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12 Champagne and Other Sparkling Wines.

propounded the theory that the wines of Burgundy were preferable
to those of the Champagne, and that the latter were irritating
to the nerves and conducive to gout. The faculty of medicine
at Reims naturally rose in arms at this insolent assertion. They
seized their pens and poured forth a deluge of French and Latin
in defence of the wines of their province, eulogising alike their
purity, their brilliancy of colour, their exquisite flavour and per-
fume, their great keeping powers, and, in a word, their general
superiority to the Burgundy growths. The partisans of the
latter were equally prompt in rallying in their defence, and the
faculty of medicine of Beaune, having put their learned periwigs
together, enunciated their views and handled their opponents
without mercy. The dispute spread to the entire medical pro-
fession, and the champions went on pelting each other with
pamphlets in prose and tractates in verse, until in 1778—long
after the bones of the original disputants were dust and their
lancets rust—the faculty of Paris, to whom the matter was
referred, gave a final and formal decision in favour of the wines
of the Champagne.

Meanwhile an entirely new kind of wine, which was to carry
the name of the province producing it to the uttermost corners
of the earth, had been introduced. On the picturesque slopes of
the Marne, about fifteen miles from Reims, and some four or five
miles from Epernay, stands the little hamlet of Hautvillers, which,
in pre-revolutionary days, was a mere dependency upon a spacious”
abbey dedicated to St. Peter. Here the worthy monks of the
order of St. Benedict had lived in peace and prosperity for
several hundred years, carefully eultivating the acres of vineland
extending around the abbey, and religiously exacting a tithe
of all the other wine pressed in their district. The revenue of
the community thus depending in no small degree upon the vin-
tage, it was natural that the post of “celerer” should be one of
importance. It happened that about the year 1688 this office
was conferred upon a worthy monk named Perignon. Poets and
roasters, we know, are born, and not made; and the monk in
question seems to have been a heaven-born cellarman, with a

























16 Champagne and Other Sparkling Wines.

will undergo their final manipulation. The cellars consist of two
stories, the lowermost of which has an iron gate communicating
with the ravine already mentioned. On passing out here and
looking up behind we see the buildings perched some hundred
feet above us, hemmed in on every side with budding vines.

The church of Hautvillers and the remains of the neighbour-
ing abbey are situated at the farther extremity of the village, at
the end of its one long street, named, pertinently enough, the
Rue de Bacchus. Passing through an unpretentious gateway we
find ourselves in a spacious courtyard, bounded by buildings
somewhat complex in character., On our right rises the tower
of the church with the remains of the old cloisters, now walled-
in and lighted by small square windows, and propped up by
heavy buttresses. To the left stands the residence of the
bailiff, and beyond it an 18th-century chiteau on the site of the
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The Origin of Champagne. 17

abbot’s house, the abbey precinets being bounded on this side by
a picturesque gateway tower leading to the vineyards, and known
as the ““ porte des pressoirs,” from its contiguity to the existing
wine-presses. Huge barn-like buildings, stables, and cart-
sheds inclose the court on its remaining sides, and roaming
about are numerous live stock, indicating that what remains of
the once-famous royal abbey of St. Peter has degenerated into
an ordinary farm. To-day the abbey buildings and certain of its
lands are the property of Messrs. Moét and Chandon, the great
champagne manufacturers of Epernay, who maintain them as a
farm, keeping some six-and-thirty cows there with the object of
securing the necessary manure for the numerous vineyards
which they own hereabouts.

The dilapidated cloisters, littered with old casks, farm imple-
ments, and the like, preserve ample traces of their former archi-

tectural character, and the Louis Quatorze gateway on the
northern side of the inclosure still displays above its arch a
grandiose carved shield, with surrounding palm-branches and
half-obliterated bearings. Vine-leaves and bunches of grapes









II.—TeE VinTAcE IN THE CHAMPAGNE. THE VINEYARDS OF
THE RIVER.

Ay, the Vineyard of Golden Plants—Summoning the Vintagers by Beat of

Drum—Excitement in the Surrounding Villages—The Pickers at Work—
Sorting the Grapes—Grapes Gathered at Sunrise the Best—Varieties
of Vines in the Ay Vineyards—Few of the Growers in the Champagne
Crush their own Grapes—Squeezing the Grapes in the * Pressoir” and
Drawing off the Must—Cheerful (Glasses Round—The Vintage at
Marenil—Bringing in the Grapes on Mules and Donkeys—The Vineyards
of Avenay, Mutigny, and Cumiéres—Damery and Adrienne Lecouvreur,
Maréchal de Saxe, and the obese Anna Iwanowna—The Vineyards of
the Céte d’Epernay—Boursanlt and its Chitean—Pierry and its Vineyard
Cellars—The Clos St. Pierre—Moussy and Vinay—A Hermit's Cave and a
Miraculous Fountain—Ablois 8t. Martin—The Cdte d’Avize—The Grand
Premier Crii of Cramant—Avize and its Wines—The Vineyards of Oger
and Le Mesnil—The Old Town of Vertus and its Vine-clad Slopes—Their
Red Wine formerly celebrated.

Wira the exception of certain famous vineyards of the Rhone,

the vinelands of the Champagne may, perhaps, be classed among
the most picturesque of the more notable vine districts of France.
Between Paris and Epernay even, the banks of the Marne pre-
















A VINTAGE SCENE IN THE CHAMPAGNE,
















28 Champagne and Other Sparkling Wines.

round thence to Cumiéres, on the banks of the Marne, finding
the vintage in full operation all throughout the route. The vine-
yards of Cumiéres—classed asa second crii—join those of Haut-
villers on the one side and Damery on the other—the latter a cosy
little river-side village, where the * bon Kot Henri?” sought relaxa-
tion from the turmoils of war in the society of the fair Anne
du Puy—* sa belle hitesse,”” as the gallant Béarnais was wont to
style her. Damery too claims to be the birthplace of Adrienne Le-
couvreur, the celebrated actress of the Regency, and mistress of
the Maréchal de Saxe who coaxed her out of her £30,000 of
savings to enable him to prosecute his suit with the obese Anna
Iwanowna, niece of Peter the Great, which, had he only been sue-

cessful in, would have secured the future hero of Fontenoy the

coveted dukedom of Courland.

The vineyards of the Cdéte d’Epernay, south of the Marne,

extend eastward from beyond Boursault, on whose wooded height
Madame Clicquot built her fine chéiteau, in which her grand-
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The Vintage in the Vimeyards of the River. 29

daughter, the Comtesse de Mortemart, to-day resides. They then
follow the course of the river, and after winding round behind
Epernay diverge towards the south-west. The vines produce only
black grapes, and many of the vineyards are of great antiquity,
one at Epernay, known as the Closet, having been bequeathed
under that name six and a half centuries ago to a neighbouring
Abbey of St. Martin. A short drive along the high road leading
from Epernay to Troyes brings us to the village of Pierry cosily
nestling amongst groves of poplars in the valley of the Cubry,
with some half-score of chiiteaux of the last century belonging
to well-to-do wine-growers of the neighbourhood, screened from
the road by umbrageous gardens. Vines mount the slopes that
rise around, the higher summits being crowned with forest, while
here and there some pleasant village shelters itself under the brow
of a lofty hill. Near Pierry many cellars have been excavated
in the chalky soil, to the flints prevalent in which the village is

said to owe its name. The entrances to these cellars are closed
by iron gateways, and on the skirts of the vineyards we come
upon whole rows of them picturesquely overgrown with ivy.









CHATEAU OF SILLERY.

III.—TaE ViNEYARDS OF THE MOUNTAIN.

The Wine of Sillery—Origin of its Renown—The Maréchale d’Estrées a suc-
cessful Marchande de Vin—From Reims to Sillery—Failure of the Jac-
quesson Vineyards—Chétean of Sillery—Wine Making at M. Fortel’'s—
Sillery sec—The Vintage and Vendangeoirs at Verzenay—The Verzy
Vineyards—Edward IIL at the Abbey of St. Basle—From Reims to Bouzy
—The Herring Procession at St. Remi—Rilly, Chigny, and Ludes—The
Knights Templars’ * Pot” of Wine—Mailly and the View over the Plains
of the Champagne—Wine Making at Mailly—The Village in the
Wood—Village and Chéteaun of Louvois—Lonis le Grand’s War Minister
—Bouzy, its Vineyards and Church Steeple, and the Lottery of the
Great Gold Ingot—MM, Werlé’s and Moét and Chandon’s Vendangeoirs
—Pressing the Grapes—Still Red Bouzy—Ambonnay—A Peasant Pro-
prietor—The Vineyards of Ville-Dommange and Sacy, Hermonville, and
St. Thierry—The Still Red Wine of the latter.
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militia, led on by Grandpré. A quarter of a century ago the low
ground on our right near Sillery was planted with vines by
M. Jacquesson, the owner of the Sillery estate, and a large cham-
pagne manufacturer at Chélons, who was anxious to resuscitate
the ancient reputation of the domain. TUnder the advice of
Dr. Guyot, the well-known writer on viticulture, he planted the
vines in deep trenches, which led to the vineyards being pun-
ningly termed Jacquesson’s celery beds. To shield the vines
from hailstorms prevalent in the district, and the more dangerous
spring frosts, so fatal to vines planted in low-lying situations, long
rolls of straw-matting were stored close at hand with which to
roof them over when needful. These precautions were scarcely
needed, however ; the vines languished through moisture at the
roots, and eventually were mostly rooted up.

After again crossing the railway, we pass the trim, restored
turrets of the famous chiteau of Sillery, with its gateways, moats,
and drawbridges, flanked by trees and floral parterres. It was
here that the Maréchale d’Estrées carried on her successful busi-
ness as a marchande de vins, and the pragmatic and pedantic
Comtesse de Genlis, governess of the Orleans princes, spent, as
she tells us, the happiest days of her life. The few thriving
vineyards of Sillery cover a gentle eminence which rises out of the
plain, and present on the one side an eastern and on the other a
western aspect. To-day the Vicomte de Brimont and M. Fortel of
Reims, the latter of whom cultivates about forty acres of vines,
yielding ordinarily about 300 hogsheads, are the only wine-
growers at Sillery. Before pressing his grapes—of course for
sparkling wine—DI. Fortel has them thrown into a trough, at the
bottom of which are a couple of grooved cylinders, each about
eight inches in diameter, and revolving in contrary directions,
the effect of which, when set in motion, is to disengage the grapes
partially from their stalks. Grapes and stalks are then placed
under the press, which is on the old cyder-press principle, and
the must runs into a reservoir beneath, whence it is pumped into
large vats, each holding from 250 to 500 gallons. Here it remains
from six to eight hours, and is then run off into casks, the spigots










THE VINEYARDS OF VERZENAY.
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THE VINEYARDS OF ROUZY,










PRESSING GRAPES AT M. WERLE'S VENDANGEOIR AT BOUZY.
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IV.—TaHE ViNes oF THE CHAMPAGNE AND THE SYSTEM OF
CULTIVATION.

The Vines chiefly of the Pineau Variety—The Plart doré of Ay, the Plant
vert doré, the Plant gris, and the Epinette—The Soil of the Vineyards—
Close Mode of Plantation—The ©Operation of Provinage—The Stems of
the Vines never more than Three Years Old—Fixing the Stakes to the
Vines—Manuring and General Cultivation—Spring Frosts in the Cham-
pagne— Various Modes of Protecting the Vines against them—Dr. Guyot’s
System—The Parasites that Prey upon the Vines.

In the Champagne the old rule holds good—poor seil,
rich product; grand wine in moderate quantity. Four descrip-
tions of vines are chiefly cultivated, three of them yielding
black grapes, and all belonging to the Pineau variety, from
which the grand Burgundy wines are produced, and so
styled from the clusters taking the comical form of the pine.
The first is the franc pineau, the plant doré of Ay, pro-
ducing small round grapes, with thickish skins of a bluish
black tint, and sweet and refined in flavour. The next is
the plant vert doré, more robust and more productive than
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The Vines of the Champagne and the System of Cultivation. 45

is practised by the men. An expert labourer will set up as
many as 5,000 of these stakes in the course of the day. After
the vines have been hoed around their roots they are secured to
the stakes, and the tops are broken off at a shoot to prevent
them from growing above the regulation height, which is
ordinarily from 30 to 33 inches. They are liberally manured
with a kind of compost formed of the loose friable soil dug out

from the sides of the mountain, and of supposed voleanic origin,
mixed with animal and wvegetable refuse. The vines are
shortened back while in flower, and in the course of the summer
the ground is hoed a second and a third time, the object being,
first, to destroy the superficial roots of the vines and force the
plants to live solely on their deep roots ; and, secondly, to remove
-all pernicious weeds from round about them. After the third
hoeing, which takes place in the middle of August, the vines are
left to themselves until the period of the vintage. When this is
over the stakes supporting the vines are pulled up and stacked
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V.—PrEPARATION OoF CHAMPAGNE.

I'reatment of Champagne after it comes from the Wine-Press—Racking and
Blending of the Wine—Deficiency and Excess of Effervescence —Strength
and Form of Champagne Bottles—The “ Tirage" or Bottling of the Wine—
The Process of Gas-making commences—Inevitable Breakage follows—
Wine Stacked in Piles—Formation of Sediment—Bottles placed “sur
pointe” and Daily Shaken—Effect of this occupation on those incessantly
engaged in it—* Claws’’ and * Masks”’—Champagne Cellars—Their Con-
struction and Aspect—Transforming the “vin brut” into Champagne—
Disgorging and Liqueuring the Wine—The Corking, Stringing, Wiring,
and Amalgamating—The Wine’s Agitated Existence comes to an End—
The Bottles have their Toilettes made—Champagne sets out on its bene-
ficial Pilgrimage,

TaE special characteristic of champagne is that its manu-
facture only just commences where that of other wines ordinarily
ends. The must flows direct from the press into capacious
reservoirs, whence it is drawn off into large vats, and after
being allowed to clear, is transferred to casks holding some
forty-four gallons each. Although the bulk of the new-made
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are more generally used
by preference. After
being washed every bot-
tleisminutely examined
to make certain of its
perfect purity.

With the different
champagne houses the
mode of bottling the
wine, which may take
place any time between
April and August, va-
ries in some measure,
still the firage, as this
operation is called, is ordinarily effected as follows :—The wine
1s emptied from the casks into vats or tuns of varying capacity,
whence it flows through pipes into oblong reservoirs,each provided
with a row of syphon taps, on to which the bottles are slipped, and '
from which the wine ceases to flow directly the bottles become
filled. Men or lads remove the full bottles, replacing them
by empty ones, while . -
other hands convey
them to the corkers,
whose guillotine ma-
chines are incessantly
in motion; next the
agrafeurs secure the
corks by means of an
iron staple, termed :
an agrafe; and then - €2
the bottles are con- &
veyed either to a.;f
capacious apartment jj
aboveground, known g
as a cellier, or to a -
cool cellar, according
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to remove the wine to a lower temperature when this is practicable.
A manufacturer of the pre-scientific days of the last century
relates how one year, when the wine was rich and strong, he only
preserved 120 out of 6,000 bottles; and it is not long since that
120,000 out of 200,000 were destroyed in the cellars of a well-
known champagne firm. Over-knowing purchasers still affect to
select a wine which has exploded in the largest proportion as
being well up to the mark as regards its effervescence, and profess
to make inquiries as to its performances in this direction.

