth granted a great many such
licences, and although she renewed the
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had enjoyed at the close of the fourteenth
century.

The policy of granting monopolies and of
farming royal customs on imports for the
sake of immediate revenue, was Inaugu-
rated by Elizabeth, and the Stuarts readily
adopted it. This system proved not only
detrimental to the best interests of the
Crown, but also very injurious to com-
merce in general, and to the wine trade
in particular; it was responsible to a
great extent for the higher prices demanded
for wine, during the seventeenth century,
and also for the numerous complaints
from all quarters, during the same period,
that the quality of the wines sold had
greatly deteriorated. Higher prices and
poorer quality, even more than civil wars,
affected the wine trade of England ad-
versely during the seventeenth century.

It is quite a common error to imagine
that during the Revolution and Cromwell’s
Administration, the wave of puritanism
which swept over England greatly checked
the consumption of wine. The Round-
heads and Puritans of those days were
absolutely free from the cant of the bigoted,
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In 1654, for instance, the Commissioners
for prize goods delivered ten tuns of wine
for the use of the Protector in January ;
in the following March, they delivered
five tuns of French wine on one occasion,
and forty tuns of French wine, out of the
Hope of Rouen, a few days later, for His
Highness. At that same time, Cromwell
purchased a further supply of forty tuns
of French wines out of the St. Katherine
of Horn, as well as forty tuns of French
wines from some other source.

There are many such entries in the
State Papers showing that the Protector,
his officers and household consumed a
considerable quantity of wine; there are
also many proofs to be drawn from the
same source of the care Cromwell took to
keep both the naval and land forces well
- supplied with wine. It was not only when
the Commonwealth’s ships called at some
‘port of a wine producing country, nor
‘when some wine-laden vessel was cap-
itured at sea, that the fleet were able to
lhave some wine ; Parliament voted regu-
larly large sums for the purchase of suffi-

cient supplies of beverage wines for the men.
i

- e
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tun, which was imposed in 1668. A little
later, the duty on all wines was further
raised to £12 per tun, and, in 1679, war
having broken out once more, the impor-
tation of French wines and other goods was

again prohibited, a measure which was
only repealed in 1685, when James II.
ascended the throne.

William III. raised the duties on wine,
in 1693, and inaugurated the imposition of
a scale of duties on different wines accord-
ing to their country of origin; thus,
French wine paid £zz 2s. 1od. per tun;

. Rhenish wine {19 17s. 3d. per tun; and
Spanish and Portuguese wines, £17 13s. 3d.
per tun. The same scale was adhered
to in 1697, when the duties on French,
Rhenish and Peninsular wines were raised
to £47 2s. 10d., £26 2s. 10d.,and £21 125. 5d.
respectively.

In spite of such excessive duties, and in
spite of the heavy taxation necessitated by
‘the prosecution of an expensive war on the
iEontme.nt the wine trade remained very
ive, In gwmg the detail of the different
‘wines cleared in the port of London, in
1694-5, Houghton remarks that the total is
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was at the zenith of his glory. Louis’s
power on the Continent, the hospitality
he accorded to the exiled Stuarts, his treat-
ment of the Huguenots, and Colbert’s
commercial policy, were all calculated to
inspire the king and the people of Eng-
land with feelings of hatred against France
and everything that was French. When
Queen Anne succeeded William III., her
Government knew that any measure likely
to cause serious prejudice to the French
was sure to be immensely popular. They
accordingly sought to ruin one of the
most important and prosperous branches
of France's trade, the trade in wines,
by admitting the wines of Portugal in
England on payment of {7 per tun, whilst
the wines of France were to pay £55 per
‘tun. This was the object of the famous
‘Methuen Treaty signed in 1703, which
Anderson calls “ a most just and beneficial
IConvention,”” adding that he hoped it
imight remain inviolate for ever. Later
\historians, however, all agree that the
|Methuen Treaty was, on the whole, very
iprejudicial to English interests, both com-
mercially and politically. By this treaty,
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of the Methuen Treaty attained the object
they had in view. It was not, however,
solely the increased price at which French
wines had to be sold that lost them the
favour of the wvast majority of wine
drinkers in England. The principal cause
is to be found in the ceaseless endeavours
of politicians, divines, satirists and others
to sow and foster throughout the country
a most bigoted hatred of the French
and everything that was French.

What could be expected of the narrow-
minded eighteenth-century country squire
and parson, of the stout self-made Alder-
man in the City, when a man of Swift's
culture and intellect wrote :

*“ Be sometimes to your country true,
Have once the public good in view,

Bravely despise Champagne at Court,
And choose to dine at home with Port 1"

These lines, which are poor poetry and
worse reasoning, are but a mild example
of the arguments used on platforms, in
innumerable pamphlets and songs, and
even in the pulpit, to convince the people
of England that the Ship of State must
either float in Port or ignominiously founder
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to about 50 per cent. of the total imports.
In other words the consumption of Port
wine in England did not increase materi-
ally for many years after the Methuen
Treaty, but the consumption of French
wines declined so rapidly, that the pro-
portion of Portuguese wines consumed in
England increased from 40 per cent. of
the total, at the close of the seventeenth
century, to 72 per cent., at the close of the
eighteenth century.

During the first half of the eighteenth
century, Port had little to recommend it
but its cheapness, but, during the second
half of the same century, both the price
and the quality of Port were raised gradu-
ally, with the result that the popularity
of the wine, as shown by the figures relat-
ing to imports, increased steadily until the
superiority of Port over all other wines
became part and parcel of the creed of every
true-born and true-hearted Englishman.

During the first half of the nineteenth
century, the wine trade of England was
in the hands of a comparatively small
number of private wine-merchants, who
obtained their supplies either direct from







THE WINE TRADE OF ENGLAND 39

On February 2gth, 1860, the duty on
every description of wine was lowered to
3s. per gallon. On January 1st, 1861, this
uniform rate was superseded by the im-
position of a scale of duties, based on the
degrees of strength, according to Sykes's
hydrometer, ranging from 1s. per gallon
on wines containing less than 18 degrees
of alcohol, to 2s. 1xd. per gallon on
wines containing 45 degrees of alcohol. On
April 3rd, 186z, this scale was further
revised and lowered, all wines containing
less than 26 degrees of alcohol being ad-
mitted at the rate of 1s. per gallon, whilst
those containing more, up to 42 degrees,
were to pay 2s. 6d. per gallon.

Such a drastic reduction in the duties
on wine was bound to have an immediate
and considerable influence upon the con-
sumption of wine in England, but Glad-
stone went even further. When, in 1860,
he introduced his first measure for lower-
ing the duties on wine, he concurrently
brought in a Bill to facilitate its consump-
tion, by granting free scope to keepers of
refreshment houses of good character to
sell wine on the premises, on payment
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since ; it has, therefore, been given a full
fifty years’ trial, and we can now form a
fair estimate of the influence it has had on
the wine trade of England.®

From 1860 till 1876, the clearances of
wine from bond show a gradual increase
from less than nine million gallons to over
eighteen million gallons.

French wines were responsible for the
greater share of this remarkable increase.
In two single years only, between 1800
and 1860, did the consumption of French
wines in England reach half a million
gallons; it had even rarely attained
200,000 gallons per annum. In 1860, how-
ever, the clearances of French wines from
bond amounted to 1,125,599 gallons; in
1862 they were 2,227,662 gallons; and
in 1868 they reached 4,502,162 gallons.

But the enormous increase in the clear-
ances from bond of French as well as of
other wines, from 1860 till 1876, did not

*The present duties on wine are as follows: 13, 3d. per
gallon on wine not exceeding 3o degrees; 3s. per gallon on
Wine excesiding 30 and not exceeding 42 degrees; still wines
imported in bottle are charged an additional duty of 15 per
gallon; sparkling wines are charged an additional dutly of
25" 6d. per gallon.
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importers, competition became keener and
less fair; the practice of small profits
and cash payments was introduced and
rapidly gained ground. It benefited the
wine trade at first, by placing wine within
the reach of a greater number of people ;
this, however, was but a passing benefit,
soon to be followed by a serious calamity.

During the seventies, wine was both
abundant and excellent, owing to a series
of fine vintages, so that remarkable value
could be offered to the consumer. Un-
fortunately, plenty was followed by a
woeful scarcity during the eighties, when
the phylloxera had devastated the choicest
vineyards of France. Good wine became
scarce and expensive, and wine-merchants
on this side had to ask higher prices. It
was then, however, that the  Gladstone ”
wine-sellers, whose name was legion, com-
mitted the fatal mistake of persevering
with their low prices and “ cheap lines ' ;
they could only do so by giving very bad
quality, but human nature being what
we know it to be, the man who allowed
himself to be tempted by the low prices
offered by ignorant or unscrupulous
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When the real truth of the position
became absolutely evident, imports of
wine received a serious check ; the clear-
ances from bond, from 1903 till 1910
inclusive, gradually decreased and only
reached an average of some 12 million
gallons per year. In 1grx the clearances
of wine from bond were only 11,274,146
gallons, or nearly # million less than
in 1873, whilst the proportion of wine
consumed per head of the population,
in 191I, was smaller than the corre-
sponding figure for 1859, when duties
were higher and when the wine trade
was in the hands of a much smaller number
of wine-merchants.

With these figures before us, we can-
not but arrive at the conclusion that
Gladstone’s wine trade policy has failed,
not because of the principles on which
it rested, but on account of the misuse
of the facilities it afforded. Lower duties
and a larger number of distributors ought
- to have widened the field of the wine
trade considerably. Unfortunately, too
many people sought to avail themselves
of the opportunities which were offered :

5]
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all the world over, amongst all peoples,
and in all ages.

