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INTRODUCTION.

THE separation of all knowledge which is of a useful
character from abstruse terms or pedantic conjectures,
seems demanded by the present call for works which
convey as much as possible of fact. Man is become a
more active animal than he ever was before. While the
mass of human life appears to have received a prolonged
duration, it seems given only to stimulate activity, and
leaves the impress upon the mind, owing to its re-
doubled oceupation, that years fleet with more than
their former rapidity.

The wines of the moderns are, there is no doubt,
much more perfect than those of the ancients, as far as
can be discovered by any thing authentie, which has
reached the present time. It may not be amiss to men-
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tion briefly, those writers who have treated this subject,
and treated it generally with that natural attachment to
favoured theories which, a little time ago, rendered so
many men of talent agreeable enthusiasts in behalf of
all that is old, however dubious the authority upon
which they founded their conclusions. What we know of
the ancients as fact, we may safely use; what we guess
relating to them, if always amusing, it is not always
nseful to communiecate.

Most wines used by the Romans were adulterated
with various substances, and were consequently not wines
of the purest kind, in the modern sense of the term, and,
indeed, in the ancient sense too, as the reader will see in
the account of the best wine given by Mago, quoted
hereafter. It was in the best and most flourishing times
of Rome, in the Augustan age, that wine was most de-
teriorated. Yet that was the age of the Falernian, the
taste and colour of which have been so much disputed :
which some have fixed in their fancies was like that of
Madeira in colour, which one writer thinks was white,
and various commentators black, but was very proba-
bly neither. The poets frequently use a slight appear-
ance which any object assumes, for the reality, hence the
¢ hlack” of Martial, applied to Falernian, might be in-
tense red, or purple, or violet, but was hardly white.
To receive the language and allusions of poetry as
direct evidence, would be to change the nature of poetry
itself, which professes to accommodate most things upon
which it touches to a standard of non-existing excellence,

The historians of wine have hitherto been of the
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medical profession. To render it more singular, even
the laureate of the vine, Redi, with his * Bacco in
Toseana,” was a physician, though in treating the subject
he affords, by his facetiousness, a striking contrast to
the solemnity of style and manner, which marks the
grave periods of his brethren. Bacci, a patient and
learned writer, composed his history in Latin, and died
at the close of the sixteenth century. His work on
wine is, in many respects, valuable. In 1775 Sir Ed-
ward Barry, having read Bacei, composed his singular
observations on the wines of the ancients, Using all of
Barry’s work which was capable of being admitted into
a volume, the writer of which had the benefit of the
chemical discoveries since Barry’s time, and on whose
ignorance, without such an advantage, he rather ungra-
ciously reflects, Dr. Henderson put together his work,
having at first designed only to publish an improved
edition of Barry, until he saw the task of making sense
of so strange a jumble of untenable inferences was im-
possible. It is singular that in so short a time as since
1775, chemical science should have gained so much. It
is true that which comes of science developes itself
slowly, while the offspring of imagination careers in ad-
vance of time ; yet allowing for this, the work of Barry
seems the production of an intellect of a common-place
order, or the state of chemical knowledge was, very re-
cently, beyond common supposition, narrow and obseure.
Barry cannot write about Greek wines but he must mingle
them with Bath waters, while his implicit faith in every
thing mentioned by ancient writers, is carried to a ludi-
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erous extent, He finds that Hippocrates gave his pa-
tients Thasian wine in the proportion of twenty-five
parts to one of water, and thence infers the potency of
the wine, beyond any belonging to these degenerate
days, with all the weight of the still in their favour, of
which the ancients knew nothing.

Whether from being too early imbued with those ex-
travagant notions of antiquity, which in their excess are
so censured by Locke, or oppressed with awe at the deep
knowledge of medicine found in Hippoerates and Galen,
so that they take all other things for granted if they be
but ancient, it is not easy to decide, but physicians have
in general a most capacious faith in the infallibility of the
ancients. The days when Casar or Alexander were
thought different from ordinary men in stature, to strut
with truncheons in their hands, and wither armies with
a curl of the lip, are past. Czesar, that beau ideal of a
hero, may now be suspected of favouring himself a little
in his Commentaries, and yet not be less admired for his
literary and military talents; and Alexander may be pro-
nounced somewhat of a madman and a drunkard, without
any accusation of bringing royalty into contempt. The
iconoclasts are abroad, images of mistaken worship are
broken, ancient and modern heroes are alike found
to be but men, and truth at length triumphs over mis-
taken opinion.

A brief account of the contents of Sir Edward Barry’s
volume will explain it generally. Little information of
moment on the wines of the ancients, is mixed with
much absurdity. A great deal is gathered from poetical
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passages, that but generally allude to the subject of wine;
and after all, with the writings on agriculture left by
one or two of the ancients, such as Pliny and Columella,
the information amounts to little of that which it was most
important to know, namely, what were the quality and
flavour of the ancient wines. Barry was perhaps too much
of a Bath physician of his own time, according to Anstey’s
sketching, to apply properly the quotation about Glycon,
which he oddly enough uses in his book.

Nee, quia desperes invicta membra Glyconis.

“ You desire in vain the matchless limbs of Glycon.”

None of the passages in Barry respecting wine, quoted
from the poets, seem half as clear in meaning as this line.
The commentarists agreed that Glyecon was a wrestler, or
a fine-limbed pugilist; but the Farnese Hercules was dis-
covered with Glycon’s name upon it as the sculptor, and
away vanished the unanimous commentaries on the pas-
sage. Of a far more uncertain nature are conjectures
about the quality, colour, or taste of ancient wines, and
many other matters about which volumes upon volumes
have been written.

Hippocrates first led Dr. Barry to the subject of wines,
by his medical rules respecting them. Hence the doctor
says, he was induced to inquire into their nature and
principles. He thinks Hippocrates mistaken, when he
speaks of black wines, ‘ which are nowhere produced.”
Now the colour of the wines of Cahors, in France, is
styled black at this day, and they appear black, though
really intense red. Barry was not aware that Hippo-
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crates, when he speaks of wine and its use in different
degrees of strength, he can scarcely guess why, might be
treating of a remedy for fever, at this moment used in
several parts of Greece. This is a much better way of
accounting for what seems ® obseure,” in the rules of
the Greek physician, than any light Barry has thrown
upon the subjeet. Old thick wine is still a remedy in
Cyprus for tertian and quartan agues, common in that
and some other of the Greek islands, where the old wine
used to burn like oil. Dr. Henderson does not seem to
be aware of this circumstance, when he corrects Barry,
and supposes the drink was used merely as a diluent, for
eveninthat character, in common fevers, wine would seem
oddly applied, unless the patient were in a state of con-
valescence; I say this with due submission to better
Esculapian knowledge.

Barry's first chapter treats of the nature and principles
of wine, and gives Boerhaave’s idea of fermentation,
a subject now better understood: water, fire, terrestrial,
saline, and oily parts, with ardent spirit, Barry de-
scribes as the component parts of wine. In the second
chapter, he enters upon ¢ the wines of the ancients,”
and introduces Galen and the Italian wines ; Dioscorides,
Pliny, and Athwneus, are quoted. ¢ Inspissated” wines
are touched upon; Cato, Columella, and Bacei, are in-
troduced. Dr. Barry then considers the mode adopted
by the ancients in making and preserving their wines;
and makes the notable discovery that they were either
weak, strong, or intermediate. He laments that modern
wine-coopers know nothing of fining with isinglass, eggs,
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- and similar matters, though this has been practised across
the channel, and probably in England, time out of
mind. The mixing of salt water with viscid wine is
noted, and that Chian wine was adulterated into Faler-
nian by the use of hepatic aloes, a pleasant example of
the purity of the ancient wines. He next treats of the
wine-measures of the ancients, quoting for an authority
Dr. Arbuthnot. The * wine-cellars of the ancients”
form another chapter. The custom of burying a vessel
of wine on the birth of a child, common at this day in
Greece, was also, it appears, prevalent at Rome. Barry
next treats of Roman wines, and of the wines of the
Campania Felix. The description is drawn largely from
the poets. The mixture of twenty parts of water with
wine, is quoted from the ninth book of the Odyssey of
Homer, to prove how powerful the wine must then have
been. Such quotations prove nothing. The poet, when
he endeavours to extol the strength of the wine, naturally
exaggerated, according to the custom of poets atall times,
Besides, the Thasian might have been then a mixed
wine, after the sense of the term which the reader will
find in Chapter XV, of this volume. Again, in wine
countries of the South, wine is rarely drank unmingled
with water, especially in Greece, where the resin and
pitch at this day flavour it so intensely. The taking
such passages as proof at all, is a fallacy throughout
the work.

A most singular circumstance in Barry, is that which
relates to the large produet of ancient vine lands, which
there cannot be the smallest doubt is greatly exag-
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gerated, and of which further notice will presently be
talken. The ¢ entertainments and suppers of the Greeks
and Romans” are treated of at length, mingled with pro-
fessional remarks. The triclinia, eups, vessels, and vi-
nous preparations of the ancients all come under review,
with the medical and dietetic uses of wines. The author
precedes them by his chapter on ¢ the nature and qua-
lities of water,” which he introduces with the logical re-
mark in substance, that as water is a constituent in wine,
it should have similar consideration. He then wanders to
the Bath springs and their virtues, a singular non sequitur,
but not uncommon now with physicians in fashionable
watering places.

The following extract is a specimen of Dr. Barry’s
style of scientific writing. ¢ I have long been inclined
to think that there is a peculiar quality in that kind of
water, which constitutes the greatest part even of the
strongest wines, but prevails almost entirely in the
weaker kind, which are animated only with a very small
portion of a vinous spirit; and therefore from the nature
of it, must certainly possess some qualities, very different
from those of the common water, which is that of the
s0il where the vine is planted ; and which in that state is
first received into the small absorbent vessels of its ex-
tended fibres; from whence it is collected, and more di-
gested in the bulbous parts of its root, and thence
distributed through the trunk, into its various ramifica-
tions; where it must have been almost, if not entirely
separated, from all the heterogeneous and terrene parts,
which it eontained, before it constitutes the aqueous parts
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‘of the grape; as it is very evident, from late experi-
ments, that the whole size and weight of the greatest
tree, is owing to water alone. It is likewise remarkable,
that the fibres and vessels of the vine are more dry and
rigid, than of any other tree, and that it chiefly delights
in a sandy soil. This water, therefore, originally of the
best kind, and passing through the finest strainers, must
approach nearer to the unmixed, elementary qualities of
water, than has yet been found in any place, even when
- depurated with the greatest art. This seems confirmed,
from the specific gravity of common water being found
greater than that of any pure vinous liquor; and though
this has been generally imputed to the prevailing lighter
qualities of its spirituous parts, yet it seems to be more
owing to those of the water.”

A part of Sir Edward Barry’s volume is devoted to a
notice on modern wines. His information upon this part
of his subject is very imperfect. He concludes with an
account of the “ wines used in England,” and of the at-
tempts made to plant the vine here; and, among them,
gives an experiment made by Mr. Hamilton, his friend,
at Painshill, proving that good wine has and can be
made in England, such wine having been sold at seven
and sixpence and ten and sixpence a bottle.

The work of Henderson is engrafted upon Barry’s
plan, and a good deal of the substance is taken from it;
titles of the chapters, or the general divisions, as well
as all worth taking, are abstracted: but the volumes
naturally differ in the treatment of the subject, the last
having the advantage of the modern discoveries in che-
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mistry, and of that advanced state of knowledge on the
part of its author which the difference of the times, and
the correction of the errors of Barry in the part on ancient
wines would naturally cause. This work is before the
public, and though it is no part of the plan of the present
volume to illustrate modern wines by the very imperfect
and glimmering views which can be obtained of the
ancient, a few remarks on one or two passages may be
made. That the wines of the ancients differed from those
most in repute in the present time is clear, though it
is very probable that in Cyprus, and the East, there
are wines at this day, closely resembling the ancient,
the most prized of which, as well as the purest, were
generally of the sweet and luscious kind. The flavour
of wines made in Italy from vines, suffered for the most
part to luxuriate and grow without pruning, would hardly
please a modern palate, especially when mingled with
sea-water, and tainted with resin or the smoke of the
fumarium, though as the latter was used more to mellow
the wines by heat than smoke, and time removed a good
deal of the taint, it might not be so objectionable in the
flavour as it appears on the first reflection.

The oldest account of ancient wine that can be deemed
satisfactory, through its leading the reader to understand
the quality by any mode of making wine pursued at
present, is that given by Mago, the Carthaginian, who
wrote twenty-eight books on husbandry, and flourished
about 550 years before Christ. Barry has preferred
quoting verses, to noticing this remarkable passage.
The directions given for making the best sort of wine,
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passum optimum, (which is the rich luscious southern
wine of our day, except the use of the pitch in that of
the second quality) were, in the age of Cyrus of Persia,
and in the time of Mago of Carthage, clearly these :—
¢ Let the bunches of grapes quite ripe, and scorched or
shrivelled in the sun, when the bad and faulty ones are
picked out, be spread upon a frame resting on stakes or
forks, and covered with a layer of reeds. Place them in
the sun, but protect them from the dew at night. When
they are dry (sufficiently shrivelled) pluck the grapes
from the stalks, throw them into a cask and make the
first must.  If they have well drained, put them, at the
end of six days, into a vessel, and press them for the first
wine. A second time let them be pounded (or trodden)
and pressed, adding cold must to the pressing. This
second wine is to be placed in a pitched vessel, lest it
become sour. After it has remained twenty or thirty
days, and fermented, rack it into another vessel, and
stopping it close immediately, cover it with a skin.”
Now this also was done by Columella, who lived fifty years
after Christ, and between five and six hundred after
Mago. He prefixes the remark that < Mago gives di-
rections for making the best sort of wine as I myself
have done.” Thus the best wine is not a dry wine, nor
the best luscious wine only, but the best wine as the
luseious wines are esteemed before the dry in the South
at this day. Now the best wine in Carthage, A.C. 550,
and at Rome, A. D. 50, must have continued pretty much
the same in kind and quality during that interval, the
reign of Augustus and the poetry of Horace, or what
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mixtures fashion dietated at one time or another not-
withstanding. The reader will be at no loss in this vo-
lume, to find wine made the same Wiy in more than one
place in the south of Europe, during the present century.
It may therefore be presumed, that the best wine, in
the esteem of the ancients, resembled the lagrimas of
Malaga, or some of the straw wines of France. As to what
poets say in favour of any wine, it goes for nothing as
to its quality: Shakspeare may extol sherry, Redi
Montepulciano, Prior claret, Boileau Burgundy, Crabbe
vulgar port, and Moore sparkling champagne, as the most
exquisite ; but this would decide nothing a thousand
years hence, about the nature or flavour of wine, each
kind cannot be the best. Dr. Henderson, with his pro-
found chemical knowledge, and laborious investigation of
classical authorities, like a character in one of Smollett’s
novels, still appears to see the concentration of all ex-
cellence in the ancients. The essential properties of
their wines, however, are wholly lost to us.

The traveller in Greece cannot drink a small quantity
of the modern wines there, without water, for the intense
headache they excite, owing to the infusion of resin,
pitch, and similar ingredients, and these were infused
even in the Augustan age, in the dry as well as other
wines, Sea-water, pitch, rosin, pine-leaves, cypress,
myrtle-berries, bitter almonds, tar, spikenard, myrrh,
and other things were used, so that Dr. Henderson
observes,  we cannot but be struck with the potency of
the substances employed.” These, it is evident, were
properly * mixed wines,” in the sense mentioned among
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the Jews under that title. It is not to be marvelled
at, that Augustus could only drink his pint at a sitting,
even if mingled with honey. A modern wine drinker
could hardly manage half as much of such a mixture,
without sickness, any more than the emperor. Such
wines were little entitled to be called pure. There
seems to have been in all ages a tendency to render the
natural juice of the grape stimulant and injurious to the
constitution. The Persians infuse poppies in their wine
at the present day, and the English generally give the
preference to those wines which are unnaturally mixed
with the largest quantity of the product of the still. Dr.
Henderson seems so much aware of this in praising
ancient wines, while agreeing that no wine deserves to
be drank which is not the unadulterated juice of the
grape, that he palliates the practice, by observing in
substance, that a taste in wine varies, and is at best an
acquired one. This is hardly correct; a taste for pure
wine is natural. A child will drink pure wine, but not
wine and pitch—the last is an aequired taste. The dif-
ference of flavour or taste in pure wine is not against my
arguments. If it were the fashion here to mix saltpetre
with coffee, though its becoming the fashion would make
the nauseous mixture be pronounced, in what is called
fashionable life, the most agreeable in the world, the
coffee would not, de facto, be less adulterated, or the
fashionable taste a less debased one on that account.
Every rational person must admit that to judge the
modern by the ancient wines, without knowing more of
them, which is impossible, is only not the greatest of

il
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absurdities. Dissertations, however inconclusive, may
amuse the individual of fortune, who has leisure to bestow
on speculations of the like nature ; and the being carried,
as Dr. Henderson observes, through the pages of Cato,
Varro, and Columella, as it were into the midst of the
pursuits of the ancients, is pleasant and agreeable;
while it is true, the agricultural operations they describe,
we can understand, but of the flavour of ancient wines,
the colour and spirituous strength, we can know nothing,
any more than of their merit, in our sense of the term.
The poet will eall the same wines oft, or sweet, or luscious,
in his verses, as it suits him; or black, purple, dark, or
red. Barry might be of opinion that the wine given by
Ulysses to Polyphemus was Thasian, because it made
the giant drunk so soon, and required twenty-four parts
of water to make it palatable to any but a giant, while
some other writer, who eschewed luscious wines, might
think it of the dry class, because the disorder in his own
stomach produced by sweet wines, was somewhat slower
than that from dry, and the stomach of Polyphemus
seems to have been most rapidly and effectually agitated.
Life is too short to waste in this kind of guessing and
trifling.

Barry has a statement respecting the enormous produce
of ancient vine land, to which allusion has already been
made. It is remarkable on several accounts, as well as for
showing howmuch the ancient writers differ on the simplest
things, and how hard, in consequence, it is for the moderns
to obtain the truth on very plain points. Varro says that
a jugerum, less than an English acre according to some
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authorities, had been known to produce *¢ ten, nay fif-
teen” culei of wine (from ten to fifteen is a great leap)
and then adds, that Marcus Cato says, a certain piece of
land repeatedly gave ten culei. Varro then writes, that
the same quantity of land near Faventia, usually gave
three hundred amphore of must, and was thence called
tricenary, a term by the by bestowed on vines (wvitis
tricenarii ) that produced thirty measures of wine. Colu-
mella, evidently thinking this incredible, remarks that
such was unquestionably the case in former times (some
modern writers apply the word in the same sense to things
which are contradieted by modern experience—the word
ancient or former being remarkably eonvenient), but now,
he continues, at the residence of Seneca not fifteen nor
ten, but eight culei, were no uncommon produce for
each jugerum. He then observes on the astonishing ex-
uberance of the Spanish vines, where seven culei had
been obtained from eighty stocks of two years’ growth,
and a single vine had produced two thousand bunches of
grapes. In respect to Spanish produce, even now it
must be great, if the reader will turn to the Chapter on
Spain, in this volume, and see what an abundance of
grapes is gathered near Malaga annually, but then there
are three gatherings in the vear, which neither Varro
nor Columella mention-in Italy. Now Varro is extolling
Italy, and evidently placing her in rivalry with GrEEcE-,
and his statement, after all, is but ten culei, and in Colu-
mella’s time only eight could be cited as fact. In deter-
mining similar questions, it should always be asked,
whether it is most likely that a writer should exaggerate

a L
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deemed the estimate of Varro exaggerated. Columella’s
experience, it is to be observed, relates to one of the
most fertile spots on earth. That Dr. Henderson was
not acquainted with returns of certain vineyards in France
is very clear, from his imagining that the earth so mate-
rially changes in what it gives out in culture. The
Hampton Court vine has produced in one year 2200
bunches of grapes of a pound weight each, or two hun-
dred more than that quoted by Columella, who does not
say what the grapes weighed. The average of a province
is no scale for a particular vineyard, nor does the must
of the grape seem to increase as the south is approached.
At least this is by no means the rule. The entire de-
partment of the Seine and Oise, a part of France some
portion of which is north of Paris, averages 1373:480
gallons per hectare, or every two and a half English acres,
But the wine is weak and will not keep long ; the pitch
or resin of the ancients might give it endurance. In the
Meurthe, where the average product is but 50:642 hec-
tolitres, from a hundred and fifty to two hundred hecto-
litres per hectare is frequently the produce in certain
spots, yielding the almost incredible quantity of two thou-
sand one hundred and twelve, or 2112:0282 gallons each
acre, according to the well established statement of M.
Thomassin, curé of Achain. Now eight culei are one
thousand seven hundred and forty-five gallons, and ten
about two thousand two hundred and eighty-four, The
wines thus produced in France, are the commonest and
most ordinary in character, yet still they are of vines not
allowed to run at random, or give the utmost quantity
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of fruit. That vines in a certain spot in Italy should,
therefore, produce a quantity equal to eight culei, espe-
cially where the quantity of the produce was the sole
object desired, is not so very wonderful.

Both the authors above mentioned have dwelt on the
medical effects of wine and its dietetic qualities. These
are so well known, that they need not be repeated here.
It would never be thought, that before 1581 the English
were noted for their sobriety. There is one distinetion
should be made, respecting the abuse of wine, in the
character of a modern people; it is separating inebriety
by wine from that produced by agents not the product
of vinous fermentation. There are few individuals
comparatively, among the intemperate, who ecan lay
the charge upon wine, in this country, if the pure
juice of the grape be understood by that term. It is the
produce of the still, mingled with wine, that operates the
mischief.

The northern nations have always drank hard, and
those who have least approached the habits of the more
civilized, have always been most remarkable for this vice,
as in the more civilized countries the lowest orders of
the people have been most habituated to it. In wine
countries, people mix water with their wines, and when
they drink them pure, take them in moderation, Their
wines have no more than their natural alcohol, and wisely
used prove a blessing, as they did to old Cornaro. In no
country are the effects of ebriety more fatally visible
than in our own. There can be no doubt that in a
northern climate in particular, a moderate quantity of



INTRODUCTION. xxiil

pure wine acts beneficially on the constitution, except
in certain habits of body, where the most trifling stimu-
lants are injurious. In all ages of the world, in sacred
and profane history, its abuse and not its use, has been
condemned. It is painful to reflect how much the abuse
has converted what is naturally so generous into an evil
of no ordinary magnitude ; so difficult is it to mark the
limit of rational enjoyment, even in the best things.
The practice of drinking largely of wine has much de-
creased of late years, and though  Attic taste with wine,”
may be as rare a union as before in any class of society,
it is certain that among the upper and middling classes
wine was never less abused than in the present day, nor
excess more generally avoided.

It would be trespassing on the ground of those who
have so well described the effects of wine on the human
frame, to say more on the subject here ; especially as it
is generally well understood. It is safest to drink the
French wines, and to take all wine pure. French wines
are rated first in wholesomeness. Next come the wines
of the Rhine. After these sherry, port, and Madeira,
when sound and free, if they ever are free, from the de-
structive influence of unblended aleohol.

The vine was once cultivated in England, and this
might be done now, were it not that the other productions
of the soil are more lucrative. There is no doubt but a
wine equal to that of the Moselle might easily be made,
and that every two or three years a vintage sufficient to
remunerate the grower might in certain places be per-
fected, but the uncertainty of the climate, and the cheap-
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ness and superior excellence of foreign wines, would
hardly allow a British wine, of little vinosity, the chance
of competition. Dr. Barry says, some of Mr. Hamilton’s
wine, of Painshill, was thought superior to the best
champagne. The grapes used were the Burgundy, cul-
tivated in the French fashion.

The various wines used in England in former times
have been traced by Henderson. It would be foreign
to the nature of this volume, and occupy too much room,
to speak of them here; besides, they comprised the
Italian, Spanish, and even the Greek wines, as well as
the French. ¢ Malvasia, romenay, osey, bastard mus-
cadelles, and other sweet wines,” it appears, according
to a document relating to the royal family in 1469, once
came to England. There were two Greek towns, called
Napoli di Malvasia, and Napoli di Romania, from
whence the wine called Malmsey in England originally
came. DBefore the Turks occupied the main land of
Greece, wines were exported from thence. After that
event, Candia was the place where they were made,
until that island fell into the hands of the barbarians.
Pietro Quirino, whose shipwreck is so singular a record
of the times, had eight hundred casks of Malvasia on
board from Candia, when he was lost in the North Sea,
in the year 1431. Down to the revolution of 1688,
French wines were imported in the largest quantities
even to the extent of twenty thousand tuns a year.
Heavy duties upon these, and the Methuen intrigue
and treaty, introduced a baser article, and drove out the
wines of I'rance. Since that period, the wines which
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have come into this country have been generally three-
fourths Portuguese and Spanish. The change has not
been for the better in the encouragement of the brandied
wines of Portugal, at the expense of those of a worthier
character.

I may be charged by some, particularly those who
from habit are advocates for spirituous wines, with too
great a predilection for the wines of France. I do not
think I have in any case exceeded the limits of fair com-
parison. Wine, let it be of what quality it may, whe-
ther abounding in alcohol, or weak in spirit, if it be
the pure juice of the grape alone, after due fermenta-
tion, is that to which I would, in all cases, wish the
reader to understand I confine my meaning when I use
the term ¢ pure wine.” It cannot be admitted, by any
reasonable person, that a pipe of wine, in which several
gallons of brandy are mingled, and perhaps other sub-
stances, can be tolerated as pure wine. If any prefer
such a mixture, they can follow their own taste, but they
can have no right to impugn my selection until they can
prove it wrong, until they show impurity to be pure.
The French wines are the best ard purest, and not
these alone, but the German and Hungarian wines are,
besides their purely vinous qualities, among the most
delicate and perfectin character. I have, therefore, been
governed by truth, and not by predilection, in making
them the superior in every possible sense, and I do not
think I am wrong. The love of brandied wine, and
spirit of all kinds, is too much gaining ground in this
country. Whether foreign spirit be taken mixed with
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water or wine, the effects are the same on the wealthy
user of them, as those of the British still upon the poorer
classes, and the injurious consummation will in both
cases be very little protracted.

France has supplied the want of information respeect-
ing her unequalled vinous productions by suitable de-
tails of acknowledged merit and accuracy. These are
given here geographically, or departmentally, where the
vine produce is worthy of notice. When other nations
follow her example, something like an accurate account
of the vine and its products may be written, which will
contain every minute particular of this branch of agri-
cultural science for all nations. There is reason to
think that the dissimilarity between the mode adopted
both in vine culture and in the vintage, in various
countries, is already ascertained pretty near the truth,
and that the differences are not greater any where than
will be found described in the following pages. It would
be well if the same approximation to truth of description
could be attained with respect to the quality, properties,
and flavour of the products of the vintage, a thing, how-
ever desirable, it is to be feared impossible in the exe-
cution. France yields the standard by which all wines
may be classed in their relation with her numerous
varieties. From her weak northern produets near the
Moselle, to her rich luscious powerful wines of the
south, among which, it is probable, there is no variety
in the world which might not find an approximation to
some one or another of her growths, a classification
might be adopted. The roughness of port, the luscious-



INTRODUCTION. XXVl

ness of Cyprus or Syracuse, the dryness of amontillado,
the endurance and flavour of hock, and the sweetness of
lacryma, may be all found in some of her wines, respect-
ing many of which, in England, as little is known as of
Shiraz. In an attempt made, upon French authority,
to classify wines generally under their respective heads
in the Appendix, it would have occupied too much room
to carry the wines of France down to the sixth class, as
it is not probable that any beyond the third will be im-
ported into Great Britain, and the varieties are exceed-
ingly numerous. This classification will serve as a
general guide in all cases, and may be rendered more
perfect, as the intercourse between the two countries,
and a more liberal commercial exchange shall familiarize
the publie with those rich productions of the soil.

My endeavour has been to render myself as intelligi-
ble as possible, and to refrain from useless detail. A
volume might have been filled with accounts of the vine
itself, its varieties, and different modes of cultivation.
This part of the subject has been compressed. While
the best growths of the various wine countries are given
in such a manner that the gentleman on his travels for
pleasure, or the merchant in his professional journey,
may know the spots most eligible to visit, either from
curiosity or business. The prices of the wines in France
particularly have been annexed, drawn up from the mean
of several years. It is obvious that the prices of one
year, in a work like the present, would be useless, the
mean has, therefore, been fixed from returns made in
the department, and will be found an approximation to
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the prices for a series of years. In France, of late, every
statement relative to existing agriculture has been ren-
dered nearly accurate by the advanced situation of the
government surveys. In other countries nothing like
the same accuracy of detail, in fact, statements of a very
general nature, collected from a variety of sources, and
it is to be feared not usually very authentie, are all which
can be obtained. I have avoided, as much as practi-
cable, the use of foreign terms without explanation, be-
cause a volume of the present kind cannot be rendered
too intelligible to the greatest number of readers.

I cannot look back without pleasure to seasons spent
in lands of the vine, not in the town, but in the heart
of the country, amid the cheerful rural aspect and scenes
which of all others, at parting, leave the deepest regret
on the heart. In 1816 the grapes, in many places in
the middle vine districts of Europe, remained unga-
thered from the badness of the season. After shooting
in vineyards, where even in November the fruit hung
neglected in many places, 1 witnessed the disappoint-
ment of the laborious vine cultivator, and the sufferings
of the agrarian population, of which, except in vine
countries, little idea can be formed. The vintage is im-
memorially an ancient jubilee, of which, when as is
rarely the case, there is no joyous celebration, the toil of
the labourer becomes doubly onerous, the bosoms usually
cheerful are oppressed, and the gripe of poverty clutches
its toil-worn vietims with redoubled violence.