It is evident that in spite of the teachings of science the
bursting of champagne bottles has not yet been reduced to a
minimum, for whereas in some cellars it averages 7 and 8 per
cent., in others it rarely exceeds 2% or 3. In the month of Oc-
tober, the first and severest breakage being over, the newly-
bottled wine is definitively stacked in the cellars in piles from two
to balf-a-dozen bottles deep, from six to seven feet high, and
frequently a hundred feet or upwards in length. Usually
the bottles remain in their horizontal position for about eighteen
or twenty months, though some firms, who pride themselves
upon shipping perfectly ma-
tured wines, leave them thus
for double this space of time.
All this while the temperature
to which the wine is exposed
is, as far as practicable, care-
fully regulated ; for the risk
of breakage, though greatly
diminished, is never entirely
at an end.

By this time the fermen-
tation is over, but in the in-
terval, commencing from afew
days after the bottling of the
wine, a loose dark-brown sedi-
ment has been forming which
has now settled on the lower
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this stage are accustomed to drink freely of raw spirits, and
merely pay the penalty resulting from over-indulgence.

In former times the bottles used to be placed with their
heads downwards on tables pierced with holes, from which they
had to be removed and agitated. In 1818, however, a man
named Miiller, in the employment of Madame Clicquot, suggested
that the bottles should remain in the tables whilst being shaken,
and further that the holes should be cut obliquely so that the
bottles might recline at varying angles. His suggestions were
privately adopted by Madame Clicquot, but eventually the im-
proved plan got wind, and the system now prevails throughout
the Champagne. When the bottles have gone through their
regular course of shaking they are examined before a lighted
candle to ascertain whether the deposit has fallen and the wine
become perfectly clear. Sometimes it happens that, twist these
men never so wisely, the deposit refuses to stir, and takes the
shape of a bunch of thread technically called a “claw,” or an
adherent mass styled a “mask.” When this is the case an
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attempt is made to start it by tapping the part to which it
adheres with a piece of iron, the result being frequently the
sudden explosion of the bottle. As a precaution, therefore, the
workman protects his face with a wire-mask or gigantic wire
speectacles, which give to him a ghoul-like aspect.

The cellars of the champagne manufacturers are very varied
in character. The wine that has been grown on the chal ky hills
undergoes development in vaults burrowed out of the caleareous
strata underlying the entire district. In excavating these cel-
lars the sides and roofs are frequently worked smooth and
regular as finished masonry. The larger ones are composed of a
number of spacious and lofty galleries, sometimes parallel with
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DEVICES FROM THE COMMANDERIE AT REIMS.

VI.—Tae Beivs CEAMPAGNE ESTABLISHMENTS.

Messrs. Werlé and Co., successors to the Veuve Cliequot-Ponsardin—Their
Offices and Cellars on the site of a Former Commanderie of the Templars
—Origin of the Celebrity of Madame Clicquot's Wines—M. Werlé and his
fon—The Forty-five Cellars of the Clicquot-Werlé Establishment—Our
Tour of Inspection—Ingenious Liqueuring Machine—An Explosion and
its Consequences—DM. Werlé’s Gallery of Paintings—Madame Clicquot’s
Renaissance House and its Picturesque Bas-reliefs—The Werlé Vine-
yards and Vendangeoirs—M. Lounis Roederer’s Establishment—Heidsieck
and Co. and their Famous “ Monopole’” Brand—The Firm Founded in the
Last Century —Their various Establishments Inside and Outside Reims—
The Matured Wines Shipped by them.
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THE cellars of the great champagne
manufacturers of Reims are scattered in
all directions over the historical old city.
They undermine its narrowest and most
insignificant streets, its broad and hanc =
some boulevards, and on the eastern
side extend to its more distant outskirts.
Messrs, Werlé and Co., the successors
of the famous Veuve Clicquot-Ponsardin,
have their offices and cellars on the site
of a former Commanderie of the Temp-

lars in an ancient quarter of the city, and strangers passing by the
spot would scarcely imagine that under their feet hundreds of
busy hands are incessantly at work, disgorging, dosing, shaking,
corking, storing, wiring, labelling, capsuling, waxing, tinfoiling,






e
i

G \
A e .

e
.M\

\\%u\:

v,
o
o

o i
. e
Y 1 / £ .x.....»....._. o
w0 \&x .
S I
b ol . ._%.“ ._.._-.
0.

ﬂ
\x
7

.

.

\k..“..“_-_..\. /
.\m i

: ..x... A ..
.
i

S OF AGE

AR

YE

.
[
o
&)
=
=
o
[

T
=

E CLICQU

IE VEUV

pirel. )

"
A

‘g By Léon Cof

(From the Deatnt










L,
SRR LY -J

THE CLICQUOT-WERLE ESTABLISHMENT AT REIMS,
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green porte-cochére forming the entrance to the Clicquot-Werlé
establishment, and conducting to a spacious trim-kept court-
yard, seil off with a few trees, with some extensive stabling and
cart-sheds on the left, and on the right hand the entrance to the
cellars. ' Facing us is an unpretending-looking edifice, where the
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REMAINE OF THE COMMANDERIE AT REIMS.
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firm has its counting-houses, with a little corner tower surmounted
by a characteristic weathercock consisting of a figure of Bacchus
seated astride a cask beneath a vine-branch, and holding up a
bottle in one hand and a goblet in the other. The old Remish
Commanderie of the Knights Templars existed until the epoch of
the Great Revolution, and to-day a few fragments of the ancient
buildings remain adjacent to the “ celliers” of the establishment,
which are reached through a pair of folding-doors and down a
flight of stone steps, and whence, after being furnished with
lighted candles, we set out on our tour of inspection, entering
first of all the vast cellar of St. Paul, where the thousands of
bottles requiring to be daily shaken are reposing necks down-
wards on the large perforated tables which erowd the apartment.
It 1s a peculiarity of the Clicquot-Werlé establishment that each
of the cellars—forty-five in number, and the smallest a vast
apartment—has its special name. In the adjoining cellar of
St. Matthew other bottles are similarly arranged, and here wine
in cask is likewise stored. We pass rows of huge tuns, each
holding its twelve or thirteen hundred gallons of fine reserved
wine designed for blending with more youthful growths; next
are threading our way between seemingly endless piles of
hogsheads filled with later vintages, and anon are passing
smaller casks containing the syrup with which the vin préparé is
dosed. At intervals we come upon some square opening in the
floor through which bottles of wine are being hauled up from the
cellars beneath in readiness to receive their requisite adornment
before being packed in baskets or cases according to the country
to which they are destined to be despatched. To Russia the
Clicquot champagne is sent in cases containing sixty bottles,
while the cases for China contain as many as double that
number.

The ample cellarage which the house possesses has enabled
M. Werlé to make many experiments which firms with less space
at their command would find it difficult to carry out on the same
satisfactory scale. Such, for instance, is the system of racks in
which the bottles repose while the wine undergoes its diurnal
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gambling dispute with a hand-to-hand combat, in the course of
which table, cards, and dice have got cantered over; the fourth
presenting us with two French knights, armed cap-d-pie, engaged
in a tourney; while in the fifth and last a couple of German
lansquenets essay their gladiatorial skill with their long and
dangerous weapons. Several years back a tablet was discovered
in one of the cellars of the house, inscribed “ Ci-gist vénérable
religieux maistre Pierre Derclé, docteur en théologie, jadis
prieur de céans. Priez Dieu pour luy. 1486,” which would almost
indicate that the house had originally a religious character,
although the warlike spirit of the bas-reliefs decorating it
renders any such supposition with regard to the existing
building untenable.

The Messrs. Werlé own numerous acres of vineyards, com-
prising the very finest situations in the well-known districts of
Verzenay, Bouzy, Le Mesnil, and Oger, at all of which places
they have vendangeoirs or pressing-houses of their own. Their
establishment at Verzenay contains seven presses, that at Bouzy
eight, at Le Mesnil six, and at Oger two, in addition to which
grapes are pressed under their own supervision at Ay, Avize,
and Cramant in vendangeoirs belonging to their friends.

Since the death of Madame Clicquot the legal style of the
firm has been Werlé and Co., successors to Veuve Clicquot-
Ponsardin, the mark, of which M. Werlé and his son are the
sole proprietors, still remaining “Veuve Cliequot-Ponsardin,”
while the corks of the bottles are branded with the words
«V, Clicquot-P. Werlé,” encircling the figure of a comet. The
style of the wine—light, delicate, elegant, and fragrant—is
familiar to all connoisseurs of champagne. What, however, is
not equally well known is that within the last few years the
firm, in obedience to the prevailing taste, have introduced a
perfectly dry wine of corresponding quality to the richer wine
which made the fortune of the house.

The house of M. Louis Roederer, founded by a plodding
German named Schreider, pursued the sleepy tenor of its way
for years, until all at once it felt prompted to lay siege to the
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STATUE OF LOUIS XIII. O THE REIMS HOTEL DE VILLE

VII.—TaE REiMs ESTABLISHMENTS (continued).

The Firm of G. H. Mumm and Co.—Their Large Shipments to the United
States—Their Establishments in the Rue Andrienx and the Rue Coque-
bert—Bottle-Washing with Glass Beads—The Cuvée and the Tirage—
G. H. Mumm and Co.’s Vendangeoirs at Verzenay—Their Various Wines
—The Gate of Mars—The Establishment of M. Gustave Gibert on the
Site of the Chiteau des Archevéques—His Cellars in the Vaults of St.
Peter’s Abbey and beneath the old Hotel des Fermes in the Place Royale
—Lonis XV. and Jean Baptiste Colbert—M. Gibert's Wines—Jules
Mumm and Co., and Ruinart pére et fils—House of the Musicians—The
Counts de la Marck—The Brotherhood of Minstrels of Reims—Establish-
ment of Périnet et fils—Their Cellars of Three Stories in Solid Masonry—
Their Soft, Light, and Delicate Wines—A Rare Still Verzenay—
M. Duchétel-Ohans’s Establishment and Renaissance Honse—His Cellars
in the Cour St. Jacques and Outside the Porte Dieu-Lumiére.

Messgs. G. H. Mumym AND Co. have their chief establishment
in the Rue Andrieux, in an open quarter of the city, facing the
garden attached to the premises of M. Werlé, and only a short
distance from the grand triumphal arch known as the Gate of
Mars, by far the most important Roman remain of which the
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MESSRS, G. H, MUMM & CO.'S VENDANGEOIR AT VERZENAY.
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THE CLLLIERS AND CELLARS OF M. GUSTAVE GIBERT.
(Near the Porte de Mars, Reims.) (£ 78.)
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THE PLACE ROYALE AT REIMS,
SHOWING THE ENTRANCE TO THE CELLARS OF M. GUSTAVE GIRERT,
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remnants of a harp in his raised hands. The third or central
figure is supposed merely to have held a hawk upon his wrist;
whilst the fourth seeks to extract harmony from a dilapidated
bagpipe ; and the fifth, with crossed legs, strums complacently

74\ icn i-._i_l

away upon the fiddle. The ground floor of the quaint old
tenement 1s to-day an oil and colour shop, the front of which is
covered with chequers in all the tints of the rainbow.

Leading from the Rue du Tambour is the Rue de la Belle
Image, thus named from a handsome statuette of the Virgin
which formerly decorated a corner niche ; and beyond is the Rue
St. Hilaire, where Messrs. Barnett et fils, trading under the
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Here and in an adjoining house the canons of the Cathedral
were accustomed to reside in the days when four-fifths of Reims
belonged to the Church.

From the garden we enter a capacious cellier where the
blending and bottling of the wine takes place, and in the neigh-
bouring packing-room encounter a score of workpeople filling,
securing, and branding'a number of cases about to be despatched
by rail. From the cellier we pass to the cellars situated imme-

diately underneath,and which,
capacious though they are, do
~ not suffice for M. Duchiitel’s
stock, portions of which
~— B >~ are stored in some ancient
A vaults near the market-place,
andin the Rue de Veslebehind
the church of St. Jacques.
This church, originally built
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VIII.—Tue ReiMs EsTABLISHMENTS (continued).

M. Ernest Irroy’s Cellars, Vineyards, and Vendangeoirs— Recognition by the
Reims Agricultural Association of his Plantations of Vines—His Wines
and their Popularity at the best London Clubs—Messrs. Binet fils and Co.’s
Establishment—Wines Sold by the Firm to Shippers—Their Cellars—
Samples of Fine Still Ay and Bouzy—Their Still Sillery, Vintage 1857, and
their Creaming Vin Brut, Vintage 1865—The Offices and Cellars of Messrs.
Charles Farre and Co.—Testing the Wine before Bottling—A Promenade
between Bottles in Piles and Racks—Repute in which these Wines are
held in England and on the Continent—The New Establishment of Fisse,
Thirion, and Co. in the Place de Betheny—Its Construction exclusively in
Stone, Brick, and Iron—The Vast Celliers of Two Stories—Bottling the
Wine by the Aid of Machinery—The Cool and Lofty Cellars—Ingenious
Method of Securing the Corks, rendering the Uncorking exceedingly
simple—The Wines Shipped by the Firm.

Few large manufacturing towns like Reims—one of the
most important of those engaged in the woollen manufacture in
France—can boast of such fine promenades and such handsome
boulevards as the capital of the Champagne. As the ancient

|






il
o

M. ERNEST IRROY'S ESTABLISHMENT AT REIMS,
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OLD HOUSE IN THE RUE DES ANGLAIE, REIMS.

IX.—TrE Remms EsTABLISHMENTS (concluded).

La Prison de Bonne Semaine—Mary Queen of Scots at Reims—Messrs. Pom-
mery and Greno’s Offices—A Fine Collection of Faience—The Rue des
Anglais a former Refuge of English Catholics—Remains of the Old Uni-
versity of Reims—Ancient Roman Tower and Curious Grotto—The
handsome Castellated Pommery Establishment—The Spacious Cellier and
Huge Carved Cuvée Tun—The Descent to the Cellars—Their Great Ex-
tent—These Lofty Subterranean Chambers Originally Quarries—Ancient
Places of Refuge of the Early Christians and the Protestants—Madame
Pommery’s Splendid Cuvée of 1868—Messrs. de St. Marceaux and Co.’
New Establishment in the Avenue de Sillery—Its Garden-Court and
Circular Shaft—Animated Scene in the Large Packing Hall—Lowering
Bottled Wine to the Cellars—Great Depth and Extent of these Cellars—
Messrs. de St. Marceaux and Co.’s Various Wines.