For wverification of this statement, we
have only to turn to the praises bestowed
upon wine in the Holy Scriptures and
in the works of ancient writers and
modern scientists alike; but no English-
man needs better proofs than those which
he will find at almost every page of his
country’s history.

Saxon kings and Norman lords, church-
men and soldiers, merchants and states-
men, poets and dramatists, all the men
who, by their intellect, energy, courage,
enterprise, and indomitable spirit on the
battlefield, in Parliament, in literature or
in commerce, have deserved their country’s
undying gratitude and the world’s ad-
miration or hatred—all were wine drinkers.

From Dunstan, Saxon Edgar’s minister,
Wolsey, Cromwell, Pitt, down to Disraeli
and Gladstone, there has never been a
statesman who did not drink wine
regularly.

From Chaucer, the son of a royal
“ Butler,” Ben Jonson, Shakespeare, Dry-
den, Pope, and Addison down to Sir
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by the abnormally low prices of the
wines offered by enterprising circularis-
ing experts, deserves no more sympathy
than the sick man who has recourse to
all sorts of widely advertised patent
medicines instead of seeking the advice
of a learned physician.
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the teachings of the book of Genesis, where
we read how the vegetable preceded the
animal kingdom in the order of creation.

We further learn from Holy Writ how
Noah planted a vineyard, and how he
drank wine and fell asleep. There is no
suggestion, however, that he was the first
man who ever drank wine : the fact that
he was overcome by it is only incidentally
mentioned to bring home the lesson of the
undutiful son’s conduct and punishment.
But, whatever opinions one may have on
this point, the fact remains that wine, the
naturally fermented juice of the grape, and
therefore alcoholic and inebriating when
taken in excess, was known, used, and
abused, at the earliest known periods of
the history of the human race.

Whether it be Osiris, in Egypt ; Varum,
in India; Samschid, in Persia; Eleusis
and Bacchus, in Greece and at Rome;
we find in all the oldest legends of the
East and the mythology of the Ancients,
a benevolent divinity who was credited
with having introduced viticulture and
civilisation. It may truly be said that in
every part of the world and among every
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Christ. Pickering, in his Chronological
History of Planis, has reproduced similar
glyptic illustrations which he ascribes to
the Third Egyptian Dynasty, adding that
other representations of vineyards and
full details of the art of wine-making
belong to the Fourth, Seventeenth, and
Eighteenth Dynasties. Quite recently,
the laws of Khammurabi, King of Babylon
about B.C. 2250, have been discovered
and decyphered and have aroused a great
deal of interest. This sovereign appears
to have been the great legislator of his
dynasty ; his laws contain the most pre-
cise regulations concerning the sale of
wine, and show us the poor retailer of wine
to have been harassed by a very severe
legislation even in those times. Fines
were not in vogue then, but the loss of a
limb or of life was the penalty incurred
by the seller of wine giving bad quality
or short measure or allowing riotous con-
duct on his premises.

In China, viticulture flourished from
2000 B.c. until the fourteenth century of
our era, whilst in Europe and in Africa
the Pheenicians seem to have taught the
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the “ Barbarians” to plant and tend
vines. At a later date, the same policy
was followed by the early Christian mis-
sionaries who, wherever they went and
whenever they were able to build a church
or a monastery as a permanent abode,
taught the heathens the gentle art of
viticulture. Some of the choicest vine-
yards of France and Germany retain to
this day names recalling their ecclesi-
astical origin. In Britain, too, it was
the early Christian priests who taught
the Saxons how to grow wvines where
no other crop could be raised and, under
their guidance, vineyards were planted
not only on Kentish chalk and Surrey
gravel, but in almost every part of the
country, as far north as Scotland.

In more recent times, it was the suc-
cessors of those early Christian priests
who also taught the art of viticulture
all along the Pacific coast, from California
and Mexico to Peru and Chili.

It is true that the vineyards of Britain,
if we except those of the Marquis of
Bute, in Wales, and of the Royal Horti-
cultural Society, in Surrey, have long
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but also for the quality and the great
variety of wines she produces.

The country is divided into eighty-
six * Départements ” of which all, with
the exception of the eight most northern,
produce wine. The yearly average pro-
duction of wine in France is over 1,300
million gallons of wine. By way of
a comparison, it may be remarked that
the average yearly consumption of French
wines in the United Kingdom is only
about 3} million gallons, and that whilst
the consumption of wine in France is
26 gallons per head of the population,
it is only a quarter of one gallon in Eng-
land. It is also worthy of notice that,
whilst the consumption of wine is 100
times greater in France than in England
per head of the population, drunkenness
is very seldom met with on the other
side of the Channel and alcoholism is
very much less prevalent amongst our
neighbours than in our own country.
This is all the more remarkable when one
considers that France has never had the
benefit of that large number of enthusiastic
and energetic total abstinence societies







Tue VINEYARDS OF THE WORLD 59

vineyards have existed for centuries past
and still flourish ; the wines they produce,
however, are not entitled to the name
of Bordeaux because they are shipped
from that port. They were known in
England in medizval times as red, white,
or claret wines from Guienne, Gascony
or Languedoc. The appellation * Claret ”
was at first used to designate the style
and not the origin of the wine, but as
practically the whole of the light red
wines consumed in England came primarily
from Bordeaux, the meaning of the name
Claret became gradually restricted first to
those red and white wines shipped from
Bordeaux and later to the Bordeaux wines
proper, or the produce of the Gironde.
Custom having endowed the name of
Claret with a strictly limited geographical
meaning, it should not be used in con-
junction with any other geographical ap-
pellation ; it is as illogical to speak of
California Claret, for instance, as of Tar-
ragona Port or Italian Champagne.

The Département of the Gironde is part
of the old Province of Guienne and pro-
duces a much greater quantity of fine red
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After passing through some few miles
of flat country where richer alluvial soil
iIs to be met and a somewhat poorer
quality of wine is made, one comes to
the vineyards of St. Laurent, and the
more famous district of St. Julien, In
which Léoville, Larose and many other
fine growths are situated. From there,
one passes into the Pauillac district, where
are to be found some of the finest vine-
yards in all the Médoc. Here, near the
old-fashioned village of Pauillac, on the
banks of the broad river, are the celebrated
Chateaux of Lafite and Latour, Mouton,
Pichon Longueville and Pontet Canet, and
more than a score of others, separated
from each other and from less famous
vineyards merely by a road or even a
path.

After leaving Chiteau Lafite, one enters
the St. Estéphe district where there are
fewer Chiteaux, but where some very
fine wine is also made. At St. Estéphe
- may be said to terminate the ‘ Grands
Criis du Médoc,” although there is a large
quantity of good wine made in districts

beyond.

E
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Bommes and Barsac, and dedicated almost
entirely to white wines. The soil differs
from that of the Graves district, which
it adjoins ; it is a mixture of clay and
gravel partly, and clay and chalk.

The sunny vineyards of the Sauternes
district produce a naturally sweet wine,
of unsurpassed excellence, the best and
most widely known being that of Chiteau
Yquem.

4. ENTRE-DEUX-MERs.—This district is
situated between the Garonne and the
Dordogne and produces a great deal of
sound and useful red and white wines.

5. COTEs.—The Cdtes wines are those
grown on the hills in several parts of the
Gironde Département, and vary therefore
greatly in quantity and quality. By far
the finest Cotes wines are those of the St.
Emilion district on the right bank of the
Dordogne. This is quite the most attrac-
tive district of the Gironde as it is undulat-
ing and abounds in beautiful landscape
whilst the old ruins of St. Emilion itself
are of great beauty and archaological
interest.

6. PaLus,—The Palus wines are those

L — T
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from wine produced by the vines grown in
a limited district, the Région Délimitée;
this comprises the greater part of the two
Départements of Charente and Charente
Inférieure, and a small area in the two
other neighbouring Départements of Deux
Sévres, in the north, and Dordogne, in
the south.

The vineyards of the Cognac producing
district may be divided in two main classes,
the Champagnes and the Bois.

On the left bank of the river Charente,
and in the western part of the Départe-
ment of Charente, are situated the vine-
yards of the Grande Champagne and Pelite
Champagne, which produce the finest bran-
dies. On the opposite side of the river
Charente, there is a small district known
as Borderies, where brandy of excellent
quality is also made.

The soil of the Grande and Petite Cham-
pagnes is chiefly calcareous ; in the Border-
i1es, the soil 1s of a similar nature, but the
chalk it consists of is of a harder kind than
in the Champagnes. From the vineyards
of these three districts is produced a dis-
tinctive and constant type of brandy of
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Bois are geographical appellations corres-
ponding to the quality of brandies made
in specified parts of the Région Délimitée,
whatever differences may exist between
the soil, the climate, the aspect and the
finished product of each particular growth or
“ terroir.”
BURGUNDY

The ancient province of Burgundy is
represented chiefly by the Départements
of the Cote d’Or, the Sdone et Loire and
the Yonne. Of these, the first produces
the finest wines and owes its name to a
series of hills, about 36 miles in length,
which stretch from Dijon to Chalon-sur-
Sione in the direction of the N.N.E. to
S.5.W., the aspect of their vine-clad slopes
being principally towards the east, south
east and also south. These hills have a
height of from 200 to 300 feet and consist
chiefly of a very hard kind of calcareous
soil whilst the subsoil is marl and rock.