In the present volume, confined wholly to modern
wines, I have no intention of trespassing upon the
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ground of other writers. From some, indeed, little was
to be learned. I have endeavoured to compose a book
divested of that abstruseness, and that mixture of ancient
learning and scientific terms, which render Dr. Hender-
son’s work so much complained of by the general reader,
for whom evidently it was not intended by the author.
Though few works seem more laboriously corrected,
there are great inaccuracies in tables at the close of his
volume. The estimates of the French vineyards and
wines are wrong. In the wine measures, the errors are
numerous and inexcusable. A common English gallon
is stated as 3-3788 litres. The form of the table was con-
venient, and I borrowed the decimals of the litre from it,
p- 64. When I afterwards made out a table with the im-
perial gallon, resembling that in form to which I refer, I
found it full of mistakes, and had unluckily printed off
the erroneous calculation, which the reader will correct
to 3:7860, instead of 3:3788. The authors to whom I am
indebted are numerous. To Bacci, Crescenzio, Serres,
Clemente, Salmon, Fabbroni, Dru, Dussieux, Cavoleau,
Choiset sur I’ Appareil de Gervais, Barry, Chaptal, Jullien,
Lebat, Redi, Mariti, Labaud, Berneaud, Cours Econo-
mique, Tavernier, Columella, Ulloa, Bright, Du Halde,
Inglis, Harris’s Travels, Gay Lussac, Bowditch, Macul-
loch, and others, I am deeply indebted. The ornaments
of the simplest character, that I could myself design
and sketch, one or two of which are from the antique,
were cut by Mr. Baxter, of King’s Square, in a manner
with which the reader cannot but be satisfied, as any
deficiency he may discover must be applied to im-
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Different modes of training the Vine,

CHAFPTER 1T.

OF THE VINE.

ORIGIN AND VARIETIES OF THE VINE—THE GHAFE—WINE DISTRICT OF
EUROPE—SITES MOST CONGENIAL TO VINE CULTURE—ANTIQUITY OF
CULTURE—METHODS OF TRAINING—FPROPAGATION—REGENERATION
—VARIOUS MODES OF TREATMENT-—ANNULAR INCISION—DURATION
O0F BEARING—FAVOURITE SPECIES, AND WHENCE DERIVED—TEARS
OF THE YINE.

‘THE varieties of this celebrated plant are very numerous.
Those which flourish in the open air or in the hothouses
of England give no idea of the different species known
in the countries most noted for its cultivation. In Spain
more than four hundred varieties have been distinguished,
nor is the number supposed to be exaggerated. A thou-
sand distinctions have been reckoned in the vines of
France, though the traces of difference must be very
B
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obscure, even to the eye of the experienced cultivator
or naturalist. M. Dumont, who has attempted to clas-
sify the vines of the Jura, confirms this fact, although
he remarks, that the task of classifying them generally
throughout France yet remains to be executed; he
reckoned nineteen distinctions in one vineyard which he
had examined. The present more favored varieties of
the vine, according to the French treatises on the sub-
ject, obtain their denomination from the wvarieties in
their produce, being the same species of plant altered,
in some cases but very slightly, by a difference in soil
and mode of cultivation.

It would be a waste of time to enumerate the idle
conjectures which are upon record respecting the ori-
ginal country of the vine. If it came from the East, of
which there is little reason to doubt, the name of him
who first cultivated it from the wild plant is lost in the
oblivion of past time, unless the mention of Noah in
Holy Writ may be supposed to fix the name of the
discoverer, prior to the Dionysus of the Greeks or the
Bala Rama of the Hindoos. Alexander the Great found
the wild vine on the banks of the Hydaspes. The
mountains of Ferdistan, in Persia, it is very probable
supplied the vines which were first ameliorated by man;
the wine of Shiraz is still made of vines grown on the
hills. The wild creeper with its harsh fruit is general
in the East. In America no less than seventy kinds of
wild vine are known, though not more than one-half
bear fruit. From Egypt, Paﬂesﬁne, or Asia Minor, into
the Greek Islands, the transition of the vine was natural,
as well as from the islands to the mainland of Greece,
and thence along the shores of the Mediterranean to the
Straits of Hercules. Vines were cultivated in France
hefore the time of the Csmesars: first, it is believed, at
Marseilles. They were found both there and in Nar-
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honne when Julius Ceesar conquered Gaul. The grape
which gives the rich wines of Frontignan, Lunel, and
Rivesaltes, is traditionally asserted to have been im-
ported into that country from the East, as late as the
twelfth century, during the crusades, out of Palestine
or the Island of Cyprus. The vine was introduced into
Germany later; the first vineyards being on the Rhine
in a cleared portion of the Black Forest.

A minute deseription of the vine in the language of
the botanist would be out of place here. The general
characteristics of the plant are familiar to every reader.
The fruit too, it is well known, differs in flavour and
size; sometimes it is globular or oval in form; some-
times large and sweet in taste, while there are varieties
almost as small as a pea, of a harsh erabbed disagreeable
flavor. The grape also differs very much in colour, from
a rich violet to a jet-black, or a white, green, or golden
hue. The bloom upon the grape, which so delicately
tints the skin, is considered in proportion to its pre-
valence a proof of attention or negligence in the culture.
The colour is wholly in the skin; the pulp of every kind
of grape having the same hue internally, When the
vine blossoms it exhales a perceptible odour, of which
the people of the East are very fond. This odour is
thought to induce fecundity in the human species by the
inhabitants of many countries in which the vine is culti-
vated. The general qualities of the plant are the same
in all countries; they only vary in degree as the action
of the sun in a genial climate matures more or less those
virtues upon which the excellence of the juice depends.
It need scarcely be remarked, that upon their perfection
depends the goodness of the wine.

The vine is a hardy plant, and will grow so far north
that it can do no more than blossom. In some parts of
England, in propitious seasons, the grape will ripen very

B 2
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well; but the uncertainty of the climate prevents any
attempt at cultivating the vine with a view to profit.
There is abundant evidence that vineyards did once
exist in England, and that wine was made here; but
when land is valuable as at present, a crop that would
not repay the grower more than one year in seven, it
would be madness to cultivate. The limits within which
the vine can be successfully grown, so as to make a
proper return, do not depend upon a ripening of the
fruit now and then for the table. These limits are capri-
cious, and connected with causes, if not wholly unknown,
at least very unsatisfactorily explained. Half a degree
north of Coblentz, or 51° north latitude, is nearly the
exact limit in that direction, south of which wine is
made that will repay the grower from fruit reared in the
open air. Moselle is made as far north as Coblentz,
and though a wine of a secondary quality, it is by no
means of so common and poor a class as some which is
grown several degrees farther south. From Coblentz a
line of definition for the wine counfry in the west of
Europe might be extended to Mouzon, in the depart-
ment of Ardennes in France, in 441° north latitude.
Let such a line then be continued concave towards the
north, through a portion of the department of I'Aisne
and Oise to the town of Beauvais. From Beauvais to
Pontoise, across the Seine to Evreux, and from the
latter town through the departments of the Sarthe and
Mavenne to the mouth of the Loire, excluding entirely
the 'departments of the Pas de Calais, Calvados, Somme,
Isle et Vilain, Cotes du Nord, Finisterre, Morbihan,
and Nord. In this large extent of territory, except an
isolated spot or two of no moment, in which a little
miserable sour wine may be made in a favourable season,
as an exception to the rule, there is no vine country.
Yet some of the most celebrated wines in the world,



THE VINE. 1)

both French and German, are made two or three degrees
north of the mouth of the Loire, which is in latitude
47° 13". Hock and champagne are made a good way to
the north of that latitude. The vieinity of the western
ocean cannot be the cause, as the coast from the Loire
to the Pyrenees is an excellent wine country. The
winds which sweep from the north over the sea between
Great Britain and Norway, or sooner, perhaps, the
winds which blow over the cold, marshy flats from the
ungenial regions stretching north-east towards the Baltic,
meeting no chain of hills to break their course, produce
a chill which the vine is too delicate to withstand. The
north-west wind sweeping over a vast extent of ocean,
and across the British isles, is softened in rigour, and
from that the country in question cannot suffer. The
soil is rather favourable than otherwise to the eultivation
of the vine in these districts, but it is a surface nearly
flat, or of very trifling altitude above the oceanic level
in any part, and is also more humid in seil from this ecir-
cumstance. The southern boundary of the wine country
is in Asia, at Shiraz, in latitude 33° The vine is grown
in more southern latitudes, but no good wine is made
south of that Persian city. Between Coblentz, or 51°
north latitude, and Cyprus, 34° 30/, is comprised the
vine district of Europe, an extent of sixteen degrees
of surface, within which are found the choicest wines
known. The principal countries in order of produc-
tion as to character are, France, Spain, Germany, Por-
tugal, Italy, Sicily, Greece, Hungary, Styria, Carinthia,
and Transylvania. There is also some wine made in
Russia, the larger part in the Crimea. Tn 1831 no less
than six hundred thousand vidros, or nine million six
hundred thousand bottles of a red wine, called Kokour,
were made in that province. In North America the
vine is cultivated with some success. Near Washington
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The French, who understand the culture of the vine
better than any other people, say, that the art of adapting
each particular species of vine to the soil most congenial
for its culture is yet in its infaney. 'This, in the first
wine eountry in the world, which I'rance must be con-
sidered, would be deemed inexcusable, were it not very
well known that the interference of the government, and
the discouraging system of extortion which it lately
exercised, left the cultivator no means of trying expe-
ments. Wine of ordinary character generally pays the
grower better than the superior growths: he has con-
sequently no motive to improve his wines, or to search
for knowledge by tedious and expensive processes. Until
1789 it was not allowed to increase the extent of vine
land, because it was supposed to prevent the growth of
food for the labourer! It is the same in the east at this
moment; the rapacity of the ruler stinting the industry
of the cultivator. The vine grower of Cyprus hides
from his neighbour the amount of his vintage, and always
buries part of his produce for concealment; the exactions
of the government are so great, that his profit upon what
he allows to be seen is too little to remunerate him for
his loss of time and labour. When the taxes upon the
industry and capital of a people are no more than are
needful for good government, the aspect of nations will
be wonderfully changed for the better. How much more
will this be the case in those countries which are now
taxed so high, that to improve the quality of their manu-
factures brings ruin upon the industrious.

Whether plains or hills are the best situations for the
vine has been much debated. The majority of rich
wines are certainly produced on the sides of hills, either
abruptly or gently inclined. ¢ Bacchus loves the hills,”
said Virgil seventeen hundred years ago. Though the
wines of the Gironde in France, so much esteemed, are
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produced on the plain, the suffrages in that country are
decidedly in favour of the hills, which must be under-
stood with the qualification that they are not hills of
great elevation, or in such cases that only, to the lower
portion of them, is allusion made. Hills with summits
well wooded, the southern sides open to the sun, are
favourite sites for the vineyard, even in the warmest
latitudes where wine is made at all. It would be sup-
posed from this circumstance, that in climates farthest
north, where the vine is cultivated with success, the
southern aspeet would be indispensable. This, however,
is not the case. The vine is productive on both banks
of the Rhine and Moselle. In some parts of France a
western exposure is found to answer best. There are
instances where even a gentle slope to the north has
done well, as at Chittellerault; alsoin the department of
the Indre et Loire, as well as on the banks of the Loire.
A great deal of the best mountain wine of Rheims is
produced from vineyards with a northern aspect, almost
up to the northern boundary of the growth of wine in
Europe. The vines receive the sun’s rays obliquely,
on very gentle northern slopes. Yet who would think
it safe to plant a vineyard where it would not receive the
direct rays of the sun. It would ill answer to take the
exception for the rule in this respect. The south-eastern
in many instances produces good wine, though in Bur-
gundy they complain that vineyards with this aspeet are
exposed too frequently to the latter frosts. On the whole,
in the north the southern aspect is preferred, and in the
south the eastern.

The most fatal scourges to the wine grower in the
northern parts of Europe are frosts in April and May,
after the preceding portion of the year has been suffi-
ciently mild to allow the vines, which are most susceptible
of atmospherical changes, to be advanced in budding.
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To obviate this they have recourse to artificial means,
as, an hour before sunrise burning litter among the vines,
particularly on the Rhine. Four persons are sufficient
to smoke an arpent of vines, which they effect by torches
of straw. They continue to operate until the sun shines
on the plants. The melted frost falls off. It would
seem, therefore, that the injury arose from the sun’s ac-
tion on the frost and not from the cold. The expense is
about a frane an arpent’, exclusive of the labour. An-
other mode is practised in Germany. Paragelées?, or
frost-guards, are used, made of cords of straw, hemp, or
the rind or bark of trees. With the cord they sur-
round their fruit trees, letting the ends drop into a vessel
of spring water. One vessel will do for all the trees
of a large espalier. Cords must of course be joined
tugether to surround a greater number of trees, and the
two ends must be plunged into the:vessel, placed four or
five yards away from the trees in front. In Poland and
Prussia this singular preservative is found to be effectual
in sheltering fruit trees of all kinds from late frosts.
Hail is another enemy to the vine grower. This is said
to be completely obviated by the use of paragréles,
which are now adopted on the continent wherever hail is
likely to do mischief; their construction is well known.
Cold spring rains are equally injurious; as it may be
supposed wet summers cannot fail to prove. TFog and
storms of wind are highly prejudicial. Then come the
diseases of the plant itself, which a want of knowledge
as to causes renders obscure, in all but their fatal
effects.

The vine has a disorder styled plethora; one from

! An arpent is one acre, one perch, English measure.
* Paragelées, not paragréles; the latter are hail-guards, or conductors, of

which mention is presently made. The paragelée would be worth trial in
our British gardens.
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want of nourishment, a kind of paralysis; the canker;
several diseases affecting the leaves, and the like, all
necessary to be guarded against in culture. Besides
these, wild boars, foxes, and even dogs, enter the vine-
yard to prey on the fruit. Birds of many species are
enemies of the grape, though some come on a friendly
errand to devour the insects, of which there are many to
be found about the plants, in fact, no less than fourteen
well known varieties. These render the attention of the
cultivator incessant ; in fact, there is no rural occupation,
at particular seasons of the year, more onerous. The
insect called hanneton, by the French (Searabeus vitis ),
in two species, attacks the vine leaf in the south, and
does great mischief, also the Cryptocephalus vitis, called
by the French, among other names, the writer (‘ecrivain ),
because its track on the leaves resembles letters. It
sometimes disappears for years together, and then re-
turns and commits fatal ravages. The Rhynchites bacchus
and rubens lay eggs in the young leaves, and the larvee
prey upon them; but it would occupy too much space
to designate each species, and the methods adopted for
their destruction, which are often but partially suc-
cessful.

The vine will grow in any soil which is not infected
by stagnant waters; but it flourishes most in that which
is dry, light, and stony or sandy. In the Arriege in
France a rich wine, like Tokay, is obtained from moun-
tain sides covered with large stones, as if the cultivators
had left all to nature. Good rich soils never produce
even tolerable wine, for the wine is not excellent in
proportion to the size and luxuriance of the plant, but
rather the contrary. It is best as the soil is lighter
and drier. Caleareous and porous seils, particularly
those which are chalky, produce wines of great freshness
and lightness. Voleanic debris are congenial to the vine.
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In such seils it comes on slowly, but once rooted it
flourishes well. The soil which from dryness and lightness
is fit for no other culture is adapted to the vine.

The soils which are granitie, or mingled with decom-
posed particles of the rock, grow good wines. In Italy
and Sicily, the best vines grow among the rubbish of
volcanoes. In short, any light, poor, friable soil, in
which water will not lodge, is congenial to this plant,
Such a soil on a hill side is certain, with a genial sun
and climate, to yield good wine: for it must be admitted
that on the quality of the soil, in every case, the nature
of the wine depends.

Good vines do not grow well in elose valleys where
there are rivers, if they are planted near them, though
in vales tolerably wide, where the sun can act with
fervour, this is of less moment. Some ecircumstances
relative to differences in the vine are singular. In one
little vineyard, that of Mont Rachet, in Burgundy, here-
after mentioned ; the soil is the same, the aspect alike,
the vines receiving the same care and culture, and the
wine made in the same manner, and yet three varieties
of wine are produced: one, of the very first character,
perfect, Mont-Rachet Aine; another far less perfect,
Mont-Rachet Chevalier ; while the third, Mont-Rachet
Bitard, has rarely any of the qualities of the first-named
wine at all! The cause seems inexplicable, unless one
portion of the vine draws its nourishment from a stratum
which the others do not reach, and thus a different qua-
lity becomes attached to the fruit from something which
it draws from its own peculiar sources,

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

It happens in too many instances that the trees which
sustain the vines are irregularly planted; some are too
near each other, and some too far off, so that in the one
case at least, there is too much of the sun kept off by the
tree itself. In particular places a kind of ladder work
has been substituted for the trees, about eight or nine
feet in height, and placed about the same distance
asunder ; the vines are then led in festoons from one
to the other. At Weissemburgh they are trained in
bowers, or upon palisades. These different methods
are denominated in France, that of the high stem train-
ing (tige haut ), in opposition to the low (tige bas ).

By far the greater part of the European vines, if not
all north of Provence, are of the low training, and, in-
deed, this may be styled the general method in France,
Germany, Switzerland, and Hungary. “Trellis work in
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arches is adopted in Italy in villa gardens. In the Cam-
pagna, and in Lombardy, poles and trellis work are both
used. In Italy the vines on the hills are dressed in ter-
races, and wheat sown between. The vines of Greece,
Cyprus, and Candia, are seldom above three feet high,
but being very thick in the stalk, and being grown like
pollards, are left to themselves for support. In the low
mode of culture in various places there are methods
equally various adopted in propping the plant. The
simplest is the single prop, to which the vine about three
feet high is affixed. Another method is to train its
branches one over the other. The plants in some places
are so low as to be left to themselves; there they are
trained along little rods in circles, or on low trellises
near the ground, and carried out horizontally. In Baden
they are trained on pyramids of poles, in a complex
manner. The result of experience is, that the high
training by festoons is best adapted to certain situations
in warm climates, and the low to those which are colder;
while the vines grown on a sandy site may be left to
run along the surface of the earth, though this cannot
be done to advantage in soil of any other quality.
Though most vine proprietors have their own favourite
species of plant, yet many are not choice in this respect,
and manufacture wine from a dozen different kinds of
grape mingled together. The consequence is, that while
some few species ripen their fruit at the period of the
vintage, others in an unripe state find their way into
the wine, and too often impart tartness to it. It would
be unsafe to hazard a vintage on one species of vine
alone ; but five or six kinds selected with care would do
away with this evil. It is from neglect of a similar
kind that vineyards have become deteriorated. The
grape which furnishes the most saccharine matter makes
the best wine; no other quality will remedy a deficiency
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in sugar. The red fruit should be grown with the white,
in the proportion of three red to one white; the red
contains the colouring principle, the white grape is be-
lieved to impart the delicate taste.

Vineyards are made in autumn, by which mode a year
is gained in the bearing, and not only is there that
advantage, but many vines planted in spring fail en-
tirely. In France the vine is propagated by layers of
buds, which are taken up after the vintage, and by slips
chosen from among the cuttings. They are planted in
lines, where the ground will admit, and in steps one
above another, where the declivity is considerable. An
interval of four or five feet is left between each line of
plants, which are so placed as not to face each other
frontways. The vines from cuttings live longest, and
bear most fruit; though those from the layers shoot
earliest. Crops of vegetables are obtained in some dis-
tricts from the space between the rows the first year.
Most kinds of plants, however, still grown in vine-
yards, by their presence are thought to impart a dis-
agreeable taste to the wine. The slips for propagating
the vine, generally cut in winter from kindly stocks, are
tied in bundles. In spring they are immersed in a miry
soil for seven or eight days, and then planted in a slant-
ing direction.

The ground of a vineyard is dressed in different ways,
according to the custom of the cultivator, and the nature
of the soil. If it be dry and sandy it is somefimes
deeply raked. Many vine growers use the plough be-
tween the vine, and some substitute the hoe; pickaxes
of various shapes are adopted in particular places; the
spade, and even the pitchfork. On steep slopes the
ground is turned over or raked in a diagonal direction.
Weeds must be hoed up, and a hollow left round the
roots of the vine in young plantations to retain the
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moisture ; in fact, the earlier years of a vine plantation
require great and incessant attention. Though the
ground must be kept clear of weeds in light soils, the
earth is not turned up to any depth from the surface;
over labouring at the soil is prejudicial : all must be ac-
commodated to the nature of the stratum below. In
Spain, and in some parts of the Lyonnais, the ground is
left in its natural state, when the roots are imbedded in a
rocky superficies slightly covered with vegetable matter.
Three or four times a-year in certain distriets the ground
is laboured, and in others many times more. When
vines are dressed it is with great judgment in the choice
of material ;: March is the best time for dressing vines,
but litter should never be used for that purpose; ashes
are considered good, and pigeons’ dung best of all; the
scouring of ditches or roads is excellent ; but the nature
of the soil of the vineyard should settle the compost.
Lupines are in some parts of Irance sown among vines,
and buried when in flower round their roots, where they
decay ; a practice found to be of singular utility to the
crops. A good dressing is obtained in various old earths
from meadows or woods, of a different quality from those
of the vineyard; a dressing of this kind will last ten
years, and keep the vine in bearing. After all, the
judgment of the cultivator must decide on the compost
most suitable to his particular situation. Many will use
dressing in considerable quantity, but it injures the fruit
if not of a proper kind, and the wine made from vines so
treated is apt to turn greasy, and be ill-flavoured. The
leaves in a year or two acquire a yellow tint, the stems
decay, and the vineyard must be renewed. A moderate
dressing only must be given, judiciously adapted to the
nature of the ground. The decayed branches of the
vine, the leaves of most vegetable substances, such
as broom, briar, thorn, lucerne, and several kinds of
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grasses are observed to fertilize the vine: marine weeds
must be used sparingly, so must animal manure, though
that of birds is found to be beneficial. The Portuguese
and French agree in their experience of the substances
useful or detrimental for vine dressing.

Next to the soil and care of the cultivator the season
is of importance. A cold wet season in any climate is
injurious; and the grapes produced are insipid. The
prevalence of high winds is a source of mischief, as
well as fogs, which latter make the grapes decay ; lastly,
too high a temperature on the soil for long periods
together is destructive. The favourable season is that
which allows the vine to flower in calm, warm, dry
weather, followed by soft showers just as the fruit begins
to form, and when the heat desirable in the last stage
for bringing it to full maturity is uniform, and uninter-
rupted by humidity.

Vines may be regenerated: in France this is done
by what is called provignage and couchage. 1In the first
mode the old vines are laid in the ground, and only two
or three of the younger shoots are suffered to appear
above the surface. This should be done in autumn in a
warm climate, in a cold one, in February. After the
layer takes it is cut from the old stock. The couchage
differs in some respects from the former method, but has
the same object: the vine is laid in the ground from
December till March, but not till the buds appear. OId
vines are frequently dug up and cleared, and again
planted, by which they receive great benefit.

The vines are pruned three times before they bear
fruit, when this operation is again repeated. In pruning
there are rules, dictated by experience, to be observed,
which are too copious to detail. The pruning is di-
rected more especially to the objects of the proprietor
as to present or protracted profit, In hot climates
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pruning takes place just before the fall of the leaf, and
thatis the best period. In the North and middle of
France the first or second week in March is by some
growers deemed the most eligible time. The vine in
France is frequently pruned with an instrument which
accelerates the operation, and prevents the branches
from being bruised. Beside pruning, the vines are de-
prived of a portion of their buds, to increase the size of
the fruit, a work of judgment : it is generally undertaken
immediately after the flowers are put forth.

The vine, as already shown, is not always propped,
though in the North of ILurope it is generally the prac-
tice to do so. The time chosen is after the first labour-
ing of the ground in spring, before budding takes place,
care being taken to avoid injuring the roots. The vines
are tied to the props in a particular manner, with ozier
if attached to a single prop; if to espaliers or to props
placed palisade fashion, with straw bands. Both the
one and other should be undertaken just as the vine has
done flowering. There is also the operation of elipping,
which is performed by taking off certain shoots above
the joints; the object of this operation is to increase
the flavour of the fruit; and it requires great care in the
performance. In Cyprus the ground is hollowed in a
cup-like form round the plant, to retain the moisture,
and reflect the heat, for a certain humidity is needful at
the proper season.

In order to hasten the maturing of the grape, and in-
crease its good qualities, recourse is frequently had, in
some countries where wine is carefully made, to the
amnular incision. A tight band of iron wire has been
adopted in Italy, and in Germany also, for the same end.
This practice of incision is supposed to have been known
to the ancients, to have been lost in the middle ages, and
again resumed at the beginning of the eighteenth cen-

C
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tury. The method in Italy is to loosen, a little time
before the plant flowers, a band of the bark all round
the branch, or stem. The operation is performed only
when a wet or cold season would prevent the setting
of the fruit, six or eight days before the flowering, as
wet seasons make harsh or insipid ascescent wine. It
may take place on the old or young wood. The breadth
is from a line to an inch. The vine leaves soon show a
tint of advancing maturity. Nature quickly clothes the
naked part of the stem with a substance from between
the bark and body above, which replaces the bark taken
away. If this does not happen, the vine dies above
where the incision was made, and fresh shoots yield
fruit from below. To this operation recourse is never
had but in humid and backward seasons. Maturity is
advanced from ten to fifteen days by the annular incision,
according to the French cultivators of the Cote d’Or and
I'Yonne. It is there performed with an instrument made
for the sole purpose. In some countries, on young trees
a hempen string, steeped in oil, is used.

The age to which the vine bears well is from sixty to
seventy years, or more, but in the common course of
things it is six or seven years before it is in full bearing.
This loss of time may be obviated by grafting on the
stocks, or rather roots. There are two or three different
modes of doing this. By that commonly adopted in the
Bordelais, a whole vineyard may be grafted for three
franes per cent. of the successful grafts, to the workman,
who will graft two hundred vines or more in a day.
Vegetation proceeds slowly until July, when the shoots
almost dart forth, and grapes are produced for the same
year’s vintage. The operation is simple but curious,
and in saving time to the grower is of the utmost im-
portance, besides husbanding his capital.

There is yet another operation to which the vine must
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submit, in order to improve the quality of the fruit,
and that is taking off the leaves. It is adopted only in
humid seasons, or similar situations in the North. In the
Calabrias, and south of Italy, they are obliged to have
recourse to the opposite mode, and shade their vines with
fern from the too-fervent heat of the solar rays.

It is not possible to make the reader comprehend the
minute distinction between one variety of vine and ano-
ther, by any description of the pen. In some countries
there is, in general, one prevailing kind which is a
favourite, as in the South of Spain, where the variety
called Pedro Ximenes is that from which the wines
most valued in England are made. Some idea may be
formed of the variety of vines, and the slight distinction
there is between them, when Roxas Clemente describes
one hundred and twenty species in Andalusia and
Grenadaalone. Crescenzio, when he wrote his ¢ Opus
ruralium commodorum,” reckoned forty species of vine
in Italy in the thirteenth eentury. In France, those most
noted are the early black morillon, of two varieties,
the madaleine and the vine of Ischia, the first origi-
nally from Italy. The vine of Ischia produces fine
fruit as high as North lat. 48°. It is supposed to
have reached Italy from Chio. Then there is the
metinier, the earliest bearing species known. The black
bourquignon, or franc pineaw ; the teinturier or gros
gamet and the little gamet ; the pearl grape; the violet
cornichon ; the white griset; the white morillon; the
white mornain ; the muscat; the chasselas, originally
from Cyprus; the cioutat; the grape of Corinth; the
Aleppo grape ; the vionnier, grown at Condrieu, from
whence the hermitage vines were originally taken ; the
gouais, which has several other names; the verjus; the
violet Corinth ; and numerous others. Columella reckons
fifty-eight varieties anciently, in his book de re rustica ;

620



20 THE VINE.

Herrera, fifteen essential species in Spain; Duhamel,
fourteen species, with distinet marks adapted to the
French soil; while in respect tominute differences in
species, no less than nineteen, as already mentioned, were
counted by Dumont in one vineyard at Arbois.

In the Gironde seven varieties are grown for the white
wine alone. The pineau, and its varieties, afford the
wines of Burgundy and Champagne. There are eighteen
varieties of this plant alone. Hermitage is now produced
from the Seyras, or Shiraz grape, supposed to have been
originally Persian, the grape of Shiraz being the finest
in the world. The cite rotie comes from the serine.

In Madeira there are many varieties of the vine,
which is planted in rows. At the Cape of Good Hope
it is the same. At Madeira, the verdelho seems to recall
the Irench werdot. They have also a species called
tinfo, from the Spanish tintilla, whence tent wine. The
grape of Candia was planted there from the East. A
French grape from near Orleans produces, on the Rhine,
the best German wines. DBut it is useless to occupy
further room with this topic; the foregoing sketch will
suffice, generally, for a subject on which volumes might
be written. _

It is clear that the species of plant chosen should be
adapted to the peculiar nature of the soil, yet it is too
often the case that this affinity is overlooked; the
custom of the province or country, or the caprice of the
proprietor overruling the more rational and scientific
method of adaptation. Very celebrated wines are pro-
duced in vineyards where the species of plant is by no
means held in the first repute. There appear to be
anomalies in the vine, and the making of wine, which
require more acute observers to explain than have. yet
written upon the cultivation of the plant, and the process
of maturing its produce.
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[t is impossible to determine what particular eircum-
stances cause those alterations in the nature of the vine
which oceasion its varieties. "There is an obvious dif-
ference in the produce of vines grown upon particular
soils, but they do not alter sensibly the character of the
plant. The vines grown upon chalky soils are not ex-
clusively designated any more than such as flourish upon
those which are volcanic, and therefore they cannot be
thus classified. Change of climate may alter the nature
of the fruit, but the ground favourable to the plant gene-
rally is favourable to each variety; as gravelly, rocky,
or sandy spots, whether in the North or South. It is
allowed by the French that there is a great deal of
knowledge yet to be acquired respecting the vine, its
adaptation to particular situations, and certain mysteries
in its bearing. They do not pretend to know much upon
the subject; and if they are not among the initiated, it
is in vain to look farther for information, since nearly all
we know of the vine and its generous produce, that is
worth knowing, is the fruit of their experience and com-
munication. *

There is no part of the vine which is not applied to
some useful purpose. The leaves are excellent food for
cows, sheep, and hogs, when other food is scarce, but they
are of so much more importance in the vineyard, that they
are rarely spared for the purpose. In such cases they
must not be taken till they begin to fall off. They are
then gathered, put in a dry place, and sometimes salted,
pressed, and left to ferment: they are also stratified with
straw, and afford excellent fodder. Animals are some-
times turned into the vineyards after the vintage, to
browse upon the leaves.