Nier the cathedral of Reims and in the rear of the archiepis-
copal palace there runs a short narrow street known as the Rue
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Vauthier le Noir, and frequently mentioned in old works relating
to the capital of the Champagne. The discovery of various
pillars and statues, together with a handsome Gallo-Roman
altar, whilst digging some foundationsin 1837, points to the fact
that a Pagan temple formerly occupied the site. The street is
supposed to have taken its name, however, from some celebrated
gaoler, for in medizeval times here stood “la prison de bonne
semaine.” On the site of this prison a chiteau was subse-
quently built where Mary Queen of Scots is said to have re-
sided in the days when her uncle, Cardinal Charles de Lorraine,
was Lord Archbishop of Reims. Temple, prison, and palace
have alike disappeared, and where they stood there now rises
midway between court and gardem a handsome mansion, the
residence of Madame Pommery, head of the well-known firm of
Pommery and Greno. To the left of the courtyard, which is
entered through a monumental gateway,are some old buildings
bearing the sculptured escutcheon of the beautiful and luckless
Stuart Queen, while to the right are the offices, with the mana-
ger’s sanctum, replete with artistic curiosities, the walls being
completely covered with remarkable specimens of faience, in~
cluding Rouen, Gien, Palissy, Delft, and majolica, collected in
the majority of instances by Madame Pommery in the villages
around Reims. Here we were received by M. Vasnier, who at
once volunteered to accompany us to the cellars of the firm
outside the city. Messrs. Pommery and Greno originally carried
on business in the Rue Vauthier le Noir, where there are exten-
sive cellars, but their rapidly-increasing connection long since
compelled them to emigrate heyond the walls of Reims.

In clese proximity to the Rue Vauthier le Noir is the Rue
des Anglais, so named from the English Catholic refugees who,
flying from the persecutions of our so-called Good Queen Bess,
here took up their abode and established a college and a seminary.
They rapidly acquired great influence in Reims, and one of
their number, William Gifford, was even elected archbishop.
At the end of this street, nigh to Madame Pommery’s, there
stands an old house with a corner tower and rather handsome
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Renaissance window, which formerly belonged to some of the
clergy of the cathedral, and subsequently became the “ Bureau
Général de la Loterie de France,” abolished by the National
Convention in 1793.

The Rue des Anglais condnets into the Rue de I'Université,
where a few remnants of the old University, founded by Cardinal
Charles de Lorraine (1538-74), attract attention, notably a
conical-capped corner tower, the sculptured ornaments at the base
of which have crumbled into dust beneath the corroding tooth
of Time. From the Rue de I’Université our way lies along
the Boulevard du Temple to the Porte Gerbert, about a mile
beyond which there rises up the curious castellated structure
in which the Pommery establishment is installed, and whose
tall towers command a view of the whole of Reims and its
environs. As we drive up the Avenue Gerbert we espy on
the right an isolated crumbling Roman tower, a remnant of
the days when Reims disputed with Tréves the honour of being
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the capital of Belgic Gaul. Close at hand, and almost under
the walls of the old fortifications, is a grotto to which an
ancient origin is likewise ascribed. In another minute we reach
the open iron gates of Messrs. Pommery’s establishment,
flanked by a picturesque porter’s lodge, and proceeding up a
broad drive alight under a Gothic portico at the entrance to
the spacious and lofty cellier. Iron columns support the roof
of this vast hall, at one end of which is the office and tasting-
room, provided with a telegraphic apparatus by means of which
communication is carried on with the Reims bureaux. Stacked
up on every side of the cellier, and when empty often in eight
tiers, are rows upon rows of casks, 4,000 of which contain wine
of the last vintage, sufficient for a million bottles of cham-
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piles, passing leisurely through those stages of development
necessary to fit them for the dégorgeur. Altogether there are
thirty large shafts, which were originally quarries, and are now
connected by spacious galleries. This side of Reims abounds
with similar quarries, which are believed to have served as places
of refuge for the Protestants at the time of the League and after
the revocation of the Edict of Nantes, and it is even conjectured
that the early Christians, the followers of St. Sixtus and St.
Sinicus, here hid themselves from their persecutors. Since the
cellars within the city have no longer sufficed for the storage of
the immense stocks required through the development of the
champagne trade, these vast subterranean galleries have been
successfully utilised by various firms. Messrs. Pommery, after
pumping out the water with which the chambers were filled, pro-
ceeded to excavate the intersecting tunnels, shore up the cracking
arches, and repair the flaws in the chalk with masonry, finally
converting these abandoned quarries into magnificent cellars for
the storage of champagne. No less than £60,000 was spent
upon them and the castellated structure aboveground. The
underground area is almost 240,000 square feet, and a million
bottles of champagne can be stored in these capacious vaults. -

Madame Pommery made a great mark with her splendid cuwvée
of 1868, and since this time her brand has become widely
popular, the Pommery Sec especially being highly appreciated by
connoisseurs.

On leaving Messrs. Pommery’s we retrace our steps down the
Avenue Gerbert, bordered on either side with rows of plane-trees,
until we reach thetreeless Avenue de Sillery, where Messrs. de Saint.
Marceaux and Co.’s new and capacious establishment is installed.
The principal block of building is flanked by two advanced wings
inclosing a garden-court, set off with flowers and shrubs, and
from the centre of which rises a circular shaft, covered in with
glass, admitting light and air to the cellars below. In the
building to the left the wine is received on its arrival from
the vineyard, and here are ranged hundreds of casks replete
with the choice erils of Verzenay, Ay, Cramant, and Bouzy, while
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JEAN REMI MOET.

X.—EPERNAY CHAMPAGNE ESTABLISHMENTS,

Early Records of the Moét Family at Reims and Epernay—Jean Remi Moit
Founder of the Commerce in Champagne Wines—Extracts from the Old
Account-Books of the Moéts—First Sales of Sparkling Wines—=Sales to
England in 1788—* Milords” Farnham and Findlater—Jean Remi Mo#t
receives the Emperor Napoleon, Josephine, and the King of Westphalia—
The Firm of Moét and Chandon Constituted—Their Establishment in the
Rue du Commerce—Delivering and Washing the New Bottles—The Nume-
rous Vineyards and Vendangeoirs of the Firm—Making the Cuvée in Vats
of 12,000 Gallons—The Bottling of the Wine by 200 Hands—A Hundred
Thousand Bottles Completed Daily— 20,000 Franes’ worth of Broken Glass
in Two Years—A Subterranean City, with miles of Streets, Cross Roads,
Open Spaces, Tramways, and Stations—The Ancient Entrance to these
Vaults—Tablet Commemorative of the Visit of Napoleon I.—Millions of
Bottles of Champagne in Piles and Racks—The Original Vaults known
as Siberia—Scene in the Packing Hall—Messrs. Moét and Chandon’s
Large and Complete Staff—Provision for Illness and Old Age—Annual
Féte Given by the Firm—Their Famous ‘“Star” Brand—M. Perrier-
Joust, the lucky Grandson of a little Epernay Grocer—His Offices
and Cellars—His Wine Classed according to its Deserts—Messrs. Rous-
sillon and Co.’s Establishment—The Recognition accorded to their Wines
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—Their Stock of Old Vintages—The Extensive Establishment of Messrs.
Pol Roger and Co.—Their Large Stock of the Fine 1874 Vintage—Pre-
parations for the Tirage—Their Vast Fireproof Cellier and its Admirable
Temperature—Their Lofty and Capacious Cellars of Two Stories.

TuosE magnates of the champagne trade, Mesrs. Moét and
Chandon, whose famous * star” brand is familiar in every part
of the civilised globe, and whose half-score miles of cellars con-
tain as many million bottles of champagne as there are millions
of inhabitants in most of the secondary European states, have
their head-quarters at Epernay in a spacious chiteau—in that
street of chiteaux named the Rue du Commerce, but commonly
known as the Faubourg de la Folie—which is approached
through handsome iron gates, and has beautiful gardens in the
rear extending in the direction of the River Marne. The existing
firm dates from the year 1833, but the family of Moét—conjec-
tured to have originally come from the Low Countries—had already
been associated with the champagne wine trade for well-nigh
a century previously. If the Moéts came from Holland they
must have established themselves in the Champagne at a very
early date, for the annals of Reims record that in the fifteenth
century Jean and Nicolas Moét were échevins of the ecity.
A Moét was present in that capacity at the coronation of
Charles VII. in 1429, when Joan of Arc stood erect by the principal
altar of the cathedral with her sacred banner in her hand, and
for having contributed to repulse an attempt on the part of the
English to prevent the entrance of the Royal party into the
city, the Moéts were subsequently ennobled by the same monarch.
A mural tablet in the church of St. Remi records the death of
D. G. Moét, Grand Prior, in 1554, and nine years later we
find Nicol Moét claiming exemption at Epernay from the pay-
ment of failles on the ground of his being a noble. An old
commercial book preserved in the family archives shows that in
the year 1743—at the epoch when the rashness of the Duc de
Grammont saved the English army under George II. from being
cut to pieces at Dettingen—a descendant of the foregoing, one
Claude Louis Nicolas Moét, who owned considerable vineyard
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be sent to his friend the Hon. John Butler, Molesworth Street,
Dublin, “who if contented with the wine will become a good cus-
tomer, he being rich, keeping a good house, and receiving many
amateurs of vin de champagne.” Shortly afterwards the chevalier
himself receives 50 bottles of still wine, vintage 1783. In 1789
120 bottles of champagne, vintage 1788, are supplied to * Milord”
Findlater, of London—an ancestor, no doubt, of the wine-mer-
chants of the same name carrying on business to-day, and whom
the Moéts in their simplicity dubbed a * Milord”—and in 1790
the customers of the house include Power and Michel, of 44,
Lamb Street, London, and Manning, of the St. Alban Tavern,
the latter of whom is supplied on March 30th with 130 bottles
of champagne at three livres, or two ‘ schillings,” per bottle;
while a month later Mr. Lockart, banker, of 36, Pall Mall, is
debited with 360 bottles, vintage 1788, at three shillings.

In this same year M. Moét despatches a traveller to England
named Jeanson, and his letters, some two hundred in number,
are all preserved in the archives of the house. On the 17th May,
1790, he writes from London as follows:—“As yet I have
only gone on preparatory and often useless errands. I have dis-
tributed samples of which I have no news. Patience is neces-
sary, and I endeavour to provide myself with it. How the taste
of this country has changed since ten years ago! Almost every-
where they ask for dry wine, but at the same time require it so
vinous and so strong that there is scarcely any other than the
wine of Sillery which can satisfy them. . . . To-morrow I
dine five miles from here, at M. Macnamara’s. We shall uncork
four bottles of our wine, which will probably be all right.” In
May, 1792, Jean Remi Moét is married, and thenceforward
assumes the full management of the hons2, On December 20
of the year following, when the Reign of Terror was fairly inau-
gurated, we find the accounts in the ledger opened to this or
the other “citoyen.” The orthodox Republican formula, how-
ever, did not long continue, and * sieur”” and * monsieur” resumed
their accustomed places, showing that Jean Remi Moét had no
sympathy with the Jacobin faction of the day. In 1805 he be-
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down an inclined plane by the aid of an endless chain, which
raises the trucks with the empty baskets at the same time the
full ones make their descent into the cellars. What with the
mcessant thud of the corking machines, the continual rolling of
iron-wheeled trucks over the concrete floor, the rattling and
creaking of the machinery working the lifts, the occasional
sharp report of a bursting bottle, and the loudly-shouted
orders of the foremen, who display the national partiality for
making a noise to perfection, the din becomes at times all
but unbearable. The number of bottles filled in the course of
the day naturally varies, still Messrs. Moét and Chandon

reckon that during the month of June a daily average of 100,000
are taken in the morning from the stacks in the salle de ringage,
washed, dried, filled, corked, wired, lowered into the cellars
and carefully arranged in symmetrical order. This represents a
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Eylau and Jena, access is gained to the upper range of vaults,
brilliantly illuminated by the glare of gas, or dimly lichted by
the flickering flame of tallow-candles, upwards of 60,0001bs. of
which are annually consumed. Here group after group of the
small army of 350 workmen employed in these subterranean
galleries are encountered engaged in the process of transforming
the vin brut into champagne. At Messrs. Moét and Chandon’s
the all-important operation of liqueuring the wine is effected by
aid of machines of the latest construction, which regulate the
quantity administered to the utmost nicety. The corks are
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and insist on being supplied in wicker baskets containing fifty
bottles each.

Some idea of the complex character of so vast an establish-
ment as that of Messrs. Moét and Chandon may be gathered
from a mere enumeration of their staff, which, in addition to
twenty clerks and 850 cellarmen proper, includes numerous.
agrafe-makers and corkcutters, packers and carters, wheelwrights.
and saddlers, carpenters, masons, slaters and tilers, tinmen,
firemen, needlewomen, &c., while the inventory of objects used
by this formidable array of workpeople comprises no fewer
than 1,500 distinet heads. A medical man attached to the
establishment gives gratuitous advice to all those employed,
and a chemist dispenses drugs and medicines without charge..
While suffering from illness the men receive half-pay, but
should they be laid up by an accident met with in the course
of their work full salary is invariably awarded to them. As
may be supposed, so vast an establishment as this is not without
a provision for those past work, and all the old hands receive:
liberal pensions from the firm upon retiring. Every year Messrs.
Moét and Chandon give a banquet or a bhall to the people in
their employ—usually after the bottling of the wine is completed
—when the hall in which the entertainment takes place is hand-
somely decorated and illuminated with myriads of coloured lamps.

It is needless to particularise Messrs. Moét and Chandon’s
wines, which are familiar to all drinkers of champagne. Their
famous “star” brand is knownin all societies, figures equally at
clubs and mess-tables, at garden parties and picnics, dinners and
soirées, and has its place in hotel cartes all over the world. One
of the best proofs of the wine’s universal popularity is found in
the circumstance that as many as 1,000 visitors from all parts of
the world come annually to Epernay and make the tour of
Messrs. Moét and Chandon’s spacious cellars.