The vineyards of the Céte d'Or begin
generally on the upper third of the hills,
never ascending to the brow, and they
stretch down the incline towards the plain,
and sometimes extend for a mile or two
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famous white wine vineyards of the Cote
d’Or at Montrachet. Chassagne, not far
from Puligny, and Santenay, on the border
of the Céte d’Or, also possess many good
vineyards. In the adjoining Départment
of Saone et Loire, many fair vineyards
are also to be seen and much good wine
is made there, but none which can com-
pare in quality with the best growths of
the Cote d’Or. The best red wines of
Sdone et Loire are those of Micon and the
best white ones those of Pouilly.

In quite another direction, the Départe-
ment of the Yonne, part of which used to
be within the limits of the old province of
Burgundy, produces a very large quantity
of red and white wines of which the white
wines of Chablis are the most celebrated.

South of the Département of Sione et
Loire is that of the Rhone, where are the
Beaujolais hills which produce an agree-
able wine, lighter but also much cheaper
than the Céte d’Or wines.

Further south, and still on the left
‘bank of the Rhéne, at Tain, are the vine-
yards which produce the red and white
wines of Hermitage.
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hills, with greatly varying aspects, north,
east and south, but all possessing one
common and important feature, namely,
poor soil, practically all chalk, and un-
suitable for any other culture.

The Champagne vineyards are usually
classed into two main topographical divi-
sions, those of the Riviére and those of
the Montagne de Reims. The former are
facing the River Marne and may be further
divided as follows:—(1x) The vineyards
of the River proper, facing south, from
Cumiéres to Avenay, and including be-
sides these, Hautvillers, Dizy, Mareuil-
sur-Ay, and Ay; (2) The Epernay vine-
yards, which also include the neighbouring
growths of Pierry and Chouilly ; (3) The
Montagne d’Avize, a gentle range of hills
beginning with Grauves and Cuis in the
west and sloping towards the east as far as
Vertus. From Cuis to Vertus are the
finest Champagne white-grape vineyards,
~ at Cramant, Avize, Le Mesnil and Oger.
Owing to their north-easterly aspect, most
of these vineyards are liable to be severely
affected by late spring frosts, which are
responsible for the smaller average yield
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SAUMUR

The Département of Maine et Loire,
where Saumur is situated, produces a large
quantity of wine, chiefly white and still,
which possesses great delicacy. In mediz-
val times, the still white wines of Anjou
were largely shipped from Nantes to Eng-
land, and were greatly appreciated. We
only know now, in this country, the
sparkling wines made on the low calcareous
hills in the neighbourhood of Saumur.

GERMANY

Antiquarian finds of Roman wine cups
and wine-making implements in Germany,
as well as the writings of ancient Roman
historians, can leave no doubt whatsoever
as to the antiquity of viticulture in Ger-
many. It is not so generally known, how-
ever, that the trade in Rhine and Moselle
wines was flourishing in England as far
back as the reigns of Edgar, Ethelred II.,

- and Edward the Confessor.

Viticulture, in Germany, and the imports

of German wines into this country have
- mever attained and never can attain a very
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Acres. Gallons.

Alsace Lor- 73,246 yielding an average of 15,980,002

raine
Bavaria - 52,003 A1 o o 11_934:335
Prussia - 43.472 SN SR BB aas
Baden - 41,276 s o i 5'59419?3
Wurtemburg 39,143 B nia Ry
Hesse - 32,323 - i £ 512?4‘95-?
Other Dis- 401 s T o 93.529

tricts

Total - 233,354 54,001,052

or an average production per acre of :—

640 gallons in Alsace Lorraine.
552 T Bavaria.

255 - Prussia.

543 w Baden.

281 " Wurtemburg.
297 i Hesse.

477 5 other districts.

Practically the whole of the German
vineyards are in southern and western
provinces of the Empire, and the German
wines shipped to this country come chiefly
- from three distinct districts, viz., (1) From

the wvalleys of the Moselle and its tribu-
taries ; (2) from the valley of the Rhine ;
~ (3) from the Bavarian Palatinate,







THE VINEYARDS OF THE WORLD %77

receives, on the right, another small river,
called the Ruwer. In the valley of the
Ruwer, some very delicate and fascinat-
ing wines are also made, none better
known nor more excellent than those from
the ancient ecclesiastical wvineyards at
Griinehaus.

From there to Coblenz, on either bank of
the Moselle, are grown the finest wines of the
Moselle proper. To name but a few : there
are Piesport and the range of the Braune-
berg hills, on the left bank of the river; a
little further down, and on the opposite
bank, we come to the celebrated Bern-
castel vineyards, where the vines grow on
distinctly slaty soil.

From Berncastel northwards, the vine-
yards of Graach, Josephshof, Wehlen, Zel-
tingen and Trarbach, on the right, and
those of Erden, Machern and Uerzig, on
the left, are among those which produce
the most delicate Moselle wines, light with-

‘out being thin, and possessing that very
~ distinctive bouquet which is their greatest
charm. The peculiar aroma of the Moselle
wines is due to the silicious soil on which
- they are grown, which is more or less hard
F
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the most celebrated Rhine wines are those
of a limited district known as the Rheingau
and those of Rhenish Hessen.

The Rheingau vineyards proper are on
the right bank of the Rhine and may be
said to begin opposite Bingen, with the
extensive vineyards of Rudesheim, and to
end with the hills of Rauenthal. It is
within that comparatively small area that
are to be found the most famous Rheingau
vineyards which yield wines second to
none in the world in point of excellence and
which are eagerly bought, at the vintage,
at prices far higher than those given
for new wines in any other vine-growing
country.

After leaving Rudesheim, one comes to
Geisenheim, Winkel, Mittelheim and Oes-
trich, near the Rhine, whilst higher up the
hills are the Castles of Johannisberg and
Volrads surrounded by magnificent vine-
yards. A little further east are the no less
celebrated hills of Steinberg, whilst nearer
the river are the famous growths of Hatten-
heim, Marcobrunnen, Erbach and Eltville.

On the opposite bank of the Rhine, in
Hessen, there are a far greater number of
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that Hock, the name so generally given in
England to all Rhine wines, and sometimes
to all German wines, is derived from Hock=
heim, the wines of which have been justly
popular among us for many centuries.

PALATINATE

The Palatinate Vineyards differ from all
others in Germany, being the only ones
which are not grown in sheltered valleys,
on the steep slopes of the hills which border
the Rhine and its tributaries. They are
situated on a plateau, protected from
strong winds by a mountain range, and are
planted in a soil chiefly of alluvial origin,
mostly with southern aspects. The wines
made in that district are wvery distinct
from those of the Rheingau, being more
luscious but not always so lasting. The
first growths of the Palatinate are Deides-
heim and Forst ; also Durkheim, Wachen-
heim, and Ruppertsberg.

PORTUGAL

Portugal, as well from its geographical
position, benignant climate and geologi-
- cal conformation, as from other propitious
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the same colour and the same alcoholic
strength as Port, but no such wine should
rightly be sold as Port, even with the
adjunct of the locality it really comes from.
The hills of the Douro valley are very
high and often very steep, but they are
covered from base to summit with vines,
chiefly planted in tiers and terraces which
it has only been possible to make by cut-
ting or blasting the hard mountain rock.
Vines grown in the valleys produce less
fine wine than those planted higher up
the hills, although the latter, if too high
up, run the risk of being scorched, the
sun beating with merciless severity on the

rock.
SPAIN

Spain possesses a temperate climate and
a generally arid calcareous soil highly con-
genial to the culture of the wvine. From
north to south and from east to west,
sites, soils and aspects of the happiest
kind are to be met with in every part of
the country, and luxuriant vineyards are to
be seen on the slopes of almost every hill
or mountain; yet there is but a small
percentage of the vinous wealth of Spain
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by far the most picturesque in Spain.
The mountains round Malaga are clothed
from the valley depths to the summits
with vines, and the low-roofed houses
of the peasants clinging to the mountain
side look as if they had been placed by
an artist’s hand. Many of the vineyards
are located at a great height from the
level of the sea and planted on narrow
terraces.

Tarragona, in Catalonia, produces a very
large quantity of wines, chiefly red, which
are largely exported to this country, where
they are of great walue principally for
blending purposes.

ITALY

Italy is, after France, the largest wine-
producing country of the world, and it
may be said to be one large vineyard
from Lombardy and Tuscany in the north,
down to Sicily in the extreme south.

Some sparkling wines are made on the

- low hills of the Asti and Montferrat region,
whilst dry red wines are made in very
large quantities in Tuscany. These are
both pleasant and wholesome, although
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Mexico, Peru, Bolivia and Chili all pro-
duce a certain quantity of wine which
is mostly consumed locally or in neigh-
bouring States. On the other side of
the Andes, in the Argentine Republic,
the vineyards of Mendoza are the most
important. Uruguay and Brazil also have
extensive vineyards, but none of these
South American Republics have begun
exporting their wines to the Old World.

Not so, however, AUSTRALIA, in whose
vineyards on an average 44 million gal-
lons of wine are produced per year, a
large proportion of which is annually
exported to England.

Cyprus, the Azores, the Canary islands
and Madeira are the principal vineyard
islands which produce excellent wines,
some of which are sent to this country
€every year.

This rapid survey of the vineyards of
the world teaches us that the vine is
not only one of the most ancient of the
plants we know, but that it is also one
of the most universal. It holds a unique
place in the marvellously ordained economy













CHAPTER III

The Vine and its Fruit

INE is as old as the oldest records

we possess of the world’s history,

and the vine, one of God’s noblest gifts

to man, is more ancient, more universal

as well as more fruitful than any other
plant or tree we know.

Although wine is but the fermented
juice of the grape, it is better adapted
to the particular constitution, peculiar
temperament and personal tastes of in-
dividual men and women than any other
of bountiful Nature’s products.