What are called the * tears of the vine,” are a limpid
distillation of the sap at the time the plant begins bud-
ding. The same liquid will make its appearance on the
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CHAPTER IL.

OF THE VINTAGE.

MATURITY OF THE GRAPE—MODE oF GATHERING—PRESSING—TREAT-

MENT 1IN THE VAT—COURSE OF FERMENTATION—ESURSEQUENT OPE-
RATIONS.

THE vintage is the next important operation connected
with the vine after the cares of the dresser are over.
Not only do the opinions of individuals in wine countries
differ very widely upon the management of the vintage,
but in some the period of the gathering is regulated by
authority. In France this barbarous eustom still con-
tinues in many districts, and the mayors of the com-
munes who may, or may not know any thing about the
matter, issue the order for the vintage to commence, as
if the vine grower was not the best judge of the state
of his own produce, and did not know when his pro-
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perty was in the best order for yielding him a profitable
return. The consequence of this relic of feudal outrage
upon property and free will is, that the vintage being
seldom fixed in a proper manner, the fruit after all can-
not be collected at once; for while in one place it is
matured, in another it is far short of the necessary degree
of ripeness. The proper moment for gathering the grape
is understood to be when the pellicle is thin and trans-
parent, not breaking easily between the teeth; when
the colour is deep; if the grape be white when it takes
a grey tint; if red when it puts on a dark colour, or if
violet a deep black. The stems of the clusters, when
they have become in substance like wood, losing their
green hue, and resembling the main branches of the vine
in texture, are another sign; and, finally, when from the
pendant cluster the grape gives way reatlily, the fruit,
particularly in the South, shrivelling up from the sun’s
action, if required for the sweet and luscious wines.
These signs are observed in the south of Europe about
the end of September, or commencement of October.
In the North the fear of autumnal frosts, which injure
the unripe grape, makes the seizure of the exact moment
proper for the vintage a matter of great importance.

The time of the vintage being fixed, it is begun as
early in the day as possible after the sun has dissipated
the dew. The red grape is generally ripe before the
white. In the North they are not so particular respeet-
ing the dryness of the fruit when gathered as in the
South ; in fact, it is often gathered in the north of France
with the dew upon it. The gathering is uniformly con-
tinued with as much rapidity as possible, if the weather
continue fair, so as to terminate the pressing in one day.
If this cannot be done the vintage is suspended, for the
fermentation in a warm, or even a moderate temperature,
is far more energetic than in cold damp weather. It
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ruins the durability of the wine if the fruit is gathered
and fermented at such a time.

The fruit in some countries is cut off the plant with a
knife. In France the scissors is used, by which the
stems of the branches are rapidly severed. In ruder
countries the hand only is applied, a mode injurious to
the grape as well as to the vine. "The most approved
plan is to make three separate gatherings of the fruit.
The first includes all the finestand ripest branches. The
green rotten grapes, or such as have been eaten into by
insects, are cleared from the bunches, which are then
carefully carried home. "The second gathering implies
naturally a second pressing. The grapes are not quite
as ripe as for the first. The last gathering and pressing
consists of the inferior grapes. ‘The gathered bunches
are deposited as lightly as possible, to prevent the grapes
from being bruised. All dry or spoiled grapes are cast
aside, where proper care is used, or fine and delicate
wines are intended to be made. Each labourer places
his gathering in an ozier basket, or in a sort of wooden
dosser, carried by a labourer with the least possible
motion. In France, in the department of the Marne,
the grapes are carried on horseback, covered with cloths.
The grapes in some countries are plucked from the
bunches; in others they are placed entire in the press,
stems and all. The best grapes only are used for making
the better kinds of wine. The astringent principle
lodged in the stems is thought to be beneficial, and to
impart to the wine a capacity of endurance, or long keep-
ing. When picked it is only for red wine, and is gene-
rally done by the hand. White wine grapes are rarely
picked from the clusters.

Where a vine grower has land producing different
qualities of fruit, he mingles his produce according to
the wine he desires to make. Light, or stony soils, yield a
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bright wine, of a fine bouquet. The fruit from a different
soil, by blending the grapes together, may produce a
wine more desirable for other qualities, observing that
wines of the first quality must alone be intermingled.
No improvement can ever take place by mingling good
wine with that of inferior quality. Perfeet wine can only
be made by superior combinations. Delicacy, colour,
aroma, bouquet, transparency are only to be retained by
a strict adherence to this rule. A cloudy wine, of little
merit, is the result of a good mingled with an inferior
growth.

The pressings are sometimes carried to the sixth de-
gree, when the murk is hardened almost to stone. In
making white wine, it is desirable that the grapes should
be bruised or shaken as little as possible on the way to
the press, for when this happens, the colour will infallibly
be disengaged from the skin, and the wine will be what
is called * partridge eye,” and not white. Red wines
are bruised or trodden previous to pressing, to disengage
the colour from the skin, which is so much avoided in
making the white wines. After treading they are thrown
into the vat, the colour disengages itself, and then the
press is applied to the murk.

Grapes were anciently trodden out after being exposed
on a level floor to the action of the solar rays for ten
days ; they were then placed in the shade for five days
more, in order to mature the saccharine matter. This
practice is still followed in some of the islands of the
Greek Archipelago; at St. Lucar in Spain, in Italy, at
least in Calabria, and in some of the north-eastern de-
partments of France. The fermentation is facilitated
greatly by this process. In some parts of I'rance a
labourer with sabots treads the grapes out as they come
from the vineyard in a square box, having holes in the
bottom, and placed over a vat, a very barbarous method.
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The murk is then removed, and he proceeds with fresh
grapes, until the vat beneath is full. Sometimes they
are squeezed out in troughs, by naked men getting
into the vats, using both sabots and hands at once. 1In
other places the press is first used, under which the
bunches of grapes are placed, and the murk is pressed
out; but it is found that by this mode the grapes oppose
a resistance so strong, as to render the operation tedious.
A better mode than treading has been adopted in some
parts of France. Two wooden cylinders, turning in
opposite directions, are employed to crush the fruit.
There is a still more complete invention by M. Acher,
of Chartres, which does not permit a single grape to
escape its action.

The vats are always cleaned and in order by the time
the vintage commences, in those countries where regard
is had for the future character of the wine. Some wash
their vats with particular substances ; vats made of stone
being washed with layers of quick-lime, to saturate the
malic acid existing in the must; others wash the vats
with warm water if they are wood; or with brandy, de-
coctions of aromatic plants, salt water, boiling must, and
similar liquids. The practice of using quick-lime is very
liable to injure the wine.

The quicker the vinous fermentation is effected the
better is the wine. To this end each vat is filled in the
same day when the process is well understood. Vats of
a large size are not employed in cold climates, where
the seasons are hazardous, because they take too long a
time to fill. In warm climates, the larger the vat the
more active is the fermentation, on the due progress of
which depends entirely the goodness of the wine.

Water and sugar are the vehicles of fermentation.
The temperature of twelve degrees of Reaumur is most
agreeable to the success of this process; and therefore,
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grape, even to the shrivelling of the skin in some cases.
Thus the rich sweet grape of the climate of Malaga, in
which sugar abounds, as may be expected, produces a
wine very different from Burgundy, where the tartaric
and saccharine principles are perhaps on an equality. In
the Malaga wine the sugar is not all decomposed in fer-
mentation ; in Burgundy it is wholly decomposed. 'The
saccharine matter is in dry wines wholly changed by fer-
mentation into spirit, or alcohol. Irom simple vinous
fermentation this is most probably not the case with the
luscious southern wines, or they would be much more
spirituous than they are. Distillation, however, shows
the quantum of alcohol that may be obtained from them
to be much more than from the wines of the North.
In France the wines of the Cote d’Or, or Burgundy,
give only one-eighth of their weight in the brandy of
Commerce on distillation ; those of the Gironde, or
Bordelais, a fifth; while a generous wine of the Drome,
yields a third part of spirit.

The second fermentation in the cask is a miniature
repetition of that in the vat. A precipitation again takes
place, and the wine is afterwards racked. A third, called
the insensible fermentation, continues for a long period
after the wine appears as perfect as art can mature it.
Time, which mellows the harshness of the wine, blends
more intimately the component parts, while all extra-
neous matter and the tartar are thrown down, adhering
to the sides of the cask. Fermentation not being per-
fect, wine becomes acid. This seldom happens with the
wines of the South, in which the saccharine principle is
more powerful from the action of a warmer sun, than in
those of the North,—but this will be noticed further on.
Fermentation in the vat is at first what is called ¢ tu-
multuons ;” the carbonic gas ascends in bubbles to the
surface with a hissing noise, and a crust is formed on the
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surface, consisting of the lighter portions of the im-
purities of the wine. Heat is evolved; the temperature
of the wine increases to 90 or 100 degrees. At length
the vinous odour is perceived, and the fermentation ceas-
ing, all is quiet as at first.

Those wines which effervesce (vins moussenx ) are im-
pregnated deeply with carbonic acid gas, from their being
drawn off before fermentation is complete. This gas
disengages itself from all kinds of wine during the pro-
cess of fermentation, and when it ceases to do so the wine
is perfect and limpid, and the taste purely vinous. The
first period of fermentation is one of great disturbance in
the must, over the surface of which is collected what the
French call the chapeau, a head, scum, or crust, which
swells upward as the fermentation proceeds, the gas
escaping through the pores, or ecracks, which form in it.
When it is observed to sink down, the time is arrived to
close the vat. Space enough must still be left for the
carbonic gas to free itself. The time necessary to com-
plete the fermentation differs according to the quality or
ripeness of the grapes, the species of plant, the soil, and
the temperature of the vineyard. In some places in
France, as in Burgundy, the must remains in the vat
from six to thirty hours only. Near Lyons it is left six or
eight days, or even as many as from twelve to twenty. In
the south-east from twenty-five to forty. At Narbonne it
is frequently kept for seventy days, and the fermenta-
tion being over, the wine clarifies in the vat, in contact
with the stalks, which add strength to it. It appears
that the head, daily acquiring greater consistency, at
length completely excludes the atmospheric air, and the
wine is safe ; still this usage cannot be depended upon.
There is great hazard to the wine in the practice. In
Germany the stalks are rarely suffered to remain during
fermentation. In Portugal always.
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Though experience has shown in France that exposed
fermentation is the best, an individual at Montpellier,
named Gérvais, claimed the invention, and asserted the
superiority of a close method, by an apparatus which is
said to have been borrowed from others, yet nevertheless
secured by patent. The application of this invention
was to preserve the strength and perfume of the wine,
by preventing their escape. The error attributed to its
use is said to be the retention of the carbonic acid gas,
which ought to be allowed to escape freely, or the fer-
mentation will not be complete, for the want of consi-
dering that the quicker the fermentation, the aleohol and
perfume will evaporate in a less quantity, because they
are superseded by the more vehement evaporation of the
gas which, in that case, occupies the space above the
head exclusively, and will not suffer them to mingle
with it. The usual method preserves the bouquet fully
as well. The slower the earbonic gas escapes, and the
more tranquil the operation, the more likely the spirit
and perfume are to pass along with it. In fact the
suffrages of the best practical judges are against this in-
vention, as not imparting any thing new to the wines in
quality or perfume, covering the vat being fully equal to
every object, leaving sufficient space for the escape of the
gas. Some, in order to hasten the process of fermenta-
tion in the North, plunge red hot iron bars into the wine,
and with considerable advantage to the process.

The vats and barrels require great attention ; if they
are new, the wood of which they are composed is apt to
impart a bad and bitter taste to the wine. Thisis guarded
against by repeated washings in cold, and afterwards in
hot water, in which peach leaves are steeped, or with a
wa.ﬂhing' of salt water, or rather soaking, to extract all
which is disagreeable in the wood, and finally they are
washed with boiling must, bunged, shaken, and left to
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wlen they come from the furnace with a boiling mixture
of turpentine and pitch, mixed with vine branch ashes,
goats’ hair, and very fine sand, which never falls off.
These vessels contain from twelve to twenty barrels, and
must not be confounded with the jar by which Cyprus
wines are usually sold. Notwithstanding these last, a large
proportion of Cyprus wine is transported in skins. Limed
vessels, and those of marble, are liable to be acted upon
by wine to its great detriment.

Before taking leave of this part of the subject, it may
not be amiss to go a little more at length into the subject
of colour, and the perfect vinosity of the must under
fermentation. If the quantity in the vat be consider-
able, and the weather warm, the wine should remain a
short time, for the fermentation is quickly perfected.
If the saccharine prineiple abound, the must is thick, and
the temperature low, the fermentation will be longer.
The want of perfection in fermenting in the vat, may be
helped considerably after barrelling ; but wine suffered
to become acid, injured by excess of carbonic gas, or
touched with mouldiness, eannot be properly recovered.
In regard to colour, some of the most perfect wines in
that respect, as well as in delicacy of taste, remain only
six hours in the vat. Time does not add to the depth of
colour. The bruising of the skins when the grapes are
trod gives out the colour which is extracted from them
alone, and fermentation does not much increase it,

The precise time for drawing off wine from the vat,
after the fermentation is perfeﬁt, can be attained only
by experience. The moment the head sinks, visible
fermentation has ceased in the rising of gas bubbles,
but the sensible heat being over, it is not always proper
to draw off the liquid. Sometimes the proper period is
not less than twenty hours after the wine drawn into a
glass seems fine enough, and in all respeets ready to
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draw. When the wine is drawn off, the murk remaining
in the vat is again subjected to pressure. The murk is
then applied to numerous economical purposes. It is
sometimes the case that this last wine is mixed with what
is first drawn off from the vat to its deterioration, but to
an increase in quantity.

The wine-press differs in construction in different
countries. There are several kinds. It has already been
observed, that for red wine the grapes are trodden before
they are pressed, to disengage the colouring matter from
the skins, and that in making white wine this operation
is never performed. In either case, when the press is
applied, the first pressing is dispatched as quickly as pos-
sible.  Of presses there are commonly the small and
the large. 'The first is a simple screw-press, furnished
with blocks of wood, to replace the void when the
murk has been pressed nearly to its utmost. The com-
mon press is easily understood. Instead, however, of
placing the bar which turns the serew in a hole in the
screw itself, it is frequently omitted altogether. A wheel,
of a diameter as large as the space between the cheeks
of the press will allow, is substituted, the circumference
of which is grooved to receive a rope, that it may act in
the way a rope acts upon a drum in mining machinery.
One end of this rope is attached to a capstan, with a wheel
of large diameter, forming the circumference of half a
dozen spokes, which are the levers. The rope from the
press being wound round the main tree of the capstan, is
turned by men at the extremity of the radii, and conse-
quently exerts an immense power upon the murk.

The plank which rests on the lower part of the press
on which the grapes are placed, is called the maye in
France. It is furrowed for the wine to run forwards,
where one channel conveys it into a vat sunk in the ground.
When the press is heaped as high as is thought neces-
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sary, three pieces, or rather beams of wood, are placed
upon the grapes parallel with the side of the press, one
in the middle, and one at each extremity of the heap, on
which rest thick planks, their ends towards the cheeks.
Upon these again rest transverse beams, and over them
the beam attached to the screw comes down.

At first the press is used gently, that the wine may
not overflow. The pressure is then gradually inereased,
until the murk becomes moderately compressed. This is
the first pressing. The grapes that did not sustain pres-
sure being scattered over the edges of the heap, are now
gathered up, the press relaxed, and being placed upon the
murk, the pressis tightened again. The wine from this
is called of the second pressing. The edges of the whole
mass are now squared down with a cutting instrument, so
that the mass of fruit is reduced to the form of an im-
mense oblong cake, upon which the cuttings of the edges
are heaped, and the press worked again, which makes
wine of the third pressing, or, as the wine maker calls it,
“wine of the first cutting.” The pressing and cutting
" are repeated two or three times, and what liquid flows
after is called among the labourers wine of the second or
third cuttings.

The wine of the first pressing is always kept apart
from the rest, especially when the season is hot, and the
fruit ripe. It would be apt to take a red colour if mixed
with wine of the second pressing, when it is designed to
make white wine. There are seasons, however, when
it is useful to mingle the first and second pressings. The
third must never be mixed with the two first. At Ay, the
press is used with great power, and the murk is as hard
as a hoard.

The great wine-press consists of a screw, acting upon
the extremity of two immense levers, and is capable of
makiug no less than twenty-five pieces of wine in four
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hours. Where vineyards are extensive, as it is desirable
to press the produce of the gathering in one day, how-
ever large in quantity, this press is useful ; but it is the
instrument for making a large quantity of secondary wine,
rather than a little of a choice character, and is used prin-
cipally by the larger wine growers., There is only one
species of wine which is made without beating, treading,
or pressing, this is what they call in Spain * lagrima.”
The grapes, melting with ripeness, are suspended in
bunches, and the wine is the produce of the droppings.
This can only be effected with the muscatel grape of the
warm South. In this way the richest Malaga is made.
In Cyprus the grapes are beaten with mallets, on an in-
clined plane, with a reservoir at the end.

The wine being barrelled, is removed into the cellar.
The best cellars should be slightly humid, and as deep
under ground as the nature of the soil will permit them
to be, even fifty feet. If too damp they affect the wine,
if too dry the staves of the barrels shrink, and waste the
liquors. Light should be admitted by very small apertures,
having slides or shutters to close according to the state of
the temperature, for which end a thermometer or two are
indispensable to hang against the walls. "The arch over
should be solid, and as thick as possible, in order to pre-
vent any motion above communicating its tremour to
the barrels. The whole should be covered as well in
winter as summer with litter, to prevent the action of
both cold and heat. The floor should be of earth, well
beaten, and the recesses, if any, to receive the bottles,
should be strewed with sand. If found too humid, the
number of air holes should be augmented ; and if too dry,
a part of them should be stopped, and those left narrowed.
If by any chance the rays of the sun penetrate any of
the air holes, a wall must be huilt before them, or sloping
planks, covered with turf, be fixed above them. The
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casks should be set upon stands, six or seven inches high,
made of square strong timbers. Wedges should be placed
under, to keep them steady. No cask should be suffered
to touch its neighbour, or the cellar wall, but should stand
perfectly insulated, and at the same time immoveable
from any slight cause. The casks should be parallel
with a horizontal line through their centres lengthwise,
so that all sediment may lodge in the bellying part of the
barrel which is lowest. No fruit, flowers, garden produce,
or green wood, should ever be placed in the wine cellar,
as they impart, too frequently, a bad taste to the wine,
which is wonderfully susceptible of all that impregnates
the atmosphere around it, and often contracts acidity from
extraneous substances lodged near.

The wine cellared from the vintage requires new cares
to render it fit for the market. The casks, in conse-
quence of the disengagement of the carbonie gas still re-
maining, are not quite filled up, to allow space for the
secondary fermentation. About two inches from the
bung is left vacant. A hole is made near the bung, and
stopped with a wooden pin, to let out the gas from time
to time as it fills up the space above the wine, but care
must be taken that no external air enter. When it is
found that no more gas escapes, the barrels are filled, and
hermetically closed. This last filling in France is known
by the term owiller, and in some places this operation is
performed every day for the first month, every fourth for.
the second, and every eighth until the wine is racked.
In this way the celebrated Hermitage wines are treated.
At Bourdeaux it is performed every eighth day. The
wine used for filling should be of a quality equal to that
in the cask. The cellars are visited daily, and the wine
is frequently tasted to judge of its state.

When the casks are neglected to be filled up, a white
mouldiness, styled «the flower” by the French, covers the
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In racking wine, the cask should be bored about three
fingers’ breadth above the projecting part of the staves with
an instrument made on purpose, and the cock introduced,
so as not to waste more than a few drops of the wine, and
exclude in the operation the smallest portion of the ex-
ternal air. The bung is slightly lifted, to permit air
enough to enter and set the wine running. At Beaune,
in the Cote d’Or, the wines of which rank so high in esti-
mation, they are racked by means of a brass tap, hav-
ing a straight stem. To this stem is fixed another tube,
the end of which is inserted in a wooden pipe, of a slightly
conical form, which is introduced into the empty cask.
The cask is placed on the side; a small hole or two are
bored with a gimblet in the uppermost stave, which,
when the cask is full, are stopped up, and the cask set
in its place. The wine is thus racked without the least
disturbance.

In some parts of France, as at Condrien, on the
Rhone, the wine is racked two or three times, twenty or
thirty heurs only passing between each operation.  If the
wine is displaced for any reason, while in the growers’
hands, it is generally racked each time.

Wines which do not become limpid by racking, are
submitted to the further process of fining, as afterwards
deseribed in this work, and then racked. Many kinds
of wine require, from the extreme fineness of the par-
ticles of the lees held in suspension, to be put through
this process before they are fit for the market. The wine
during the process is always strongly agitated with a cleft
stick. It is observed that the inferior wines lose their
harshness by this process, and that the best growths ac-
quire greater delicacy.

A word or two may here be added respecting the em-
ployment of sulphur matches, which sometimes imparts a
slight taste to the wines when overdone. Its object is to
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CHAPTER III.

THE VINTAGE—( Continued.)

ACCIDENTS TO THE PRODUCT OF THE VINTAGE IN ITS SUHSEQUENT
STATE—REMEDIES—TREATMENT AND USES OF THE MURK—OIL OF
GRAPE PIPS—BOILED WINES—VINS DE LIGUEUR, DE PAILLE, JAUNE—
STRENGTHENING OF THE PRODUCE OF WEAK VINTAGES,

Wines are subject, from known or unknown causes, to
deterioration, or malady, soon after they are made. The
two most dangerous changes to which they are liable in
the maker’s hands, are the becoming oily, or contracting
acidity, Oiliness is a milky appearance, put on by wines
made in a wet season, and ill fermented. The wine loses
its natural fluidity, and becomes ropy. White wines are
most subject to this malady, but notin the wood, unless of
meagre quality ; but they will sometimes turn oily in the
bottle, however well corked. After a certain time has ex-
pired they will again frequently become pure. The white
substance at first seen in the wine turns brown, shrinks,
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colder than that in which it previously stood. Honey,
or liquorice, is often dissolved in the wine, or cream, or
the wine is saturated with acetate of magnesia. Many
use gelatine of bones: but the best mode is to pass it
over the lees at the vintage, when it will lose its acidity.,
In the spring succeeding, however, it is almost certain to
revert to an acid state again. Thus far, provided the
wine is taken at the first appearance of change, if it be at
all advanced, the malady is hopeless, and the wine will
infallibly become vinegar.

Sometimes the acidity of wine is only superficial, and
when that is the ease an instrument is adopted in France,
which, passing deep into the contents of the cask, fills
it without the least disturbance, until the bad portion
overflows at the bung-hole, being displaced by that which
is introduced in a sound state.

Bitterness is another malady to which the best quality
of wine is subject. It follows the insensible fermentation
either in the wood or bottle, and does not show itself until
the wine is old. Some of the best Burgundy is subject
to bitterness, especially if it tasted rough on attaining
maturity. 'The wine is generally clear during the time
it is thus affected. If it happen in the cask, it is passed
over new lees, or wine of a younger growth of the same
vineyard, but this only renders the wine liable to new
changes, and injures the bouquet. It is afterwards fined
with egos, suffered to rest two or three months, and then
racked. If the wine is in bottle, it will often re-establish
itself in two or three years, but it must not be moved.
The wine will lose some of its colour and bouquet, but
become finer, and good for drinking. If moved it is de-
canted, which some persons do on first discovering the
malady, and repeat it as long as there is any deposit.
Almost all wines change colour with age, and generally in
proportion to their original deepness of hue. When this
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is the effect of malady, they lose their transparency;
the red become black, and the white a livid yellow;
the taste, also, gets worse. This is a new fermentation,
and is stopped with purified tartar, reduced to a fine
powder and put into the cask, which is shaken, with the
bung open, that the gas may escape freely. The wine
is then drawn off into a well sulphured barrel, placed
in a cool cellar, racked, and fined. If not thus restored,
such wines are mingled with those of a newer vintage,
from the same vines, but not of a vintage too young.
Sometimes wines thus disordered in the bottle will re-
cover themselves, though this is rarely to be depended
upon.

Wine which is pricked, or has a flat dead taste, proves
that the external air has been admitted either by the cork,
if in bottle, or from the bung being ill fitted, if in the
cask. Insuch a state the bouquet is lost, and in the next
stage of deterioration it exhibits the white filaments, de-
nominated “the flower.” This mischief is remedied if the
wine be not too far gone, and possess strength and body,
by racking it into a cask just emptied of sound wine, and
sulphured. It is then closed very carefully for fifteen
days, fined, racked, and bottled. If the wine was too
far gone for this mode of recovery, a third part of sound
wine is added, in place of a third subtracted, which
should be younger and fuller of spirit. What is better,
to a cask containing two hundred and forty bottles, thirty
or forty quarts of fresh lees, obtained from racking newer
wines, are added, which are well mingled with the spoiled
wine once a day, for three or four days. It is then to be
racked and bottled. If near the vintage time, the wine
is passed over the murk, and this is found an excellent
remedy. Preparations of lead have been used for the
purpose of recovering wine thus injured. Those who use
them act disgracefully : such wines are highly deleterious,
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however small the quantity of lead which may have been
infused. It is an excellent thing to throw cold well
water over the casks, and apply ice below them, when
there is reason to apprehend the wine is turning; and
thus allay the elements of mischief,

A taste of mouldiness is a fatal accident in wine, and
may arise from many causes; such as a bad or foul cask,
a poor egg employed in fining, or decayed grapes in the
vat. M. Chaptal gives an account of a nauseous odour,
which disappeared after a long fermentation, found to
proceed from a vast number of wood-bugs which had
been gathered with the grapes and crushed in the press.
Drawing off into a well sulphured cask is a good prac-
tice, adding some bruised peach kernels, or almond wood,
by which means, if the injury be slight, it is remedied.
Bone charcoal is good for the same end, or burnt bread
crust suspended in the wine. If, however, the taste is
very strong and fixed, it cannot be recovered; it is in
this case unfit even for distillation or for vinegar,

New wine is sometimes frozen. To recover it, racking
into sulphured casks is had recourse to, with the addition
of brandy. After this it may be fined and bottled. The
aqueous part of the wine is that which congeals, and
this has sometimes furnished wine growers with the hint
which they have taken to their advantage, namely, to
expose their wine to the frost, that it may congeal a pro-
portion of the watery part, and then rack off the residue,
which is found to be improved both in body and spirit.

Some wines depose in growing old a matter totally
different from the lees. One kind is found adhering in
a lining to the bottom of the bottle or vessel; another
species is suspended in the liquor, being too light for
deposition. Some have imagined these to consist of pre-
parations of lead used by the maker of the wine. When
this deposit is burned upon charcoal, it gives out a vapour
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water, until it comes away clear. Wines affected by the
oak of the cask are said in France to have a taste of the
oak. A musty taste is sometimes contracted from the
wood of the cask, which is corrected by agitating mustard
seed, juniper, or sage on the wine. These are supposed
to act by their essential oil, and thus restore it. Another
taste is that of musk, contracted also from the barrel; it
is got quit of by ventilation.

It has already been observed, under the head of * cul-
ture of the vine,” that it is one of the most useful plants
known, for every portion of it may be applied fo some
purpose. The must of the south is employed in making
a rich confeetion with eitron and aromatic sweets. The
richer pears, apples, prunes, melons, mushrooms, roots of
various kinds, are mashed and mingled with must boiled
to a syrup, till they are incorporated by methods which it
would be foreign to present objects if particularized here.

The murk after being in the vat is still rich in must,
and is accordingly again submitted to pressure, the pro-
duct of which is nearly equal in quality to that first taken ;
this has been noticed already. On the residue of the
grapes, the refuse of the vintage, together with the
murk, hot water and syrup are thrown, and the product
is a very small wine, cooling and pleasant to the palate,
flavoured with peaches, elder for colour, and a little
Florence iris. This wine is often given to harvest people
and culfivators in the south of Europe during the last
burning days of the summer, or rather autumn. To
prevent it from turning acid, honey is intermixed. Some
mingle also ¢ream of tartar, which aids the fermenta-
tion and the spirituous product. White grapes are
deemed to be better than red for this purpose.

One hundred and ninety-five parts of murk burned
furnish five and a quarter of potash. The murk beaten
in water and distilled produces brandy of a secondary
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for a longer or shorter time, are said to be consolidated
more rapidly than by any other means.

Even the pips or seeds of the grape are applicable
to a useful purpose, besides feeding pigeons. Separated
from the murk by washing and being carefully dried,
they are ground in an oil mill, and the produce is very
superior to that from nuts, either for eating or burning.
No odour accompanies its use, and it burns as bright as
olive oil, without smoke. 'This use of the pips of the
orape is an Italian invention of about a century old.
The product is in Italy about nine per cent., but too
little is made to allow of exportation.

It is not needful to go into minute particulars upon the
foregoing applications, because England is not the coun-
try of the vine, they are enumerated here to render the
subject generally complete, and to afford an idea of the
exceeding value of the vine where the climate is con-
genial to its maturity ;- but it will not be out of place here
to mention there are different kinds of *“domestic” wines,
as the French designate them. On the subject of all wine
we must look to that people alone for sound and well-
digested information. In no other country where wine
is made is the manufacture conducted upon principles so
well fixed, nor is science elsewhere applied to the sub-
ject. What may be called domestic wines in France are
those which are rarely exported from the neighbourhood,
where they are only made for home consumption.
Strangers are very little acquainted with these. Do-
mestic wines, as the French style them, are a prepara-
tion from the grape exceedingly rich. By this term is
not to be understood boiled wine, such as is used for
sherbet, nor that made to mingle with sherry, as at St.
Lucar in Spain, first undergoing fermentation; but con-
centrated must, boiled, with a mixture of brandy, and
sometimes of aromatic seeds; in fact, rich syrups.