A little beyond Messrs. Moét and Chandon’s, in the broad Rue
du Commerce, we encounter a heavy, ornate, pretentious-looking
chiateaun, the residence of M. Perrier-Jouét, which presents a
striking contrast to the almost mean-looking premises opposite,
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where the business of the firm is carried on. M. Perrier-
Jouét is the fortunate grandson of the Sieur Perrier Fissier,a little
Epernay grocer, who some eighty years or soago used to supply
corks, candles, and string to the firm of Moét and Co.,and who,
when the profits arising from this connection warranted his
doing so, discarded his grocer’s sleeves and apron and blossomed
forth as a competitor in the champagne trade. Perrier-Jouét
and Co.’s offices are situated on the left-hand side of a court-
yard surrounded by low buildings, which serve as celliers, store-
houses, packing-rooms, and the like. From an inner courtyard
where piles of bottles are stacked under open sheds, the cellars
themselves are reached. Previous to descending into these we
passed through the various buildings, in one of which a party
of men were engaged in disgorging and preparing wine for
shipment. Inanother we noticed one of those heavy beam presses
for pressing the grapes which the more intelligent manufacturers
regard as obsolete, while in a third was the cuwée vat, holding
no more than 2,200 gallons. In making their cuwée the firm
commonly mix one part of old wine to three parts of new. An
indifferent vintage, however, necessitates the admixture of a
larger proportion of the older growth. The cellars, like all the
more ancient ones at Epernay, are somewhat straggling and
irregular, still they are remarkably cool, and on the lower floor
remarkably damp as well. This, however, would appear to be
no disadvantage, as the breakage in them is calculated never to
-exceed 2% per cent.

The firm have no less than five qualities of champagne, and
at one of the recent champagne competitions at London, where
the experts engaged had no means of identifying the brands sub-
mitted to their judgment, Messrs. Perrier-Jouét’s First Quality
got classed below a cheaper wine of their neighbours Messrs. Pol
Roger and Co., and very considerably below the Extra Sec of
Messrs. Périnet et fils, and inferior even to a wine of De Venoge’s,
the great Epernay manufacturer of common class champagnes.

Champagne establishments, combined with the handsome
residences of the manufacturers, line both sides of the long,
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Messrs. Reuss, Lauteren, and Co., have successfully introduced
the new brand.

Passing through a large open gateway we enter the vast court-
yard of the establishment, which, with arriving and departing
carts—the first loaded with wine in cask or with new bottles, and
the others with cases of champagne—presents rather an animated
scene. Under a roof projecting from the wall of the vast cellier
on the right hand a tribe of “ Sparnaciennes”—as the feminine
inhabitants of Epernay are termed—are occupied in washing
bottles in readiness for the coming tirage. The surrounding
buildings, most substantially constructed, are not destitute
of architectural pretensions.

The extensive cellier, the area of which is 23,589 square
feet, is understood to be the largest single construction of the
kind in the Champagne district. Built entirely of iron, stone
and brick, its framework is a perfect marvel of lightness. The
roof, consisting of rows of brick arches, is covered above with a
layer of Portland cement, in order to keep it cool in summer and
protect it against the winter cold, two most desirable objects in
connection with the manipulation of champagne. Here an
endless chain of a new pattern enables wine in bottle to be
lowered and raised with great rapidity to or from the cellars
beneath—lofty and capacious excavations of two stories, the
lowest of which is reached by a flight of no less than 170 steps.

Epernay, unlike Reims, has little of general interest to
attract the stranger. Frequently besieged and pillaged during
the Middle Ages, and burnt to the ground by the dauphin, son
of Francois I., the town, although of some note as far back
as the time of Clovis, exhibits to-day no evidence whatever of its
great antiquity. The thoroughfare termed the Rempart de la
Tour Biron recalls a memorable incident which transpired during
the siege of the town by Henri IV. While the king was re-
connoitring the defences a cannon-ball aimed at his waving white
plume took off the head of the Maréchal Biron at the moment
Henri’s hand was resting familiarly on the maréchal’s shoulder
Strange to say, the king himself escaped unhurt.
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THE YENDANGEOIR OF HENRI QUATRE.

XI.—CHAMPAGNE ESTABLISHMENTS AT AY AND MAREUIL.

The Establishment of Deutz and Geldermann—Drawing off the Cuvée—Mode
of Excavating Cellars in the Champagne—The Firm’s New Cellars, Vine-
yards, and Vendangeoir— The old Chiteau of Ay and its Terraced Garden
—The Gambling Propensities of Balthazar Constance Dangé-Dorcay, a
former Owner of the Chiteau—The Picturesque Situation and Aspeet of
Messrs. Ayala’s Establishment—A Promenade through their Cellars—
M. Duminy’s Cellars and Wines—His new Model Construction—The
House Founded in 1814—Messrs. Bollinger’s . Establishment—Their
Vineyard of La Grange—The Tirage in Progress—The Fine Cellars of the
Firm—Messrs. Pfungst’s fréres and Co.’s Cellars—Their Dry Champagnes
of 1868, *70, '72, and '74—The Old Church of Ay and its Decorations of
Grapes and Vineleaves—The Vendangeoir of Henri QQuatre—The Monte-
bello Establishment at Mareuil—The Chitean formerly the Property of
the Dukes of Orleans—A Titled Champagne Firm—The Brilliant Career
of Marshal Lannes—A Promenade through the Montebello Establish-
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lishments of the famous Marne-side crii. Perched half-way up
the slope, covered with “ golden plants,” whih rises in the rear
of the village, the chiteau, with its long facade of windows,
commands the valley of the. Marne for miles, and from the
stately terraced walk, planted with ancient lime-trees, geo-
metrically clipped in the fashion of the last century, a splendid
view of the distant vineyards of Avize, Cramant, Epernay, and
Chouilly is obtained. The chatean formed one of a quartette of
seignorial residences which at the commencement of the present
century belonged to Balthazar Constance Dangé-Dorcay, whose
ancestors had been lords of Chouilly under the ancien régime.
Dorcay had inherited from an aunt the chiteaux of Ay, Mareuil,
Boursault, and Chouilly, together with a large patrimony in
land and money; but a mania for gambling brought him to
utter ruin, and he dispossessed himself of money, lands, and
chiiteaux in succession, and was reduced, in his old age, to earn
a meagre pittance as a violin-player at the Paris Opera House.
The old chiteau of Boursault, which still exists contiguous to
the stately edifice raised by Mme. Clicquot on the summit of
the hill, was risked and lost on a single game at cards by this
pertinacious gamester, whose pressing pecuniary difficulties
compelled him to sell the remaining chiteaux one by one. That
of Ay was purchased by M. Froc de la Boulaye, and by him
bequeathed to his cousin the Count de Mareuil, whose grand-
daughter became the wife of one of the Messrs. Ayala, and
whose son is to-day their partner.

The offices of the firm adjoin the chiiteau, and rather higher
up the hill is their very complete establishment, picturesquely
situated in a hollow formed by some excavations, with the
thickly-planted vine-slopes rising above its red-tiled roof. The
boldly-designed basement, the ascending sweep conducting to
the extensive celliers and the little centre belfry give a character
of originality to the building. Carts laden with cases of cham-
pagne are leaving for the railway station, casks of wine are being
transferred from one part of the establishment to another
bottles are being got ready for the approaching tirage, and in
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alike wide and lofty; this is especially the case with four of the-
more modern galleries excavated in 1848, and each 160 feet in
length. Besides the foregoing, Messrs. Bollinger possess other
cellars in Ay, where they store their reserve wines both in bottle
and in the wood.

On the northern side of Ay, some little distance from the
vineyard owned by them, the firm of Pfungst fréres & Cie.
have their cellars, the entrance to which lies just under the
lofty vine-clad ridge. Messrs. Pfungst fréres lay themselves
out exclusively for the shipment of high-class champagnes, and
the excellent growths of the Ay district necessarily form an im-
portant element in their carefully-composed cuvées. A consider-
able portion of their stock consists of reserves of old wine,
and we tasted here a variety of samples of finely-matured
champagnes of 1868 and ’70, as well as the vintages of 1872
and '74. All of these wines were of superior quality, combining
delicacy and fragrance with dryness, the latter being their
especial feature. In addition to their business with England,
Messrs. Pfungst fréres ship largely to India and the United
States.

It is on this side of the town that the fine old Gothie church,
dating as far back as the twelfth century, is situated. Many of
the mouldings and the capitals of the columns both inside and
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outside the building are covered over with grape-laden vine-
branches, and the sculptured figure of a boy bearing a basket
of grapes upon his head surmounts the handsome Renais-
sance doorway, seemingly to indicate the honour in which the
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vine—the source of all the
prosperity of the little town—
was held both by the medizval
.and later architects of the edi-
fice. Nigh to the church stands
the old house with its oblite-
rated carved escutcheons, known
traditionally as the Vendan-
geoir of Henri Quatre. This
monarch loved the wine of the
place almost as well as his fa-
vourite vintage of Arbois, and
dubbed himself, as we have
already mentioned, Seigneur of 7'
Ay, whose inhabitants he i
sought to gratify by confirm- =
ing the charter which centuries
before had been granted to the
town.
Within half-an-hour’s walk
of Ay, in an easterly direction, is the village of Mareuil, a
long straight street of straggling houses, bounded by trees
and garden-plats, with vine-clad hills rising abruptly behind
on the one side, and the Marne canal flowing placidly by on
‘the othier. The archaic church, a mixture of the Romanesque
and Early Gothic, stands at the farther end of the village,
and some little distance on this side of it is a massive-
looking eighteenth-century building, spacious enough to accom-
modate a regiment of horse, but conventual rather than barrack-
like in aspect, from the paucity of windows looking on to
the road. A broad gateway leads into a spacious courtyard
to the left of which stands a grand chiteau, while on the right
there rises an ornate round tower of three stories, from the
gallery on the summit of which a fine view over the valley of
the Marne is obtained. The buildings inclosing the court on
three sides comprise press-houses, celliers, and packing-rooms,
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an antiquated sundial marking the hour on the blank space-
above the vines that climb beside the entrance gateway. The:
more ancient of these tenements formed the vendangeoir of the
Dukes of Orleans at the time they owned the chiteau of Mareuil,
purchased in 1830 by the Duke de Montebello, son of the famous
Marshal Lannes, and minister and ambassador of Louis Philippe-
and Napoleon IIT.

The aecquisition of this property, to which were attached:
some important vineyards, led, several years later, to the duke’s
founding, in conjunction with his brothers, the Marquis and
General Count de Montebello, a champagne firm, whose brand
speedily acquired a notable popularity. To-day the business.
1s carried on by their sons and heirs, for all the original part-
ners in the house have followed their valiant father to the
grave. Struck down by an Austrian cannon-ball in the zenith
of his fame, the career of Marshal Lannes, brief as it was,.
furnishes one of the most brilliant pages in French military
annals. Joining the army of Italy as a volunteer in 1796, he-
was made a colonel on the battle-field in the gorges of Millesimo,.
when Augereau’s bold advance opened Piedmont to the French.
He fought at Bassano and Lodi, took part in the assault of
Pavia and the siege of Mantua, and at Arcola, when Napoleon.
dashed flag in hand upon the bridge, Lannes was seriously
wounded whilst shielding his general from danger. He after-.
wards distinguished himself in Egypt, and led the van of the
French army across the Alps, displaying his accustomed bravery
both at Montebello and Marengo. At Austerlitz, where he-
commanded the right wing of the army, he greatly contributed
to the victory, and at Jena, Friedland, and Eylan his valour
was again conspicuous. Sent to Spain, he defeated the Spaniards.
at Tudela, and took part in the operations against Saragossa..
Wounded at the battle of Essling, when the Archduke Charles
inflicted upon Napoleon I. the first serious repulse he had met
with on the field of battle, the valiant Lannes expired a few
days afterwards in the Emperor’s arms.

We were met at Mareuil, on the occasion of our visit, by
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to the Marne canal, there are various interesting portraits,
with one or two relics of the distinguished founder of the
Montebello family, notably Marshal Lannes’s gold-embroidered
velvet saddle trappings, his portrait and that of Marshal Gerard,
as well as one of Napoleon I., by David, with a handsome clock
and candelabra of Egyptian design, a bust of Augustus Ceesar,
and a portrait of the Regent d’Orleans.

Another champagne house of standing at Mareuil is that of

Bruch-Foucher and Co., whose establishment is situated near the
village mairie. Entering by a lofty porte-cochére, we mnotice on
the left hand a spacious packing-room, where men and women are
expeditiously completing some shipping order, while beyond are
the offices, looking on to a terraced garden whence a pleasant view
is gained of the verdant valley of the Marne. From the packing-
room a broad staircase leads to the cellars beneath, which can
also be reached from a venerable range of buildings on the
opposite side of the road, where young wines and old cognac
spirit, used in the preparation of the liqueur, are stored in the
wood. .
In one of these ancient celliers is a vast tun, capable of con-
taining nearly 5,000 gallons, carved over with an elaborate
device of vineleaves and bunches of grapes entwined around
overflowing cornucopia and bottles of champagne. This hand-
some cask, in which the firm make their cuvée, is a worthy rival
of the sole antique ornamental tun that still reposes in the Royal
cellars at Wiirzburg., In Messrs. Bruch-Foucher and Co.’s
capacious cellars, faced and vaulted with stone, from eight to
nine hundred thousand bottles of wine are stored. The cellars
form a single story, and extend partly under the adjacent vine-
yard slopes, deriving light and ventilation from numerous shafts
which are occasionally no less than 150 feet in height. Messrs.
Bruch-Foucher and Co., who are owners of vineyards at Marenil,
ship three qualities of champagne, the finest being their Carte
d’Or and their Monogram Carte Blanche. Their chief business
is with England, Germany, and the United States, where their
brands enjoy considerable repute.
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DOORWAY OF AVIEE CHURCH.

XII.—CeavmracNE ESTABLISHMENTS AT AVIZE AND RILLY.

Avize the Centre of the White Grape District—Its Situation and Aspect—

The Establishment of Giesler and Co.—The Tirage and the Cuvée—Vin
P ® Brut in Racks and on Tables—The Packing-Hall, the Extensive Cellars,
and the Disgorging Cellier—Bottle Stores and Bottle-Washing Machines—
Messrs. Giesler’s Wine-Presses at Avize and Vendangeoir at Bouzy—
Their Vineyards and their Purchases of Grapes—Reputation of the
‘Giesler Brand—The Establishment of M. Charles de Cazanove—A Tame
Young Boar—Boar-Hunting in the Champagne—M. de Cazanove’s Com-
modious Cellars and Carefully-Selected Wines— Vineyards Owned by Him
and His Family—Reputation of his Wines in Paris and their Growing
Popularity in England—Interesting View from M. de Cazanove’s Terraced
Garden—The Vintaging of the White Grapes in the Champagne—Roper
fréres’ Establishment at Rilly-la-Montagne—Their Cellars Penetrated by
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Avize, situated in the heart of the Champagne white grape
district, may be reached from Epernay by road through Pierry
and Cramant or by the Chilons Railway to Oiry Junetion,
between which station and Romilly there runs a local line,
jocularly termed the chemin de fer de famille, from the general
disregard displayed by the officials for anything approaching
to punctuality. Avize can scarcely be styled a town, and yet its
growing proportions are beyond those of an ordinary village.
It lies pleasantly nestled among the vines, sheltered by bold
ridges on the north-west, with the monotonous plains of La
Champagne pouilleuse, unsuited to the cultivation of the vine,
stretching away eastward in the direction of Chilons. Avize
cannot pretend to the same antiquity as its neighbour Vertus,
and lacks the many picturesque vestiges of which the latter can
boast. Its church dates back only to the 15th century, although
the principal doorway in the Romanesque style evidently belongs
to a much earlier epoch. There is a general air of trim prosperity
about the place, and the villagers have that well-to-do appearance
common to the inhabitants of the French wine districts. Only
at vintage time, however, are there any particular outdoor signs.
of activity, although half a score of champagne firms have their
establishments here, giving employment to the bulk of the
population, and sending forth their two or three million bottles.
of the sparkling wine of the Marne annually.