The vineyards of the world have pro-
duced for many centuries past—and still
produce—such a variety of wines, such
a diversity of types and styles, that
‘rich and poor, in health and in sickness,
 during the parching heat of the summer

a1
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SPECIES

The vine holds an important place of
its own in botany. It belongs to the
great family of the Ampelidace (from
the Greek, Ampelos, vine), but the genus
Vitis is the only one which needs arrest
our attention.

The genus Vitis includes all grape-
bearing vines; there are ten different
groups of Asiatic Vifis, sixteen American
ones, and one European, the Vifis Vinifera,

Until the last century, there was
practically no other vine but the Vilis
Vinifera in Europe, where it had been
cultivated without interruption ever since
the days of the Pheenicians. As a
result of so many centuries of observa-
tion of and experiments with the Vifis
Vinifera, the European parent vine pos-
sesses a far greater number of different
varieties than any other species. It also
produces grapes of a better quality than
- any other class of vine, either Asiatic
or American, but, on the other hand,
it is far less fruitful and wusually less
~hardy than these. One may form some
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In the Beaujolais, the Gamay vine is
the most extensively cultivated.

At Hermitage, the Petite Syrah vine
is responsible for the finest red wines.

In the Marne, Pinots produce the best
Champagne wines.

At Saumur, the Chenin Blanc is the
vine chiefly cultivated for white wines.

In Germany, the Riesling grape pro-
duces the finest wines. The Traminer
grape is cultivated on a smaller scale,
but also for fine wines. The Sylvaner
and different wvarieties of the Burgundy
Pinots are also extensively grown.

In the Doure Valley, the Bastardo,
Touriga, Alvarelhao, Gouveio, Tinta Cao,
Tinta Francisca, and other vines are
cultivated simultaneously.

In Spain, the Pedro Jimenes, the Palo-
mino, the Moscatel, the Monterey and the
Montuopile wvines produce the finest
wines.

- In Italy, the Nebbiolo, Barbera and
~ Nocera produce the best red wines, and
the Trebbiano the best white wines.

In Austria, the Burgundy Pinots and
German Rieslings are extensively grown,
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SOIL

The species of the vine affects the
style and quality of the wine, but the
nature of the soil affects the growth and
the produce of different species of vines
in a very remarkable way. If cultivated
with proper care, pippins and codlins
will grow equally well in England,
France, Germany, America and Aus-
tralia, and will produce the same kind
of fruit everywhere, although the abund-
ance of the crop may vary; but no King
Pippin will ever yield a crop of baking
apples, nor will a Keswick Codlin ever pro-
duce crab apples, whatever the soil or the
climate of the district they may be grown in.

It is quite different with the vine.
The large family of Pinots, for instance,
give excellent results in Burgundy,
Champagne, Germany and Austria, but
the grapes they yield in these different
countries and the wines made there-
from vary so much, that one can hardly
realise that they are produced by the
same species of vine. In each case, the
nature of the soil has altered the
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grown with great success in the South of
France, never could produce any good
wine if planted at Clos de Vougeot, Ay or
Rudesheim. In other words, the nature
of the soill has such an effect upon the
species of the vine, that fine wines can only
be made when the right species of vines are
grown in exactly the right kind of soil.

The Médoc Cabernet vines will not pro-
duce a Chiteau Margaux at the Cape,
any more than the Folle Blanche of the
Charentes can produce Cognac brandy in
the Languedoc or the Burgundy Pinots
Chambertin in Austria, the German Rieslings
Johannisberg wine in California or the
Palomino grape Sherry in Chili.

There can be no perfection without
harmony, and perfect harmony between
species and soil is absolutely indispens-
able to the production of fine wines.

ASPECT

Besides the different species of vines and
the nature of the soil in which they are
grown, the quality of a wine depends also
on the climate, altitude, and aspect of the
vineyards,
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they may get all the aeration which they
require to attain perfection.

The altitude and aspect of a vineyard
are of greater importance than its lati-
tude and longitude. In the sun-scorched
valley of the Douro, for instance, vine-
yards may be planted at high altitudes
on slopes facing north, north-west or south-
west. On the other hand, in the colder
valleys of the Moselle and of the Rhine,
all the best vineyards will be found on
moderate heights, chiefly facing south or
south-east.

The vineyards of Rudesheim are said
to owe their origin to the Emperor Charle-
magne, who, whilst staying at Bingen
in the early spring, noticed that the snow
had melted away on the opposite bank
of the Rhine, whilst it was still quite hard
where he was. He forthwith ordered vines
to be planted there, where they have
thrived ever since. After Bingen, how-
ever, the Rhine takes a sharp turn to the
north, with the result that, immediately to
the north of Rudesheim, and on the same
side, the same vines, planted in the same
soil, and cultivated in exactly the same
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of the hill will be planted with the Pinot
Blanc Coulard and the lower part with the
Melon, a more common type of vine which
is not liable to the coulure, and which,
when its buds have been destroyed by
spring frosts, will produce fresh ones. If
the order were reversed, the cowlure would
render the Pinots fruitless, the lack of
moisture would render the Melon grapes
hard and juiceless, and the excess of humid-
ity would cripple the growth of the Aligoté.

Whoever has learnt at least the rudiments
of music, must know that CEGor DF A,
although different, are equally right chords,
but that C F G, D E G or any other such
combination would jar painfully on the
ear. In exactly the same way, perfect
grapes can only be produced where there
is a perfectly harmonious accord of three
elements—the right species of vine grown
on the right kind of soil and at the right
place, which comprehends climate, aspect
and altitude.

WEATHER

When, however, nature, the art of man
- and the experience of many generations
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Frosts, in the spring, may destroy all
hopes of a crop in the autumn; excessive
rains or winds may carry away the pollen
of the flowers and prevent the fruit from
setting ; the lack or the excess of rain or
heat may interfere with the development
and proper ripening of the grapes; moist
and mild weather in the late autumn may
prevent the wood of the vines from ripening
properly and thus handicap severely the
crop of the following year.

Some good wine may be made from
grapes which are over-ripe but never from
unripe grapes. Generally speaking, how-
ever, the most important condition required
of the grapes for the making of good
wine is that they shall be sound and fully
ripe. Unripe grapes contain a large per-
centage of acidity and very little glucose
or sugar; gradually, however, the acidity
decreases and the glucose increases as the
fruit is ripening under the summer sun,
~until it is quite ripe; the quantity of
glucose in the grape juice then remains
stationary for a few days during which
- the acidity further decreases, without how-

‘ever, ever entirely disappearing. The grape
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California, and at the Cape, where the
climate is so much more reliable than in
France or Germany, the vines yield a
greater abundance of wine than in the
Céte d'Or, the Médoc, the Marne or on
the Rhine, but never of such fine quality.
In all the best districts of France and
Germany, there are rarely more than three
good vintages in ten, but the quality of
the wine made in a good year and the prices
such wine will fetch, are very superior to
those of the wines from vineyards which
enjoy finer and more reliable weather.

CULTURE

Independently of species, soil, aspect
and weather, the quality and quantity
of fruit the wvine will produce depend
on the mode of cultivation. It may be
laid down as a general rule that quan-
tity is always obtained at the expense
of quality, and the vine-grower must
make up his mind which of the two will
pay him best, which of the two his vine-
yard is better suited for, and adopt
methods of cultivation accordingly.

There are, however, certain rules of
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loosen the surface of the soil and remove
all the weeds.

STAKING.—The vine is a climbing shrub,
which cannot support itself, and stakes
are used for the purpose.

FEEDING AND TREATING.—Manure as
nourishment for the roots is not all that
1s often required by the vine; its many
enemies, whether insects or fungoid growths,
make 1t necessary to spray sulphur and
sulphate of copper on the leaves to check
the inroads of insect pests and diseases.

ViNTtaGING.—When the grapes have
reached a sufficient degree of maturity,
they are gathered as rapidly as possible
and brought to the press, where they
are crushed and made to yield their sweet
juice before they have had time to get
bruised or to rot.







CHAPTER IV

The Art of Wine-Making

‘NrINE-MI{ING is an art which the

genius of man discovered at the
dawn of the world’s history, and which has
largely contributed to the well-being of man-
kind and to the growth of all arts ever since.

The distinctive character of every wine
is due principally to the species of grapes
from which it is made, to the geographi-
cal situation and to the geological
formation of the vineyards where those
grapes are grown, and to the more or
less favourable weather conditions pre-
vailing in different wyears. But the
striking differences which exist between
various kinds of wines, either dark or
light in colour, still or sparkling, sweet
or dry, are due to the manner and degree
in which they are fermented, and to the
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introduce in the Champagne district wine-
making methods which give excellent’ re-
sults at Oporto.

Whilst various processes of vinifica-
tion obtain in different wine-producing
districts, there is one all-important factor
in the art of wine-making which is com-
mon to all, viz., fermentation.

FERMENTATION

Qurs is a wonderful age! In every
branch of science, remarkable progress
has been made, whilst board schools and
the daily press have, to a large extent,
banished from the land both crass ignor-
ance and true learning. The Socialist tub-
thumper, the little shopman’s son who has
blossomed out into a suburban medical
practitioner with a modest Scotch degree,
and ‘thousands of others with a super-
ficial knowledge of a great many things
and a really astounding amount of confi-
dence in their own intellect, will tell you
that old faiths and beliefs are fading
away before the searchlight of modern
science. Please, do not believe them. Ask
them for a rational explanation of the
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left alone a little time, it will become
turbid and boil spontaneously; it then
gradually simmers down, and eventually
becomes not only perfectly still but also
quite clear. The same liquid will then be
found to be no longer sweet, but to con-
tain alcohol.