E
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Boiled wines are of ancient date, having, it is sup-
posed, passed from Asia into Greece. They are common
in Italy, Spain, and France. The ripest and finest grapes
are selected generally of the Muscadine species, gathered
during the hottest part of the day, in order that they
may be free from dew, and humidity of every other
kind. They are carefully moved, laid upon hurdles, and
exposed for five or six successive days to the sun’s most
ardent rays, turning them at least three or four times
every day. They are then trodden out, as is the usage
with the common grape at the vintage. The must is
placed over a clear fire, with as little smoke as possible.
The wine must be boiled until it is reduced to one-third
of its original quantity. It is then skimmed and poured
into wooden vessels, carefully cleaned and quite new,
to remain until it is cool, after which it is barrelled up
close. 'T'his wine is very pleasant to the taste, of a deep
amber colour, delicate and generous. Corsica is famous
for such wines, which are treated so judiciously by boil-
ing, that in the north of Europe they are taken for Ma-
laga or Canary. When very old they are often passed
off for Cyprus, Tinto, or Malaga, of the best kind, as
the owner may wish them to seem. Boiling is also
adopted to make new wine have the appearance of age.
For this purpose, it is raised in temperature close to the
boiling point, barrelled and bunged up directly, and in
three months it is found possessed of the character of
wine kept from six to ten years. Bourdeaux wine two
years old will thus acquire the flavour of that which
is ten or a dozen in age. Port wine is often thus treated
in England, by placing the bottles in tepid water, and
raising it to the boiling point, when, after being but a
short time in the cellar, it will deposit a crust, and put
on the character and virtue of wine which has been cel-

lared for years.
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What are called in France wins du liqueur, are those
in which the saecharine principle has not entirely dis-
appeared during the process of fermentation, and been
changed into alcohol. Wines of this sort abound, both red
and white. Of this class are the sweet wine of Cyprus,
the white of Rivesaltes, Syracuse, Malvaisia, Malaga,
and similar kinds. Unfortunately, the wines sold under
this name are not always genuine; the practice of adul-
teration, by which the more valuable qualities of this
species of wine are deteriorated, is but too common, and
is less liable to detection than in dry wines.

The wines called vins de paille are so denominated
from the grapes being laid for several months upon
straw before they are taken to the press. Sometimes,
instead of being laid upon the straw, they are hung up
in straw tresses. If the wine intended to be made is
what is called demi paille, the grapes are thus exposed
for fifty or sixty days only ; if for vin paille wholly, they
remain for three or four months in the foregoing state.
In the department of la Meurthe in France, vin paille
is called vin de grenier.

The Hermitage vin de paille is not fermented for some
months after it is made, so that in reckoning its age, the
first year from the vintage is never taken into account.
It is sometimes in a state of fermentation for six years,
and not until this fermentation has ceased for two or
three years, is the wine fit for consumption.

What is called vin moussenzx, which is best deseribed
by what is understood in England of champagne, is
divided into grand mousseuzx and erémans, or demi mous-
seur. The product of the second pressure of the grape
in the department of the Maine is called vin de taille.
The mousseux wines of Arbois are called vins blanes de
garde, and when old, vin jaune.

There is no pure wine in France like that which is
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CHAPTER 1V.

WINES OF FRANCE.

GENERAL REMARKS—FRANCE THE FIRST WINE COUNTRY—QUANTITY
OF LAND IN VINEYARDS—AMOUNT AND VALUE OF PRODUCE—HEAYY
DUTIES TO WHICH WINE GROWERS ARE SUBJECTED—WINE EXTORTS
BY SEA—VALUE OF EXPORTS—HIGH GOVERNMENT DUTIES IN PARIS
—FRENCH WINE MEASURES.

Fraxce is the vineyard of the earth. Her fertile soil,
gentle acclivities, clear sunny skies, and fine summer
temperature, place her, in conjunction with her experi-
ence and the advantages of science applied to vinification,
the foremost in the art of making the juice which so
gladdens the human heart. She is able to manufacture
within her own limits, every deseription of wine, from
the harsh product of her northern provinces, to the
luscious malmsey of the South. From her delicious
Champagne and Burgundy, which have no equals, to her
rich Lunel and Frontignan, with all the grades of class
and quality between. Though custom may have made
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540,389,298 franes, or 22,516,220 15s. sterling; not,
indeed, the prodigious sum which Dr. Henderson has
made it in his work upon wine, but still an enormous
amount for a country which grows corn besides for thirty
millions of souls. In 1806 the vines were estimated to
cover a surface of 1,674,489 hectares. The calculations
made in that year, and for several years subsequently,
were not correct, and the valuations were exaggerated.
This has been proved during the increased progress of
the cadastre, by which means more accurate results have
been obtained.

For every hectare cultivated throughout France, a
mean produce of 22 hectolitres 6 litres was given for
the years between 1804 and 1808. The subsequent
caleulations, which are more correct, give an average of
20 hectolitres 27 litres each hectare,

A portion of the produce of the vines, amounting to
5,229,880 hectolitres, is distilled into brandy, and pro-
duces 751,945 hectolitres of spirit, of different degrees
of strength, besides 70,015 distilled from the murk,
yielding 37,288 of alcohol; the produce in pure
aleohol being 469,817 hectolitres. The total value of
wines and brandies exported from France into foreign
eountries in 1823 was 76,639,026 francs, or 3,193,292/,
15s. sterling. Thus, besides growing corn and vege-
tables upon a system by no means complete or econo-
mical, besides all her sterile lands, and in great part of
the middle and south having a defective husbandry com-
pared to that of England, France annually exports above
three millions sterling of her agricultural produce,—a
proof of the great fertility of her climate ; and when her
population is taken into account, a thing by no means
discreditable to her industry. Over and above the
foregoing quantity of brandy, 93,457 hectolitres are dis-
‘tilled from corn and other substances, besides the vine ;
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to the Mediterranean, from the Rhine to the Atlantic,
display either the skill or prej udice of the people. Asa
whole, what a picture does, this rich country present,
flowing with wine, oil, and honey. Corn, vines, and
olives, dividing from north to south the soil which a
genial sun warms, and an agricultural population look
upon with unfailing joyousness.

In other countries, to nature is left almost the sole
management of the production of such wines as obtain a
celebrity beyond the territory in which they are grown.
In Spain nature has done every thing, and man has
eenerally deteriorated her gifts. One of the finest red
wines in the world is the Val de Pefas, yet it is rarely to
be drank beyond Manzanares without the defilement of
pitch, from the goat-skins in which it is carried. In
France the slightest foreign taste, scarcely perceptible
to the stranger, would not be suffered in the better class
of wines. The national honour cannot be more serupu-
lously watched, than the purity and perfect quality of
the fruit of the vintage is regarded by the better class of
vine growers. The consequence is, that no wines in the
world are their equals,

It is impossible, notwithstanding the self-willed notions
of wine connoisseurs, that any thing approximating to
the truth ean be known respecting the wines in repute,
no longer back than the middle ages. The aroma, the
perfume, the exquisite delicacy which distinguish the
modern wines of France, were, it is very reasonable
to believe, unknown two or three centuries ago. We
find that the wines of distriets which were once cele-
brated are now very indifferent, or the palates of our
forefathers must have been much less refined than our
own. That the wines in France once praised so highly,
and now deemed of third-rate quality, may not in reality
be much altered by time, is very probable. When the
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ladies of nobles made their breakfast in England upon
salt junk and strong beer as luxuries, it is very likely
that the taste of the wine-drinker on the continent, a few
miles to the south, was after a pattern equally coarse,
and that in reality it is modern refinement, rather than
the deterioration of the wine, which induces a be-
lief, that either the climate, soil, or wine, in particular
parts of France, is greatly fallen off. That a vine-
yard may deteriorate from neglect or want of care,
or through bad planting, there is no doubt, where the
taste, as in our time, is so nicely adjusted ; but our fore-
fathers were hard men, and the strength, rather than the
flavour of wine, was their eriterion of its excellence.
The church, among whose disciples gormandizing and
good drinking were, in the middle ages, a part of ortho-
doxy, was the patron of the vine in her flourishing and
palmy times, and in the eloister rather than the palace,
was found the better order of wine tasters, and wine cul-
tivators. The best growths of a district were always on
monastical lands, and to this day they retain their sites.
Where the plants have been carefully kept up, they
furnish wines not at all deteriorated, it is probable, but
rather the reverse, from the earlier times of their history.
The progress of luxury in all things is in proportion to
the leisure of the people among which it is found, and
the idleness of the holy fathers enabled them to bring to
the utmost perfection a fruit, and its products, so essen-
tial to satisfy their pre-disposition for the good things of
this life. Every abbey had its vineyard ; and if, subse-
quently, the wine produced be not as good as it was
within human memory, it may be attributed to less assi-
duous cultivation, rather than to change of soil, or to
any natural alteration. There is a ridiculous tendency
in some writers, not only those who write on the vine,
but upon other subjeets, to praise that which, from lapse
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of time, they can judge nothing at all about, and to
ascribe to all but causes reconcileable to common sense,
changes which, if not imaginary in themselves, are very
easily accounted for upon simple principles. There are
spots in France, the wines of which it was once the
fashion to praise highly, but which are now deemed
very inferior in rank. Fashion and taste are for ever
changing, and these alone might contribute to account
for what are easily to be traced up to their causes by an
exertion of common sagacity.

In France, the wines have been subjected to heavy
duties, altogether amounting to more than twenty per
cent. These taxes are vexatious: a portion of them is
paid only in the towns and cities. Together they amount
to the sum of 4,800,000L sterling. 'They are exces-
sive, and are very unequally levied. The *oetroi” on
entering Paris is twenty-one francs, or 17s. 6d. the hec-
tolitre, which is equal to the price of the wine itself.
These duties have occasioned a great deal of distress
among the wine growers, by diminishing the consump-
tion. It is a very lamentable evil when the home pro-
duce of a country is so burthened, that the most indus-
trious cannot find a market for the reward of their
labours, and thus their poverty increases the evil arising
from bad regulations in the government, which should
rather cherish than retard the progress of a manufacture
towards excellence. This kind of taxation is the dry rot
of modern empires.

The wines of France, from these heavy taxes, are
found to pay the grower worst when they are of the
choicest quality. A second or third rate wine in a large
quantity, though bringing a low price, is considered
more profitable than a small quantity at a high price;
and this is principally owing to the manner in which the
wine is taxed. That it must have a very bad effect
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from the port of Bourdeaux. In 1824, the wines ex-
ported from thence amounted to 469,627 hectolitres.
The port of the next consequence in the trade is Mar-
seilles, which, in the same year, exported 139,643 hec-
tolitres. The ports which follow are, in order, Mont-
pellier 180,158, and Toulon 98,766. The total, by sea,
1,081,655 hectolitres 15 litres. In 1785, the exportation
from Bourdeaux was 100,000 pipes; in 1827, but 54,492,

The imports of England in all kinds of French wine,
in 1701, were 2,051 tuns. From this quantity, the
highest point until 1787, there was but one exception,
namely, in 1713, when the quantity reached 2,551 tuns.
The amount gradually fell to 475 tuns in 1786, while
the coarse brandied wines of Portugal rose from 7,408
tuns in 1701, to 12,171 in 1785. In 1786, the duties
were reduced to 50 16s. 6d. per tun, and French wine
was at once imported to the extent of 2,127 tuns, though
the year before the quantity was only 475 tuns, which
payed 997 8s. 9d. per tun. Since that period the average
has been about two thousand tuns, though the duties,
were again raised while the trash from Portugal, which
English people were so long condemned by their go-
vernment to swallow, to the ruin of the stomach, reached
in importation and home manufacture, to twenty thou-
sand tuns. A treaty, which disgraced the good sense of
the British government, and ensured the worst wine in
Portugal for the English market, had been entered into for
forcing down upon wine drinkers the produce of Portugal,
under the specious pretence of encouraging our woollen
manufactures. Good sense has at length conquered pre-
Judice, and the Methuen treaty, the standing jest of every
sound statesman, is at length rendered powerless of future
harm. Englishmen may now drink the wholesome wines
of France, cheerful and healthy as they are, without a
greater expense of duty than those of Oporto.
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hectolitre, yet it carries a duty of seventeen shillings and
sixpence! Thus the duty upon wine for home con-
sumption in the French capital, is greater than the duty
charged in this country on importation. A hogshead of
the best Bourdeaux, or claret, bought on the spot, made
up for the British market, and not pure in growth, though
a good wine, being always a mixture, is 50, the duty
16L. 13s. 6d. It is true in England the freight, carriage,
bottles, profit of the home merchant, and other matters,
will swell this amount, but to the importer the best
Bourdeaux wine may be had for these charges.

The wines of France being the natural production of
the climate, which England can never imitate, an ex-
change for the productions of the British soil, or for such
manufactures as France cannot rival in excellence, or
cheapness, placed upon a liberal basis, would be of great
advantage to both countries, as well as to the constitutions
and stomachs of Englishmen. It is to be wished that the
wines of France were drank here in preference to all
others. The coldness complained of in the wvarieties
commonly introduced, may be easily met by the import-
ation of the stronger kinds, which are still the genuine
growth of the vine, and pure in quality. The aleohol in
wine combined in the natural way, when drank in that
state, is not productive of those complaints of the liver,
and similar diseases, which arise from drinking the
brandied wines of Portugal, in which the spirit is foreign.
This is a remarkable fact. The union of the alecohol,
mingled with the other ingredients of the wine by arti-
ficial means, is never perfect, and is beyond calculation
more pernicious than the strongest natural product. The
coldness even of the less spirituous French wines, only
arises from the high state of stimulus in which English
stomachs are kept. From thence comes so much of the
misery of indigestion in this country, and its terrible con-
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sequences. All who wish to drink wine that enlivens
without injuring the stomach, and cheers without being
followed by headache, will take French wine. To one
class of persons, it is true, and that unfortunately a
large one, this recommendation is vain, namely, those to
whose stomachs the use of aleohol, in its various forms,
has been familiar, whether diluted with water or mingled
in the adulterated wines of the Peninsula; on such the
delicate and generous temper of French wine is lost.
The beautiful sun of the south of France is chill to the
sooty tenant of the African zone, who lives in continual
fire.

Before closing this chapter a list of various old and
customary French measures is subjoined, many of them
fictitious or nominal, but as they may be met with here-
after, it will be necessary to place them before the reader
for the sake of explanation. In the wine districts they
are now all resolved into hectolitres and litres, by which
measures wine is universally sold, however the casks
may vary in size. This is a useful regulation, and should
be adopted in England, to prevent bottles of fourteen to
the dozen being passed off as full measure. If a bottle
of wine from the wood is demanded in Paris by the buyer,
it is charged at the same price as the litre, which is one-
third more, but if the purchaser asks for the litre it must
be given him without extra charge, though it will require
an additional bottle to hold it. The French when they
send to a wine shop for their wine, send two bottles, and
demand a litre.

The following are some of the most common local
French measures. The hectolitre is in round numbers
about 264 English gallons: the litre about an English
quart; or decimally, one English quart is 0-9463 tenths,
or 3:3788 litres make an English gallon.

It has been already observed that the names applied



THE WINES OF FRANCE. 6o

in various wine districts of France to the casks which
they use, differ without reference to the measure, that in
the department of the Marne, the fonneau is called the
queue, and so on. By, the new and excellent French
system of measures, every measure, it must also again
be borne in mind, is resolved into litre and hectolitre.

The Litre is 61:0280264 English cubic inches, or
2:113 English pints.

The HecroviTrE is 264 Eng. gallons, or 3:531714693
English cubie feet. The litre, then, is something more
than the English quart, which, and the hectolitre of
26-4 English gallons being recollected, the quantities
of the provineial and the old measures may be easily
comprehended.

The Lot of Lisle is 2:064 litres, or 0:545 gallons.

The Verre is, in some places, 2:017108 English gal-
lons, or 7:60965 litres. At Bordeaux it 1s 7,177 litres,
or 1:896 gallons; at Bayonne 7:390 litres, or 1952 gal-
lons. At Montpellier it is 7,609 litres. The old velte,
also called septier, was 7-60965 litres, or 2:017108 gallons.

The Onm used at Strasburgh, is 46-093 litres, or 12176
English gallons.’

The MiLLEroLLE, at Marseilles, is 64-330 litres, or
16990 English gallons.

The AsnéE, at Lyons, is 82:549 litres,

The QuarTavr, of Champagne, is 90 litres ; in the old
French measure 68:4868, or about 18 English gallons.

The QuarT, in La Nievre, is 115 litres.

The Barrigue, of Limoux, from 100 to 120 litres.
The barrique, of Hermitage, 120 litres. Of Rochelle,
174-299 litres, or 46:039 gallons.  Of Rouen, 195648
litres, or 51,688 gallons. Of Bordeaux, 228 litres. Of
the Basses Pyrennees, three hectolitres.

A Piece of Champagne, of 160 litres, is only sold on
the spot to traders, the wine being exported in bottle. A

¥
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The Frexca GaLLoN, 3:8048 litres, or 1:008554 Eng-
lish gallons.

The Quarte, 1:9024 litres.

The Pinte, 951206 litres, or 2521385 English
gallons.

The CuoriNg, called also the settier, ‘475603 litres ;
also the half settier.

It will not be amiss here, for the benefit of the drinker
of French wines, to mention several terms, employed by
the dealers and connoisseurs in speaking of them. It is
but natural that France should give the terms which
designate the character of wine to her neighbours, and
the world at large.

Bouquet is the aromatic smell which is perceived on
drawing the cork of any of the finer wines, on their ex-
posure to the air. Insome of the better classes of I'rench
wine it is highly rich and odorous. It is not a single
perfume, and is named bouguet from this eircumstance.
It seems to arise from a union of several agreeable odours,
according to the opinion of the initiated.

Séwe is applied to the taste of the wine the instant it is
swallowed, composed both of the spirituous quality and
aromatic odour united. Yet vin qui a de la séve means
only tart wine.

Aroma spirituenz intends nearly the same thing as séve,
and both are acquired at uncertain ages of the wine.
Infusions of different substances are sometimes used, to
impart these virtues,

Cru. This word is applied several ways. It means
a vineyard, a particular spot in a vineyard, any vine land
generally.

Fumeuz—wines quickly affecting the head from alco-
hol, not from carbonic gas, as Champagne; to the latter
the term montunt is applied.

Felouté wine, of good colour and body.

F 2






Champagne.

CHAPTER V.

WINES OF FRANCE—{( Continued ).

WINES OF THE DEFARTMENTS OF THE MARNE, HAUT MARNE, ARDENNES,
AND AUBE, COMPREHENDING THE ANCIENT PROVINCE OF CHAM-
PAGNE—WINES OF THE COTE D'OR; L'YONNE, AND SEINE AND OISE,
COMPOSING ANCIENT BURGUNDY—WINES OF THE DROME, RHONE,
AND VAUCLUSE, FORMERLY THE LYONNAIS, DAUPHINY, PROVENCE,
ORANGE, AND LANGUEDOC—OF THE GIRONDE OR BORDELAIS—OF
THE DEPARTMENTS OF THE DORDOGNE, VIENNE, NIEVRE, LOT, LOT
ET GARONNE, MOSELLE, HAUT RHIN, BAS RHIN, &c.

Tue wines for which the ancient province of Cham-
pagne is celebrated, rank first in excellence among the
wines of France. By forming France into departments,
Champagne is now divided between the departments of
the Ardennes, the Marne, the Aube, and the Haut
Marne. The wines produced there long disputed the
palm of excellence with those of Burgundy. Gout had
been attributed to them by certain French physicians.
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The school of medicine, with becoming notions of its
dignity, entered, in consequence, about 1652, into a warm
discussion on the respective merits of the two species,
and though the public had settled the question long be-
fore, the faculty of medicine took time, and did not pro-
nounce in favour of the wines of Champagne until 1778,
about one hundred and twenty-eight years after the dis-
pute commenced ! In 1328 Rheims wine bore a price of
ten livres only, while Beaune fetched twenty-eight. In
1559, at the coronation of Francis II., Rheims wine
was dearer than Burgundy; but the wine of Lyonnais
was still dearer. In 1561 they had risen in price. In
1571 they were nearly eight times increased in value.
Champagne reached its present perfection and estima-
tion about 1610, at the coronation of Louis XIII.
The oldest anecdote which the French possess relative
to the excellence of this wine, dates as far back as 1397,
when Vincesilaus, king of Bohemia and the Romans, on
coming to France to negociate a treaty with Charles VI.,
arrived at Rheims, and having tasted the wine of Cham-
pagne, it is to be presumed for the first time, spun out
his diplomatie errand to the longest possible moment, and
then gave up all that was required of him, in order to
prolong his stay, getting drunk on Champagne daily
before dinner. It is said that Franecis I. of France, Pope
Leo X., Charles V. of Spain, and Henry VIIL. of England,
had each of them a vineyard at Ay, their own property,
and on each vineyard a small house occupied by a super-
intendant. Thus the genuine article was secured by
each sovereign for his own table. If this be true, it
speaks much for the length of time which Champagne
wine has been esteemed. The vineyards on the banks of
the Marne are those which possess the highest character,
producing most of the wine known by the general term
of Champagne wine in other countries. These wines
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are divided into those of the river and of the mountain,
the former being generally white.

Champagne wines are divided into sparkling (‘mousseu ),
demi sparkling (demi mousseuz ), and still wines (‘non
mousseux )., Some are white or straw colour, others grey,
others rose colour, and some are red. They are of light
quality in respect to spirit, the average of aleohol in
Champagne wine in general, according to Mr. Brande,
being but 12:61 per cent.

The entire quantity of wine made in Champagne of
all kinds varies with the season; but the average may be
taken at 1,560,687 hectolitres, from 55,540 hectares of
vines. The department of the Marne is that in which
the most famous of these wines are made. There are
19,066' hectares of land devoted to the vine in the de-
partment, and of this number 110 are situated in the
arrondissement of Chalons sur Marne; 6,856 in that of
Epernay ; 425 in that of St. Menehould; 9,029 in that
of Rheims; and 2,646 in that of Vitry sur Marne. The
quantity of wine made in the whole department is 422,487
hectolitres, and the value about 11,235,397 francs; of
this sum nearly four-fifths in value is made in the arron-
dissements of Epernay and Rheims. The quantity ex-
ported from the department is of the best kinds, and
amounts to about 103,043 hectolitres annually; the resi-
due is distilled or consumed by the inhabitants. The best
red wines are sold in Belgium, and the Rhenish pro-
vinces. The Sillery goes ‘to Paris and to England, and
the sparkling wines, not only over France, but the entire
civilized world. The wine merchants of Paris and Meaux
take nearly all the wines made in the arrondissement of
Epernay.

The mean price in the arrondissements of Clilons,

! The tables of Dr. Henderson, rating them at 22500, are erroneous,
being much too high.
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St. Menehould, and Vitry, which are inferior kinds, is
about sixteen francs the hectolitre; those of Vitry bring
twenty francs; St. Menehould fifteen ; and Chalons about
twelve. "

Though in England most people understand by cham-
pagne only wine which effervesces, this, as we have seen,
is an error. There are many kinds of Champagne wine,
but the best are those which froth least. They are
improved in the drinking by ice, which tends to repress
the effervescence ; the Sillery has no sparkle at all. Every
connoisseur in Champagne will select wine of moderate
effervescence, and such wine carries the best price.
When the glass is entirely filled with froth, on pouring
out the contents of the bottle, the better qualities of the
wine and the spirit evaporate. The quantity of spirit in
Champagne, as we have seen, is but small, and the resi-
due is a flat meagre fluid.

There is an exquisite delicacy about the wines of Cham-
pagne, which is more sensible to the foreigner than that
which distinguishes the richest kind of Burgundy in the
taste of the French amateur., The French have terms
for distinguishing different qualities in their wines, some
of which cannot be translated; but the terms * delicate”
or ¢fine,” as applied to the wines of Champagne, the
peculiar  aroma,” which remains in the mouth after
tasting them, together with the * bouquet,” which is
understood alone of the perfume, and is applied to the
sense of smell, are terms pretty intelligible to English-
men, who are drinkers of French wines.

It is on the banks of the Marne that the best effer-
vescing wines are made, or, to follow the French designa-
tion, from *the vineyards of the river.” We have already
noted the general divisions of river and mountain wines,
which are of some antiquity in characterising the wines
of this part of Irance. The French, however, divide
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this distriet, or vine-ground of Rheims, into four general
divisions, namely, the river vineyard district, that of the
mountain of Rheims, that of the estate of St. Thierry,
and that of the valleys of Norrois and Tardenois. There
are, moreover, one or two other spots which do not come
into these divisions, one of them is on the side of a hill
north-east of Rheims.

The river district is situated on a caleareous declivity,
open to the south, at the foot of which runs the Marne,
from Bisseuil to the borders of the department of the
Aisne. On this declivity comes first in order the vine-
ground of Ay, which produces on an average, year by
year, about 4,320 hectolitres of red wine, valued at sixty
franes the heetolitre, and 3,392 heectolitres of white wine
at one hundred and thirty ; also the vineyards of Mareuil
and Dizy, yielding 3,220 hectolitres of red, at forty franes,
and 1,970 of white wine, at one hundred and ten. These
are the districts which produce Champagne wine of the
very first quality known. They are light and delicate,
vinous, of the most agreeable taste, and preserve to a
great age their virtues and effervescence. When these
wines are destitute of the sparkling quality, they rival
those of Sillery, as still Champagne, and are frequentl}r
preferred to Sillery, because they are lighter and more
luscious. The red wines of this quarter also keep well.
It yet remains to account for these differences in wine of
adjoining vineyards, with apparently the same soil and
exposure : this fact is the cause of various conjectures.

The next vine lands in rank in this district are those
of Cumiéres and Hautvilliers, which yield about 7,130
hectolitres of red wine of the second quality, at fifty
francs. Hautvilliers was the spot where Father Perignon,
a Benedictine, first introduced the mixing grapes of dif-
ferent qualities in making these wines. This wine resem-
bles that of the hilly distriet of Rheims in lightness and
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taste. It is grown principally on the lands of Verzenay
and Mailly, of the blackest grape, of which also the
grey bright wine, having the complexion of cr}'al:a.l, 1S
made. It is to be lamented that of late, owing to the
changes of property there, they have planted white
grapes, that make a very inferior wine, which will not
keep half as long. The name of Sillery was given fo
this wine from that of the soil; after a marquis who
improved it, the wine was also styled win de la Maré-
chale. Very little is now produced in the commune of
Sillery, which covers a considerable space of ground.
The grape is subjected for making this wine to a less
pressure than for red wine, and it is kept longer in
wood than the other sorts generally are, or about three
years. The quantity made differs every year accord-
ing to the orders received for it. It is chiefly manu-
factured for the wine merchants, who buy the proper
grape from the proprietors of the vineyards, in propor-
tion to the demand made on them for export. It is
perhaps the most durable, as well as wholesome to drink
of all the wines of Champagne, the fermentation being
more perfect than that of any other species.

The second class of wines is generally valued at fifty
francs, while there are others, such as those of Ville Dom-
mange, which are only worth from twenty-five to thirty
francs the hectolitre on the spot. They are made from the
vineyards of Ambonnay, Ludes, Chigny, Rilly, Villers-
Allerand, and Trois-Puits, and in quantity produce about
9,408 hectolitres. These wines are some of them of
tolerable quality, and are mostly sold to foreigners. The
rest of the wines of the mountain district are ordinary
wines, bringing only from thirty to forty franes the hec-
tolitre, and some only fifteen and twenty.

The third Champagne district, or that of St. Thierry,
produces 6,592 hectolitres of delicate wines, bearing
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only to be classed as ordinary wines of the district.
Those of (Euilly, Mareuil le Port, Leuvrigny, Croissy,
Verneuil, and the eanton of Dormans, rank as common
wines from twenty-two to thirty on the spot.- Among
the lands where white wines are produced, the vineyard of
Pierry, in the neighbourhood of Epernay, is most es-
teemed. It is dry, spirituous, and will keep longer than
any of the other kinds.

At Epernay, where the black grape is mostly culti-
vated, there are lands which produce wine approaching
that of Ay in delicacy, in the abundance of the saccharine
principle, and in the fragrance of the bouquet. Though
customarily arranged after the wine of Pierry, it may
fairly be classed on an equality, The wines from the
white grape of Cramant, Avize, Oger, and Mé¢nil, are
characterized by their sweetness and liveliness, as well as
by the lightness of their effervescence. To a still class,
put into bottles when about ten or eleven months old,
they give the name of pfisannes of Champagne, much
recommended by physicians as aperient and diuretic.
The grounds of Chouilly, Cuis, Moussey, Vinay, St.
Martin d’ Ablois, and Grauve, as well as those of Monthe-
lon, Mancy, and Molins, produce wine used in the fa-
brication of sparkling Champagne, being fit for that
purpose alone.

It is proper to explain that the wines are put into
casks of one hundred and eighty litres each. But
white wines of Champagne are not intended for con-
sumption at the prices in the piece; it is only to be un-
derstood of such wines as are thus preserved by the mer-
chants at Epernay and Rheims, when, during the vintage,
or for three months after, they wish to hold the stock of
the grower, which it is not convenient at the moment for
him to bottle, for it is the general custom among the wine
makers to take upon themselves the expense and trouble
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In 1818 there were effervescing wines sold at from one
franc twenty-five cents, to one franc fifty cents, after the
first month of bottling; but this makes nothing against
the foregoing prices. These wines were of a very in-
ferior quality, and being sweetened and seasoned with
sugar and spirit, could only answer for instant consump-
tion. Such wines are neither sound nor wholesome, and
it is probable are the same that advertising wine quacks of
London puff off by advertisements in this country, as the
best Champagne. Those who have any regard for their
organs of digestion, should avoid them as poison; for
though good Champagne is one of the wholesomest wines,
the bad is more than commonly pernicious,

Some of the growers and merchants never keep any
Champagne but of the best quality, and never sell under
three franes, let the season be as abundant as it may.
These are the best persons of whom to buy. They have
always the finest stock, and after encountering the first
year’s loss of breakage, they have always a certain pro-
perty in their cellars, which covers the return of bad
SEAsons.