Proceeding along the straight level road leading from the
station to the village we encounter on our right hand the
premises of Messrs. Giesler and Co., the reputation of whose-
brand is universal. When M. Giesler quitted the firm of
P. A. Mumm, Giesler, and Co., at Reims, in 1838, he removed
to Avize and founded the present extensive establishment.
Entering through a large open gateway we find ourselves.
within a spacious courtyard with a handsome dwelling-house in
the rear, and all the signs of a champagne business of magnitude
apparent. A spiral staircase conducts to the counting-house on
the first story of a range of buildings on the left hand, the
ground floor of which is divided into celliers. Passing through
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PREPARING THE LIQUEUR AT MESSRS. GIESLER’S.

struction, and faced with either stone or brick. In these exten-
sive vaults are casks of fine reserved wines for blending with
youthful vintages, and bottles of vin bruf, built up in solid stacks,
that may be reckoned by their hundreds of thousands. At
DMessrs. Giesler’s the disgorging of the wine is accomplished in
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terrified hens, while a trio of boarhounds, basking on the
sunny flagstones, contemplated his proceedings with lazy indif-
ference. Boars abound in the woods hereabouts, and hunting
them is a favourite pastime with the residents, and the young
boar we had noticed proved to be one of the recent captures of
the sons of M. de Cazanove, who are among the warmest par-
tisans of the exciting sport. Many of the boars found in the
woods around Reims journey thither, it is said, by night from
the famous forest of the Ardennes—the scene of Rosalind’s
wanderings and Touchstone’s eccentricities as set forth in As You
Like It, and whose gloomy depths and tangled glens shelter to-
-day not merely boars but wolves as well.
In the Champagne it is no longer the fashion

“ With javelin’s point a churlish swine to gore,”

nor to hunt the boar on horseback, as 1s still the case in Bur-
gundy. When the presence of one or more of these animals is
signalled in the neighbourhood, a party starts off accompanied
by dogs and armed with double-barrelled rifles. A circle
having been formed round the boar’s lair the dogs are set
to draw him out, while the chasseurs keep on the alert so asnotto
allow him to escape through their circle alive. In this manner
a few score of boars are killed every year in the woods round
about Reims and Epernay. '

The house of M. Charles de Cazanove was established in 1843
by its present proprietor on the foundation of a business which had
been in existence since 1811. Compared with the monumental
grandeur of some of the great Reims and Epernay establish-
ments the premises present a simple and modest aspect, never-
theless they are capacious and commodious, besides which the
growing business of the house has led to the acquisition of addi-
tional cellarage in other parts of Avize. More important than
all, however, is the quality of the wine with which these cellars
are stocked, and following the rule observed by champagne
firms of the highest repute, it has been a leading principle with
M. de Cazanove always to rely upon the choicer growths—those






VINEYARDS OF AVIZE AND CRAMANT FROM THE GARDEN OF M. C. DE CAZANOVE.
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undergo the customary minute examination by the éplucheusess
and all unripe, damaged, and rotten berries being thrown aside,
the fruit is conveyed with due care to the press-houses in the
large baskets known as paniers mannequins. The pressing takes
place under exactly the same conditions as the pressing of the
black grapes; the must, too, is drawn off into hogsheads to fer-
ment, and by the end of the year, when the active fermentation
has terminated, the wine is usually clear and limpid.

At Rilly-la-Montagne, on the line of railway between Reims
and Epernay, Roper fréres & Cie., late of Epernay, now have
their establishment. Starting from the latter place we pass
Ay and Avenay, and then the little village of Germaine in -
the midst of the forest, and nigh the summit of the mountain
of Reims, with its “ Rendezvous des Chasseurs” in immediate
proximity to the station. Finally we arrive at Rilly, which,
spite of its isolated situation, has about it that aspect of pros-
perity common to the more favourable wine districts of France.
This is scarcely surprising when the quality of its wines is
taken into consideration. The still red wine of Rilly has long
enjoyed a high local reputation, and to-day the Rilly growths
are much sought after for conversion into champagne. White
wine of 1874 from black grapes fetched, we were informed, as
much as from 600 to 700 francs the piéce, while the finer quali-
ties from white grapes realised from 300 to 400 franes. Messrs.
Roper fréres & Cie. are the owners of some productive vine-
yards sitnated on the high road to Chigny and Ludes.

The establishment of Roper fréres is adjacent to a handsome
modern house standing back from the road in a large and
pleasant garden, bounded by vineyards on two of its sides. In
the celliers all the conveniences pertaining to a modern cham-
pagne establishment are to be found, while extending beneath
the garden are the extensive cellars of the firm, comprising
two stories of long and spacious galleries excavated in the chalk,
their walls and roofs being supported whenever necessary by
masonry. A curious feature about these cellars is that the roots
of the larger trees in the garden above have penetrated through
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dominates the slope, and its terraced gardens, with their fan-
tastically-clipped trees and geometric parterres, rise tier above
tier up the face of the picturesque height that overlooks the
broad fertile valley, with its gardens, cultivated fields, patches
-of woodland, and wide stretches of green pasture which, fringed
with willows and poplars, border the swollen waters of the Loire.
Where the river Brenne empties itself into the Cise the Coteau
de Vouvray slopes off towards the north, and there rise up the
vine-clad heights of Vernou, yielding a similar but inferior wine
to that of Vouvray. The village of Vernou is nestled under the
hill, and near the porch of its quaint little church a venerable
elm tree is pointed out as having been planted by Sully,
Henry IV.’s able Minister. Here, too, an ancient wall, pierced
with curious arched windows, and forming part of a modern build-
Ing, is regarded by popular tradition as belonging to the palace
in which Pépin-le-Bref, father of Charlemagne, lived at Vernou.

The communes of Dampierre, Souzay, and Parnay, in the
neighbourhood of Saumur, produce still red wines rivalling
those of Champigny, besides which all the finest white wines
are vintaged hereabouts—in the Perritre, the Poilleux, and the
Clos Morain vineyards, and in the Rotissans vineyard at Tur-
quant. Wines of very fair quality are also grown on the more
favourable slopes extending southwards along the valley of the
Thouet, and comprised in the communes of Varrains, Chacé, St.
Cyr-en-Bourg, and Brézé. The whole of this district, by the
way, abounds with interesting archaological remains. While
visiting the vineyards of Varrains and Chacé we came upon a .
couple of dolmens—vestiges of the ancient Celtic population of the
valley of the Loire singularly abundant hereabouts. Brézé, the
marquisate of which formerly belonged to Louis XVL's famous
grand master of the ceremonies—immortalized by the rebuff
he received from Mirabeau—boasts a noble chiteau on the
site of an ancient fortress, in connection with which there are
contemporary excavations in the neighbouring limestone,
designed for a garrison of 500 or 600 men. Beyond the vine-
yards of Saint-Florent, westward of Saumur and on the banks
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of the Thouet, is an extensive plateau partially overgrown with
vines, where may be traced the remains of a Roman camp.
Moreover, in the svuthern environs of Saumur, in the midst of
vineyards producing exclusively white wines, is one of the most
remarkable dolmens known. This imposing structure, perfect
in all respects save that one of the four enormous stones which

DOLMEN AT BAGNEUX, KEAR SATMUE,

roof it in has been split in two, and requires to be supported, is
no less than 65 feet in length, 23 feet in width, and 10 feet high.

At Saint-Florent, the pleasant little suburb of Saumur, skirt-
ing the river Thouet, and sheltered by steep hills formed of soft
limestone, offering great facilities for the excavation of exten-
sive cellars, the largest manufacturer of Saumur sparkling wines
has his establishment. Externally this offers but little to
strike the eye. A couple of pleasant country houses, half hidden
by spreading foliage, stand at the two extremities of a spacious
and well-kept garden, beyond which one catches a glimpse of
some outbuildings sheltered by the vine-crowned cliff, in which
a labyrinth of gloomy galleries has been hollowed out. Here
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turesque dovecote, massive at the base as a martello tower, and
having an elegant open stone lantern springing from its bell-
shaped roof. The cellars are entered down a steep incline under
a low stone arch, the masonry above which is overgrown with
ivy in large clusters and straggling creeping plants. We soon
come upon a deep recess to the right, wherein stands a unique
cumbersome screw-press, needing ten or a dozen men to work
the unwieldy capstan which sets the juice flowing from the
crushed grapes into the adjacent shallow trough. On our left.
hand are a couple of ancient reservoirs, formed out of huge blocks
of stone, with the entrance to a long vaulted cellar filled with
wine in cask. We advance slowly in the uncertain light along a.
succession of gloomy galleries with moisture oozing from their
blackened walls and roofs, picking our way between bottles of
wine stacked in huge square piles and rows of casks ranged
in tiers. Suddenly a broad flood of light shooting down a lofty
shaft throws a Rembrandtish effect across a spacious and most
melodramatic-looking cave, roughly hewn out of the rock, and
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bank of the Cher, where the little town of Joué, perched on the
summit of a hill in the midst of vineyards, looks over a vast
plain known by the country people as the Landes de Charlemagne,
the scene, according to local tradition, of Charles Martel’s great
victory over the Saracens. The Saint-Avertin vineyards extend
towards the east, stretching almost to the!forest of Larcay, on the
borders of the Cher, where Paul Louis Courier, the famous vig-
neron pamphleteer of the Restoration, noted alike for his raillery,
wit, and satire, fell beneath the balls of an assassin. A notice-
able ertt in the neighbourhood of Tours is that of Cing Mars,
the ruined chiteau of which survives as a memorial of the ven-
geance of Cardinal Richelieu, who, after having sent its owner to
the scaffold, commanded its massive walls and towers to be
razed “ a hauteur d'infamie” as we see them now.

Finding that sparkling wines were being made in most of
the wine-producing districts of France, where the growths were
sufficiently light and of the requisite quality, Messrs. E. Nor-
mandin and Co. conceived the idea of laying the famous Bor-
deaux district under contribution for a similar purpose, and,
aided by a staff of experienced workmen from Epernay, they
have succeeded in producing a sparkling sauternes. Sauternes,
as is well known, is one of the finest of white wines, soft,
delicate, and of beautiful flavour, and its transformation into a
sparkling wine has been very successfully accomplished. Messrs.
Normandin’s head-quarters are in the thriving little town of
Chiteauneuf, in the pleasant valley of the Charente, and within
fifteen miles of Angouléme, a famous old French town, encom-
passed by ancient ramparts and crumbling corner towers, and
which, dominated by the lofty belfry of its restored semi-
Byzantine cathedral, rising in a series of open arcades, spreads
itself picturesquely out along a precipitous height, watered ab
its base by the rivers Anguienne and Charente. Between
Angouléme and Chateauneuf vineyard plots dotted over with
walnut trees, or simple rows of vines divided by strips of ripening
maize, and broken up at intervals by bright green pastures, line
both banks of the river Charente. The surrounding country is




Sparkling Sauwmur and Sparkling Sauternes. 155

undulating and picturesque. Poplars and elms fringe the road-
sides, divide the larger fields and vineyards, and sereen the cosy-
looking red-roofed farmhouses, which present to the eyes of the
passing tourist a succession of pictures of quiet rural prosperity.

Chiteauneuf communicates with the Sauternes district by
rail, so that supplies of wine from there are readily obtainable.
Vin de Colombar—a famous white growth which English and
Dutch cruisers used to ascend the Charente to obtain cargoes of
when the Jerez wines were shut out from England by the
- Spanish War of Succession—vintaged principally at Montignac-
le-Coq, also enters largely into Messrs. Normandin and Co.’s
sparkling sauternes cuwee. This colombar grape is simply the
semillon—one of the leading varieties of the Sauternes district—
transported to the Charente. The remarkably cool cellars
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where the firm store their
wine, whether in wood
or bottle, have been
formed from some vast
subterranean  galleries
whence centuries ago
stone was quarried, and
which are situated about
a quarter of an hour’s
~1 drive from Chéateauneuf,
in the midst of vineyards
and cornfields. The wine
.7« is invariably bottled in a
. cellier at the head estab-
.~ lishment, but it is in
these cellars where it
goes through the course
of careful treatment simi-
— lar to that pursued with
B regard to champagne.

In order that the delicate flavour of the wine may be pre-
served the liqueur is prepared with the finest old sauternes,
without any addition of spirit, and the dose is administered
with the most improved modern appliance, constructed of silver,
and provided with ecrystal taps. At the Concours Régional
d’Angouléme of 1877, the jury, after recording that they had
satisfied themselves by the aid of a chemical analysis that the
samples of sparkling sauternes submitted to their judgment
were free from any foreign ingredient, awarded to Messrs.
Normandin and Co. the only gold medal given in the Group of
Alimentary Products.

Encouraged, no doubt, by the success obtained by Messrs.
Normandin and Co. with their sparkling sauternes, the house of
Lermat-Robert and Co., of Bordeaux, have recently introduced
a sparkling barsac, samples of which were submitted to the jury
at the Paris Exhibition of 1878.
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rule heavier and more potent than the subtile and delicate-
flavoured wines of the Marne, still some of the higher qualities,
both of the red and white varieties, exhibit a degree of refine-
ment which those familiar only with the commoner kinds can
scarcely form an idea of. At the Paris Exhibition of 1878 we
tasted, among a large collection of the sparkling wines of the
Cote d’Or, samples of Chambertin, Romanée, and Vougeot of
the highest order. Although red wines, they had the merit of
being deficient in that body which forms such an objectionable
feature in sparkling wines of a deep shade of colour. M. Regnier,
the exhibitor of sparkling red vougeot, sent, moreover, a white
sparkling wine from the species of grape known locally as the
clos blanc de Vougeot. These wines, as well as the Chambertin,
came from the Cote de Nuits, the growths of which are generally
considered of too vigorous a type for successful conversion
into sparkling wine, preference being usually given to the produce
of the Cote de Beaune. Among the sparkling burgundies from
the last-named district were samples from Savigny, Chassagne,
and Meursault, all famous for their fine white wines.