The grape-juice is must before it begins
to boil; it becomes wime after it has
ceased to boil. This is what we know
as the phenomenon of fermentation, from
the Latin fervere—to boil.

The cause of fermentation has been
the object of many speculations in olden
times, and of searching scientific investi-
gations since the end of the eighteenth
century. Lavoisier, the founder of modern
chemistry, Gay-Lussac, Chaptal, and a
very large mumber of French, German,
English, Dutch and Italian chemists pro-
pounded theories of their own, which,
however, failed to be really convincing.
Then came the celebrated Liebig, whose
theory, chiefly based on the works of
Willis and Stahl, that fermentation was
a purely chemical phenomenon, was ac-
cepted as final for many years. Pasteur,
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heat excites fermentation, which, how-
ever, ceases altogether either when the
liquid is brought to boiling point or con-
tains too great a proportion of alcohol.
The sweeter the must, the more alcohol
there will be in the wine, up to a point ;
for when the fermentation has trans-
formed a certain quantity of the grape-
sugar into alcohol, or when alcohol is added
to the fermenting must, whatever quan-
tity of grape-sugar may be left in the
liquid will remain unfermented as soon as
the proportion of alcohol contained therein
is such as to check all further fermentation.

BLENDING

After fermentation, the most important
factor in the art of wine-making is blending.

There are many people who, without
having ever really given the matter any
consideration, think that the blending of
wines or spirits savours of adulteration ;
they argue that, although it may be per-
mitted by law, it cannot be absolutely
right nor honest since it is only resorted to
in order to pass off wines and spirits which
it would be certainly more difficult, and
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and another suffers from an excess of
acidity, it stands to reason that by blending
the two together a much more palatable
wine will be obtained. Both these wines
may be the produce of the same vineyard
but of different years, or else of different
vineyards, more or less favourably situated
in the same district; the price may be
very much higher one year than another
or in one part of a certain district than
anywhere else in the same region. Intelli-
gent blending of wines is the only natural and
rational way of correcting the faults of two
or three or more imperfect wines and of
thus creating a type as near perfection as
possible or as near the standard of ex-
cellence which is aimed at and which will
have to be maintained year after year.
Delicate and difficult as the trade in
wines is, it would be considerably more
difficult, not to say impracticable, were
it not that shippers are able, thanks to
the art of blending, to maintain the stan-
dard of quality and the average cost of
their wines as uniform as possible, in spite
of the vagaries of the weather from year
to year.
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are crushed. The crushed grapes, juice,
skins, pips, and stalks are then transferred
to large wooden tubs, where they are left
alone until the first force of the fermenta-
tion, which soon afterwards sets in, has
completely spent itself. After a few days,
the newly-made wine is drawn from the
fermenting wvats into hogsheads, where
the fermentation still goes on at a much
quieter rate for some time to come.

During the year which follows the
vintage, the new wines are racked, z.e.,
separated from their lees and drawn in-
to fresh casks, at least three times; they
are further racked during succeeding years
according to the nature and style of
the wines produced in different vineyards
and in different years. The red wines
of Bordeaux, Burgundy, Beaujolais, and
all those made in a like manner, can
claim to be perfectly natural; they are
fermented thoroughly and without any
outside help or hindrance; the art of
man only intervenes to remove every
possible cause of imperfection, but not
to assist or hamper Nature. In order
to obtain the best must, all imperfect
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as each should possess sufficient ex-
cellence of itself not to require the
addition of any other wine, even if
made from vines grown in the imme-
diate neighbourhood. Besides, if a
Chiteau Lafite, an Ausone, a Clos de
Vougeot, a Romanée Conti, or any other
such wine, were ever blended with
other wines of even similar excellence,
they would lose at once their own
characteristic bouquet and taste to
which they owe their greatest charm
and value. On the other hand, if 70
tuns of wine are made one year on the
Chatean Brane Cantenac Estate, for
instance, these 70 tuns will be identical
in every respect; all the grapes cannot
have been gathered mnor all the wine
made on the same day, but all the pro-
duce of the Chiteau Brane Cantenac
Estate will be blended together, as soon
as the new wine is drawn from the
fermenting vats, so as to ensure complete
uniformity of quality.

After being left in casks a certain
number of years, red wines are bottled
and go on improving in glass for a
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music and song until the whole lagar is
a mass of discoloured husks in a purple
sea of liquid. This is left alone in the
lagars for three or four days until the
first or tumultuous fermentation has
spent its force; the new wine is then
drawn into large wooden vessels where the
fermentation goes on at a slower rate.
When a certain proportion of the grape
sugar has been transformed into alcohol
by fermentation, some brandy distilled
from the wine of the country is added to
the fermenting wine; it raises the alco-
holic degree to such an extent that
fermentation ceases at once, and a large
proportion of the grape sugar contained
in the must is left unfermented in its
natural state. From each quinta, the
new wines are then carted to the Douro
and sent down to Oporto, where they
are blended and stored in very extensive
warehouses or lodges. Once that stage
reached, the Port wine shippers have to
decide whether the new wines have to
be shipped as vintage wines or not. In
the first instance, the wines are sent over
here a year or two after being made,
I
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All the other sweet red wines made in
other countries are also made on the
same principles as obtain in the valley
of the Douro, the fermentation of the
must being arrested by the addition of
brandy.

STILL WINES: WHITE

(@) FRANCE AND GERMANY
The juice of practically all grapes,
whether black or white, is greenish
white, and the colouring matter resides
in the skins. White wines, therefore,
may be made from black grapes in
presses which retain skins, pips and
stalks, whilst the juice runs away im-
mediately into a separate tub or vat.
Most white wines, however, are made
from white grapes, the juice of which
is fermented either with or without the
husks. After the first fermentation,
which takes place soon after the press-
ing, as in the case of red wines, the
newly-made and still fermenting wine
is drawn into smaller casks, and racked
from time to time, and even sometimes
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amount of grape sugar contained in each
berry which has increased to a large
extent. When such grapes are pressed,
the quantity of must obtained is natur-
ally very much smaller than if they
had been crushed as soon as they had
reached their full maturity ; the amount
of grape sugar would have been the
same then, but the quantity of water
and the acidity would have been greater.

The excess of grape-sugar contained
in the must obtained from such over-
ripe grapes is such, that fermentation
cannot use it all, and it adds to the
wine that luscious fruitiness which is
as incomparable as it is natural.

In the Bavarian Palatinate, where Ries-
ling and Traminer vines are grown close to
the soil and heavily manured, white wines
are also made which possess a remark-
able and perfectly natural sweetness,
entirely due to the excess of grape-sugar
contained in the must, whenever the
summer has been favourable.

Most white wines, whether sweet or
dry, which are produced in all other vine-
growing countries, are made practically
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in classifying each butt according to the
quality or style of wine it is found to
contain. In one and the same cellar the
wines made from the same vineyards in
September may all possess some different
characteristic in the following November.
This is due chiefly to the way each butt
has been affected by a more or less rapid
and thorough fermentation, and the ex-
pert tasters have to decide what amount
of wine spirit is to be added to each butt;
they must, furthermore, determine into
which category and to which degree of
excellence in each category the wine of
each butt is to be placed.

The three principal classes of fine sherries
are the Fino, a wine of very pale colour
and delicate fragrance; the Amontillado,
a wine which requires to be kept longer
to acquire its distinctive character and
which derives its name from the town of
Montilla ; and the Oloroso, a full nutty
wine darker in colour.

In each of these three main classes of
sherries, there are many varieties and
degrees of excellence. The aim of each
shipper, however, is to maintain the style
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at a very much slower rate. The alcohol
stays in the wine, and the carbonic acid
gas loses itself in the air. To keep part
of this carbonic acid gas in the wine is
the chief feature of the art of sparkling
wine making.

Champagne is the first of all sparkling
wines, in point of antiquity and of im-
portance, and all the sparkling wines
which are now made in every wine-pro-
ducing country of the world, are made
according to the Champagne methods,
which are chiefly as follows :

As soon as the grapes—which in the
Champagne district are mostly black
grapes—are ripe, they are gathered with
extreme care, all unsound berries being re-
jected. Placed in large square oak presses,
the grapes are pressed as soon as they
are picked and always close to the wvine-
yards whence they come, as they are too
tender to bear transporting any distance,
After the first fermentation has taken
place in vats which hold a * pressing,”
about 2,000 litres or 440 gallons, the
newly-made wines are drawn into hogs-
heads which are taken to the cellars,
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to ferment and contains its maximum
quantity of alcohol, the proportion of
carbonic acid gas corresponding to the
amount of sugar left at the bottling time,
and a good deal of sediment produced by
the process of fermentation and ageing. If
it were not for this sediment the wine
would then be ready for consumption,
but it cannot be allowed to leave the cellar
until it is absolutely ** star bright.” To
arrive at this result, the bottles are placed
in specially-made perforated tables, neck
downwards ; they are then given a long
series of twists and shakes which make
the sediment fall upon the cork and settle
there; when this is done, the cork is
removed very rapidly and in such a way
that all the sediment which had settled
on it is expelled with as little loss of wine
as possible. It only remains to cork it
again securely and the wine is then ready
for consumption, both sparkling and
bright—a fully and naturally fermented
wine. After the wine has been freed from
the sediment it contained, and before
corking it again, some sweet syrup is
sometimes added to sweeten sparkling







CHAPTER V

The Art of Distillation

] .—Historical

HE art of distillation, taken in its
most comprehensive sense, was
known to the Ancients who distilled
sea-water and certain perfumes. But
the process of distillation does not
appear to have been applied to wine
before the end of the eleventh century,
when a certain Marcus Gracus gave us
the earliest known recipe for the dis-
tillation of Aqua Ardens or Ardent
Water, in a manuscript entitled Liber
ignium ad comburendos hostes, now in
the Bibliothéque Nationale, Paris, under
the Nos. 7156 and 7158.
A  certain Doctor Albucasis, who
lived at Cordoba, in Spain, during the
twelfth century, has also left us a
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long as possible, thinking that such was
the surest means of obtaining a more
fiery spirit.