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

The white wines of Champagne, whether still or effer-
vescing, grey or rose, whether solely of black or white
grapes, or of both mingled, are generally in perfection
the third year of bottling. The best wines, however,
gain rather than lose in delicacy for ten, and even twenty
years, and are often found good at the age of thirty or
forty.

It will not now be amiss to give a cursory view of the
mode in which the effervescing wines of Champagne are
made. By this means some idea may be formed of the
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being complete, the wine is racked. This is always done
in dry weather, and if possible during frost. A month
after it is racked a second time, and fined with isinglass.
Before it is bottled it undergoes a third racking, and a
second fining. There are some makers of wine who
only fine it once after the second racking, and immedi-
ately bottle it, taking care that it has been well fined in
the cask; others rack it twice, but fine it at each rack-
ing. The best wines are always able to bear three rack-
ings, and two finings; and the benefit of such a repe-
tition is found of the utmost importance afterwards in
managing the wine when bottled.

The wine which is designed to effervesce, and the
ptisannes and wines of the third pressing, are racked and
fined in March and April in the cellar, out of which they
are only taken in bottles. That which is designed to he
still wine, is not bottled at Epernay until autumn, and is
taken to the underground cellar in April or May, This
is not the practice at Rheims with the Sillery. It has
been found there the most advantageous plan to bottle
the wine in the month of January, though at the risque
of its imhibing the sparkling quality. In this case, forth-
with after the first racking, which is called debourbage,
it is fined, and drawn off in ten or twelve days. Still
wines are found by this means to be much improved in
character,

The strength of the bottles, and their uniform thick-
ness for the sparkling wines, are most carefully ascer-
tained. Every bottle with an air bubble in the glass, or
with too long or too narrow a neck, or with the least mal-
formation, in short with any thing which may be supposed
to affect the production or retention of the effervescence,
is put by for the red wine. The bottles too are jingled
together in pairs, one against the other, and those which
erack, or break, are carried in account against the maker.

G
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tain and changeable, even in the hands of those best ac-
quainted, through experience, with its management.
The difference of the spot of growth ; the mixture ; the
process, more or less careful, in the making; the cask-
ing and preservation in the wood; the glass of the
bottles ; the aspect of the cellars; the number and direc-
tion of the air holes; the greater or less depth, and the
soil in which the cellars are situated; all have a varied,
and often an inexplicable influence on the phenomena of
effervescence. :

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

The bottles must be new, having been some days pre-
ceding rinced twice in a large quantity of water, and
shotted. Five workmen are required to manage them in
what is called the workshop, or afelier.

The barrel heads are bored, and a small brass pipe in-
serted in them with a fine gauze strainer, to prevent the
smallest substance from passing. The bottles are filled
so as to allow about two inches’ space between the wine
and the cork. This space diminishes during the time the
gas is forming; and in those bottles which burst, it ap-
pears that the void is filled up entirely by the expansion
of the liquid.

The workman whose duty it is to fill the bottles, passes
them on his right to the principal operator, who sits on a
stool hard by, having before him a little table, covered
with sheet lead, and not higher than his knees. He takes
the bottle, inspects the allowance left between the wine
and the place the cork will occupy, regulates it very
nicely, chooses a cork, moistens it, introduces it into the
bottle, and strikes it forcibly two or three times with a

G2
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other. The lowest row has the necks turned to the wall,
and the bottles placed upon laths. The bottles thus
situated, exhibit the vacant space left between the wine
and the cork, just at the spot where the bend of the bottle
takes place to form the neck, by which the diminution
in the void space is easily seen. Small wedges secure
the first range of bottles, and upon them a second range
is placed the other way, or with the bottom of the
bottles towards the wall, All the rows are placed on
laths, the corks of one row one way, and the other the
reverse, Lhe piles of bottles are thus arranged nearly
in the same manner as in English bins, but are carried
to the height of five or six feet. This they callin France
to heap them, (‘mettre en tas, ou entreiller. )

The pile is very solid, and any of the bottles with the
necks to the wall can be withdrawn at pleasure, by which
means they can be examined, to observe if they are ¢ up,”
as it i1s termed in England. If not, they must be got
into that state, let the expence amount to what it may.
A bottle drawn from the heap to examine if it be in a
proper state, is held horizontally, when a deposition is
observed, which the workmen call the griffe, or claw,
from its branching appearance. The indication of a
bottle’s breaking is the disappearance of the vacancy
below the cork before spoken of, by the expansion of the
carbonic acid gas. It is generally in July and August
that this breakage happens, and that considerable loss
ensues. In ordinary cases, indeed, from four to ten per
cent. is the amount. Sometimes, however, it amounts to
thirty and forty per cent. It is very remarkable, too,
such is the uncertainty of the process, that of two piles in
the same part of the cellar, of the very same wine, not
a bottle shall be left of one, while the other remains with-
out effervescence at all. A current of fresh air will fre-
quently make the wine develope its effervescence furi-
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these accidents the air of the cellar becomes foul, and
charged with new principles of fermentation, which tend
to increase the loss. Some merchants throw water over
the piles of bottles two or three times a week during the
period of breakage to correct the evil. The workmen
are obliged to enter the cellars with wire masks, to guard
against the glass when the breakage is frequent, as in
the month of August, when fragments are often projected
with considerable force.

The breakage ceases in the month of September, and
in October they ¢lift the pile,” as they style it, which'is
done simply by taking the bottles down, one and one,
putting aside the broken ones, and setting on their bot-
toms those which appear, in spite of the cork and sealing,
which are entire, to have stirred a little, upon examining
the vacant space in the neck. Bottles are sometimes
found in this state to have diminished in quantity to the
amount of one-half, by evaporation. This loss must be
replaced. In the other bottles there is observed a de-
position which it is necessary to remove. For this latter
purpose the bottles are first placed in an inclined position
of about twenty-five degrees, and without removing them
a shake is given to each twice or thrice a day, to detach
the sediment. Planks, having holes in them for the
necks of the bottles, are placed in the cellar to receive
them, thus slopingly, three or four thousand together.
For ten or fifteen days they are submitted to the before-
mentioned agitation, which is managed by the workmen
with some dexterity, so as to place all the deposition in the
neck next to the cork, and leave the wine perfectly limpid.
_Each bottle is then taken by the bottom, kept carefully
in its reversed position, and the wire and twine being
broken, the bottle resting between the workman’s knees,
the cork is dexterously withdrawn, so as to admit an ex-
plosion of the gas, which carries the deposition with it.






CHAMPAGNE. =4

favourably ; and the makers in those pluces have recourse
to that of Ay for a similar purpose, from its abounding
in the saccharine principle. When mixtures take place
in some districts they are made simply to meet the taste
of the consumer. Wine which would please a Parisian
palate would not be drank at Frankfort. These mixtures
are called assortments. They take place in first making
the wine by purchases from other growths; it is done
very soon after the wine is made. For the purpose of
bringing wine to perfection this way, many makers have
in their cellars vats denominated foudres, which will con-
tain from thirty to one hundred hectolitres each.

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

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

The grey Champagne wine is obtained by treading
the grapes for a quarter of an hour before they are sub-
mitted to the press. A rose-coloured wine is obtained
by continuing this process a longer period; but in the
arrondissement of Rheims, the rose-coloured wines are
only wines of the second quality, lightly tinged with a
small quantity of very strong red wine, or with a few
drops of a liquor made at Fismes from elder berries. It
is needless to say, that both the taste and quality of the
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Verdilly, putting three or four pounds of sugar to each
piece of wine, of two hectolitres, nearly doubled the
price of his wine in the market. This is easily ac-
countable, the grape, from the northern temperature
of the department, affords less saccharine matter than a
stronger sun gives in more southern situations. The
quantity of wine given out by the vine here is enormous.
At Soissons it is said to be no less than forty-five hecto-
litres per hectare !

In the department of Aube, formerly part both of
Burgundy and Champagne, 572,870 hectolitres of wine
are made, mostly of ordinary quality. Some pieces are,
however, manufactured with care, of the pineau, by select-
ing the riper grapes, which sell at double price. In the
midst of the ordinary vines in the cantons of Essoyes,
those of Mussy, Viviers, and Neuville are noted for
their delicacy, owing to a difference in the soil, a careful
choice of the plant, and a happier aspect. At Neuville
there is a hill side, ealled Gravilliers, where a white
wine, luscious, and very agreeable to the palate, is made.
It will not effervesce like Champagne, but is simply
creaming. Only five hundred hectolitres are made, at
forty francs.

At Ricey there are three growths, the first of which
averages fifty francs. These wines are light, a little
heady, and agreeably tasted. Some rose-coloured wine
is made also at Ricey. At Bar sur Aube an effervescing
wine is manufactured with a white grape called arbanne.
It is gathered when covered with dew, and instantly
pressed; it is then left until the following February,
when it is racked, fined, and, in order to become spark-
ling, put into bottles during the full moon in March.

It is useless here to particularize every variety of wine
produced in Champagne. Some classes are too meagre
to attract the attention of foreigners, while others will
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with stronger growths. In fact, though pleasant drinking
at home, they are not fit for exportation. The two first
classes above enumerated should alone be purchased by
foreigners.

The first class in the red is the Clos de St. Thierry,
which mingles the best qualities of Burgundy with those
of Champagne. Vergenay, St. Basle, Mailly, Verzy,
and Bouzy, produce wines held in considerable repute.
In the second class may be reckoned the wines of
Cumiéres, near Epernay, Chigny, Ludes, and Villers
Allerand, near Rheims. The third class of wines com-
prise those of the Terres de St. Thierry, Ecueil, Avenay,
Vertus, Villedlommange, Champillon, and Damery.
There are other kinds, which need not be enumerated
from the lowness of their quality,

BURGUNDY.

Ancient Burgundy now forms the three departments
of Cote d’Or, of the Saone et Loire, and of the Yonne.
The wine district is situated under the forty-fifth and
forty-sixth degrees of latitude, and is about sixty leagues
long by thirty wide'. The most celebrated district is
the Cote d’Or, thus named on account of the richness of
its vineyards. It consists for the most part of a chain of
gentle calcareous hills, which extend north-east and
south-west from Dijon into the department of the Saone
and Loire, including a small part of the arrondissement
of Dijon and all that of Beaune, One side of these
hills presents an eastern, and one a south and south-
eastern aspect, which are most favourable for the growth
of the vine, The vineyards cover the elevations nearly
the whole length of the range, at the bases of which
a plain of argillaceous deep reddish earth extends itself,

I The common French 1E‘E.RHE 15 two '|:'|'||||gg:I three ﬁ"|n|-|53r and fifteen
poles English.
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districts of Burgundy are known in the country by the
divisions of Coéte de Nuits, Cite de Beaune, and Cote
Chalonnaise.

The difference of the qualities of the wines may be
judged by the following list of prices, taking for example
the arrondissement of Beaune, in the Cote ’Or. There
2,300 heetolitres, of superior wine, are produced at one
hundred and twenty-five francs each: and 17,700 at
ninety-five; 45,000 of fine wines, at sixtys 60,000 of good
ordinary, at thirty; and 113,670 of common, at eigh-
teen francs. This may serve as a specimen of the other
districts in respect to quality, except that in the depart-
ment of the Saone et Loire eighty francs the hectolitre
is the highest price, and fifteen the lowest. In the de-
partment of the Yonne the higher classes of red Bur-
gundy fetch from three hundred to four hundred franes
the muid’, or rather under one hundred and twenty-five
the hectolitre, while the lowest bring but fourteen francs.
The white wines from ninety-eight to twenty-three.
Thus the white wines neither rise as high, nor sink as
low in price as the red. The quantity of aleohol in
these wines is said to be 13-50, but in this respect there
is considerable variation in the return of the experiments,
as no two wines are exactly alike in point of strength.

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

It is unnecessary to go into the history of the lower

1 OF two hundred and eighty litres.
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bertin is grown. Many of these vineyards produce white
wines as well as red.

In Beaune, as already stated, the wine .country is
much more extensive than in Dijon. The aspect, as
before observed, is north-east and south-west, being the
direction of the main road condueting from Dijon to
Chalons sur Saone, passing through the towns of Beaune
and Nuits, both names familiar to connoisseurs in wine.
The first commune is Vougeot. Upon the right hand,
on leaving the village, the vineyard is seen, extending
perhaps four hundred yards along the side of the road.
It forms an enclosure of about forty-eight hectares. The
aspect is east-south-east, and the slope of the ground
makes an angle of from three to four degrees. Ilere is
produced the celebrated wine called Clos Vougeot. The
upper part of the land turns a little more south, forming
an angle of five or six degrees. Above this vineyard is
another choice spot, called the Essé¢jaux, which is much
esteemed, but less so than the higher part of the Clos
Vougeot. It is the property of the notorious Ouvrard.
Further on is the Vosnes, a village which produces the
most exquisite wines that can be drank, uniting to rich-
ness of colour the most delicate perfume, a racy flavour,
fine aroma, and spirit. The most celebrated of these
wines are the Romanée St. Vivant, (so called from a mo-
nastery of that name,) Romanée-Conti, Richebourg, and
la Tache. The vineyard producing the first-mentioned
wine is below those which yield the Richebourg and
Romanée-Conti, and contains only ten hectares of
ground. The Romanée-Conti is considered the most
perfect and best wine in Burgundy. It is produced in
an inclosure of only two hectares in extent, forming a
parallelogram, and the quantity made is very small.
The Richebourg inclosure, of the same form, contains
only about six hectares. The aspect of the Romande-

H
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somewhat more body than Volnay, and therefore better
caleulated to keep, especially in warm climates. These
are wines which, when genuine, bear a good character
all over the world.

Between Volnay and Meursault the vineyard of San-
tenot is situated; it consists of twelve hectares, upon a
southern slope. The higher part produces a celebrated
white wine, called Meursault; the middle and lower a
red, which is considered preferable to Volnay. In the
neighbourhood of Meursault are grown the wines denomi-
nated * passe-tous-grains” by the Irench, and the dry
white wines, of a slight sulphureous taste, much drank in
hot seasons, called wine of Genévriéres of the Goutte d’or,
and of Perricres. The quantity of hectares on which
these last wines are grown is but sixteen. The situation
to the sonth-west of Meursault, where it joins Puligny, is
noted for the delicious white wine called Mont-Rachet,
of exquisite perfume, and deemed the most perfect white
wine of Burgundy, and even of France, rivalling Tokay
itself in the opinion of many French connoisseurs. The
vine ground of Mont-Rachet is divided into ' Ainé Mont-
Rachet, le Chevalier Mont-Rachet, and le Batard Mont-
Rachet. The vineyard of the Chevalier, which is on the
higher part of the ground, is a slope of about twelve or
fifteen degrees, and contains eighteen hectares. 1.’ Ainé,
or the true Mont-Rachet, is but six or seven hectares,
The Batard is only separated from the two other vine-
yards by the road which leads from Puligny to Chas-
sagne, and contains about twelve hectares. These vine-
yards have all the same south-eastern aspect, vet the
wine from them is so different in quality, that while
Mont-Rachet sells for twelve hundred francs the hec-
tolitre, the Chevalier brings but six hundred, and the
Batard only four hundred. There are two vine grounds

near, called the Perriéres and Clavoyon, which produce
H 2
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les premieres euvées, or wvins de primeur, approximate
very closely to the first class in quality, except that the
perfume is not quite so high. Good wines, les bonnes
cuvées, which are grown in a soil less favourable than the
foregoing, and in an aspect inferior, fairly rank third in
quality. Then come les cuvées rondes, having the same
colour as the foregoing, and equal in strength, but want-
ing their full fineness and bouquet. Next they distinguish
les seconde et troisiéme cuvées, the colour of which 1s often
weak to the preceding growths, they are deficient in
spirit, and destitute of fineness and flavour. These three
last classes of the wines of Burgundy come from the
same species of vine as the two first, but the soil is in-
ferior, or the aspect not so good, being perhaps more
humid, or less exposed to the sun. Their abundance
compensates to the grower for their inferiority.

Of the common red wines of the Céte d’Or there are
two sorts, called wines de tous grains, or passe tous grains,
which come from a mixture of the noirien and pineau
grape, with the gamay. The wine de tous grains is an
ordinary wine, which, when good, is much esteemed in
hot seasons. It has a deep colour, tending to the violet,
much body, sufficient spirit, and after a certain age, a
little bouquet. It is a coarse wine, but will keep a long
time without sickness of any kind, and is much valued for
sustaining such wines as tend to dissolution. It is often
better than those which are called ¢ les seconde et troi-
sitme cuvées,” of a middling season.

There are only two sorts of white wine in the Cote
d'Or: the first made from the white pineau, and the
second from the common plant mingled with it. These
two sorts are each distinguished by two or three sub-
divisions. The firstin quality, the finest and best, is the
Mont-Rachet already mentioned. It is remarked in good
years for its fineness, lightness, bouquet, and exquisite
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of purchase was at the vintage immediately upon making,
and paid by the highest bidder, and not when the wines
had been kept. Voluey, the queue, 460f.; Pomard,
450f,; Beaune, 440f.; Savigny, 420f.; Aloxe, 430f.;
Aloxe, the Corton wine, 490f., ; Chassagne, 410f.; Chas-
sagne Morgeot, 470f. The product of Puligny, viz.
Mont-Rachet, 1000f.; Perriéres and Clavoyon, 380f.
Meursault wines, viz. Les Genéyrieres, la Goutte d’Or,
450f, ; and Santenot red wine, 480f, ; the common red
wines sell for 90 or 100f. ; and the white from 75 to 90f.,
including the cask.

The wines from the Nuits distriet are superior to those
of Beaune for aroma, body, softness, raciness, and will
bear transport to any distance. Le Prémaux, 500 francs;
Nuits, 500f.; Nuits St. George’s, 580f. ; Vosnes, 530;
the wines of Vosnes, viz. Richebourg, 600f.; la Tache,
600f ; Romanée St. Vivant, 700f.; Romanée Conti,
six or seven franes a bottle. Vougeot, 530f. ; Clos de
Vougeot, five or six franes the bottle. The proprietors
of the vineyards of Vougeot and Romanée Conti do not
sell their wines in wood, nor, except in years of bad
quality, do they ever sell them immediately, and then
only by auction. They keep them in their cellars for
years, and only at last dispose of them in bottles made
on purpose, and bearing their own seals.

In the arrondissement of Dijon the following were
the prices of two year old wines. It may be judged from
what has been already stated, that such a list can only be
an approximation to the truth for consecutive years:—

Wurre Wines.—Chambertin, 800 to 1000 francs
the queue; Gevray, 500 to 550; Chenove Montrual,
350 to 400 ; Violettes, 310 to 350 ; Marsannay, 300 to
330 ; Perriéres, 200 to 240. Rep Wings.—Chamber-
tin, 1400 to 1500 franes; Gevray, 700 to 800; Cham-
bolle, 700 to 800 ; Chendve, 400 to 450; Dijon, 300
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to 400 francs, Marsannay, and other ordinary wines, 200
to 300; Fixin and Fixey, light wines, good ordinary,
150 to 250 franes, the casks ineluded.

The wines of the Cote d’Or, most in repute, and of
the best class, are those which in general develope their
good qualities the slowest, when they have not been
cellared for the purpose of rendering them potable too
soon. Opinions are different upon the most eligible
period to bottle them. Some think that they preserve
their good qualities best when they are bottled at the end
of fifteen months from the vat ; but more think the third
or fourth year a better time, when the proprietor can
afford to delay it so long. The inferior sorts are deli-
vered for consumption at the end of the second or third
year, according to the quality. The fine wines are not
commonly delivered until the month of March of the
second year after the vintage. The good ordinary wines
are bottled at the end of the first year, or the:,r remain
longer, if convenient to the consumer. The care be-
stowed upon the making, accelerates or retards the per-
fection of these wines. The longest duration of the
finest wines most capable of keeping, does not exceed
twelve or fifteen years from the season in which they are
made. After that time, though they will support them-
selves some years, they decline instead of improve.
From the second year in bottle, the fullest bodied and
hardiest wines have attained their highest degree of per-
fection. All that can be desired after this period is, that
they shall not deteriorate. The duration of the ordinary
wines is not so easily defined. They are rarely kept
long in bottle, for after the second or third year they
would become good for nothing.

The manner of making the best and most celebrated
wines of the Cote d’Or is sufficiently coarse, the grapes
are commonly trodden before they are thrown into the
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vat. The gathering takes place in the hottest sun-
shine. The fermentation in the vat, which is usually
left uncovered, lasts from thirty to forty-eight hours if
the weather is hot, and from three to eight days if it be
cold, for the first class of wines. 'The management in
the cask consists of a racking in the month of March fol-
lowing the vintage, and a second racking in September,
repeated every six months, for the red wines. 'The
casks are kept exactly filled, and the wine is fined.
Many persons make the first racking soon after the first
frost happens, fine immediately, and rack again in the
month of March, and then in the month of September.

The second division of Burgundy, considered as re-
spects the excellence of its wines, is the department of
the Yonne. It contains, as has been already stated, more
space devoted to the culture of the vine than the Cote
d’Or; but though it produces some wines of very good
quality, they are inferior to those of that renowned
distriet.

The prices in the arrondissement of Auxerre are from
forty francs the muid, to three hundred, and three
hundred and fifty. These wines may be arranged in
three classes. The first is made from the black pinean
grape alone. It has a good colour, and agreeable
bouquet, with strength and spirit, and yet does not
injure the head or stomach. In this class may be placed
the following wines, in their order of superiority.
Chainette ; Migraine ; Clairion; Boivins; Quetard;
Pied de Rat; Chapotte; Judas; Boussicat; Rosoir;
Champeau ; the Iles. These wines are produced on one
hundred and thirty hectares of land. Hence may be
judged the vast variety of species. They bring from
three to four hundred francs the muid, the mean price is
about three hundred and fifty francs.

In the communes of Irancy and Cravant, wine is
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in the wood for more than three years before bottling.
It is excellent after it has remained a year in bottle, and
will keep good for ten years more. The white wines
are perfect at three or four years old, but are subject to
get thick as they acquire age. In the wine districts of
the Yonne the wines are racked twice the first year, and
not again except just before they are sold. They are
never fined except for bottling.

The vineyards of Avallon produce three distinet qua-
lities of wine. 'The first delicate, fine, spirituous, and
good, bringing fifty francs the hectolitre; secondly, a
wine of ordinary quality, bringing forty francs; thirdly,
common wines, worth very little. The best wines of
Avallon are those from Rouvres, Annay, Monthéchérin,
Monfaute, Clos de Vézeley, and Clos de Givry. Wines
which form the ordinary wines of rich families are Vault,
Valloux, Champgachot, Thurot, Girolles, and Etandes.
These wines are treated very nearly the same as in
Auxerre prior to bottling. The Champgachot is liable
to a singular disease. In spite of racking, and all the
care taken, it is sometimes loaded in spring with a
cloudiness which changes its taste and hue. In this
state they are careful not to disturb it, and it soon works
itself clear and of a good colour. It is rarely better than
after this sickness, which never happens but once. Some
of the growers are pleased to see the wine put on the
appearance.

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

The arrondissement of Tonnerre merits attention for
its wines. The vines are generally planted on calcareous
slopes of different aspects. Those of the south-east and
south are very good. Such as bear a south-west aspect
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francs. The white wines of the first class, such as Pou-
illy, sell at fifty-six franes; Fuissé at forty-seven;
Solutré, Chaintré, Loché, Vinzelles, Vergisson, Salornay,
Charnay, Pierre-clos, still lower.

The annual value of the wine does not increase in
consequence of the goodness of 'the quality. The wines
of Burgundy are generally dearest in years when their
quality is indifferent. This has given rise to the pro-
verb among the wine growers, vin vert, vin cher—* tart
wine, dear wine.,” The reason of this is, that the good
quality of the wine always accompanies abundant years,
and the reverse.

Of other red wines the little canton, named Moulin-a-
vent, produces a light and delicate species; but it must be
drank in the second or third year. It will not keep beyond
the tenth. The wine of Davayé ameliorates best by age.
It may be drank in the second year, and will keep till
the twentieth. It approaches nearest the wines of the
Cote d’Or in excellence, though considered but an ordi-
nary wine. When it is kept some time it rises superior
to the class denominated ordinary, in the common sense
of the word. The white wines of Pouilly rank superior
to any of the red wines of the Maiconnais. In good
years they rival the first products of the French soil, and
compete with the best wines of Champagne, Burgundy,
or the Bordelais, according to the inhabitants of the
Maconnais. Their characteristic is the nutty taste they
leave on the palate. One year old they drink smooth
and agreeable, after which they much resemble dry Ma-
deira, both in colour and strength. They will keep a
long time. The wine of Fuissé does not taste of the
nut, like Pouilly, but has a flinty flavour, is fine and
delicate. It becomes more spirituous by age. The wines
of Solutré are more like those of Pouilly than IFuissé,
but are inferior. These and the other white wines enu-
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to bring to its present perfection the first red wine in the
world. The secret of the excellence of Burgundy depends
upon unknown qualities in the soil, which are developed
only in particular places, often in the same vineyard, in
all events, within a very narrow district. Whatever he
the cause, France has in these wines a just cause of boast,
and a staple in which she will never be excelled. While
much is doubtless owing to the climate and aspect, it is
evident that the peculiar characteristies of Burgundy
depend least upon the art or labour of man, since wines
inferior in quality receive as much or more of his atten-
tion than those of Burgundy.

There is very little of the first class of these wines
exported from France, in this respect differing from
Champagne, where the best finds its way into foreign
countries. There are several reasons for this, and among
the foremost, the small quantity produced, which the
French, who are choice in wines, know very well how
to distinguish, but which foreign merchants very rarely
do. As good a price can be obtained in France for the
highest class of Burgundy, such as Romanée-Conti, of
which only a dozen pieces are annually made, or for la
Tache, as can be obtained any where. The first of these
wines, being grown only upon about six acres of land, is
not beyond the supply of the Paris market; and to the
second, grown upon a spot of ground under four, the same
remark will apply. The genuine Chambertin is a scarce
wine with the foreigner. The other wines of the first
class of Burgundy are therefore substituted for these
to the stranger almost universally. This is, however, of
less consequence, when it is considered that very few
persons, except those of the best taste habitually ac-
quainted with them, can discover the difference. In
wholesomeness, and every essential quality to the ordi-
nary drinker, they are equal to the very first growths.
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yards cover 28,212 hectares. The vineyards of Valence
are the most important for the excellence of their wines ;
while those of Montélimart are two tlmpsand hectares
more in extent, and their produce somewhat greater,
being 219,024 hectolitres ; those of Valence producing
210,000. The arrondissements of Die and Nyons are
also noted for wines, but they do not come up to those
of Valence in character. The total vinous product of
this department is valued at 9,918,152 francs, and
averages about eighteen hectolitres per hectare. Of
these wines above a hundred thousand hectolitres of the
choicest are exported to the north and to Bordeaux.
The wines of Tain are almost exclusively bought up for
that city.

Of Hermitage grown in Valence, both white and red,
the quantity is about 2,700 hectolitres, averaging one
hundred and sixty-six franes; of Crose, red and white,
4,230 hectolitres, at one hundred and twenty-eight;
Chanos-Curson 3,384, at fifty-two; Mercurol 5,238, at
seventy-eight Brézéme 126 lhectolitres only, at one
hundred and forty-three. The other varieties, about
195,000 heetolitres, average only from twenty-eight to
fifteen francs.

A hill near the town of Tain, in the arrondissement
of Valence, situated on the banks of the Rhone, with a
southern aspect, produces the celebrated Hermitage. It
is grown upon slopes; the principal elevation, of no great
height, is called Bessas. It is part of a chain of granitic
mountains which extend from St. Vallier to Tain. On
the summit of Bessas may be yet seen the ruins of the
retreat of the hermits, of whom the last died above a
hundred years ago. Portions of the grantie seem to be in
a state of decomposition. The granite is crossed by veins
of a gravelly texture, and by some of pure sand.

Tradition says, that an inhabitant of the town of Con-
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cluding each quality. It is fermented in large vats,
but its treatment is not so perfect on the whole as that
of some other French wines. DBrande says the red con-
tains 12:32 of aleohol, and the white 17-43.

The white Hermitage is made of white grapes only,
and divided into three growths. 'This is the finest
white wine France produces. Its colour should be straw-
yellow ; its odour is like that of no other known wine.
It is of a rich taste, between that of the dry and luscious
wines. It is often in a state of fermentation for two
years, but is never delivered to the consumer, if it can
be avoided, until fermentation is complete. The quan-
tity of real white Hermitage does not exceed a hun-
dred and twenty pieces annually. It keeps much longer
than the red, even to the extent of a century, without
the least deterioration, though after twenty-five or thirty
years old it assumes somewhat of the character of certain
of the old Spanish wines, and its perfume and taste un-
dergo a change.

Ermitage-paille, or straw Hermitage, is made from
white grapes, carefully selected out of the most perfect
and best. These are dried on straw for six weeks or two
months, and then submitted to the press, But little is
made, and that carries a very high price, for to obtain it
in perfection, a season which brings the fruit to exact
maturity is required, dry without cold, during the time
the grapes are exposed on the straw. Ermitage-paille
15 a rich, luscious, sweet wine.

Red Hermitage is produced from two varieties of plants
named the little and great Seyras. A tradition is current
that this grape was brought from Schiraz, in Persia, by
one of the hermits of Bessas. White Hermitage is pro-
duced from the greater and lesser Rousanne grape.

The red wine of Crose is of the same character as
Hermitage. The third growth of Hermitage and the

)
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belonging to the commune of, and near Loriol; it is
only one league from the left bank of the Rhone, three
quarters from the Drome, and seven leagues from the
Hermitage, with the exposition and soil of which it
carries a perfect analogy. It has brought four hundred
and fifty franes the piece.