Burgundy ranks as one of the oldest viticultural regions
of Central Europe, and for centuries its wines have been held
in the hichest remown. In the Middle Ages both the wines
and vines of this favoured province passed as presents from
one royal personage to another, just as grand ecordons are
exchanged between them now-a-days. The fabrication of spark-
ling wine, however, dates no further back than some sixty
years or so. The system of procedure is much the same as in
the Champagne, and, as there, the wine is mainly the produce
of the pineau noir and pineau blanc varieties of grape. At the
vintage, In order to avoid bruising the ripened fruit and to
guard against premature fermentation, the grapes are conveyed
to the pressoirs in baskets instead of the large oval vats termed
balonges, common to the district. They are placed beneath the
press as soon as possible, and for superior sparkling wines
only the juice resulting from the first pressure and known as
the mére goutte, or mother drop, is employed. For the ordinary
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wines that expressed at
the second squeezing of
the fruit is mingled with
the other. The must is
at once run off into casks
which have been pre-
viously  sulphured to
*~ check, in a measure, the
ardour of the first fer-
mentation and lighten the
colour of the newly-made
wine. Towards the end
of October, when this first
fermentation is over, the
wine is removed to the cellars, or to some other cool place, and
in December it is racked into other casks. In the April following
it is again racked to insure its being perfectly clear at the
epoch of bottling in the month of May. The sulphuring of the
original casks having had the effect of slightly checking the
fermentation and retaining a certain amount of saccharine in the
wine, it is only on exceptional occasions that the latter is arti-
ficially sweetened previous to being bottled.

A fortnight after the tirage the wine commonly attains the
stage known as grand mousseur, and by the end of September
the breakage will have amounted to between 5 and 8 per cent.,
which necessitates the taking down the stacks of bottles and
piling them up anew. The wine as a rule remains in the cellars
for fully a couple of years from the time of bottling until it is
shipped. Posing the bottles sur pointe, agitating them daily,
together with the disgorging and liqueuring of the wine, is
accomplished precisely as in the Champagne.

Among the principal manufacturers of sparkling burgundies
are Messrs. André and Voillot, of Beaune, whose sparkling white
Romanée, Nuits, and Volnay are well and favourably known in
England ; M. Louis Latour, also of Beaune, and equally noted for
his sparkling red Volnay, Nuits, and Chambertin, as for his
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Down my throat I pour

The old Arbois;
And now, my lords, let us our voices raise,
And sing of Silenus and Bacchus the praise !"

In more modern times the Jura, not content with the fame of
the historic yellow wines of Arbois and the deservedly-esteemed
straw wines of Chitean-Chdlon, has produced large quantities
of sparkling wine, the original manufacture of which commenced
as far back as a century ago. To-day the principal seats of the
manufacturce are at Arbois and Lons-le-Saulnier, the latter town
the capital of the department and one of the most ancient towns
of France. Originally founded by the Gauls on the banks of
the Vallicre, in a little valley bordered by lofty hills, which
are to-day covered with vines, it was girded round with
fortifications by the Romans. Subsequently the Huns and the
Vandals pillaged it; then the French and the Burgundians
repeatedly contested its possession, and it was only definitively
acquired by France during the reign of Louis XIV. Rouget
de 1'Isle, the famous author of the *“ Marseillaise,” was born at
Lons-le-Saulnier, and here also Marshal Ney assembled and
harangued his troops before marching to join Napoleon, whom
he had promised Louis XVIIL to bring back to Paris in an
iron cage.

The vineyards whence the principal supplies for these
sparkling wines are derived are grouped at varying distances
around Lons-le-Saulnier at I'Etoile, Quintigny, Salins, Arbois,
St. Laurent-la-Roche, and Pupillin, with the Jura chain of
mountains rising up grandly on the east. The best vineyards at
I’Etoile—which lies some couple of miles from Lons-le-Saulnier,
surrounded by hills, planted from base to summit with vines—are
La Vigne Blanche, Montmorin, and Montgenest. At Quintigny,
the wines of which are legs potent than those of Arbois, and only
retain their effervescent properties for a couple of years, the
Paridis, Prémelan, and Montmorin vineyards are held in most
repute, while at Pupillin, where a soft agreeable wine is vintaged,
the principal vineyards are the Faille and the Clos. The vines
cultivated for the production of sparkling wines are chiefly the
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savagnin, or white pineau, the melon of Poligny, and the poul-
sard, a black variety of grape held locally in much esteem.

At the vintage, which
commences towards the
end of October and lasts
until the middle of the
following month, all the
rotten or unripe grapes
are carefully set aside and
the sound ones only sub-
mitted to the action of a
screw-press. After the
must has flowed for about
half-an-hour the grapes
are newly collected under
_ the press and the screw
_again applied. The pro-
2% duce of this double opera-
tion is poured into a vat
termed a sapine, where it
<4 £ remains until bubbles are
/=~ seen escaping through the
chapeaw that forms on
the surface of the liquid.
The must is then drawn off—sometimes after being fined—into
casks, which the majority of wine-growers previously impregunate
with the fumes of sulphur. When in cask the wine is treated
in one of two ways; either the casks are kept constantly
filled to the bunghole, causing the foam which rises to
the surface during the fermentation to flow over, and thereby
leave the wine comparatively clear, or else the casks are not
completely filled, in which case the wine requires to be racked
several times before it i1s in a condition for fining. This latter
operation is effected about the commencement of February, and
a second fining follows if the first one fails to render the wine
perfectly clear. At the tirage, which invariably takes place in
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Wars of Religion in which the Protestant army was cut to
pieces when about to cross the Garonne ; at Nérac, where frail
Marguerite de Valois kept her dissolute Court, and Catherine de
M¢dicis brought her flying squadron of fascinating maids of
honour to gain over the Huguenot leaders to the Catholic cause ;
and at Cahors, the Divina, or divine fountain of the Celts, and
the birthplace of Pope John XXII., of Clement Marot, the early
French poet, and of Léon Gambetta ; in Dauphiné, at Die, Saint-
Chef, Saint-Péray, and Largentitre, so named after some aban-
doned silver mines, and where the vines are cultivated against
low walls rising in a series of terraces from the base to the
summit of the lofty hills; and in Languedoe, at Brioude, where
St. Vincent, the patron saint of the vinedressers, suffered mar-
tyrdom, and where it is the practice to expose the must of the
future sparkling wine for several nights to the dew in order to
rid it of its reddish colour; also at Linardie, and, more south-
ward still, at Limoux, whence comes the well-known effervescing
Blanquette.

Principal among the foregoing is the excellent wine of Saint-
Péray, commonly characterised as the champagne of the South
of France. The Saint-Péray vineyards border the Rhéne some
ten miles below the Hermitage coteau—the vines of which are
to-day well-nigh destroyed by the phylloxera—but are on the
opposite bank of the river. Our visit to Saint-Péray was made
from Valence, in which dull southern city we had loitered in order
to glance at the vast Hotel du Gouvernement—where octogena-
rian Pius VL., after being spirited away a prisoner from Rome
and hurried over the Alps in a litter by order of the French
Directory, drew his last breath while silently gazing across the
rushing river at the view he so much admired—and to discover
the house in the Grande Rue, numbered 4, in an attic of
which history records that Napoleon I., when a sub-lieutenant
of artillery in garrison at Valence, resided, and which he quitted
owing three and a-half francs to his pastrycook.

We crossed the Rhone over one of its hundred flimsy sus-
pension bridges, on the majority of which a notice warns you
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neither to smoke nor run, and were soon skirting the base of a
lofty, bare, precipitous rock, with the “horns of Crussol,” as
the peasants term two tall pointed gables of a ruined feudal
chitteau, perched at the dizzy edge, and having a perpendicular
fall of some five or six hundred feet below. The chiteau, which
formerly belonged to the Dukes of Uzés, recognised by virtue
of the extent of their domains as premiers pairs de France, was not
originally erected in close proximity to any such formidable
precipice. The erag on which it stands had, it seems, been
blasted from time to time for the sake of the stone, until on one
unlucky occasion when too heavy a charge of powder was em-
ployed, the entire side of the rock, together with a considerable
portion of the chiteau itself, were sent flying into the air. The
authorities, professing to regard what remained of the edifice
as an historical monument of the Middle Ages, hereupon stepped
in and prohibited the quarry being worked for the future.
Passing beneath the cliff, one wound round to the left
and dived into a picturesque wooded dell at the entrance to a
mountain pass, then crossed the rocky bed of a dried-up stream
and drove along an avenue of mulberry-trees, which in a few
minutes conducted us to Saint-Péray, where one found the vin-
tage in full operation. Carts laden with tubs filled with white
and purple grapes, around which wasps without number
swarmed, were arriving from all points of the environs and
crowding the narrow streets. Any quantity of grapes were
seemingly to be had for the asking, for all the pretty girls in the
place were gorging themselves with the luscious-looking fruit.
In the eoopers’ yards bran-new casks were ranged in rows in
readiness for the newly-made wine, and through open doorways,
and in all manner of dim recesses, one caught sight of sturdy
men energetically trampling the gushing grapes under their bare
feet, and of huge creaking wine-presses reeking with the purple
juice. It was chiefly common red wine, of an excellent flavour,
however, that was being made in these nooks and corners, the
sparkling white wine, known as Saint-Péray, being manufactured
in larger establishments, and on more scientific principles. It
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1s from a white species of grape known as the petite and grosse
rousette—the same which yields the white Hermitage—that the
champagne of the south is produced, and the vineyards where
they are cultivated occupy all the more favourable slopes imme-
diately outside the village, the most noted being the Coteau-

Gaillard, Solignaes, Thioulet, and Hungary. |

Although there is a close similarity between the manufacture
©of champagne and the effervescing wine of Saint-Péray, there are
still one or two noteworthy variations. For a wine to be spark-
ling it is requisite that it should ferment in the bottle, a result
obtained by bottling it while it contains a certain undeveloped
proportion of alecohol and carbonie acid, represented by so much
sugar, of which they are the component parts. This ingredient
has frequently to be added to the Champagne wines to render them
sparkling, but the wine of Saint-Péray in its natural state con-
tains so much sugar that any addition would be deleterious.
This excess of saccharine enables the manufacturer to dispense
with some of the operations necessary to the fabrication of
champagne, which, after fermenting in the cask, requires a
second fermentation to be provoked in the bottle, whereas the
Saint-Péray wine ferments only once, being bottled immediately
it comes from the wine-press.

The deposit in the wine after being impelled towards the
neck of the bottle is got rid of by following the same system as
is pursued in the Champagne, but no liqueur whatever is subse-
quently added to the wine. On the other hand, it is a common
practice to reduce the over-sweetness of spa.rk]mg Samt-Pemy
in years when the grapes are more than usually ripe by mixing
with it some old dry white wine.

At Saint-Péray we visited the cellars of M. de Saint-Prix,
one of the principal wine-growers of the district. The samples
of effervescing wine which he produced for us to taste were
of a pale golden colour, of a slightly nutty flavour, and with
a decided suggestion of the spirituous essence known to be
concentrated in the wine, one glass of which will go quite as
far towards elevating a person as three glasses of champagne.
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couple of years, unless it has been treated in the same manner
as champagne, which is rarely the case. The wine enjoys a
reputation altogether beyond its merits.

In addition to the well-known Clairette, some of the wine-
growers of Die make sparkling white and rose-coloured muscatels
of superior quality, which retain their effervescent properties for
several years. A sparkling wine is also made some ten miles
from Die, on the road to Saillans, in a district bounded on the
one side by the waters of the Drome, and on the other by
strange mountains with helmet-shaped crests. The centre of
production is a locality called Vercheny, composed of several
hamlets, one of which, named Le Temple, was the original
home of the family of Barnave. The impressionable young deputy
to the National Assembly formed one of the trio sent to bring
back the French royal family from Varennes after their flight
from Paris. It will be remembered how, under the influence of
Marie Antoinette and Madame Elizabeth, Barnave became trans-
formed during the journey into a faithful partisan of their un-
happy cause, and that he eventually paid the penalty of his
devotion with his life.

In the extreme south of France, and almost under the
shadow of the Pyrenees, a sparkling wine of some repute is made
at a place calied Lagrasse, about five-and-twenty miles westward
of Narbonne, the once-famous Mediterranean city, the maritime
rival of Marseilles, and in its palmy days, prior to the Christian
era, a miniature Rome, with its capitol, its curia, its decemvirs, its
consuls, its preetors, its questors, its censors, and its ediles, and
which boasted of being the birthplace of three Roman Emperors.
To-day Narbonne has to content itself with the humble renown
derived from its delicious honey and its characterless full-
bodied red wines. Limoux, so celebrated for its Blanquette,
lies a long way farther to the west, behind the Corbiéres range
of mountains that join on to the Pyrenees, and the jagged
peaks, deep barren gorges, and scarred sides of which have been
witness of many a desperate struggle during the century and a
half when they formed the boundary between France and Spain.






XVI.—TaE SPARELING WINES oF GERMANY.

Origin of Sparkling Hock and Moselle—Sparkling German Wines First Made

on the Neckar—Heilbronn, and Gitz von Berlichingen of the Iron Hand—
Lauteren of Mayence and Rambs of Tréves turn their attention to
Sparkling Wines—Change of late years in the Character of Sparkling
Hocks and Moselles—Difference between them and Moussirender Rhein-
wein—Vintaging of Black and White Grapes for Sparkling Wine—The
Treatment which German Sparkling Wines Undergo—Artificial Flavouring
and Perfuming of Sparkling Moselles—Fine Natural Bouquet of High

Class Sparkling Hocks—Impetus given to the Manufacture of German
Sparkling Wines during the Franco-German War—Annual Production—
Deinhard and Co.’s Splendid New Cellars at Coblenz—The Firm’s Collection
of Choice Rhine and Moselle Wines—Their Trade in German Sparkling
Wines—-Their Sources of Supply—The Vintaging and After-Treatment of
their Wines—Characteristics of their Sparkling Hocks and Moselles.

TaE reader is by this time aware that sparkling wines are

not indebted for their effervescent properties to any particular
variety of vine or quality of soil, although some species of
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THE AHR VALLEY.

are mostly employed, although of late small transportable presses
with iron screws, and of French manufacture, are coming into use.
In order that the wine may be pale in colour, the grapes, which,
like those of the Champagne, are of the pineau variety, are pressed
as soon as possible after the gathering ; the pressure applied is,
moreover, rapid and not too strong, and the must is separated
forthwith from the skins and stalks. On the other hand, the
white grapes used in the making of German sparkling wine, and
which are almost exclusively of the far-famed riesling species, are
treated precisely as when making still Rhine wine—that is, they
are crushed in the vineyards by means of grape-mills, and after-
wards pressed in the usual way. The must for sparkling wines,
whether from black or white grapes, is run at once into casks to
ferment. If possible it is conveyed in large casks known as
stiicks—immediately after the pressing, and before fermen-
tation begins—to the manufacturer’s cellars in town; but if
this cannot be accomplished it remains in the cellars of the
district until the first fermentation is over, which is in December
or January. It is then racked off its lees, and the produce of
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black and white grapes is blended together, only a small pro-
portion of the former entering into the composition of true
sparkling hock, which should retain in a marked degree the
subtile and fragrant perfume of the riesling grape.