During the fourteenth century, much
progress was made in the art of dis-
tillation, both in France and Germany,
and wine spirit was used medicinally
and sold by apothecaries at prices
which were then considered prohibitive.

In 1307, an entry in the account book
of the Comtesse Mahaut reads thus:—
*“ For wine bought by Girard to make
burning water of, for our daughter, ten
sous and ten deniers.”

In 1358, in his Pratica Alchimica,
Ortholaus gives very exact directions
for the distillation of wine, and for
rectifying the spirit obtained first.

From the publication, at Augsburg,
in 1483, of a treatise by Michel Schreik,
Verzeichniss der Ausgebranden Wasser,
and, at Bamberg, in 1493, of a poem
dealing with the merits and demerits of
alcohol, it is evident that, in Germany
the use of spirits was, during the
fifteenth century, no longer restricted to
medicinal purposes.
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before the sixteenth century. Some
knowledge of the art of distillation
may have been brought to this country
by Raymond Lulli, during the reign of
Edward III. The inventor of the
Universal Art had great faith in “ the
marvaylous use and comoditie of burn-
ing waters even in warres, a little before
the joining of batayle, to styr and
encourage the souldiours’ mindes.”” No
record has been found, however, to
show that distilled spirits were con-
sumed in England before the sixteenth
century, although they were commonly
used in Ireland, and probably also in
Scotland at a much earlier date.

In 1525, a translation of Jerome
Braunschweig’s important work on
distillation was published in London,
under the title of The Vertuose Boke of
Distyllacyon of the Walers of all maner
of Herbes, " for the help and profit of
surgeons, physicians, pothecaries, and
all manner of people.” This seems to
have been the earliest book of any im-
portance, in this country, published

with a view of rendering the science of
K
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does not find fault with. * Burning
water or Aqua Vite," he writes, “is
drawn oute of wyne, but, wyth us, out
of the wyne lies (sic) only, specially of
them that sel it, and by this onely
almost get their livying. And perad-
venture it is never a whit the worse
that it is drawne oute of lees; for Lullus
teacheth that it may be wel destilled of
corrupt wine, yea, if it be distilled
often it shal be made the more
effectuall (that is to say) hotter and
drier, etc.”

The rapidity with which the popu-
larity of the crude, home-made spirits
spread in England is evidenced by the
numerous editions of the works on
distillation. @ Two  editions of the
Treasure of Evonymous were printed in
1559 ; a little later, another treatise on
the same subject by Conrad Gesner
and translated by George Baker, was
published under the title of the Newe
Jewell of Health, and the demand was
so great that several editions had to
be issued within a short space of time.

In the Jewell of Health, we read
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whilst the imports of brandy, rum and
arrack increased very rapidly during |
the same period. Rum from the West t 1i
Indies and arrack from the East were |
not imported until the close of the
seventeenth century, and, even then,
in insignificant quantities only. Brandy .
from Bordeaux, Rochelle or Nantes, i |
Spain, Portugal and even from the
Canaries, was the staple foreign spirit, :
whilst Aqua Vitz and strong waters 1':-
were chiefly supplied from wine-lees
or strong ale distilled in England and
flavoured with spices or other ingredients.

Previous to the reign of Charles I,
there does not appear to have existed i
any control whatever over the manu-
facture of spirits in England; every- 1
body was then free to distil spirits from i
whatever source he pleased and in i
whichever way he chose. This liberty
was undoubtedly the cause of much un-
palatable and unwholesome trash being ]
sold as spirits, which had been distilled §
from sour wine dregs or putrid beer- :
wash. It was in order to prevent as far
as possible the manufacture and sale of
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any other ill-conditioned materials of what kind soever,
shall henceforth be distilled, extracted or drawn into
small spirits, or low wines, or be any other ways used,
directly or indirectly, by any of the Members of this
Company, or their successors at any time hereafter
for ever.”

The regulations enacted by the Dis-
tillers Company failed to ensure greater
purity in English-made spirits because
the Company never enjoyed any of the
trading monopolies which alone would
have made it possible to control the
conduct of the trade. Charles II.,
James II., and William III., encouraged
the distillation of home grain, in order
to promote agriculture, allowing every
Englishman to distil spirits from Eng-
lish-grown corn. The most important
measure passed by Parliament to that
effect was the Act of II. William and
Mary, which begins :

*“An Act for the encouraging the distillation of
brandy and spirits from corn. First, the trade and
commerce of France being prohibited, and all their
goods from being imported in the kingdom ; And
whereas good and wholesome brandy, aqua vite, and
spirits may be drawn and made from malted corn ;

For the encouragement therefore of the making of
brandy, strongwaters, and spirits from malted corn,
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spirits on which excise was paid amounted
to 527,000 gallons, whilst there were
202 tuns, 36 pieces, and 19 casks, equal
to about 29,000 gallons of foreign spirits
imported in London during the month
of February, 1683.

In 1694, the produce of all the stills
. in England amounted to 1,885,752
gallons of low-wines, or 754,300 gallons
of spirits. In the same year, in spite
of the prohibition of French spirits,
there were imported from Holland, Spain,
Portugal and the Canaries, in the port
of London alone, 706 tuns, 223 pipes,
425 casks, 70 hogsheads, 52 butts and
8 pipes of foreign brandy, about a R
million and a quarter gallons. |

Home-made Aqua Vitz had nothing N
in common with Brandy or distilled
wine; it was a spirit made from ale
or the lees of wine and flavoured with
a very great variety of herbs or roots.
In his English House-Wife, Markham
has the two following recipes for mak-
ing “ an excellent Aqua Vite:”

“ Take of rosemary two handfulls, of marjerom,
winter savory, rosemary, rue, unset time, germander,

e ——
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Markham might have more rightly said
of both recipes " take i1t at your peril,”
than “ at your discretion.”

“Fill a pot with red wine, clean and strong, and
put therein the powders of cammomile, jilley flowers,
ginger, pellitory, nutmeg, gallengal, spicknard, quene-
bus, grains of pure long pepper, black pepper, cum-
min, fennel seed, smallage, parsley, sage, rue, mint,
calamint, and horshow, of each of them a like quantity,
and beware they differ not the weight of a dram under
or above ; then put all the powders abovesaid into
the wine, and after put them into the distilling pot,
and distill it with a soft fire, and look that it be well
luted about with rye paste, so that no fume or breath
goe forth, and looke that the fire be temperate ; also
receive the water out of the lymbeck into a glass vial.
This water is called the water of life. . . .”

Then follow directions how to make
Aqua Composita, distilled from * the
best ale that can be brewed,” the
Imperial Water, from Gascony wine,
Cinamon Waler, from Sack, and ** Six
most precious waters”” which are said
to possess remarkable virtues.

Markham further indicates a few
of the strong-waters which a provi-
dent house-wife should always keep in
case of emergency.

* Therefore first I would have her furnish herself
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aniseed, caroway, cardamum, hearts-
ease, angelica, wormwood, mint, etc.

J. Lightbody, “ Philomath,” published
at about the same time a treatise on
brewing and distilling, entitled Every
man ks own gauger, in which he gives
the recipe “ to make the best sort of
Right Irish Usquebaugh,” as follows:

“ Take of good spirits, 12 gallons. Put therein
of aniseeds, nutmegs, sugar, carroway-seeds, of each
four ounces, distil the whole to proof spirit, put there-
to liquorish, raisins of the sun 2 pound, and 4 1b. of
sugar, let it drain through a flannel bag, and fine
it down with the whites of eggs and wheat floor.
This is the only way that natives of Ireland make
this liquor, which is approved of to exceed all the
other new ways of making it, being but imitations of
the original.”

The more important the art of dis-
tillation became, the more attention it
received, both commercially and scienti-
fically, with the result that many im-
provements were from time to time
introduced into former methods of dis-
tilling ; these have gradually been
perfected to such a degree that the
~ industry of distillation is now, in all
~ civilised countries, one of the most
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many more praise it, but no one can
possibly give a definition of alcohol
which will be acceptable to all, no one
but the chemist, who will tell you
that alecohol is a compound of carbon,
8 hydrogen and oxygen in certain proportions.
1 Chemists recognise 65 simple bodies,

all others being compound bodies. A

simple body 1s one which cannot be

divided, and a compound body is one

that 1s formed of a combination of
B two or more simple bodies. One may
' crush pure sulphur, for instance, or
3 treat it by fire, water, electricity or
acids without obtaining anything but
sulphur; Science is unable to sub-
divide sulphur, and so it calls it a
simple body. The same applies to
carbon, oxygen, hydrogen, etc. On the
other hand, water is a compound
body, because it can be divided and
can easily be proved to be a combina-
tion of two simple bodies, hydrogen
i and oxygen. In chemistry, hydrogen is
a known by the letter H, oxygen by the
.+W letter O, and carbon by the letter C.
4 If water were a combination of one
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The member of the large family of
alcohols which interests us most and
the only one we shall deal with here
is ethyl alcohol, a compound body con-
sisting of two atoms or molecules of
carbon, six molecules of hydrogen and
one molecule of oxygen.