The arrondissement of Die furnishes only common
wines. The best are grown at Saillans and on the hills
of Crest and Die, and are tolerable white wines. The
best known is the Clairette de Die, a very agreeable effer-
vescing wine. In price these wines vary from ten to
thirty and forty francs the hectolitre.

Nyons and Montélimart furnish ordinary wines from
twelve to twenty, or thirty francs the hectolitre; the
better price is that of years of scarcity. In the arron-
dissement of Montélimart, nevertheless, there is a vine-
vard worthy of notice. It is in the commune of Roche-
gude, and the wine produced there, called Tinto, sells
for a hundred franes the hectolitre.

The department of the Rhone, formerly the Lyon-
nais and Beaujolais, is noted for good wines. The quan-
tity produced, of all kinds, amounts to 458,000 hecto-
litres. The land in vineyard is 18,126 hectares, divided
between the arrondissements of Lyons and Ville Franche.
The vines here give 25:262 hectolitres per hectare, and
are valued at 10,366,400 francs. Of these wines all,
except 68,000 hectolitres, are consumed in the depart-
ment. The portion unconsumed there is partly sent to
Paris or to Bordeaux, for exportation abroad, either pure
or mixed with the wines of that neighbourhood.

The wines made in the arrondissement of Lyons are
small in quantity, either red or white, which can be
arranged among wines of the first order. The most noted
is Cote Rotie.  This red wine is grown near Ampuis,
on the south side of a hill, and ranks as one of the first
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thirty. While in the wood they are racked once a
year.

In the arrondissement of Ville Franche, the most
esteemed growths are those of Chesnas, in extent about
eighty-five hectares; Fleurie, one hundred and fifty ;
Brouilly, thirty-two ; Julliénas, one hundred and forty-
five; St. Etienne, seventy-two. The second growths are
those of Chassagny and Bassieux. The first of these
wines are delicate, and of tolerable quality ; they will keep
only about five years in wood, and eight or ten in bottle ;
while those of the second growths, it is singular enough,
are not potable until they are aged, and will keep well
twenty or thirty years.

There are other intermediate wines distinguished in
the department, such as Adénas, St. Léger, Blaie, St.
Julien. The former wines improve on being sent north,
and deteriorate on approaching the south. Their mean
price is two hundred franes the botte of four hundred
and twenty litres, They are racked twice a year while
in wood, and fined just before bottling.

In the department of Isére there is some tolerable
vine ground. ‘The Isére is part of ancient Dauphine.
Its produce amounts to 368,861 hectolitres, at 34:582 per
hectare. The value is about 6,106,079 francs. The
best wines are grown near Vienne, but they are of very
moderate quality. Two years in wood and four in bottle
is all the time they will keep good. There is great
neglect shown in the treatment of the vines.

In the arrondissement of Grenoble, there is one hilly
spot of thirty hectares, named Mas-des-cotes Plaines, it
is in the commune of Jarrie. This wine is tolerable
after being kept three or four years in bottle ; and would
be excellent were not the vines shamefully neglected.
In the arrondissement of St. Marcellin there is a wine
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called vin de Grenache. 'The grenache grape is bruised,
and the must being pressed out, is boiled for the space
of an hour. It is then poured into barrels, and one-
sixteenth of brandy is added. After it has been well
fined, it is sold to the merchants, mostly for consumption
in Paris.

The wine of Chateauneuf du Pape, and that of Nerte,
both in the arrondissement of Orange, are good wines.
They are kept two years in wood, and will keep in bottle
a very long time. The price of the wine of Chateauneuf
varies from thirty-two to forty franes the hectolitre.
The wine of Nerte at two years old, when first bottled,
is invariably a franc the bottle. About eighteen franes
may be the mean price of the wines of the department.
Of these wines the best next to those already mentioned
are the growths of the Garigues of Orange, such as
Bruxelles, and Peyre-blanche. They are light, clear, and
tolerable drinking. The wines of Serignan are of this
class. The wines of Claux Cavalier and the flat country,
are meagre, and soon turn bad. They are consumed by
the peasantry.

The department of Gard, part of ancient Languedoc,
has 51,198 hectares of vines. 'The total produce is
1,041,651 hectolitres, at 20-34% per hectare, and is in
value 10,949,833 francs.  About 308,000 hectolitres are
distilled.

The wines of Nismes are in repute in Paris, particu-
larly the St. Gilles and Costiére. Upwards of 60,000
hectolitres of wines from Uzés are sent into Burgundy,
to mingle with the wines designed for exportation. The
vineyard of Lédenon, of about 320 hectares, near Nismes,
is the most distinguished ; and among these one in par-
ticular, of about 180 hectares, called the Plaine de Paza.
The price of the wine is forty-five franes. This wine
has a very agreeable bouquet, and is served pure at
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the merchants: their qualities are dryness, vinosity, and
an agreeable taste.

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

The prices of these wines augment twelve or fifteen
franes the first year on each piece, and from twenty to
twenty-five the second or third, after which age they are
rarely sold. This district produces commonly from fifty
thousand to sixty thousand hectolitres annually.

Besides the foregoing wines in this department, some
common kinds are made at Méjannes and Bouzae, which
are red. At St. Ambroix there is a sparkling white
wine manufactured, which bears good repute. The pro-
cess of making this wine is singular. After gathering
the grapes they are trodden, and the must left to ferment
for thirty-six or forty-eight hours. It is then racked,
filtered with brown paper, bottled, and tied with pack-
thread.

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

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

The department of Haute Garonne, also a part of
Languedoc formerly, has a climate which would be
thought excellent for the vine, but yet no good wine
is made. This may be attributed more to the bad-
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wines, a little above the second quality of Mauves, and
bring twenty-three francs the hectolitre, of which 15,643
are made.

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

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

In the department of Tarn, part of ancient Languedoc,
20,631 hectares of vines are grown, producing 433,297
hectolitres, or 21:00% per hectare, valued at 5,411,160
francs. The wines of Albi are distinguished by those of
the hill and plain. The former may be called a tenth
more valuable in the market than the latter. These
wines are light, are kept three or four years in wood, and
will then be good bottled for fifteen more: though only
twelve francs the hectolitre at the vintage, they fetch
eighty or a hundred when of mature age. The best are
grown at Caizaguet, St. Juéry, and Cunac. The best
wines of the department are those of Gaillac. The best
quality of the red will bear transportation to any distance.
The price is twenty-five francs the hectolitre for the first
quality of the red of Gaillac, and for the second quality
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when its bad effects are so obvious. The price of the
best wines is from twenty-five to thirty franes. The hill
wines here do not equal those of the plain; the latter
having more body and colour, though less delicate than
the former, their highest price is from twenty to twenty-
five francs the hectolitre. In abundant years these
wines sometimes fall as low as five franes. The difference
between new and old wine is fifty per cent. The hill
wines are bottled at two years old, and those of the plain
the third or fourth year. 'T'he latter will keep thirty or
forty years. The hills of Fran and Beausoliel, and the
plains of Villedieu, Montbartier, and Campsas, are the
most distinguished red growths of Montauban. The
best white kinds are those of Aveyronand Tarn, particu-
larly those called Aussac.

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

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

The wine of Castelnaudary is consumed in the arron-
dissement of that name, a sour bad coloured wine, only
about ten franes the hectolitre. The wines of Carcassone
are nearly all used in the distillery. The wines of Nar-
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wine is exported to Italy and Genoa, and these wines are
commonly called in the trade wines de cargaison. The
wine of St. Georges d’Orgues has bouquet, lively colour,
and spirit. Its price is one hundred and sixty-five franes
the muid of seven hectolitres, cask included, or twenty-
three francs and a half per hectolitre. The vineyard of
St. Georges is 510 hectares, and the produce about
3,690 hectolitres. The favourite growths are called
Serres, Poujols, Cabrides, and those of the road of
Celleneuve.

There is a second class of wines called wines of St.
Drézeri and St. Christol; where they fetch nineteen
or twenty franes the hectolitre. A third class exists,
noted only for spirit, want of fineness, and flinty taste,
though in the latter quality equalled by the second
class, selling at twelve francs the hectolitre. A fourth
class is called Chaudiere wines, from their large pro-
portion of alecohol.

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

The muscadine wines of this department are divided
into two qualities. The first comprehends those of
Frontignan and of Lunel. These are luscious, fine,
spirituous, and sweet. Their mean price is fifty-four
franes and a half. There are 490 hectares of vine ground
of Frontignan, and only ninety of Lunel, which give, on
an average, 4,060 hectolitres, or only seven per hectare.
The vine ground of Montbazin, which affords muscadine
wine of the second quality, is little more productive,
yielding 1600 hectolitres from 160 hectares. The mean
price is thirty-seven franes.

The red wines remain three years in wood, are annu-
ally racked, and will keep five orsix in bottle. The dry
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The department of the Pyrénées Orientales, formerly
called Roussillon, has 29,913 hectares of vines, giving
343,963 hectolitres of wine, or 11:50 per heetare, valued
at 7,164,612 francs, the prineipal part of which is pro-
duced in the arrondissements of Perpignan and Céret,
A great quantity is exported from the neighbourhood.
Twelve thousand heetolitres go into Spain, which borders
upon the department. Paris, Italy, Denmark, and
Prussia also, take these wines. The merchants of Cette
buy the muscadines of Rivesaltes, and nearly all the white
wines, either to export pure, or to mix with others,

The vines most cultivated at Rivesaltes are the gre-
nache, mataro, and erignane, for the choicest exported
wines. The pique-pouille noir, the pique-pouille gris,
the terret and blanquette, give wine clear and good, but
the wines destined to keep, require nicety in selecting the
plant. The mataro is the regular bearer as to quantity ;
the other sorts are sometimes abundant, and often seant
in produce, and for the most part very irregular. In
general, however, the vineyards are planted with ten or
twelve species of plant, which are more or less esteemed
for mixing. The new vineyards are formed wholly of the
erignane, the fruit of which is black, saccharine, rough
to the taste, and full of mucilage. The mataro, of which
others are exclusively made, is very black, more saccha-
rine, and gives out much spirit. The black grenache, of
which entire vineyards consist, is remarkably sweet,
spirituous, strongly impregnated with aroma, and is used
to temper the fire of the other species. The mixture of
these three kinds, in which the last species forms a third,
and the second a quarter part, gives a product of late
years, assorting best with the character of the wine in de-
mand, and therefore that which cultivators labour most
to carry to perfection. "There is a species of grape
called the white grenache, of Rodés-en-Conflent, little
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dry, and the other luscious. The same grape produces
both, the soil alone causes the difference. "The soils
abounding in stone and quartz, such as St. Cyprien,
Panissae, Lacombe-Clobal, Mas de la Garigue, and
Lejas, at Rivesaltes, give the luscious white wine. The
soils purely argillaceous, or calcareous, yield the dry.
As the last kind is little in demand, they try to obtain a
luscious wine from the blanguette grape, which is gathered
when well ripened, and exposed on the warm earth to
the full action of the sun for ten or twelve days. Eight
hundred hectares, planted with the blanqguette, each pro-
duce about twelve heciolitres of wine.

Good Grenache wine is made in the communes of
Banyuls sur Mer, Collioure, Port Vendres, and some in
the canton of Rivesaltes. This wine is not usually suf-
fered to ferment on the murk. If it is suffered to do so
at all, it is never for more than twenty-four hours. The
fermentation takes place in the cask, and when it is eight
or ten years old it is soft, generous, and delicate. When
it is suffered to ferment on the murk for twelve or fifteen
days, the wine is longer clearing itself, is more generous,
and acquires in age a fine topaz colour. It is ten or
twelve years attaining full perfection. It then takes the
designation of rancio, and is distinguished from the other
rancio wines of Roussillon by its lusciousness, and parti-
cular aroma. Only about three hundred hectolitres of
Grenache wine are manufactured. The residue of the
grapes grown is mingled with the other species in the vats.

Malvasia and Macabeo wine are made by one or two
persons in the canton of Rivesaltes with the grapes of
those names. Very little is manufactured, and simply as
a family provision; they are rarely met with for sale.

Red wine is seldom made in this part of France in open
vats, but in large vessels, called tonneaux a portes.
The product of the press, murk and all, is introduced
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the tartar, which forms an interior lining, and prevents
evaporation through the pores of the wood. A common
custom with such as keep the wine by them to acquire
age, is, every year to draw off some bottles, and replace
them with younger wine of the same vineyard. The
new wine is introduced with a funnel and pipe, to avoid,
as much as possible, any agitation of the fluid.

The white wines, and the muscadines, are bought
on the dregs immediately after the vintage. They are
not racked but when they are to be sold; and when not
sold till March, as in the case of the red wines, they are
drawn off. It is rarely the case that they are racked a
second time before the sale. When intended for keep-
ing, they are racked in the months of March the two first
years. They give themselves no other concern about
them, and never use any thing to fine or clarify,

The red wines remain ten or fifteen years in wood;
at that age they have a golden tinge, and the taste of
rancio, but they are not yet at their full perfection.
They constantly deposit, and clarify better in the wood
than the bottle. When after being fifteen years in wood
they are bottled, they, for some time, show a deposit so
great, that even then, before bringing them to table in
France, it is customary to decant them.

The white wines are bottled at two years old, and the
Muscadines at four. The white wines will keep four
years in bottle ; after that time they lose their virtue.

The red wines and the Muscadines will keep more
than a century, and still gain in quality. A French
gentleman (M. de Passa), had, two or three years ago,
some in his cellar that was made the year of the treaty
between France and Spain, 1659. He said he hoped to
leave some of it to his children in equally good condition,
though best part of two centuries old.

The wines of Roussillon are generally of a deep
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69,540 hectolitres, at twenty-eight francs. There are
about 44,000 hectolitres of wine of a second quality, at
twenty-four franes. There are also wines that are still
inferior, but light and delicate, grown at L'errats, Cor-
neilla la Riviére, Pezilla, Latour, and other places, and
wines inferior to them, but as these are not exported, it
is needless to mention them farther.

There are 10,800 hectolitres of white wine in this
province, which are of the first quality, and sell for thirty
franes. About three hundred hectolitres of Grenache, at
forty franes, and the same of Muscadine, at eighty.

The gradation in the prices of the red wines of the first
quality increases so much, that at eight years old they
sell for a hundred and fifty francs the hectolitre, and
choice growths frequently reach two hundred. The price
bottled, which is only done when orders are given by the
merchant, 1s from one frane and a half to two francs the
bottle. Very old has been known to bring six franes.
The gradation of Muscadine is nearly in the same pro-
portion for the first three years. Old brings three francs
the bottle, but it is rarely thus preserved, except in fami-
lies. The gradation in the Grenache wines is the same
as in the red. The white wines are not kept, but ex-
ported or consumed immediately in the provinee.

The price of the red wine of Roussillon is not regulated
by the scarcity or abundance of the crop. The cost is
often higher after an abundant vintage than after a mid-
dling one, for it depends upon the abundance of the crop
in the north of France, and on its quality. In case of a
middling vintage in the north, the wines of Roussillon
are bought up to mingle with them, and impart to them
body and flavour.

The department of the Basses Pyrenées, formerly
Béarn, Navarre, Basque, and the Pa}rs de Soule, pro-
duces some wines of good quality, generally white; in
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duced in the canton of Castelnau-Riviére-Basse, under
the general denomination of wine of Madiran (vin de
Madiran). They are not sold until they attain the age
of four years, and those of the first quality alone are
bottled. They will keep well for twelve years; after that
period they alter much, becoming dry and heady. Some
have been known to keep for twenty years. The want
of a facility of carriage makes these wines little known
out of the department. Some of them were formerly
exported to the colonies from Bayonne.

There are some poor white wines made in this depart-
ment, but they will not keep above a year or two.

WINES OF THE GIRONDE,

Under the denomination of the wines of the Gironde
are included those of the districts in the vicinity of Bor-
deaux, in some directions for many leagues in extent.
Of all the wines of IFrance these are most familiar to
foreigners beyond the seas, being exported in the largest
quantities. The department of the Gironde is part of
ancient Gascony, and is rich in the produce of the vine.
In the quantity produced, in the variety, in quality and
value, it stands the first district in France, and in a com-
mercial point of view it is the most important.

With a minuteness, which the reader will readily per-
ceive, all the details respecting the wines of Bordeaux
are given, on account of their being so much used in
England, and curiosity being on that account more alive
here respecting them than any of the other wines of
France.

The extent of vineyard ground in the department of
the Gironde is no less than 187,002 hectares, of which
46,931 appertain to the arrondissement of Bordeaux
alone. The arrondissement of Bazas has 5,486 hectares
of vine; Blaye, 16,830; Libourne, 30,996 ; Lesparre,
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cultivated in Bourg are the merlot, the carminet, the
mancin, the teinturier, the petite chalosse noire, and in
poor soils the prolongeau. The wverdot is cultivated in the
Palus, or alluvial land situated between the Garonne and
Dordogne. Hence the wines of the Palus. The Palus of
Dordogne produces wines superior to those of Libourne,
which are from a light soil, and of light quality. These
latter wines are grown at Castillon, St. Foi, Branne,
Coutras, and Guitres, in that arrondissement.

The hill wines, manufactured in that neighbourhood,
are of a superior quality to the foregoing, such as those
of Fronsadais, Neac, Lussac, St. Estéphe, de Puisseguin,
and Montagne. With this quality of wines also may be
ranked those grown on the level grounds where the soil
is sand and gravel. The most in repute are those of
Pommerol and of the environs of Libourne, as well as
some places in Lussac, Absac, and St. Denis. These
belong to the most distinguished hilly sites, as also those
of St. Emilion, Cenon, and Barbe-Blanche, near St.
Emilion, considered the finest. Among this class Cenon
and St. Emilion are most regarded

But two names are given to the two qualities of
wines from the hills in this district, vins fins and vins de
cotes.  Of the first 51,660 hectolitres may be reckoned
the average produce, and of the second 103,320, The
common wines, in addition, in the same district, may
amount to 154,980 hectolitres. The common wines
bring from a hundred to a hundred and fifty francs the
tun, including the Palus wines. The wines de edtes
from one hundred to one hundred and fifty, and the wins
Jins from two to three hundred franes in abundant years.
In ordinary years a third more, and in years of scarcity
nearly double. The common red wines are bottled a
year or two after the vintage, and are in perfection in
three or four. The wines de cétes are bottled three years
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cGtes in commerce. These are good ordinary wines, and
little more. 'They acquire quality by age, are in general
firm and of good colour, and, out of France, are principally
consumed in Holland, Denmark, and the ports of the
Baltie. Inthe class of vins de cdtes the merchants of Bor-
deaux comprehend also the vineyards on the Dordogne,
from Blaye to Fronsac; but only as ordinary wines, with
the exception of St. Gervais, St. Andre de Cubsae, St.
Romain, Cadillac, St. Germain, and St. Agnan, which
produce somewhat better kinds. The communes of Bas-
sens and Cenon give the best wine de edfes, which are
most of all distinguished by their colour. Those of
Floirac, Bouillae, and la Tresne, are not so good, having
a slight earthy taste. The wines of Camblanes resemble
those of Bassens, have more body and colour, but are less
capable of keeping. Quinsac, Cambes, and Baurech,
produce but little red wine of tolerable colour, and for
the most part of ordinary quality.

The Palus wines have been already alluded to. These
vineyards are situated on the rich and fertile alluvial
lands on the banks of the Garonne and Dordogne.
Formerly the best vine plants only were cultivated in
them, but now plants more common, but more produc-
tive, have been substituted. This is to be lamented, for
the good quality of the wines has been deteriorated in
consequence. These wines at present are, notwithstand-
ing, high-coloured, and free from any earthy taste, but
are generally a little, as the French stile it, mous, and
rough, imperfections excused from the greatness of the
produce. By age, or a sea voyage, they acquire an
agreeable bouquet, much body, and flavour. They
should be kept seven or eight years in wood, to obtain
their full quality ; after which they will remain good a
long time in bottle. The vine crops of the Palus, or al-
luviums, are more uncertain than those of other soils dif-
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in the cask, according to the temperature of the year in
which they are made. They keep a long while, and in
twenty years lose nothing of their good quality.

There are five sites where the better wines of the
Graves' are grown, Merignace, Léognan, Villenave d’Or-
non, Talence, and Pessac. The first produces about a
thousand tuns of agreeable red wine. Leognan gives
seven hundred tuns of wines more firm than those of Me-
rignac, and said to taste alittle earthy. They keep well,
have a good body and colour, butare less smooth than the
others. Formerly these wines were exported to Ireland,
but at present they are sent to the north. About five
hundred tuns of red wine are grown at Villenave d’Ornon,
but not equal to that of the foregoing districts, having
less body. The excellent qualities of the white wine
produced there have gained it reputation. ‘T'alence pro-
duces about eight hundred tuns of red wine, ranking
with that of the second or third quality of Pessac. This
last district of the Graves yields from a thousand to fif-
teen hundred tuns, generally of a lively and brilliant
colour, with more body than the wines of Medoe, but less
bouquet, raciness, and fineness, The first growth of this
noted commune is Chateau Haut Brion, half a league
south-west from Bordeaux. This wine is considered
equal to that of the three first growths of Medoc, although
its character has been injured for some years from the
employment of too much dressing. The wines of Haut

! Nothing can be more loose than Dr. Henderson's description of the
vineyards of the Bordelais. ¥ Those,” says he, * of Medoe, Graves, Palus,
and Vignes Blanches, furnish wines of genuine quality:” by this it might
be supposed they only produced the first growths, especially as the doctor
proceeds by observing, that “ Entre deux mers, Bourgeois, and $t. Emilion."”
furnish those of the secondary order. The truth is, that Medoc, the Graves,
and the Palus, produce wines of various qualities. The Palus alone con-

sists of five divisions and growths, while Medoc reckons numerous varieties
of its own.

L.
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when in perfection, should be of a rich colour, a bouquet
partaking of the violet, very fine, and of a very agreeable
flavour. It should be strong without intoxicating ; revive
the stomach, and not affect the head; leave the breath
pure, and the mouth fresh. A sea voyage, fatal to some
of the best wines of France, does not alter the quality of
these fine wines of the Gironde, but, on the contrary, it
is observed to ameliorate those even of an inferior class,
The wines of Medoe, however, have their defects, one
of the principal of which is, that most of them tend to
decomposition in sixteen or seventeen years, though
some growths will last ten or twelve beyond either
term.

The first commune of Medoe, two leagues from Bor-
deaux, descending the river, is Blanquefort, producing a
thousand or twelve hundred tuns, of which four or five
hundred are white, generally known as white wines of the
Graves. They are for the most part dry and agreeable,
and do not want strength. The first growth of this dis-
trict is Dariste, formerly Dulamon. The red wines are
of an intermediate quality, and most of them exempt
from any earthy taste, which is too perceptible in some
of the hill wines, as well as in those of the low lands.
Their colour is good, and they have a bouquet, which is
not developed until they have been some time in bottle.
They were once exported to America, but now are ge-
nerally consumed in the north of Europe. The second
commune, Ludon, produces five hundred tuns of red
wine, superior to that of Blanquefort. This superiority
arises from the nature of the soil, which is gravelly for
the most part, yet some portion of it, though a small
one, is marshy and alluvial. The Dutch are very
fond of these wines, because they unite the qualities to
which they are partial, high colour, raciness, and an

aromatic taste; and they are utterly free from tartness,
L9
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Lamarque, Cussac, Le Taillan, Lapian, Arsac, Castel-
nau, Avensan, Moulis, and Lestrac, differ from each other,
though in no very remote degree. Those of them which
are exported go principally to Holland and the north of
Europe. These communes are all in the Medoe district,
and in the arrondissement of Bordeaux.

St. Julien de Reignae, in the arrondissement of Les-
parre, is the eighteenth commune of the Medoc vine
country. It produces a thousand or twelve hundred tuns
of wines, very inferior to those of Margaux. They have
a peculiar bouquet, by which they are distinguished from
all the other wines of Medoe. Kept five or six years in
wood, they attain the character of good wines. The in-
ferior growths of La Rose and Léoville are the produce
of this commune,

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

Pouillac, another celebrated commune of Medoe, pro-
duces from three to four thousand tuns of a wine racy
and full of bouquet. In this commune is grown the cele-
brated Chiteau Lafitte; a wine surpassed by none of its
vivals.  About a hundred tuns of the first quality only
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product of the red Medoc wines is 37,660 tuns, or
34:3,459 hectolitres.

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

The wines are classed by the brokers, who decide to
which class the wine of each grower shall belong. The
latter use all their efforts to place their wines in a higher
class, and thus emulation is kindled, and they are jus-
tified in their efforts by the profits. The price of their
wines too, is less governed by particular merit, than by
the number which they oceupy in the scale of classifi-
cation. It often costs them sacrifices to reach that ob-
ject. They will keep their wine many years to give it
a superior title, instead of selling it the first year ac-
cording to custom. DBy this means an individual will
get his wine changed from the fourth to the third class,
which he had perhaps occupied before for many sue-
cessive years,

It may not be amiss to state that what are called vins de
paysans, or peasants’ wines, in contradistinetion to those
of the great proprietors, though grown on the spot, are
less valued. This distinetion is just. It is very often
found that vines of the best character, planted in the
midst of vineyards which produce the first growths, do
not afford wine of the same quality. The peasant is,
perhaps, less attentive to his patches than the large pro-
prietor, or works on too small a seale; he secures his
wines less carefully from the air; is less delicate in the
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Frenchmen it will do an injury to the credit of the wines
of Bordeaux, and by that means to the commerce of the
city. False stamps are sometimes put upon the bottles,
The best mode for the stranger is to deal with old and
respectable merchants alone.

The vines in Medoec and Graves are planted at a
distance of three feet from each other every way. The
main stem of the plant is only allowed to attain a foot in
height, and is fastened to stakes of the same dimen-
sions. To the stakes are joined laths or switches, ten or
twelve feet long, horizontally, on which are laid two
branches of each vine, left when it is pruned for that pur-
pose. The plough is applied four times to the intervals
between the rows. The grapes are thus prevented from
touching the ground, when proper attention is paid to
keep the branches fastened to the laths, and they receive
both the direct and reflected heat of the sun when they
are properly pruned. Thisis considered the most perfect
method known for the cultivation of the vine.

Here the account of the red wines of this fertile dis-
trict must end ; in white, the department of the Gironde
18 less rich.

At Blaye, Libourne, and Réole, the white wines are
of a very common quality, and are often sold under
eighty franes a tun. They are made from a plant vul-
garly denominated enrageat, or folle, from which is dis-
tilled the prime brandy of Angoumois and Saintonge.
Bazas produces more white wine than red. The greater
part is common in quality, from a hundred to a hundred
and fifty franes the tun, The best are produced at Fargues,
Langon, St. Pardon, St. Pierre de Mons, Toulenne, and
above all Bommes and Sauterne.

The best white wines of the arrondissement of Bor-
deanx are grown in the Graves, and in the southern part
near Bazas, as far as the canton of Podensac in the com-






GIRONDE AND BORDELAIS. 155
vessels or vats, holding thirty heetolitres and more, where
they keep better and lose less by evaporation. Two
rackings a-year are deemed necessary to mature these
wines.

To obtain the more luscious wines, it is requisite that
the raisins be, in the language of the wine-makers,
pourri, or rotten, or in such a state that the skin be de-
tached from the pulp on the slightest pressure. As all
the grapes on the same plant cannot be in this state at
once, four or five different gatherings, or rather cuttings
of the ripe grapes take place as they reach the requisite
state, for whiech purpose the scissors are used.

Those wine-growers, anxious to bring their white
wine to the utmost possible perfection, take the must from
the press into large vats, where the lees are precipitated
to the bottom, and then ascending again form a crust on
the surface. In this state it is left nearly twenty-four
hours; and when it is perceived that the erust begins
to crack or open into gaps, it is drawn off by a cock
placed at the bottom of the vat. By this process the
wine is obtained, sooner fined, and keeping its colour to
the last when due care is taken, though contrary to esta-
blished prejudice, to bung the casks up carefully the
moment they are filled.

The best vines for the more valuable white wines, are
the species denominated sauwvignon, semilion, rochalin,
blane dowz, pruneras, muscade, and blanc auba. The
semilion should form two-thirds of a vineyard consisting
of these seven species of plant.

The white wine vines in the best vineyards are
planted in joalles, as itis called, or in an arrangement
composed of one or two rows of plants, at two and a
half or three feet asunder, removed to the distance of
six and a half feet from another range, and this interval
is four times ploughed over.
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of its products. The consequence has been, that the Bor-
deaux merchants have found it convenient to make pre-
tended exports in some good years, of much larger quan-
tities of wine of prime growth than the country has pro-
duced. This they were enabled to do by the substitution
of other kinds, which have nearly approached in excel-
lence those of which they were counterfeits. Haut
Brion, Goree, Branne Mouton, La Rose, Rozan, and
others, in good years, make very close approaches in
quality to the best products of the department.

THE DORDOGNE.

The department of Dordogne (ancient Perigord), af-
fords 660,704 hectolitres of wine, or 1027 per hectare,
valued at 11,913,854 francs. About fifty thousand hee-
tolitres are distilled, and 310,704 exported, or cellared
to meet deficient years. Bordeaux is the principal recep-
tacle for the wines of Bergerac, which are sent farthest
away from the department, of which it is one of the
arrondissements, producing nearly half the value of the
entire quantity grown in the Dordogne. From Bordeaux
these wines are sent to Paris, to Holland, and the north of
France. Brandy is mixed with them in the proportion of
a velte to a barrel of two hundred and twenty-eight litres,
The sweet white wines of Bergerac were sent to Holland
formerly in much larger quantities than at present.

At Bergerac the best red wines much resemble St.
Emilion, or those wines known in the Bordelais by the
denomination of bons-ctes. They are of a generous
quality, and in gaining age acquire bouquet.