The process pursued in the manufacture of sparkling hocks
1s the same as that followed with regard to champagnes. The
quantity of grape sugar generated in these Northern German
latitudes being far from large, both hocks and moselles invariably
need a small addition of saccharine, previous to their being put
into bottle, to insure the requisite effervescence, whereas in
the Champagne the practice of adding sugar with this object is
not the uniform rule. After the wine is bottled it remains
in a cool cellar for eighteen months or a couple of years, being
constantly shaken during this period, in the same way as cham-
pagne, in order to force the sediment to deposit itself near to
the cork. By this time the added as well as the natural sugar
contained in the wine has become converted into alcohol and
carbonic acid; and after the sediment has been expelled from
the bottle the operation of dosing, or flavouring, the wine takes
place.

Sparkling hocks intended both for the German and
Russian markets are frequently almost cloying in their sweet-
ness, as much as one-fifth of syrup being often added to four-
fifths of wine. The sparkling moselles, too, for Russia, and
not unfrequently for England also, are largely dosed with the
preparation of elder-flowers, which imparts to them their well-
known muscatel flavour and perfume. The manufacturers say
they are doing their best to abandon this absurd practice of
artificially perfuming sparkling moselles ; but many of their cus-
tomers, and especially those in the English provinces, stipulate
for the scented varieties, possibly from an erroneous belief in
their superiority. Effervescing Rhine wines of the highest class
have a marked and refined flavour, together with a very decided
natural bouquet. Moreover, they retain their effervescent pro-
perties for a considerable time after being uncorked, and appear
to the taste as light, if not precisely as delicate, as the finer
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feet below the surface—a mere trifle when compared with the
depth of many vaults in the Champagne. Any lower excava-
tion, however, would have been attended with danger, and
as it is, when the Rhine rose to an unusual height in March, 1876,
the water percolated through the soil and inundated the lower cel-
lars to a height of 5 feet. Above these vaults is a corresponding
range of buildings of picturesque design and substantial construc-
tion, divided like the cellars into three aisles, each 210 feet in length
and 23 feet broad. One of the arches of the fagade looking on to
the courtyard is decorated with a graceful and characteristic
bas-relief, an engraving of which is subjoined.

The cellars, containing 1,400 stiicks, as they are termed, of
still wines—the stiick being equal to 1,500 bottles—present a
striking appearance with their long vistas of vaulied arcades,
admirably built of brick, and illuminated by innumerable gas
jets, aided by powerful reflectors at the extremities of the three
aisles. The capacious élliptical-headed casks, ranged side by side
in uninterrupted sequence, contain the choicest German vintages,
including the grand wines of the Rheingau—Johannisberger,
Steinberger, Riidesheimer, Rauenthaler, and the like; the red
growths of Assmannshausen and Walporzheim ; Deidesheimers,



180 Champagne and Other Sparkling Wines.

—

with rare bouquets and of tender tonical flavour; Liebfrauen-
milch, of flowery perfume; the finest Moselles from Josefshof
and Scharzhofberg, Brauneberg and Berncastel, with other
growths too numerous to mention, of grand years, and from the
best situations.

The sparkling wines stored in separate vaults form to-day
an Important item in Messrs. Deinhard’s business. In 1843 the
firm made their first cuvée, consisting of less than 10,000 bottles.
Four years later their cuvée amounted to over 50,000 bottles. A
falling off was shown during the revolutionary epoch, and busi-
ness only recovered its normal condition in 1851, since which
time it has gradually increased as the wines have grown in
favour, until in 1875 the tirage of 1874 vintage wines exceeded
half a million bottles.

Messrs. Deinhard draw their supplies of wine from white
grapes, for conversion into sparkling wines, from the Rhine, the
Main, the Moselle, and the Palatinate, giving preference to the
produce of the riesling grape, as to this the wineis indebted for its
natural bouquet. The proportion of wine from black grapes, mingled
with the other wines, is vintaged by themselves in the Ahrvalley,
and at Ingelheim on the Rhine. The Ahr, in summer a rippling
streamlet and in winter a rushing torrent, falls into the Rhine
about twenty miles below Coblenz. The soil of the neighbouring
hills seems peculiarly adapted for the growth of black grapes, one
of the best of German red wines being produced in the vineyards
adjacent to the village of Walporzheim. In order that the wine may
be as pale as possible, the black grapes are pressed as soon after
gathering as they can be, and only the juice resulting from the
first pressure is reserved, the subsequently extracted must
being sold to the small growers of the neighbourhood. The
newly-made wine is brought in casks to Coblenz, and rests
for eight weeks while completing its fermentation. It 1s
then racked into stiicks and double stiicks, and is blended in
casks of the latter capacity during the early part of the following
year, great care being taken to preserve the bouquet of the white
grapes, with which view, contrary to the practice followed in the
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VINEYARDS IN THE AHE VALLEY.

Champagne, only a moderate proportion of wine from black
grapes enters into the blend.

Next comes the fining, and four weeks afterwards the wine is
newly racked. The bottling takes place during May or June, when
any deficiency of natural saccharine in the wine is supplied by the
addition of pure sugar-candy. At Messrs. Deinhard’s the wine is
bottled at a temperature of 72° Fahr., and the bottles remain
resting on large stone tables until the fermentation is completed,
and the saccharine is converted into alcohol and carbonic acid gas.
This result is commonly obtained in ordinary hot weather in
eight days’ time, most of the breakage taking place during this
interval. If on being tested with a manometer the wine should
indicate too high a pressure, it is at once removed to a cool
cellar, consequently the average total breakage rarely exceeds 21






LIEBENSTEIN AND STERRENEBERG.

XVII.—TaE SPARKLING WINES OF GERMANY (confinued).

From Coblenz to Riidesheim—Ewald and Co.s Establishment and its Plea-
sant Situation—Their Fine Vaulted Cellars and Convenient Accessories—
Their Supplies of Wine drawn from the most favoured Localities—
The Celebrated Vineyards of the Rheingau—Eltville and the extensive
Establishment of Matheus Miiller—His Vast Stocks of Still and Sparkling
German Wines—The Vineyards laid under contribution for the latter—
M. Miiller’s Sparkling Johannisberger, Champagne, and Red Sparkling
Assmannshauser—The Site of Gutenberg’s Birthplace at Mayence occupied
by the Offices and Wine-cellars of Lauteren Sohn—The Sparkling Wine
Establishment of the Firm and their Fine Collection of Hocks and
Moselles—The Hochheim Sparkling Wine Association—Foundation of
the Establishment—Its Superior Sparkling Hocks and Moselles—The
Sparkling Wine Establishments of Stock and Sons at Creuznach in the
Nahe Valley, of Kessler and Co. at Esslingen,’ on the Neckar, and of
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M. Oppmann at Wiirzburg—The Historic Cellars of the King of Bavaria
beneath the Residenz—The Establishment of F. A. Siligmiiller.

Ascexping the Rhine from Coblenz—past many an ancient
ruined castle, past restored Stolzenfels, the historic Kénigs-stuhl,
the romantic Liebenstein and Sterrenberg, the legendary Lurlei,
the tnbute-exactmg Pfa.lz, and the old town of Bacharach, famuus

tually come to Lorch, where the Wisper brook
flows into the Rhine,and the grand wine- -
producing district known as the Rhein- =

gau begins. A few miles higher up are 2%
the vineyards of Assmannshausen, S

STOLZENFELS,

dominated by the Niederwald, and yielding the finest red wine in
all Germany. Then passing by Bishop Hatto’s legendary tower we
emerge from the gorge of the Rhine and soon reach Riidesheim,
crouched at the foot of lofty terraced vineyards, which, according
to doubtful tradition, were planted with Burgundy and Orleans
vines by Charlemagne. Riidesheim, like other antiquated little
Rhine-side towns, boasts its ancient castle with its own poetical
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drawing upon them until they have attained the requisite
maturity and developed all their finer qualities.

The dry sparkling hocks and moselles, such as are shipped
by Herr Miiller to England and its colonies, receive a large:
addition of liqueur when destined for the Russian market.
His sparkling Johannisberger and high-class sparkling moselle
from Rheingau and Moselle wines of superior vintages are of
delicate flavour and great softness, and are frequently shipped
without any liqueur whatever. Besides Moussirender Rheinwein
of a champagne character, and largely consumed in Germany
and Belgium, Herr Miiller makes a veritable champagne from
wine imported by him from the Champagne district. His
shipments also include red sparkling Assmannshauser — the
result of a blend of Assmannshauser, Ingelheimer, and other
red Rhenish wines—aromatic and full-bodied, and dry or mode-
rately sweet according to the country to which it is intended to-
be exported.

The trade in German sparkling wines has numerous repre-
sentatives at Mayence—the see of St. Boniface, the apostle of
the Germans, and the birthplace of Gutenberg, whose fame is
universal. The pioneer of printing was born in a house at the
corner of the Emmerans and Pfandhaus gasse, the site of which
is to-day occupied by the residence of three members of the firm
of C. Lauteren Sohn, established at Mayence so far back as
1794, and one of the first in Germany to devote itself to the
manufacture of sparkling wines. In 1830 the firm profited by
an offer made to them by a cellarman who had been for many
years in the service of Madame Clicquot at Reims. The
Emmerans-gasse, where the chief establishment of the firm is
situated, is in the older quarter of Mayence—in the midst of a
network of intricate winding streets bordered by picturesque tall
aabled houses and edifices of the Spanish type where ornamental
oriel windows with quaint supports, medallions, and bas-reliefs
of varied design continually catch the eye, and saints look down
upon one from almost every corner. Passing under the gateway
of the house where Gutenberg was born, and in the rear of
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BINGEN.

Rhine, and with it is mingled a certain quantity of wine vintaged
on the Hessian plain. The vintage generally occurs at the end
of October, and the firm remove the new wine to their cellars at
Creuznach early in the ensuing spring, and bottle it in the May or
June following. They make both dry and sweet varieties of spark-
ling wines, and their principal markets are England, Germany,
the East and West Indies, the United States, and Australia.
The establishment of G. C. Kessler and Co. at Esslingen—
formerly one of the most important of the free imperial cities,
and picturesquely situated on the Neckar—was founded as far
back as 1826, and claims to be the oldest sparkling wine
factory in Germany. The wine employed comes from vineyards
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THE NECEAR AT HEIDELBERG.

in the vicinity of Heilbronn, and others in the Rheingau and
the Grand Duchy of Baden, and is more or less a blend of
the clevener, traminer, rulinder, riesling, and elbling varieties
of grape. The vintage takes place in October, and the bottling
of the wine is effected during the following summer. Messrs.
Kessler and Co. treat their wines after the system pursued at
the Clicquot champagne establishment, in which the founder of
the Esslingen house held an important position for a period of
nearly twenty years. The wines are prepared sweetor dryaccording
to the market they are destined for. The principal business of
the firm is with Geermany, but they also export to England, the
United States, the East Indies, and Australia. Their wines have
met with favourable recognition at various exhibitions, notably
that of Paris in 1867, when a silver medal was awarded them ; and
at Vienna in 1873, where they received a medal for progress.
Wiirzburg, one of the most antiquated and picturesque of
German cities, is noted for its sparkling Franconian wines vin-
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vintaged, and various wines of recent years; large metal chan-
deliers —fantastically adorned with innumerable coloured bottles
and glasses, and designed to light up the cellars on festive occa-
sions—hereand there descending from the arched roof. Eventually
you arrive at a gallery where huge casks are poised on massive
wooden frames in double tiers one above the other. These cellars
are said to be capable of holding upwards of 500 casks, but
at the time of our visit there were scarcely half that number,
and only a mere fraction of these were filled with wine. The
cellars no longer contain any of that archaic wine vintaged in
1546, for which they were formerly celebrated. Indeed, all the
historic vintages, once their boast, were removed some years ago
to Munich and deposited in the Royal cellars there. Of the
ancient ornamental tuns holding their ten thousand gallons each,
which the Wiirzburg cellars formerly contained, only a single one
remains, constructed in the year 1784, This tun, carved on the
front with the Bavarian arms, is about the dimensions of a
fair-sized apartment, and being no longer filled with wine, a
Diogenes of the period might take up his abode in 1t with per-
fect comfort. Herr Michael Oppmann, who has succeeded to the
establishment founded by his father, prepares several varieties
of white sparkling Franconian wine, with two kinds of red, and
also sparkling hocks and moselles. The first-named wines are
vintaged in the best vineyards of Lower Franconia, in the
valley of the Main, and the Baden Oberland, the finer qualities
being principally produced from the black clevener grape, usually
vintaged the first or second week in October. The white grape
vintage occurs some fortnight or more later, and the wine is
bottled either late in the spring or during the coming summer.
Its after-manipulation differs in no respect from that pursued
with reference to champagne. Herr Oppmann, whose wines
have met with favourable recognition at various foreign and
home Exhibitions, prepares both sweet and dry varieties. Their
chief market is Germany, although they are exported in fair
quantities to Belgium, England, and Northern Europe.

Another sparkling wine establishment was founded at







A SPANISH VINTAGE SCENE.

XVIII.—TrE SpPARKLING WINES OF AUSTRO-HUNGARY,

SWITZERLAND, ITALY, SpaIN, Russia, &e.

-Sparkling Voslaner—The Sparkling Wine Manufactories of Graz—Establish-

ment of Kleinoscheg Brothers—Vintaging and Treatment of Styrian
Champagnes—Sparkling Red, Rose, and White Wines of Hungary—The
Establishment of Hubert and Habermann at Pressburg—Sparkling Wines
of Croatia, Galicia, Bohemia, Moravia, Dalmatia, the Tyrol, Transylvania,
and the Banat—Neuchitel Champagne—Sparkling Wine Factories at
Vevay and Sion—The Vevay Vineyards—Establishment of De Riedmatten
and De Quay—Sparkling Muscatel, Malmsey, Brachetto, Castagnolo, and
Lacryma Christi of Italy—Sparkling Wines of Spain, Greece, Algeria,
and Russia—The Krimski and Donski Champagnes—The Latter Chiefly
Consumed at the Great 1tussian Fairs.

SPARKLING wines are made in various parts of Austria and

Hungary, and of late years their produce has been largely on
the increase. At Voslau, in the vicinity of the picturesque and
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and August, and are made either sweet or dry according to the
country they are destined for. Considerable shipments of the
dry pale Styrian champagne take place to England, where the
firm also send a delicate sparkling muscatel and a sparkling red
burgundy, which will favourably compare with the best sparkling
wines of the Céte d’Or. They have also a large market for
their wines in Austria, Germany, Italy, and Switzerland, and
export to British North America, the East Indies, China,
Japan, and Australia. From the year 1855 up to the present
time the firm of Kleinoscheg Brothers have been awarded no
less than sixteen medals for their sparkling wines at various
important home and foreign exhibitions.