To make ethyl alcohol, therefore, it
suffices to put together two molecules
of carbon with six molecules of
hydrogen and one molecule of oxygen.
Theoretically, such a feat 1s possible,
but practically 1t i1s not only difficult
but also absolutely unnecessary, since
that same combination is the natural
result of alcoholic fermentation. Fer-
mentation, as we know, is a phenomenon
which transforms the sugar contained in
the juice of the grape and produces
principally carbonic acid gas and ethyl
alcohol.

The juice of the grape ferments
naturally and thus becomes wine, which
was the first alcoholic liquid to be dis-
tilled, and for a long time the only
one. Natural wines, however, never con-
tain a large proportion of alcohol, so
L
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or indirect means a liquid containing
sugar, and if we add yeast to it, we
shall provoke a similar phenomenon ;
fermentation will set in and transform
the sugar into alcohol. Barley, maize,
rice, molasses, beetroot, potatoes, and
practically all vegetal products, contain
either some sugar or some other
matter, such as starch, which can be
transformed into sugar; they can be
thus caused to ferment, to yield some
alecohol, which may be separated later
by distillation.

Sugar-cane, molasses, beetroot and
those tubers, commonly called Jerusalem
artichokes, all contain a fairly large
proportion of sugar; they have only
to be crushed or mashed and diluted :
yeast is then added and they are thus
fermented in a direct way.

Wheat, barley, rye, oats, maize and
rice contain no sugar, but starch in
varying porportions, and by malting,
starch is transformed into glucose;
yeast will cause the glucose to ferment,
and alcohol is thus obtained.

In a -similar way, the starch contained







K =

=™ . M

=
v

B B

!

7
¥

THE ART OF DISTILLATION 161

some wine or any other alcoholic liquid
and place it on the fire, vapours of alco-
hol should be obtained as soon as the
liquid reaches 78° and no water vapours
should be emitted, if we are careful not
to allow the temperature of the liquid
to reach 100°.

If this were the case, distillation
would be very much simpler than it is;
but it is not so, because such an affinity
exists between alcohol and water, that
it is very difficult to separate the one
from the other at any given tempera-
ture.

Pure alcohol (anhydre) will be vapor-
ised at 7#8°, but a temperature of 83°'x
is required to vaporise an alcoholic liquid
containing 50 per cent. of alcohol and
50 per cent. of water; and, if an
alcoholic liquid, such as wine, contained
only 10 per cent. of alcohol, a temperature
of 926 would be required to wvaporise
the said liquid; ¢2'6 is very near the
100° when all the water is bound to come
also.

The wvapours which are emitted by
the wine placed in the saucepan will
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Secondly : CoNDENSATION, to collect
the said vapours.

Thirdly : RECTIFICATION, to free the
said vapours from any excess of water
or other matters which they may contain.

These three principal operations are
quite distinct from each other in
theory, but not always so in practice.

We must remember that, although
pure alcohol becomes wvaporised at a
temperature of #8° the boiling point
of water is 100°, and that the greater
therefore the proportion of water in
any alcoholic liquid, the greater will have
to be the heat to wvaporise the alcohol,
according to the following scale :

% of Alcohol. 9 of Water. Boiling point.

100 - 0 - #8°  Centigrade.
go - 10 - 78%8 =
SOt e gty 3
o 36" = = B0y y
6o - 40 - B1%g s
50 - 50 =BT »
40 & 60 = E"i'a‘l- "
20 3 Bo = 33&'3 (1]
10 - qo = 02706 o
g tis 99 - 99°-0b i
0 - I00 - 100° n

Bearing this in mind, let us take a
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alcohol, the alcohol contained in the
vapours which have come from the
mass of the liquid, will stil remain
vaporised, and will go further up the
tube ; but the water present in the same
vapours will find it too cold to remain
vaporised, and a good deal of it will be
condensed into water again, and f{all
back into the mass of the liquid whence
it originally came. So that when the
vapours reach the top of the tube, they
contain a greater proportion of alcohol
than when they first entered it. They
may then contain 50 per cent. of alcohol,
and we know that, in that proportion, the
alcohol will be wvaporised at a tempera-
ture of 83°1; on the other hand, the
top of the tube, being further away still
from the fire, will probably be one degree
cooler than the lower part, and the same
phenomenon will repeat itself; some
more of the water contained in the va-
pours will be condensed at the lower tem-
perature, and will fall back into the liquid
it came from, whilst the alcohol will still
be wvaporised, and will pass on further
in the shape of alcoholic vapours into
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liquids, although both contain some
ethyl alcohol. If both wine and beer
could be distilled, rectified and redis-
tilled until all the ethyl alcohol contained
in each had been completely isolated,
the spirit obtained would be identical in
each case; it would be simply plain spirit
or pure spirit, plain or pure because it
would be free from all such by-products
as are always contained in grape juice or
malted barley.

On the other hand, the object of
distillation being principally to reduce
the proportion of water contained in such
liquids, if both wine and beer have been
caused to contain each 50 per cent. of
alcohol, the result will be a grape spirit
and a grain spirit as distinct as the wine
and beer they have been distilled from.
The alcohol, from a chemical standpoint,
will be the same in each case but the by-
products or impurities will be very dif-
ferent, and it is these by-products which
are responsible for the distinctiveness of
all spirits other than highly rectified
spirits, which should contain none.

In other words, it may be asserted
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alcoholic liquids from which
different spirits are distilled.
2°. According to the strength at
which spirits are distilled,
and according to different
methods of distillation.
Taking, for example, a mash made
from malted barley, if we distil part of
it until it contains 50 per cent. of alco-
hol, and if we distil another part further
until it contains go per cent. of alcohol,
we may then add to the latter some
water and thus reduce it to 50 per cent.
of alcohol, or in other words, to proof;
the two spirits will then contain the
same percentage of alcohol, but they

will differ considerably in every other
respect, because the first will possess
a much larger proportion of the dis-
tinctive by-products of the malted
barley from which it was distilled.
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bound to acknowledge that all Great
Powers are the least abstemious nations ;
furthermore, it may be rightly asserted
that the consumption of alcoholic bever-
ages is greater in those countries which
are the most prosperous or the most
highly civilised, whilst Buddhists and
Moslems, who excelled in all arts and
were races of rulers before they had
become water-drinkers, are now either
under the rule or at the mercy of
alcohol-drinking races.

History and common sense supply
us with a mass of evidence in favour
of the beneficial effects of alcohol
upon the human body, but it is highly
interesting to know whether and in
what degree their wverdict is endorsed
by modern science; let us, therefore,
put aside historical proofs and all
circumstantial evidence, and let wus
examine the question from a purely
scientific point of view.

The only scientific and rational
manner of approaching the question
is, first of all, to know what is meant
by the word alcohol.
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when wused alone, it is wunderstood to
refer to ethylic alcohol, the principal
stimulating agent of all alcoholic beverages.

The chemical composition of ethylic
alcohol 1s beyond controversy and
there is absolutely nothing in the
chemical composition of ethylic alcohol
which would entitle it to be called a
poison or a narcotic; it has none of
the chemical characteristics of known
poisons, and 1t does not possess any
of their properties.

Alcohol is a nutrient and a nervine ;
that is to say, a food with a specific
action upon the nervous system.

Alcohol, like carbo-hydrates, such as
sugar, creates heat and furnishes energy
for muscular work.

Alcohol has a specific action upon
the nervous system; an action which
leads to perfectly normal functional
changes, and causes a certain inner
mental stimulation.

The Food Value of Alcohol

The two functions of food are to
furnish materials for the formation of
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readily burned. If the amount taken
is small, the oxidation 15 almost com-
plete. =~ When the quantity taken 1is
excessive, the amount unconsumed is
likely to be much larger. As the
experiments with alcohol have been more
accurate, the proportion actually oxidised
has appeared larger and larger. When
taken in small quantities—say, one or
two glasses of wine or a glass of whisky
at a time—the alcohol has been found
to be burned at least as completely as
bread or meat. The reason for discuss-
ing at such a length a theory discarded
a quarter of a century ago by the
leading authorities is that it has
remained current in the writings of
some authors, and even in some of our
school text-books which deny the food
value of alcohol.”

The oxidation of alcohol in the body
1s a fact placed by science beyond all
doubt, but it is far more difficult to
ascertain the amount of heat and energy
produced by the oxidation of alcohol,
and, therefore, the actual food walue
of alcohol.
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that alcohol not only was oxidised in
the body but also to the same good
purpose as a similar heat giving quan-
tity of fat, sugar and starch; in other
words, alcohol supplied the same energy
to the body as fats and carbo-hydrates.
Furthermore, it was proved in the
most absolute manner that, when carbo-
hydrates were replaced by alcohol, in
the diet of the subject experimented
upon, there was no need to increase the
proportion of albumin included in the
diet ; alcohol acted in exactly the same
way as carbo-hydrates in saving the
albumin stored in the body, an absolute
proof of its being a nutrient.

Further evidence of the food value
of alcohol has been provided by many
scientific experiments made to test the
influence of alcohol on muscular effort
and fatigue, the favourite method
employed for these experiments being
the use of the ergograph.

The ergograph is an instrument
designed to register the wvariations of
muscular effort ; it is derived from two
Greek words, ergon which means work,
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of ten minutes. With doses of eighty
grammes, corresponding probably to
about thirty grammes of absolute
alcohol, he found an increase in the
total amount of work, but this increase
was chiefly due to the earlier ergo-
grams, the latter showing a decrease
as compared with the work of days on
which no alcohol had been taken.
With smaller doses of twenty-five grammes
of rum, the favourable influence was
more pronounced, and persisted for the
whole of the two hours during which
the experiment lasted.