There are two distinct classes of white wine, the dry
and sweet. The sweet is generous, and strongly per-
fumed, in the taste the muscadine grape predominates.
It has some resemblance to ¥ rontignan as respects bou-
quet, but is more vinous, The dry wine is less spirituous,
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it off entire; but when only a part of the grapes are so,
they are taken from the bunch, which latter they do not
separate until all the grapes which are appended to it
are ripe, and these they take in succession. The vint-
age is thus rendered very tedious and expensive.

Every evening the grapes are trodden. They are
pressed five or six times, until no more juice remains in
the murk. The must is placed in an uncovered vat.
When the temperature is warm, fermentation takes place
in two or three hours. It is much slower in cold seasons.
When the mucilage and impurity in the must mounts to
the surface, and there forms a thick head, of a greyish
colour, in which numerous cracks are observable, the fer-
mentation is sufficiently advanced. The lees then soon
mingle anew with the must, and render it troubled. To
prevent this, the wine is drawn off by a cock in the
bottom of the vat, and placed in tuns. The wine is often
kept too long in the vat, exposed to the air, and they
are not in general careful in the barrelling, by which
means it is not so good as it ought to be made. The
grapes, red and white, are also mixed instead of being
sorted. Some growers, who have only suffered the wine
to remain in the vat five orsix days, instead of twenty or
thirty, have found the wine greatly improved.

The department of Vienne, formerly Haut Poitou,
produces 435,451 hectolitres of wine, of mediocre qua-
lity. There are, however, some excellent white wines
grown at Loudun, in this department, which merit to be
more generally known. At Poitiers, the vineyards of
St. Georges, Louneuil, and Couture, Champigney,
Dissay, and Jaulnay, about 1650 hectares in ex-
tent, produce the next wine, which fetches only fifteen
francs the hectolitre. In the arrondissement of Chétel-
lerault, the vineyards of St. Romain and of Vaux wive
some red wine, which averages cighteen franes. At
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In the departments of the Lot, and the Lot and Ga-
ronne, parts of ancient Quercy, and of Guienne, there
are some good vineyards. At Cahors, they make white,
rose-coloured, red, and black wines.

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

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

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

The black wines are manufactured from the fine
auxerrois, or pied de perdriz grape, so called because its
stalk is red. The grapes are plucked from the stems,
After they have been well trodden, the murk and skins
of the grapes are either partly or wholly, according to the
fancy of the grower, set over the fire in large boilers, and
boiled for some time. After this, the contents are poured
into a vat, with the other part of the juice which has
not undergone the same operation. They commonly
remain eight or ten days in the vat, when they are racked.
They do not usually press the murk. These wines are
most commonly treated by mixing them with one-third
of a liquor known by the name of rogome, and are said to
be rogomés. The rogome is the must of the auzerrois
grape, made to boil for five or six minutes. They after-
wards throw into it the highest proof spirit of wine, in
the proportion of one hectolitre to four of the must, and
it is then put in the cask. It is racked at the expira-
tion of two or three months. Much of this liquor is sent
to Bordeaux, to strengthen or colour light wines. It
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in this department, are those of Clairae and Castelmoron,
which keep well in wood for six years, augmenting ten
francs per hectolitre in value every year. At Villeneuve
the best black wines produced at Thésac, Libos, Fumel,
and Péricard, bring for exportation, on an average, thirty
francs. They are of marked colour and body, and are
produced from a grape named céte-rouge, which gives the
wine so deep a colour, that one-fifth, mixed with four-
fifths of white wine, suffices to give the latter a colour
strong enough for ordinary demands. The black wines
of this department being those of the first quality, are
sold ready for bottling at eighty-eight franes. They are
usually kept five years in wood. The most noted growths
are those of Frontignat, Grimard, and Carabons, near
Villeneuve, and Thézac and Pericard, near Fumel.

The department of the Moselle produces two qualities
of wine, principally in the arrondissement of Metz, and
close to that city their price is about eighteen francs.
The dismemberment of the department of the Rhine
and Moselle from France, gave to Germany the greater
part of the vines grown on the latter river. In the neigh-
bouring department of the Meuse, anciently part of Lor-
raine, 546,523 hectolitres are made. The hills planted
with the pineau noir, which are sheltered from the north,
and open to the rising sun and the south, produce the
wines of the first class, which they denominate #fe
de cuvée, being grown in vineyards having the most
favourable exposure. These wines amount to about
ten thousand hectolitres, at fifty-five francs. '

The wines of the second class are the produce of the
same plant, with a southern aspect, having the setting
sun on the reverse of hills of small slope, and trifling ele-
vation, or on flat places with a good aspect. There are
about fifteen thousand hectolitres of these wines grown,
at forty-two franes.

M 2
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and yet within the truth, the mean produce being oftener
a hundred and twenty than a hundred for each hectare.
The curate of Achain, a correspondent of the IFrench
Board of Agriculture, declares that he has often obtained
two hundred heetolitres, and in the worst years never
less than fifty.

There are three classes of wine in this department, of
which much is made from the pineau plant alone. The
first is licht and agreeable, and brings twenty-five francs
the heetolitre. The second 1s from a mixture of different
plants, of good quality. The third is made from the
grapes called grosse race, and is a hard, acid, tartrous
wine, averaging only twelve francs the hectolitre. These
wines are both red and white, of which the best are pro-
duced at Buley, in the arrondissement of Toul. There
is near Nancy a hill called la Céte des chanoines, which is
superior to the rest, rather owing to the goodness of the
plant than the aspect of the vineyard.

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

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

The department of the Maine and Loire, formerly
Anjou, produces some tolerable wines. Those of Saumur
are in esteem. Execept at Saumur, all the wines made in
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which purpose they leave the grapes on the vine until
the first frost, when they gather them, and place them in
the straw, where they remain several months in a dry
aivy situation. They are visited daily to take away any
spoiled grapes. When they are sufficiently dried they
are pressed. The wine of the first pressing is of a supe-
rior quality. The second and third are kept separate,
the quality of the wine deteriorating, as usual, until the
murk is exhausted. The wine is placed in wood until
the sale is effected, when it is delivered in bottles, which
sell from five to seven franes each. The other wines,
denominated gentils, sell from eighteen to twenty franes
the hectolitre. The white wines are rarely bottled for
keeping ; the reds reach perfection in two or three years.
After four years they lose something of their strength,
but will keep well in bottle, and be very agreeable drink-
ing at twenty years old. The white gentil reaches per-
fection in ten years, and will keep good a hundred.
These wines are kept in casks of eight hectolitres or more,
which are sold full. The red wine is racked twice a
year; the white three times the first year, and twice a
year afterwards. When the deposition ceases the wine is
not racked more than once in four or five years. Some
growers leave the wine on the lees closed up in the cask
for three years together, when not wanted for immediate
sale, and do nothing more than mind the ullage monthly.
In three years they rack, and keep it until wanted.

At Altkirch white wines are made, which sell in plen-
tiful seasons at from seven to twelve franes, but in those
of scarcity from thirty to fifty franes the hectolitre. At
Belfort the white wine is divided into three classes,
namely, that of Rangen (of which there are only twenty
hectares grown), middling wines, and common wines.
The Rangen brings sixty francs the hectolitre; the mid-
dling thirty-six; and the common twenty. The vines
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their prices as the superior species of fruit are more or
less abundant in them. The Riesling wine at Stras-
burgh will keep a hundred years, as before stated; but
that grown at Schelestadt will only keep fifty, while in
Wissemberg it reaches a century, as well as at Strasburgh.
At Saverne, not far away, it will not keep good more than
two or three years, though the same wine in every respect,
as far as growth and treatment are concerned. These
wines on an average fetch about eighteen francs the hec-
tolitre. They are drawn off in March and October the
first year. They sulphur the casks into which they
first rack them, a step necessary for the preservation of
the wine in a good condition. "They rack them annually,
and if it happens that they become ropy, they repeat it
every time the disease begins to subside. When the
wines arve five years old, they make up any defects in
quantity with wine of the last vintage, which has been
once racked at least. The red wines made there are
poor, and will turn sour on the slightest cause. A
storm, a bad cellar, or a particular place in an ordinary
one, or the introduction of a cock into the cask, will
often spoil them.

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

In the department of Corréze, formerly Bas Limousin,
wine of the value of four millions of francs is grown. The
most noted vineyards are those of Saillant, Danzenac,
Allassac, and Varez, situated in the arrondissement of
Brives. The great merit in the wines of the Corréze
is their capacity of enduring well and improving by age.
Whether in wood or bottle they ameliorate constantly as
they grow old. A piece of wine belonging to M. de
St. Priest, of Tulle, grown at Granne, near that place,
was opened, having been in wood twenty-four years



) L .
. a7t il [
: . ki




INDRE, INDRE ET LOIRE, JURA. 171

barrels, racked in March, and bottled in two years after-
wards. This wine in many respects, particularly in
colour and taste, resembles Malaga. A

The department of the Indre produces a small quan-
tity of tolerable wine, of the common class, at about
sixteen francs the hectolitre. From the department of
the Indre and Loire wines of a middling quality are ex-
ported to Belgium; the quantity grown is considerable.
Near Tours the wines are divided into three classes,
namely, what is called rouge noble, vin du Cher, and rouge
commun. The most esteemed growths are those of Joué,
about a league from Tours; St. Cyr sur Loire, about
half a league west of that city ; and St. Avertin, a league
to the south-west; Bléré, five leagues, and Ballan two,
have some merit, but those of Joué are the finest. The
price of the wine of Joué varies as to the first quality
from twenty to forty-five franes the hectolitre. ‘The
mean price may be from thirty to thirty-five francs. The
vin du Cher varies from twenty to forty. These wines will
keep three or four years in wood, and ten or twelve in
bottle, especially when they are mingled in the vat with
a grape called caux or cos, common on the banks of the
Cher. This grape imparts colour and body to the wine.

The white wines of the Indre and Loire are a little
under the red in price.

The department of the Jura produces some tolerable
wines, which are frequently exported into Switzerland,
Savoy, Germany, and even Russia. At Lons le Saul-
nier red and dry white wines are made, as well as vins de
paille, white wines de garde, and effervescing wines,
white, grey, and rose-coloured.

The best white wines de garde are made at Chateau-
Chalons; the effervescing at Etoile and Quintigny. The
best red at Chiteau-Chalons, Ménetru, Frontenay, and
Blandans.
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The white wines are made every where. The best,
however, are grown at Arbois, Pupillin, and Montigny,
and sell from one franc to one franc and a half the
bottle in ordinary years. The price of the clairets is
nearly the same; the best are made at Poligny. Those
of Arbois are more fiery, and not so agreeable to the
palate.

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

An effervescing or sparkling wine is made at Arbois:
for which it has been famous a very long time. After
the grapes have been treated as usual, the must is placed
in a vat for twenty-four, thirty-six, or forty-eight hours,
according to the temperature at the time, the object
being to let it settle, and get rid of impurities, which
rise to the surface in the form of a erust. This erust is
suffered to get as thick as possible before the fermenta-
tion is so far advanced as to be wvisible, because if it
were, there would not be time to rack off the wine in a
clear state. The maker always passes the night watch-
ing it, so as to catch the favourable moment, which is
indicated by little bubbles of carbonic acid gas appearing
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the Gulf of Gascony, in small squares, surrounded by pali-
sades of fir, to prevent the progress of the sand; but, not-
withstanding this defence, they are soon buried so deeply
beneath it, that, at the end of every ten years, they are
obliged to be transplanted to another part of the downs.
In Cornwall, bordering St. George’s Channel, they plant
rushes, for the purpose of stopping the like encroachments
of the sands on vegetation, and with very good effect.

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

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

The department of the Loire produces some good
wines, as St. Michael, which sells at seventy francs the
hectolitre the first year; one hundred and twenty the
second, and one hundred and fifty the third. The red
wines of the same place fetch nearly the same prices.
They do not gather the grape until it has begun to
wither on the stem. The first pressure is called the
“ flower,” and is the wine of the first quality. In this
department they rack the wine as soon as the fermenta-
tion has sensibly disappeared, which is in seven or eight
days; two or three times, in eight days more, it is racked
again, and it is then ready to be delivered to the pur-
chaser. That which is kept in the grower’s hands is
racked four times before the first frosts, and then fined






SEINE AND OISE, CORSICA. 177

twenty years old for three francs. These wines are kept
by the inhabitants in demi-jeans for ten or fifteen years,
Malijay, Oraison, Riez, Valensole, and Chabriéres, are
the principal vineyards.

One of the most extensive vine districts in France, if
quantity rather than quality be considered, is the depart-
ment of the Seine and Oise. It contains 16,298 hectares
of vines, producing 849,718 hectolitres of wine, at 52:133
per hectare, valued at 14,775,880 franes. These wines
are of very middling quality, even considered as ordinary
wines of the country. In the fifteenth century Mantes
was noted for its wine as among the best in France. It
fell in repute about a century ago, on the grubbing up
of the vineyard of the Celestins. The wine is said to
have resembled Bordeaux. It was exported to England
and Holland. There remains nothing commendable in
the qualities of these wines at present; but the con-
sumpfion in the capital makes the average price sixteen
francs the hectolitre. In the department of the Oise also
some ordinary meagre wines are grown,

The wines of Corsica amount only to 310,730 hecto-
litres, at 3112 per hectare, in value about 4,660,950
francs. The portion exported goes for the most part to
Leghorn. The vines are good; but care and attention
seem wanting in manufacturing the wine. Only 30,000
hectolitres are exported. The most noted growths are
those of Ajaccio, Bastia, Cape Corsica, Corte, Verdese,
Serra, and St. Lucia. The mean price of the hectolitre
is but fifteen franes.

A very excellent variety of grape is grown in Corsica
called the sciacearello. The wine from it is like Ali-
cant, or Constantia. At Sartena a wine is made, called
by the natives particolore. It is of a fine red, of prime
quality, a delicious flavour, and is stomachic. The best
grapes are chosen in situations most exposed to the sun’s

N






Wine Skinz of La Mancha,

CHAPTER VL

WINES OF SPAIN, AND THE CANARIES.

GENERAL REMARKS—WINES EXPORTED—LA MANCHA, VAL DE PENAS—
WINES OF CATALONIA—OF VALENCIA—OTF ARRAGON AND NAVARRE—
ANDALUSIAN WINES, MALAGA, XERES, fc.—WINES OF MINORCA, MA-
JORCA, AND THE CANARIES.

As Spain succeeds France geographically in the direc-
tion of the warm South, in like manner it follows that
;:ﬂl.lnt.r},F in the excellence of its vinous productions. The
wines of Spain deservedly rank high in the estimation of
foreigners. This commendation is not to be drawn from
the value in which the Spanish sherries are held gene-
rally in England. It would be unjust to form an opinion
of the wines of Spain from the taste of a people who
think the adulterated and fiery wines of Portugal the
best offspring of the grape, it is the judgment of the
first connoisseurs in wine, not only in England, but all
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or perhaps the want of a commereial profit, obliges
the peasantry to substitute. The white wines grown
near the coasts are not liable to this taint, the foreign de-
mand removing the evil. The best red wines grown far
in the interior, are kept in skins, as being more facile of
carriage, and are liable to the taint, from which, indeed,
they are seldom free. They are often found so defiled,
even in the tavern, with this pitchy taste, and the filth
of the uncleansed skin, to say nothing of the deposit
from the coarse conduct of the vintage, that they cannot
be drank by a foreigner at all.

From Catalonia some thousand pipes are annually
sent to England, and twelve thousand are exported from
Valencia and Malaga. About twelve thousand tuns
were imported into Great Britain alone from Spain
in 1808, which is less than in 1700, when the amount
was 13,649. Holland and the north of Europe have, in
some seasons, taken twenty thousand pipes of all kinds.
The home consumption it is not easy to ascertain ; about
five thousand hogsheads are annually consumed in Ma-
drid. Three hundred and fifty thousand pipes have, in
some years, been exported from the country, before the
colonies of Spain in America were lost to her.

The province of La Mancha is chiefly a wine district,
and there the justly celebrated wine called Val de Pefias
is made. This is a red wine, of excellent body, perhaps
with as much as Port, before it is made fiery with brandy.
In the hands of Frenchmen it would be found to equal in
strength, flavour, and body, the best southern growths.
The vineyards are close to Manzanares, a town almost
in ruins, in which the Duke of San Carlos, upon whose
estates the wine is made, keeps extensive cellars, where
it may be tasted in perfection. It is a wine which re-
quires age to perfect, and then is equal fo any red wine
in the world, for every quality save, perhaps, the delicacy
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off. These wines are of good body, but manufactured
in the wretched mode of the country. The grapes are
used without seleetion, and no pains are taken in the
cellar, Yet the wine finds a tolerable market. Borja
produces a luscious white wine. The country about Tar-
ragona, on the road to Barcelona, is almost wholly a wine
country. Mataro has some excellent vines, but the wine
as usual is made in the most careless manner, and neither
fined nor racked.

From Valencia a eonsiderable quantity of Beni Carlos
wine is exported, chiefly to France, to mingle with
claret for England. It comes from a town of that name,
to the eastward of the city of Valencia. There is also
a wine made at Beni Carlos, of tolerable quality, con-
sumed upon the spot. The wines of La Torre, Segorbe,
and Muviedro, are generous and good. The Beni Carlos
wines are also bought up to mix with Portin the English
market, and are sent to England for that purpose.
Much wino de racion, or common wine, is grown in this
provinee.

At Alieant there is an excellent red wine, which be-
comes of the very first order by age; it is made from
grapes of two or three sorts, mingled together. Some
dry white is also made there, but the town is most noted
for wino tinto, or red wine, strong and sweet, of which
however a very small quantity indeed is now exported,
the commerce of the place having gone to decay. Like
Cyprus wine, it is said to possess healing qualities, and
to cleanse wounds. . When old it is called Fondellol.
It comes from the tintilla plant. Near Alicant the irri-
gation of the vines has been carried on upon a large
scale. The reservoirs are a grand undertaking, of great
cost, and much labour. El Pontano, about twelve miles
from Alicant, is a tank, formed by damming up a valley
with an embankment, two hundred feet high, and forty
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of Spain are very scanty, but the same bad conduct injures
them all, and the odre of the vinatero, or wine seller,
generally completes what the carelessness of the grower
began. With so many evils in such a nice article as
wine, it is rather to be wondered how any Spanish wine
is not only palatable, but good—how the proverb of the
country, ““ Pregonar vino y vender vinagre,” “fo cry wine,
and sell vinegar,” is not more frequently exemplified.

To return to the wines of the coast. Andalusia is
the province in which the wines most valued by foreigners
are made, and the favourite species of grape is the Pedro
Ximenes. The mountains round Malaga are clothed to
the summit with vines, and no less than ten thousand
presses are said to be kept at work during the vintage in
that and the bordering district. No labour is spared on
the vineyards, for here the benefits of commerce, in spite
of all obstacles, have made their way, and the wine is
fabricated in a better manner than where this active
principle of improvement is not felt. It is for the
wines of Andalusia that Spain is extolled by foreigners.
The most celebrated wines of this province are white,
but it also produces a red wine, of a sweet, yet tart taste,
called Tinto di Rota; it is of the richer class, and is
consumed by the inhabitants of the province. There is
also a wine flavoured with cherries, called Guindre, which
on that account carries the name; as well as the pre-
ceding class, it is consumed at home.

They have a custom in some parts of the country of
putting roasted pears into wine, to improve it in drink-
ing, fancying that it becomes better ; whence the saying,
“ El vino de las peras dalo a quien bien quiéras,” « Give
the wine of* pears to him you love,” because the wine is
supposed to be made more agreeable and wholesome by
the addition.

The mountain wines of Malaga have long been well
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upon a slaty substratum, which scales up, and mingling
with the mould, imparts to it a looseness and free quality
allied to the rocky or gravell}r sites, found to be so con-
genial to the vine in other countries. The vineyards
are many of them situated at a great height above the
sea, where the earth around the vines must be carefully
secured. In this fine climate there are three gatherings
of grapes in the year. The first takes place in June,
and furnishes the Muscatel raisins, the bloom, and the
lexias, which are exported as such. T'he vintage grapes
are gathered in September and October. It is wonderful
to view the fruitfulness of the soil in this district. In
1829 eight millions of pounds of Muscatel and bloom
raisins, and thirty thousand arrobas of bloom and lexias
in casks, were exported from Malaga, the produce of one
season, with not less than twenty thousand jars of grapes,
yet the quantity of wine made was not diminished;
it not being less than thirty-five thousand butts. The
fine climate renders the vintage in this part of Spain not
only rich in produce, but certain in ecrop. The exports
of fruit and wine to England from Malaga are on the
decrease, but to Ameriea it is the reverse,

The district called the Axarquia, is that in which
these wines are grown. Though mountainous, wherever
practicable the vines are planted symmetrically, about
eight feet asunder. In the worst seasons nineteen arrobas
of wine are produced from five hundred plants. It is
impossible to form a true idea, without seeing it, of the
amazing fertility of the Axarquia. Wherever the soil on
the acclivities is not occupied by vines, the prickly pear
grows, and feeds the cochineal insect, while olives, al-
monds, figs, oranges, lemons, pomegranates, and even
the sugar cane, flourish in profusion under that glorious
sky. Velez Malaga, five leagues from Malaga, produces
much wine, passing under the general name of Malaga.
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mould, and carefully weed the ground. 'T'he pruning
takes place in March, and the earth is afterwards raked
over, when the vines are propped until the vintage with
canes. The labour of the vineyard is continued even to
hunting out the insects on the vines. There is, however,
seldom or never a failure in the crop, owing to the be-
nignity of the climate. The high price of good sherry
is not wonderful, when the care in the growth and the
home duties are taken into account. A bottle of good
sherry fetches three shillings and four pence on the
spot, though the common ordinary wine of the country
is but sixpence,

The soil of the Xeres vineyards, by which is under-
stood the entire district for six or seven leagues round,
at least the better portion of them, consists of what is
called *“albariza™ and ¢ barros,” being in fact a light seil,
composed of chalk, sand, and clay, and some other sub-
stances, and is exceedingly productive,

The grapes are submitted to the usual mode of pres-
sure. The must is left to ferment in the cask. The
elements of the wine are so good, that little care is ne-
cessary in the process. The time they are thus left is
ten or twelve weeks. The air does not at all affect the
wine. Casks are left exposed in all temperatures, and
even in the open air, without mischief. The provision of
any kind of shelter is considered sufficient, and a good
cellar, as it is held in the north, is thought of no mo-
ment.

The varieties of the wine are produced by the differ-
ent modes of treating it. Gypsum is frequently, but
not always, used in the manufacture. Pale sherry is
made from the same grape as the brown, to the wine
from which is added a couple of bottles of very pure
brandy to each butt. The brown and deeper sherries
are also the produce of the same grape, mingled with
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owners being able to. account for it. Not a drop of
brandy can be added to genuine Amontillado without
spoiling it. The sherry wines average about 2040 of
alcohol.

There is a wine which is grown on the right bank of
the Guadalquiver, called Moguer. This is a cheap and
light wine, and being mixed with Xeres, the ¢ inferior
sherries” of the grower are thus formed, and exported as
such generally to England, after some brandy has also
been added. These wines are never adulterated by the
exporter ; though these cheap sherries are often so treated
in London by wine merchants with Cape and less costly
ingredients. The exporter sends his wines, high or low
priced, from the country strictly for what he announces
them to be. Good sherry of a year old cannot be im-
ported into Great Britain under thirty shillings the
dozen, nor good four year old under forty-five. Sherries
are never to be judged by colour but solely by taste.

At San Lucar da Barameda, about forty miles from
Seville, a very excellent muscadine red wine, called
Tintilla, is manufactured. At Cordova they have a dry
wine, called Montilla, which is generally drank there.

Paxarete, a wine made at an ancient monastery about
two leagues from Xeres, is a rich, sweet, and sparkling
wine, from the same grape as the sherry, very well
known in this country. There is a Paxarete grown also
at Xeres from the sherry grape, suffered to be over ripe.

The red wine, called Tintilla and Tinto di Rota, or, as
it is styled in England, Tent, is a rich wine, drank gene-
rally as a stomachic. It carries about 13-30 per cent. of
alcohol. It is made about five leagues from Cadiz, of a
grape which is said to be coloured all through.

In Andalusia there is a reddish white species of wine,
very sweet and rich. The wines of colour are well
known, and sell for about six pounds sterling when new,
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Spanish wines. Their boiled wines, or vins cuits, as the
French call them, are mingled with other growths, as
with sherries, for the sake of deepening the colour, or
altering the flavour. Their wines de liqueur receive a
portion of boiled must, strained prior to boiling in large
cauldrons, where it is carefully skimmed, and often re-
duced by evaporation to a fourth part of its original
quantity. A good age is required for almost all the
Spanish wines to impart to them the proper flavour, re-
duce their sirength, and attach to them that mellowness
so grateful to the palate.

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

Pale sherry of the lowest quality being mingled with
Moguer wines in the country, and imported duty in-
cluded, may be sold in England from sixty-five pounds
per butt to seventy-five. The better qualities run from
eighty to one hundred pounds the butt, and even more.
The brown sherries, lowered in the country to the cheapest
price, from fifty-eight pounds to seventy-eight, and the
better eighty pounds to a hundred and ten per butt.

The Canaries produce annually about twenty-five
thousand pipes of white wine for exportation, while
fifteen thousand are consumed in the islands, or sub-
mitted to distillation. The brandy thus distilled used
to be sent to the Spanish colonies. Teneriffe alone pro-
duces about twenty-two thousand pipes, of a hundred
and twenty gallons. There has been a great corruption
of names in the wines of these islands. Canary was
once much drank in England, and was known only by
that name. The writer of this tasted some which was a
hundred and twenty-six years old, it having been kept

during all that period in the family cellars of a noble-
0
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Vines in the Canary islands are said to have been
first planted in the reign of Charles the Fifth, having
been brought thither from the Rhine, and the change
gave Canary wine; but the vine of which the Malmsey,
or Malvasia, is made, was transported there from
Candia. A pipe of Malvasia used to sell, about the
year 1610, for twenty ducats, which with a duty of
seventeen ryals on exportation, made the total expense,
for above a hundred English gallons, only three pounds
fifteen shillings sterling on the island, when new. Buena
Vista, Dante, Oratena, and Tigueste, were formerly
boasted of on the island as the favoured spots. The soil
is mostly voleanic; in Palma the best wines grow in a
soil of this sort, called the Brenia. The Malmsey is very
rich and perfect of its kind, and was once in great repute,
The dry wine is inferior, and does not keep so well.

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

The wine measures of Spain are the arroba, which
varies in different provinces; that which is commonly
used contains 4:245 English gallons, That of Malaga is
4-186; and of the Canaries the same as that of Spain.
The arroba of Valencia is 3:112 gallons.
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CHAPTER VII.
WINES OF GERMANY AND SWITZERLAND.

ANTIQUITY OF THE VINE IN GERMANY—THE RHEINGAU—SPECIES OF
S0IL—CHARACTER OF VINES—LARGE TUNS—NATURE OF THE WINES,
AND PRICES—WINES OF SWITZERLAND.

The Germans, like vain men of other nations upon ana-
logous subjects, have wasted a good deal of idle con-
jecture on the antiquity of the culture of the vine in
their country. While many of their writers ascribe its
introduction to the Emperor Probus and his legions,
about the year 280; others go up to the Asiatic Bac-
chus, and pretend that Baccharach, in the vicinity of
which so many excellent vineyards are found, derived
its name from the deity of wine: a stone still existing
in the river, which they call ¢ Bacchus’ altar.” Had the
etymology been freated metaphorically in this way, to
deseribe the vine country on the Rhine, and some of its
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rapid broad German river, reflecting the rich scenery on
its banks. From Mentz even to Bonn the vineyards of
the Rhine are observed to greater advantage than any
similar cultivation in other countries : Erbach, enthroned
on its vines ; the Rheingau, its Johannisberg on a cres-
cent hill of red soil, adorned with cheering vegetation ;
Mittelheim, Geisenheim, and Riidsheim with its strong,
fine-bodied wine, the grapes from which bask on their
promontory of rock, in the summer sun, and imbibe
its generous heat from dawn to setting; then again, on
the other side, Bingen, delightful, sober, majestic, with
its terraces of vines, topped by the chateau of Klopp.
The river and its riches, the corn and fruit which the
vicinity produces, all remind the stranger of a second
Canaan. The Bingerloch, the ruins, and the never-
failing vines scattered among them, like verdant youth
revelling amid age and decay, give a picture no where
else exhibited, uniting to the joyousness of wine the sober
tinge of meditative feeling. The hills, back the pic-
ture, covered with feudal relics or monastic remains,
below Asmannhiusen to Lorch, mingled with the purple
grape. Bacharach is near, the wine of which, probably
the faney of the drinkers having changed, is now pro-
nounced second-rate in quality, though not long ago, even
the French celebrated it in their Bacchanalian songs,
is still very good, fashion may say what it chooses.
Landscapes of greater beauty, joined to the luxuriance
of fruitful vine culture, can no where be seen ; perhaps
there is something to be added, for the alliance of wine
and its agreeable qualities, with the noble scenery of
the river. The mind will have its associations upon all
subjects,

To the north of Coblentz the wines are of little com-
parative note, though Bodendorf, near Bonn, has been
said to produce a Rhenish wine of the second growth,
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manures, which the I'rench and Portuguese promounce
to be injurious.

The grapes which are preferred for general cultivation
are the riessling, a small white species, harsh in taste, but
in hot seasons furnishing a remarkably excellent wine,
having a fine bouquet. The Aleinberger, a productive
species, which ripens easily, and a small Orleans variety.
The produce of all the vineyards it is impossible to ascer-
tain. The circle of Coblentz contains nearly seventeen
thousand Prussian acres, each of which 1s calculated to
yield wine of about fifteen pounds sterling annually in
value. The circle of Treves, containing twenty-three
hundred acres, gives an annual product of thirty-nine
pounds sterling each acre. In Wirtemberg, the produet
of the kingdom, or of 61,514 acres, has been valued at
3,990,831 florins, The true Hockheimer is grown in a
little spot of about eight acres to the eastward of Mentz,
between that place and Frankfort. Iach acre contains
four thousand plants. The produce, in a tolerable year, is
twelve large casks, which sell for about one hundred and
fifty pounds each. Worms was formerly reported to grow
a hundred and fifty fudders within the territories of the
city, “ sweeter than virgin’s milk,” (liebfrauen milch).