At Marburg on the river Drave, in the vicinity of the Bacher
Mountains, which stretch far into Carinthia, and have their
lower slopes covered with vines, Herr F. Auchmann has
established a successful sparkling wine manufactory. The raw
wine comes from the vineyards around Marburg and from Pettau,
some ten or twelve miles lower down the Drave. The vintage
commonly lasts from the middle of October until the middle of
November. Black grapes of the clevener and portuguese varie-
ties are pressed as in the Champagne, so as to yield a white
must, with which a certain portion of white wine from the
mosler or furmint grape is subsequently mingled. The bottling
takes place as early as April or May. The wines are principally
consumed in Austria, but are also exported to Russia, Ifaly,
Egypt, the Danubian Principalities, Australia, &e.

Sparkling wines seem to be made in various parts of Hun-
gary, judging from the samples sent to the Vienna and Paris
Exhibitions from Pesth, Presshburg, Oedenburg, Pées, Velencze,
and Kolozsvir. Rose-colour wines are evidently much in favour
with the respective manufacturers, several of whom make spark-
ling red wines as well, but with none of the success of their
Styrian neighbours. The best Hungarian sparkling wines we
have met with are those of Hubert and Habermann, made at
Pressburg, the former capital of Hungary, where its kings, after
being crowned, used to ride up the Kénigsberg brandishing the
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fréres. There are, moreover, sparkling wine manufactories at
Vevay in the Vaud Canton, and at Sion in the Valais. In the
Canton of Neuchitel the best Swiss red wines are produced—
notably Cortaillod and Faverge of a ruby hue and Burgundy-
like flavour—and the sparkling wine manufacturers of the dis-
trict wisely blend a considerable proportion of wine from black
grapes with that from white when making their cuvées. Vaud,
on the other hand, being noted for white wines bearing some
resemblance to certain Rhine growths, it 1s of these that spark-
ling wines are exclusively made at Vevay.

The Vevay vineyards occupy the heights which skirt the
Lake of Geneva on its northern side. The innumerable terraces,.
steep and difficult of access to the teiling vine-dresser, on which
the vines are planted, are the result of centuries of patient labour.
Here the vine seems to flourish at an altitude of more than
1,800 feet above the sea level. To compensate for the deficiency
of sunshine the leaves are largely stripped from the vines so as
to expose the fruit, and thereby assist its ripening.

The sparkling wine factory at Sion, bordering the river
Rhéne, in the Canton of the Valais, was established in 1872 by
MM. de Riedmatten and De Quay, who derive their raw wine
from vineyards in the immediate neighbourhood, almost all of
which have a southern exposure, and occupy gentle slopes. The
soil chiefly consists of a decomposed limestone schist, locally
termed “ bris¢.” In these vineyards, and more especially the
district known as the Clavaux, some of the best and most
alcoholic wines in Switzerland are produced.

The firm originally experimented with the choicer and more
powerful growths, and, as may be imagined, soon discovered
they were not well adapted for conversion into sparkling wines.
To-day they limit themselves to wines produced from what is
known as the “fendant” variety of grape, said by some to be
identical with the German riesling, and by others to be of the
same type as the French chasselas. The vintage in the Valais
is the earliest in Switzerland, taking place in favourable years
at the close of September, but ordinarily in the course of
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VINTAGE BCENE IN THE UKITED STATES.

XIX.—THE SPARKLING WINES OF THE UNITED STATES,

Earliest Efforts at Wine-Making in America—Failures to Acclimatise European

Vines —Wines Made by the Swiss Settlers and the Mission Fathers
—The Yield of the Mission Vineyards—The Monster Vine of the Monte-
cito Valley — The Catawba Vine and its General Cultivation — Mr.
Longworth one of the Founders of American Viticulture—Fresh Attempts
to make Sparkling Wine at Ciocinnati—Existing Sparkling Wine Manu-
factures there—Longfellow's Song in Praise of Catawba—The Kelley
Island Wine Company—Vintaging and Treatment of their Sparkling
‘Wines—Decrease of Consumption—The Vineyards of Hammondsport—
Varieties of Grapes used for Sparkling Wines—The Vintage—After-
Treatment of the Wines—The Pleasant Valley and Urbana Wine Com-
panies and their Various Brands—Californian Sparkling Wines—The
Buena Vista Vinicultural 'Society of San Francisco—Its Early Failures
and Eventual Success in Manufacturing Sparkling Wines—The Vintage
in California—Chinese Vintagers—How the Wine is Made—American
Spurious Sparkling Wines,

Froum the earliest period of the colonisation of America the

vine appears to have attracted the attention of the settlers, and
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too, are large, oval, and juicy, and marked by a strong musky
aroma.

Of the white, or rather pale-coloured grapes—for their hue is
usually a reddish one—used for sparkling wines, the principal is
the catawba, also of the labrusca variety. The branches are
large and ‘tolerably compact; the berries, too, are above the
medium size, and have a rich vinous and pronounced musky
flavour. Other so-called white species of grapes are the diana
and the iona, both of them seedlings of the catawba; the
delaware, the bunches of which are rather small but compact,
the berries round, extremely juicy and fresh-tasting, but sweet
and aromatic, the wine produced from which is noted for
its fragrant bouquet; and, lastly, the walter, a variety obtained
~ by crossing the delaware with the diana. The bunches and
berries of the walter are of medium size ; the flavour, like that of
the delaware, is sweet and aromatic ; and the grape is, moreover,
remarkable for its agreeable bouquet.

The vintage usually commences about the end of September
or the commencement of October, and the grapes, after being
carefully sorted; are run through a small mill, which breaks the
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there is an extra dry variety, the Imperial, and the Royal Rose.
At Vienna a diploma of merit was awarded to these wines, for
which a considerable market is found throughout the United
States and in the West Indies and South America. The Urbana
Wine Company produces excellent sparkling wines of singular
lightness and of delicate though distinctive flavour. In our
Judgment the drier varieties are greatly to be preferred. The
prices of all the American sparkling wines are certainly high,
being almost equivalent to the price of first-class champagnes
taken at Reims and Epernay.

In California the manufacture of sparkling wines is carried
on with considerable success, and at the Vienna Exhibition the
Buena Vista Vinicultural Society of San Francisco was awarded
a medal for progress for the excellent samples it sent there.
The society was originally organised by Colonel Haraszthy,
the pioneer in recent times of Californian viticulture. It com-
menced manufacturing sparkling wines with the assistance of
experienced workmen from'Epernay and Ay ; but the endeavours,
extending over some three or four years, were attended with but
indifferent success, very few cuvées proving of fair quality, whilst
with the majority the wine had to be emptied from the bottles
and distilled into brandy. The son of Colonel Haraszthy subse-
quently succeeded, in conjunction with Mr. Isidor Landsberger,
of San Francisco, in discovering the cause of these failures, and
for ten vears past the wine has been constantly improving in
quality owing to the increased use of foreign grapes, which yield
a vin brut with a delicate bouquet and flavour approaching in
character to the finer champagnes. The wine is perfectly pure,
no flavouring extracts or spirit being employed in the composi-
tion of the liqueur, which is composed merely of sugar-candy
dissolved in fine old wine. A French connoisseur pronounces
sparkling Sonoma to be the best of JAmerican sparkling wines,
“ clean and fresh tasting, with the flavour of a middle-class Ay
growth, as well as remarkably light and delicate, and possessed
of considerable effervescence.” The Sonoma valley vineyards
produce the lightest wines of all the Californian growths, some
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Dry and Sweet Champagnes—Their Sparkling Properties—Form of Cham-
pagne Glasses—Style of Sparkling Wines Consumed in Different Countries
—The Colour and Aleoholic Strength of Champagne—Champagne
Approved of by the Faculty—Its Use in Nervous Derangements—The
Icing of Champagne— Scarcity of Grand Vintages in the Champagne—
The Quality of the Wine has little influence on the Price—Prices realised
by the Ay and Verzenay Criis in Grand Years—Suggestions for Laying
down Champagnes of Grand Vintages—The Improvement they Develop
after a few Years—The Wine of 1874—The proper kind of Cellar to
lay down Champagne in—Advantages of Burrow’s Patent Slider Wine
Bins—Increase in the Consumption of Champagne—Tabular Statement
of Stocks, Exports, and Home Consumption from 1844-5 to 1877-8— When
to Serve Champagne at a Dinner Party—Charles Dickens’s dietum that
its proper place is nt a Ball—Advantageous Effect of Champagne at an
ordinary British Dinner Party—Sparkling Wine Cups.

WHEN selecting a sparkling wine one fact should be borne in
mind—that just as, according to Sam Weller, it is the seasoning
which makes the pie mutton, beef, or veal, so i1t 1s the liqueur
which renders the wine dry or sweet, light or strong. A really
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ones go to Australia, the Cape, and other places where gold and
diamonds and such-like trifles are from time totime “prospected.”
Not merely the driest but the very best wines of the best manu-
facturers, and commanding of course the highest prices, are in-
variably reserved for the English market. Foreigners cannot.
understand the marked preference shown in England for ex-
ceedingly dry sparkling wines. They do not consider that as a
rule they are drunk during dinner with the plafs, and not at
dessert, with all kinds of sweets, fruits, and ices, as is almost
invariably the case abroad.

Good champagne is usually of a pale straw colour, but with
nothing of a yellow tinge about it. When its tint is pinkish
this is owing to a portion of the colouring matter having been
extracted from the skins of the grapes—a contingency which
every pains are taken to avoid, although, since the success
achieved by the wine of 1874, slightly pink wines are likely to
be the fashion. The positive pink or rose-coloured champagnes,
such as were in fashion some thirty years ago, are simply tinted
with a small quantity of deep red wine. The alcoholic strength
of the drier wines ranges from 18° of proof spirit upwards, or
slichtly above the ordinary Bordeaux, and under all the better-
class Rhine wines. Champagnes when loaded with a highly alco-
holized liqueur will, however, at times mark 30 degrees of proof
spirit. The lighter and drier the sparkling wine the more whole-
some it is, the saccharine element in conjunction with aleohol being
not only difficult of digestion, but generally detrimental to health.

The faculty are agreed that fine dry champagnes are among
the safest wines that can be partaken of. Any intoxicating
effects are rapid but exceedingly transient, and arise from the
alcohol suspended in the carbonie acid being applied rapidly and
extensively to the surface of the stomach. ¢ Champagne,” said
Curran, “simply gives a runaway rap at a man’s head.” Dr.
Druitt, equally distinguished by his studies upon wine and his
standing as a physician, pronounces good champagne to be “a
true stimulant to body and mind alike, rapid, volatile, transitory,
and harmless. Amongst the maladies which are benefited by
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can be had furnished with lattice doors, secured by a lock. One
great advantage is that with them there is no waste of spa.ﬁe, for
individual compartments can be at mEFE

once refilled with fresh bottles after
the other bottles have been removed.
These *“slider” bins are especially
adapted for laying down champague,
as they admit of the air circulating
freely around the bottles, thus con-
ducing to the preservation of the
metal foil round their necks, and
keeping the temperature of the wine
both cool and equable.

‘When binning the wine the bottles
are held by their necks and slid intg
their places with such ease and safety S
that a child might be entrusted with the work. The bottlez can
be withdrawn frnm the bin with equal or even greater facility.
Breakage is avoided from each bottle having an independent
bearing, which prevents the upper bottles from either falling
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of champagne has almost trebled since the year 1844.5, a period
of little more than thirty years. Another curious fact to note is
the immense increase in the exports of the wine during the three
years following the Franco-German war, when naturally both
the exports and home consumption of champagne fell off very
considerably. No reliable information is available as to the actual

quantity of champagne corsumed yearly in England, but this

may be taken in round numbers at about four millions of bottles.
The consumption of the wine in the United States varies from
rather more than a million and a half to nearly two million
bottles annually.

Distinguished gourmets are scarcely agreed as to the proper
moment when champagne should be introduced at the dinner-
table. Dyspeptic Mr. Walker, of “ The Original,” laid it down
that champagne ought to be intwveduced very early at the ban-
quet, without any regard whatever to the viands it may chance
to accompany. * Give champagne,” he says, “at the beginning
of dinner, as its exhilarating qualities serve to start the guests,
after which they will seldom flag. No other wine produces an
equal effect in increasing the success of a party—it invariably
turns the balance to the favourable side. When champagne
goes rightly nothing can well go wrong.” These precepts are
sound enough, still all dinner-parties are not necessarily glacial,
and the guests are not invariably mutes. Before champagne
can be properly introduced at a formal dinner the conventional
glass of sherry or madeira should supplement the soup, a white

French or a Rhine wine accompany the fish, and a single glass

of bordeaux prepare the way with the first entrée for the spark-
ling wine, which, for the first round or two, should be served
briskly and liberally. A wine introduced thus early at the
repast should of course be dry, or, at any rate, moderately so.
‘We certainly do not approve of Mr, Charles Dickens’s dictum
that champagne’s proper place is not at the dinner-table, but solely
at a ball. “ A cavalier,” he said, “ may appropriately offer at
propitious intervals a glass now and then to his danceress. There
it takes its fitting rank and position amongst feathers, gauzes
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—

lace, embroidery, ribbons, white satin shoes, and eau-de-Cologne,
for champagne is simply one of the elegant extras of life.”
This is all very well, still the advantageous effect of sparkling
wine at an ordinary British dinner-party, composed as it fre-
quently is of people pitchforked together in accordance with
the exigencies of the hostess’s visiting-list, cannot be gainsayed.
After the preliminary glowering at each other, more Britannico,
in the drawing-room, everybody regards it as a relief to be
summoned to the repast, which, however, commences as chillily
as the soup and as stolidly as the salmon. The soul of the
hostess is heavy with the anxiety of prospective dishes, the
brow of the host is clouded with the reflection that our rulers
are bent upon dragging us into war. Placed between a young
lady just out and a dowager of grimly Gorgonesque aspect,
you hesitate how to open a conversation. Your first attempts, like
those of the Russian batteries on the Danube, are singularly in-
effectual, only eliciting a dropping fire of monosyllables. You
envy the placidly languid young gentleman opposite, limp as his
fast-fading camellia, and seated next to Belle Breloques, who is
certain, in racing parlance, to make the running for him. But
even that damsel seems preoccupied with her fan, and, despite
* her aplomb, hesitates to break the icy silence, The two City friends
of the host are lost in mute speculation as to the future price of
indigo or Ionian Bank shares, while their wives seem to be men-
tally summarising the exact cost of each other’s toilettes. Their
daughters, or somebody else’s daughters, are desperately jerking
out monosyllabic responses to feeble remarks concerning the
weather, lawn tennis, operatic débutantes, the gravel in the Row,
the ill-health of the Princess, and kindred topics from a couple
of F. O. men. Little Snapshot, the wit, on the other side of the
Gorgon, has tried to lead up to a story, but has found himself,
as it were, frozen in the bud. When lo! the butler softly
sibillates in your ear the magic word ‘ champagne,” and as it
flows, creaming and frothing, into your glass, a change comes
over the spirit of your vision.

The hostess brightens, the host coruscates. The young lady
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