Frey, whose work was published in
1896, found that the action of alcohol
on the fatigued muscle was different
from that on the unfatigued muscle.
When alcohol was given ten minutes
before beginning to work with the
ergograph, the effect in most persons
was to diminish the amount of work.
If, on the other hand, the alcohol was
given after a certain number of ergo-
grams had been recorded, so that
some fatigue had been induced, Frey
found that alcohol had a beneficial
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initial increase, which disappeared to a
large extent in the second ergogram, but
the work remained above the average
during the whole duration of the
experiment until the last curve, which
showed a slight sinking below the level
of the days on which no alcohol had
been taken: the whole work, however,
showed an increase of 13 per cent. above
that of the ‘' non-alcohol days.” In the
second series, with pauses of only three
minutes, the effect was different; there
was a large initial increase of 30 per cent.
which disappeared in the second ergogram,
from which point there was a diminu-
tion in the amount of work, so that at
the end the total work was only half
that of the * non-alcohol days.”

In the same year, Schumburg pub-
lished some observations on the effect
of alcohol, in which he claims that, in
uncomplicated ergographic work, alco-
hol had a beneficial influence, but that
in the presence of general fatigue pro-
duced by work with the ergostat, it had
no influence.

In 1900, appeared the work of Scheffer
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alcohol was taken. The doses of thirty
and fifty grammes produced very little
effect. In the same Paper, there are
also recorded experiments by Moskiewicz
with a dose of thirty grammes taken
during three days, which showed a shght
increase on the alcohol days.

In 1903, Schnyder published an inter-
esting Paper, in which he gives evidence
that the effect of alcohol may be
different according as it is taken soon
after a meal or at a considerable interval.
His first observations were made four
hours after a meal, six to twelve ergo-
grams being recorded at minute intervals.
The alcohol was taken in the form of
Claret and in such an amount that the
dose of absolute alcohol would be about
fifteen grammes. In one series, the
alcohol was taken fifteen minutes before
beginning to work by two subjects, and
in both cases there was an increase in
the total amount of work, equal to ten
per cent. in one case, and to five per
cent. in the other. In the second set
of experiments, Schnyder tried the effect
of thirty grammes doses of alcohol taken
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worker. The most interesting part of
River's experiments is that he states that
when comparatively small doses of ethylic
alcohol were taken, the work suffered,
whilst after forty c.c..of whisky, in Web-
ber's case, and two glasses of champagne
in his own case, there was a very marked
increase in the amount of ergographic
work they were able to do.

The fact that alcohol is a food and
1s oxidised in the body like -carbo-
hydrates, such as sugar or starch, is only
too often overlooked, and alcohol then
becomes a danger. Corpulence, gout,
dilatation or relaxation of the heart, and
similar diseases, are more frequent amongst
drinkers than abstainers, but it is scienti-
fically wrong to blame alcohol for any
such complaints; they are solely due to
over-nutrition, not to alcohol as such.
People who eat as much proteids, fats
and carbo-hydrates as they require, and
even more than they require, and at the
same time do not deny themselves the
pleasure and comfort of alcoholic bever-
ages, should realise that by so doing they
are taking more food in the shape of
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many fail to realise that alcohol also pos-
sesses a very real food value which is
beneficial in itself but becomes a serious
danger, as in the case of all foods, when
taken in excess.

The Specific Action of Alcohol upon the
Nervous System and the Brain

Qur nervous system is the most com-
plicated part of our organism. It com-
prises a central nervous system, including
the brain and spinal cord, and, leading
from these, a network of nerves controlling
all the organs and glands of the body.

We know that alcohol excites in a
specific manner the sensory nerves of
smell and taste, since we can easily detect
its presence whenever we are either smell-
ing or tasting it. We also know that
alcohol has a marked action upon the
secreting nerves of glands, which it causes
to contract and discharge their cell
contents, saliva in the mouth or gastric
juices in the stomach. This is the result of
perfectly normal functional changes which
have nothing in common with disturbances.
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rapidity and accuracy displayed in such
exercises as reading aloud, adding rows
of figures, committing figures to memory,
etc.

The inherent wvice of all such experi-
ments is that they are carried out under
conditions which greatly differ from those
of ordinary life. The subjects who are
asked to produce certain mental efforts
before, during or after being given to
drink wvarious doses of alcohol, are bound
to be influenced to a large extent by the
mere knowledge of what is expected of
them. Besides, it is universally recog-
nised that alcohol, like shellfish, milk, fruit,
and all aliments, will affect different men
differently, and also that any one man
may be affected differently by the same
quantity of alcohol, taken in the shape
of either wine, beer or spirits. It is quite
easy to understand that a German com-
positor, for instance, who usually drinks
German beer, is not likely to set up type
at a quicker rate when treated by the
experimenting professor to some * Greek
wine "’ or to some German brandy dis-

tilled from potatoes and diluted in coffee ;
N
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the sharpest and most radical differences
of opinion prevail."”

Although it is not possible to gauge
experimentally the action of alcohol upon
the nervous system with any degree of
scientific accuracy, it has been abundantly
proved by medical experiments and every
day experience that alcohol has a marked
specific action upon the creative faculties
of the brain.

The human brain possesses both active
and passive properties; imagination, for
instance, 1s one of the active or creative
faculties, whilst memory is simply passive
or receptive. The passive and active
faculties of the brain are quite distinct.
Many animals possess a receptive brain ;
their sense of locality, their memory and
their instinct guide them, but they are
incapable of original thought, imagina-
tive power, or high ideals. On the other
hand, men of real genius, who have at-
tained to great celebrity in the world
of letters, arts, or politics, have been
known to lack memory and the instinct

of self-preservation, which even the lower
animals possess.
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In other words alcohol wurges the
gifted to remember and use their gifts
and hides from the giftless the injustice
of fate.

Doctor Charles Mercier, in his Inaugural
Address on Dyrunkenness and the physiological
effect of Alcohol, delivered before the Midland
Medical Association, in November, 1912,
expressed the same truths in a more scientific
manner, when he said: “ Alcohol has the
power to unlock the store of energy that
exists in the brain, and to render available,
for immediate expenditure, energy that
without its use would remain in store, un-
available for our immediate needs.”

The Use and Abuse of Alcohol

Ethylic alcohol is a food with a
specific action upon the nervous system,
and this fact not only justifies the use
of alcoholic beverages but it also
explains scientifically why they have
been used in all ages and amongst all
civilised nations.

Excellent as the moderate use of
alcohol 1is, its abuse cannot be too







- e

ArcoHoL AND THE HuMaN Bobpy 195

or less important quantity of ethylic
alcohol they may contain. There might
be, for instance, exactly the same quantity
of ethylic alcohol in a pint of light Moselle
as in a glass of beer; in a pint of Claret
as in a glass of Port; in two glasses of
Champagne as in one glass of whisky
and soda; in a glass of brandy as in a
glass of gin; but, in each case, different
physiological results are likely to be ob-
tained. Just as one man cannot eat beef
but enjoys mutton, as another who
cannot digest cabbage will eat celery with
impunity, or as another for whom straw-
berries are a poison yet may eat pine-
apple, so there are people whom beer
suits better than wine or wvice versd;
brandy may suit one man better than
whisky, whilst the reverse happens to
be the case with another. It is true
that the chemical nature of the ethylic
alcohol 1s identical in both wine and beer,
but the many other elements of which
beer and wine are composed are altogether
different, and they cannot be equally
suitable in all cases.

Ethylic alcohol is of considerable value
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denounced in Holy Writ, as well as by
all the philosophers of ancient Greece
and Rome and by all moralists ever
since. It was not, however, until the last
century that some men in this country re-
vived Mahommed’s heresy and preached
the doctrine of total abstinence,

Amongst those who to-day share the
new faith, there are men who have at-
tained to such eminence in the medical
profession, that we are bound to ask
ourselves how and why it is that such
great intellects should have adopted views
in utter contradiction to the universal
experience of mankind and experimental
science.

It certainly seems strange that one of
the ablest of our London specialists
should affix his name to a book purport-
ing to prove scientifically that alcohol
is a poison, at all times injurious to body
and mind alike, and to find that the
scientific proofs of this statement are
based on experiments made with jelly-
fish, water-fleas, water-cress, etc., show-
ing that the lowest forms of animal and
plant life are injuriously affected by the
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fact that the benefits accruing from the
proper use of alcohol are far greater than
the evils due to its abuse; they forget
what they often owe themselves to the
moderate use of stimulants, and what
the world, what their own country owes
to alcohol. They forget that from Chaucer,
the son of a royal butler, to Ruskin,
the son and grandson of wine merchants,
every poet, dramatist, artist and writer
of genius, every great thinker has been
a wine drinker; that every ruler, every
prime minister, every brain-worker, who
has ever merited his country’'s and
perchance humanity’s gratitude, all have
used and some have abused that most
noble gift of a divine Providence: Wine.
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. . . In further corroboration of my thesis that
the effect of moderate doses of alcohol is to stimulate
the mental faculties of those who possess mental
faculties, and stimulate those faculties which some
think the highest, such as imagination, fancy, pictur-
esque imagery—the artistic faculties as we may call
them—I point to the fact that there has never been
one distinguished originator in any branch of art
who did not take alcohol, at least in moderation, and
many have taken it, alas! in excess. It is the fact,
indisputable if lamentable, that it is the great nations,
the wvictorious nations, the progressive nations, the
nations that are in the van of civilisation, that are
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