The vintage does not take place until the grapes are
perfectly mature, they are then carefully gathered, the
bad fruit picked out, and with the stalks put aside. The
wine of the pressings is separated, most vom ersten druck,
vom nackdruck. "The more celebrated of these wines
are all fermented in casks, and then after being repeatedly
racked, suffered to remain for years in large fudders’ to
acquire perfection by time. These huge casks contain
each about three hundred and fifty tuns. The wines
mellow best in large vessels; hence the celebrated Hei-

b A common fuder, or fudder, contains only two hundred and fifty gallons,
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his cellar, for the purpose of using it as vinegar; but the
following spring he was surprised to find that no acetous
formentation had taken place. It has been generally
supposed in England that the wines of the Rhine and
Moselle are more acid than the white wines of I'rance;
but if the above experiment may be any criterion of the
qualities of the former, it would prove that they are less
acid than Sauterne, Barsae, and the Graves; for it is
well known that it is necessary to sulphur the casks of
these wines to prevent the acetous fermentation taking
place. Acids are supposed to generate gout, and 1n
England Rhine wines are on this account forbidden to
gouty subjects; yet the gout is a disease rarely known
on the banks of the Rhine, where hardly any other wine
is drank. We, therefore, conceive this to be a vulgar
error, and that no wine is better to a gouty patient than
that of the Rhine; the author can testify this from his
own experience, and the testimony (which can be more
depended on) of an eminent English physician, who
practised at Mayence for many years, and was of opinion
that the strong wines of the Rhine were extremely salu-
tary, and that they contained less acid than any other;
moreover, they are never saturated with brandy, as the
French white wines are. Although Moselle is become g
so fashionable, it is a cheap wine, the best Brauneberg
only costing twelve Napoleons per ahm, of thirty-six
English gallons, and, including the duties and all ex-
penses, it may be imported for three shillings a bottle
into England.”

That this is correct, as far as regards himself, the
writer of this volume can vouch. If he take no more
than a glass or two of port, so that the spirit taken with
it is not enough to stimulate the stomach, acidity is cer-
tain to be felt, but this is never experienced with sound
Rhenish wine. Some writers account for this property
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come from the surrounding vineyards. The whole eastern
bank of the Rhine to Lorich, called the Rheingau, has
been remarkable centuries past for its wines. It was once
the property of the church. The entire district is one
delicious vine-garden. In this favoured spot grows the
castle, or Schloss-Johannesberger, once the property of the
church, and also of the Prince of Orange. Johannesberg
is a town, with its castle (schloss), on the right bank of
the Rhine below Mentz. The Johannesberger takes the
lead in the wines of the Rhine. The vines are grown
over the vaults of the castle, and were very near being
destroyed by General Hoche. The quantity is not
large. The price of the vintage of 1811 is about
thirty-six pounds the ahm, of thirty gallons. That of
1779 sells for seventy-five in the present year. The
vineyard is now the property of Prince Metternich.
The other growths near the same vineyard are excellent.
The Johannesberger of Messieurs Mumm and Giesler of
Cologne and Johannesberg, their own growth of 1822,
brings, in 1833, from twenty-five to sixty pounds the
ahm.

Riidesheim produces wines of the first Rhine growths,
the ahm of 1811 is fifty-five pounds; but the Steinberger,
belonging to the Duke of Nassau, takes rank after the
Schloss-Johannesberger among these wines. It has the
greatest strength, and yet is one of the most delicate,
and even sweetly flavoured. ‘That called the ¢ Ca-
binet,” from the vintage of 1811, brings seventy pounds
sterling the ahm at present, or nearly eleven shillings
the bottle. The quantity made is small, of the first
growth. Graefenberg, which was once the property of
the Church, produces very choice wine, which carries a
price equal to the Riidesheim.

Marcobrunner is an excellent wine, of a fine flavour,
especially when the vintage has taken place in a warm
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pounds the ahm. This may serve to show how much
these wines gain by age.

On the whole the wines of Bischeim, Asmannh#ausen, and
Laubenheim, are very pleasant wines ; those of the most
strength are Marcobrunner, Riudesheimer, and Nier-
steiner, while those of Johannisberg, Geissenheim, and
Hockheim, give the most perfect delicacy and aroma.
The Germans themselves say, © Rhein-wein, fein wein ;
Neckerwein, lecher wein ; Franken-wein, tranken wein ;
Mosel-wein, unnosel wein,” “ Rhine wine is good ; Neckar
pleasant; Frankfort bad: Moselle innocent.”

The red wines of the Rhine are not of extraordinary
quality. The Asmannshiuser is the best, and resembles
some of the growths of France. Near Lintz, at Neu-
wied, a good wine, called Blischert, is made. Keinigs-
bach, on the left bank of the Rhine, Altenahr, Rech,
and Kesseling, yield ordinary red growths.

The Moselle wines are secondary to those of the
Rhine and Mayn. The most celebrated is the Braune-
berger. The varieties grown near Treves are numerous,
A Dutch merchant is said to have paid the Abbey of
Maximinus for a variety called Gruenhiiuser, in 1793,
no less than eleven hundred and forty-four florins for two
hundred and ninety Knglish gallons in the vat. This wine
was formerly styled the ¢ Nectar of the Moselle.” It
made men cheerful when drank in a quantity, and did
good the next day, leaving the bosom and head without
disorder,—such is a German’s character of it, that of the
jurist Hontheim. These wines are light, with a good
flavour, and of late have become favourites in England.
They will not keep so long as the Rhine wines, but they
are abundant and wholesome. Near Treves are grown
the wines of Brauneberg, Wehlen, Graach, Zeltingen,
and Piesport. The wines of Rinsport and Becherbach
are considered of secondary rank. The wines of Cusel
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persons taking them for the first time, though really
the reverse, are of a drier quality than those of France.
Compared by some to the wins de Graves, they are
in reality of a very different character. Some of them
have what the French call the gout de pierre, but as
the soils that produce them are very various, so no two
kinds exactly resemble each other, even to a taste
not over nice. Perhaps the better kinds are the most
wholesome wines in the world. The ¢ golden wine” of
the father river deserves its altar to Bacchus.

The ahm of wine differs in quantity. The Rheingan
merchants send wines to England by the ahm of thirty
imperial gallons. The common German ahm has been
usually reckoned at forty old English gallons, and a
little more. About ¢ two ahms and a half formerly
made a pipe,” ein weinfask von anderhall alm, ein pipe.
A both, or butt, contained three ahms, or a hundred and
twenty-six gallons. A Rhenish wine cask of six ahms,
called a fuder, or stuckfash, contained two hundred and
fifty-two gallons, or a tun of Rhenish, according to the
old measure. Wine is now almost universally sold by
the ahm alone. At Hamburgh it is only about 38.250
gallons.

Switzerland does not supply more wine than suffices
for home consumption. The best is produced in the
canton called the Grisons, It is named Chiavenna
wine, and is of an aromatic flavour, white from the red
grape. In the Valais they make a Malvasia of good
quality ; both these are white wines of the luscious kind.
The Valais also produces red wines, made at La Marque
and Coquempin, in the district of Martigny.

The other wines are for the most part red. Schaff-
hausen produces them in plenty, and of tolerable quality.
At Basle they make the ¢ wine of blood,” as it is called
from the combat of Birs, in the reign of Louis XI. of
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CHAPTER VIIL

WINES OF PORTUGAL, AND MADEIRA.

THE METHUEN TREATY—QUANTITY OF WINE IMPORTED 1IN L700 AND
1800—MONOPOLY OF WINES GIVEN TO A COMPANY—CONDUCT OF
THE COMPANY—VINEYARDS OF THE DOURO-—OF MADEIRA AND THE
AZORES.

Tue history of no country in the world furnishes an
example of greater political absurdity than our own, in
the conclusion with Portugal of what is commonly called
the Methuen treaty, better characterized as the Methuen,
or wine merchants’ job. By this treaty Englishmen
were compelled to drink the fiery adulterations of an
interested wine company, and from the coarseness of
their wines, exposed to imitations of them without end,
from materials some of which had never been in Portugal.
These sophistications complained of in 1730, increased
after the monopoly was granted to the company. The
P2
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was revealed ; it had not been treated with elder berries
to deepen the colour, nor been mingled with Beni Carlos,
in the English market. No bad Portuguese brandy had
further changed the nature of the wine so that its parent
soil would have deemed it an abortion.

The increase in the consumption of the wine of Oporto,
found in comparing the consumption of the first ten years
of the last century with those of the present, is striking ;
it is as follows :—

Tuns. Hogds. Gall.

Wines imported from 1700 to 1710 81,293 0 9

Ditto 1800 to 1810 222,022 2 52

Difference in 1810 140,829 2 43

The non-importation of the pure wine took place
about 1715, when the Portuguese first began to mingle
brandy with all they sent to England. About this
time, or two years later, a duty of 55 5s. per tun was
laid upon French wines, while Portuguese wines were
admitted at 7L 5s. 3d. a tun! It is evident, therefore,
that the demand for the worst wine arose out of the
cheapness of one article, and the almost prohibitive duty
placed upon the other: in other words, that our taste
for Port wine was forced upon us by our rulers, out of
jealousy towards France. There is no necessity to
search for any other reason why Port wine is now so
generally drank in England. It was no intrinsic worth
in the wines themselves which introduced them here.
Now custom has hallowed them, they are not likely
to lose much ground for many generations, even should
they get worse instead of better. Englishmen are
wedded to long usages, and numbers believe Port wine
is the only real wine in the world, and shiver whenever
Reman¢e Conti, or Lafitte, are named.

In 1756 a monopoly of the wine country of the Upper
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grape, uumingled with any thing but wine, and that of
its own class. Wine of a prime growth, if mingled with
an inferior kind of ever so good a quality, is sure to be-
come cloudy, and to be deteriorated; its distinet and
delicate character is for ever destroyed. The company
were, it may be supposed, well convinced of this truth.
They were not ignorant that the wines of I'rance, of the
first class, were the finest in the world, unmatched out
of that country, and so they determined to raise the
Portuguese wines into competition with them, upon the
strength of the extraordinary means they had in their
possession for effecting such an improvement ?

They did no such thing. They began by proscribing
all offenders, that they might themselves put on the
character.  They levied fines upon all persons who
had elder berries in their possession, and got the trees
rooted up. They then began their own career of amend-
ment by buying and making brandy, and pleading the
necessity for its use in adulterating the wine. They
charged the taste of Englishmen as their excuse, and
gradually proceeded to encourage the mixing together
all sorts of grapes, and fermenting the must care-
lessly. They did not spare brandy in the operation,
nor elder berries, nor burnt corn, nor any thing that
would answer to colour the wine when it was not thought
deep enough. They created at length such a wine as
the world never before saw, especially when improved by
subsequent adulterations in London, where the imita-
tions of port wine have heen found to be so facile in con-
sequence of the absence in most of that imported of the
prime qualities of good wine, that a vast quantity more
is sold than Oporto with its company have ever been
able to export.

The company, as soon as it was installed in full pleni-
tude of monopoly, guided by merchants from England
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stomach of the consumer, or to the appearance of the
wine happening. This is not an unfaithful picture of
facts, which are dwelt upon in another chapter.

No wine is worthy to be drank in a highly civilized
community which is not made of grapes alone, carefully
selected from vines upon which practised labour has be-
stowed the proper culture, and that is not carried through
the operations of the vintage and into the cellar with
the most watchful attention. Such wine must be ex-
ported with serupulous regard to the nature of the article.
In Spain, where, in consequence of a demand for low-
priced sherry, Moguer wine is mixed with the better
kind in such a proportion as to reduce the butt to the
intended value, there is no disguise in the matter. The
grower disposes of the wine to the merchant for what it
really is, and the merchant exports it under the same
character. With sherries adulterated in England the
foreigner has nothing to do. The best class of these
wines cannot be successfully imitated, for the growth
and manufacture have gone on improving, and though
the absurd custom of adding the trifling quantity of two
bottles of brandy to the butt continues, no other mixture
whatever is permitted in practice. A full proportion of
brandy exists in southern wines naturally, and by con-
sequence in those of Oporto. What is added to wines
by nature of so much strength must be injurious, and
can never assimilate, as the natural alcohol does, with the
wine even during fermentation. The trade may talk of
Jretting in, and what not, the commingling is never per-
feet, and the alcohol uncombined is so much more
noxious to the stomach of the drinker, who in fact drinks
not water and brandy, but wine and brandy. What
then is to be said of the addition of three or four
gallons of brandy to a pipe of wine naturally strong,
and that too during the process of fermentation, where
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Why Englishmen should not have the benefit of the
best wines of the Cima do Douro in a pure state, without
adventitious mixtures, no rational answer can be given,
The fact, therefore, must be, as is stated above, and
the consequences will soon react upon the interests of
those who abused their monopoly. A more correct
judgment will be formed by the bulk of wine drinkers
respecting the true merits of the beverage. The late
alteration of the duty upon French wines was a wise and
considerate step, and will lead the way to so just an
estimate of the merits of wine, that the company of
Oporto must see its old system of operations perish, and
decline in power, perhaps more rapidly than it arose.
Time, however, must be allowed for the extinetion of
English prejudices.

The powers allowed to this company were of the most
despotic character. As all competition was swept away,
and they were the sole dictators, so they found the usual
evils of arbitrary power recoil upon themselves. They
set bounds to the vine country—* so far shalt thou grow
and no farther”—was the mandate to the possessor of
the soil. The consequence was extensive smuggling.
Smuggling, as it naturally does when prohibition is
overdone, demanded injurious and tyrannical power
over the agrarian population to repress it, but in
vain. The next step was to crave military aid of an
arbitrary government for the purpose, and military in-
terference was followed as usual by waste and ruin to the
inhabitants without removing the evils ;—those evilswhich
were the pretences for the establishment of the mono-
poly of the company, and the removal of which they
urged as most necessary for the interest of the trade,
but which they renewed immediately, and systematized
for their own advantage. Having monopolized the wine
and brandy trade, and even the taxation upon them and






OPORTO. 291

not now need any effort of the pen to expose. The wines
of Portugal, left to the emulation and spirit of individuals,
would have risen in estimation. They would have been
divided into classes, each grower being emulative to at-
tain the highest. High prices would have purchased
wine of proportionate worth, and England would not
have had to pay dearly for one inferior article. The
coarse vines of Portugal would have been succeeded by
those of a better and choicer character. The grower
would have been enriched, and the British publie, who
were forced to purchase under a most specious and im-
politic treaty, would have had a less love for ardent-spi-
rited wine, decidedly injurious to health. Accustomed
as we now are to these wines, the improvement of them
is to be greatly desired, and will some day no doubt be
effected. Now it is only occasionally that a glass of very
fine unadulterated port is to be met with, which seems to
have got into England like the fly into amber. A
worthy wine in such instances it 1s found to be. In the
richest country in the world, it is mortifying to discover
that every inn or tavern, where enormous prices are de-
manded for a bottle of wine, nothing is met with still,
from the Land’s End to Caithness, but a coarse brandied
product of the Oporto company, which in any other re-
gion but this would be flung into the still.

It is now fitting that something should be said of the
districts and vineyards, the farmers and proprietors of
which have been thus weighed down, and the wines of
which have been so sunk below their real merits by the
pressure of the foregoing monopoly.

The wine country of the Douro extends along the
banks of that river about fourteen leagues from the city
of Oporto. The vine is very generally cultivated in
Portugal ; butit is from vineyards of the Douro alone that
its wines have derived a celebrity in England, by the
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ceeds this uncouth operation is repeated. The time of
fermentation varies, but it rarely exceeds seventy-five
hours. The wines are then removed into tuns, con-
taining upwards of a dozen pipes each. The wine is
racked after the great wine sale in February, and carried
to the cellars of the company, or of the purchasers. It
is generally exported at the end of the year from the
vintage, during which period it is twice brandied, the
taint of which it holds until age ameliorates the wine at
the expense of its natural vinous flavour and perfume,
It is an effect of the admixture of the spirit, that in order
to drink the wine of Oporto, with the real virtues of
the grape, it must be swallowed in a fiery state from
brandy, or if the consumer wishes to avoid the ardent
nature of the eombination, and cause less injury to his
stomach, he must wait until the better vinous properties
are deteriorated, and the little lavour and aroma of the
wine are utterly destroyed.

No valid excuse has ever been made for the practice
of adding such a quantity of brandy to the wines of
Oporto, in the extraordinary manner which has been the
custom. The quality of Portuguese brandy is for the
most part execrable. It is frequently distilled from figs
and raisins, of which no other use can be made. They
even once tried to make it from locust pods, but that
scheme failed, and they were obliged to resort to impor-
tation for the extra quantity they wanted. That the
wines will keep and bear a sea-voyage without the addi-
tion of brandy to such an extravagant excess, there can
be no doubt. A eouple of bottles of good brandy to a
pipe when put on board ship, would, if such an assertion
were true, answer every purpose of preservation. In
some years fwenty-seven thousand tuns of port wine
have been imported into Great Britain, in every one of
which, besides the portion of spirit in the wine, no less
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1819, 1820, 1821, and 1822, the quantity imported did
not more than average this amount. The average from
1813 to 1822 was but 12,182 tuns. From 1787 to
1810 seems to have been the high and gaining state of
the Oporto trade; the company’s triumph. Once in
that time the importation into Great Britain reached
28,669 tuns, namely, in 1801. Twice, in 1803 and
1810, it was above 27,000. The average from 1715
to 1787 seems to have been about 12,000 tuns. A
remarkable circumstance, arising no doubt out of the
advance of duties, since the increase of the population of
Great Britain from 1715 to 1826, must have otherwise
greatly enhanced the demand. In 1831 only 11,639
tuns were imported. In the luxury of wine, therefore,
the inhabitants of England, from 1715 to 1787, were
better off than they are now, as a far greater number in
proportion were able to afford wine. The excess of
these wines, imported between 1787 and 1810, must be
placed to the account of a stimulus given by the war,
and the consumption in the navy and army. The largest
vintage in the Douro was in 1804, when the best part of
seventy-seven thousand pipes was made. In 1798 above
sixty-four thousand pipes were exported. It is evident,
therefore, that Portugal must have suffered in her ex-
port wine trade since 1810, as far as Great Britain is
concerned.

The best wine of the Higher Douro is produced at
Pezo da Regua, and when not brandied is very good,
resembling some of the Rhone growths in France, or
the Cote Rotie. The Ramo wines have little or no
brandy mingled with them, and are reckoned inferior
to the Cima do Douro; still the company found a disin-
genuous use for them in filling up their casks, and com-
pleting ullage. Villarinho des Ireires, Abasas, Galafura,
and Gorvaens, are among the best vineyards of the Ramo.
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almost the sole consumer. It would be a very reasonable
thing to inquire how this happened. Although wine
from Oporto fell afterwards, it was only to a price
a little lower. From thirty-five to forty-five pounds ster-
ling is a large price for wines neither recherché, nor
diminished by lack of produet, neither improved by su-
perior skill and capital, nor made with greater cost to
any serious extent than they were fifty years ago. This
is a point never yet satisfactorily explained. Perhaps
there was or is a predilection for dear wine among buyers,
which monopolists encourage. Whatever be the cause,
the publie is equally the sufferer.

From the wines of Portugal, in the mother country,
it 1s natural to turn to those of the colonies. Of these,
Madeira and the Azores alone produce wine which is
known in foreign countries.

There is much uncertainty respecting the period at
which the grape was first introduced into Madeira. It
was most probably stocked from the Malvasia grape of
Spain or Portugal, originally from Candia; though it
is stated by some it was brought thither directly from
that island. Precisely the same thing is said of the Mal-
vasia grape having been transplanted to the Canaries
direct from thence or Cyprus. It is much more natural
to suppose, that as these species were grown in Spain
and Portugal at the time, they were transplanted from
the mother country. Chaptal is in error when he says
that vines were planted in Madeira in 1420, Tris-
tan Vaz and Juan Gonsales only discovered it the
preceding year, and called the island Madeira from
finding it thickly covered with wood. Prince Henry did
not colonize it until 1421, The vine was, no doubt,
early introduced there afterwards, and the voleanic soil
was singularly favourable to its growth. Sugar canes
were first planted there from Sicily, by the before-men-
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in America and the West India islands in considerable
quantities, The produce was sixty for one to the first
proprietors of the vineyards, from the ashes of the trees
¢ bringing forth more grapes than leaves, and clusters of
a span length:” it was called the “ Queen of Islands.”
Indeed some of the clusters of a dessert grape there
now often weigh twenty pounds,

The varieties of grape grown on the island are nume-
rous: the malvasia, pergola, tinta, bastardo, muscatel,
vidogna, wverdelho, cercidl, or esganuacao, bagoual, and
others, which flourish in the volcanie lands. The best
soil is a mixture of red and yellow tufa, called saibro and
pedro molle, exceedingly light, but mingled with a clayey
earth named massapes, and a voleanic cinder, arraya. The
vines will bear well for sixty years. The best Malmsey
is produced from an ¢ avalanche of tufa,” lodged at
the bottom of a cliff, almost inaccessible. In some
places deep trenches are dug, and ashes placed in the
bottom, where there is a fear of the vine reaching a
clayey stratum below the volcanic debris, which has
fallen from a precipice of great height. If the vineyard
is on a dry spot, it is watered thrice in the summer sea-
son. Some growers use animal manure, which others
reject, and as the French do, they sow lupines among
the vines, and bury them at their feet every second year.
The vine is generally propagated by cuttings. The cut-
tings from the north side of the island are preferred for
the south. The vines give no wine until the fourth
year, and the average produce of all the vine-land now is
not more than a pipe an acre.

The vines are planted in lines in the vineyards in
front of the houses upon trellis work seven feet high.
The branches are conducted over the tops, so as to lie
horizontal to the sun’s action. They thus afford a canopy
to those who walk under them, yielding a delicious shade
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are made annually upon the average. The Malvasia, or
Malmsey, is of the finest quality. Of this there are
three kinds, produced from three varieties of the plant,
that from the cadel i1s considered the best. All the
Madeira wine of the first class is produced in the
southern part of the island.

The Tinto wine resembles Burgundy when new, but
is said to be softer. When old it loses its eolour, and
takes that of rich old Madeira, retaining its own for not
more than two years. It has an agreeable perfume, and
is a genuine wine, It is said to be very astringent, and
to be an antidote in dysentery. The vineyard where
the best is produced is called Fagaa-do Pereira. Calhota
and Santo Antonio produce wines of the same class.

The produce of the island is reported to be about
twenty-five thousand pipes, of which not more than three
are of prime quality. Of these, about five thousand, of
all kinds, reach England. Brandy is not allowed to be
imported into Madeira, even from Portugal; that which
they require they make themselves. For what object
this prohibition exists, it is difficult to tell, as the wines
of Madeira always receive an admixture of brandy on
exportation, the growers say, to enable them to bear the
long sea voyages to which they are subjected.

Madeira wine must attain age on the island, if it be
not sent a voyage to a warmer climate, to gain its utmost
excellence through a perfect decomposition of the sac-
charine principle. The expense of a voyage to the East
Indies for this purpose is superfluous, as motion and heat
will do it in any climate, and complete the decomposition
of the principle which tends to fermentation. This must
not be done too suddenly, as some imagine, a year is
probably the least period in which it can be effected.
In the island of Madeira bottles of the wine are said to
be plunged into a trench filled with fermenting horse-






The Italian Vintage.

CHAPTER IX.

THE WINES OF ITALY AND THE ISLANDS.

GENERAL CHARACTER OF ITALIAN WINES—YINE CULTURE—CAUSES OF
NEGLECT IN THEIR MANUFACTURE—VYARIATION—SICILIAN AND
ELBESE WINES.

Tue wines of Italy have not obtained that character
which might be expected, if the excellence of the grape,
and the eongeniality of the climate to the culture of the
vine, be duly considered. The wines of modern Italy
are all made for home consumption. The interests of
commerce, which lead to competition, have not yet in-
terfered to improve them. England, amidst her traflic
with all the world, drew from Italy raw silk and oil, but
held out no premium for the improvement of Italian
wines by a demand for them. The exchange of a few
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judgment is universally displayed. Besides what object
has an Italian in labouring to improve that which cannot
by improvement turn out of the slightest profit to him-
self. Trampled by the Austrian military, or by the
feet of native tyrants, destitute of adequate capital, and
weighed down by a vexatious system of imposts, what
has he to hope for by carrying towards perfection an art
which can bring him no possible benefit. In Tuscany,
indeed, things were somewhat better for a moment; but
unless the stimulus of gain and a generous emulation
can be substituted for labour without prospect of reward,
no improvement can be expected to take place through-
out ltaly generally. A fine climate, to which the vine
seems wedded, produces a large quantity of rich fruit
with little trouble, and why should the peasant not enjoy,
without extra ecare and labour, that which on his bestow-
ing them will yield him no additional benefit.

There are places, however, where very good wine is
made, and something like care bestowed upon its fabri-
cation ; but these exceptions are the result of the care of
the proprietor for his own individual consumption. The
curses of a foreign yoke and of domestic exaction blight
the most active exertions, and render that land, which is
the gem of the earth in natural gifts, a waste, or a neg-
lected and despoiled heritage to its inhabitants. The
[talians would soon make good wine, if good wine would
repay the making—if they might reap that reward due to
industry and improvement, which common policy would
not withhold in other countries. The peasantry gene-
rally are not an idle race.

In particular distriets in Italy it is by no means a rare
thing to meet with good wine. The general neglect of
a careful and just system of culture, and the want of that
excitement which interest creates, have not prevented
the capabilities of the Italian vineyards from being
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of training, that the inferiority of the greater part of the
[talian wines is to be ascribed. Corn is sown between
them, or other grain, or vegetables are grown. The
vines are planted upon soils oftentimes the least conge-
nial to their growth, as in the plain of Pisa. They are
suffered to run up to any height, and in many places
are never pruned at all. In the Roman States the vines
producing every quality of wine grow together, without
assortment of any kind. They are conducted from tree
to tree, generally of the elm species, along the bounda-
ries of inclosures, and even by the high roads, where
they run up in wild luxuriance, and waste their vitality,
not in the fruit, but in leaves and branches. Even
where the vine is raised on trellis-work or on poles, it
is rarely pruned or trained. In some parts of the Ap-
penines, where a better system prevails, even there corn
is sown between the rows, and the dressing is of the
richest and grossest kind, highly pernicious to the flavour
of delicate wine. Still there is excellent wine to be
drank in Italy in particular places, in the literal sense of
the term, and potent wine too, though the inveterate
drinker of Oporto brandy-wine might find the same
defect in it as he discovers in the finest growths of Bur-
gundy or the Bordelais.

But if the Italians neither prune their vines, nor con-
sult the proper soil for their culture, nor refrain from
making them secondary to the other productions of the
earth, they are still more censurable in their mode of
conducting the process of the vintage. Neither slender-
ness of capital, nor the iron grasp of foreign or domestic
tyranny, can bear any portion of the blame in this re-
spect. 'The grapes, after being trodden, are all thrown
together in the most slovenly manner; ripe and unripe,
sound and unsound, are commonly intermingled, and
flung into vats that remain uncleaned from the last
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years. It is an exceedingly rich variety, of a red co-
lour, and exquisite flavour. Vino Greco is a sweet wine
from a grape of that name. A white muscadine wine,
of fine colour, delicate, and rich in perfume, is also made
near Vesuyius. The grape of the Vino Greco is said to
have been brought from Greece. A good deal of La-
eryma Christi, of an inferior quality, grown in various
places around Vesuvius, as at Torre del Greco and
Novella, is exported as the genuine wine. The best is
grown at Galitta. At Gierace, about forty miles from
Reggio, an excellent wine is made, which seems to par-
take of the lightness of the French, mingled with vin
cuit. At Baia and Tarento both muscadine and dry
wines are made of good quality.

The Lacryma Christi of Naples is said by some to
be the Falernian of Horace, as if any thing like pre-
cision could be attained from the poet’s description of
the luxury in his existing works. Writers for the last
five hundred years have had different opinions on the
subjeet, and all are of equal value. Many assert Monte
Messico to be the place of its production. Brydone
says it was grown in the present desert spot called
Monte Barbero. There are others who think it was
made about sixteen miles from Capua, on the hills near
Santa Agatha. It was of this Lacryma wine that a
Dutehman exclaimed, ¢ O Christ, why didst thou not
weep in my country !”

A white mousseuxr wine, having a pleasant sharpness,
is made on the Campagna, called Asprino. It is accused
of acidity, and certainly does not suit a northern sto-
mach. The islands in the Bay of Naples, all of them
produce wine; that of Caprea of very good ordinary qua-
lity. At Reggio two kinds are made from the same
grape, a muscadine and dry wine. At Carigliano a mus-
cadine wine with a flavour of fennel is grown. The
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Orvieto produces excellent muscadines of good perfume
and flavour, and also some dry wines. Their sweet wines
the Italians call Adbbocati ; their dry they denominate
Asciati, Of the former kind are the Moscatello, Aleatico,
and Vernaccia, a white wine, of considerable note among
the writers of Italy, all made from the common vines of
the country. No system is adopted in preparing them ;
but every vine grower pursues his own method. Both
high and low training are practised in the Roman states,
though the wine made close to Rome is as bad as any in
Italy. The most delicate wine is produced at San Ma-
rino, called Muscatta. Imola, near Bologna, is remark-
able for its boiled wines. These in their natural state
are effervescent, like Champagne. At Bologna they
boil most of their wines, which are then called vino cotto,
the unboiled they call vino erudo.

In the better days of our Lady of Loretto they had a
cellar of remarkably good wine there for the use of the
faithful. The Church, as was her custom, exhibited her
good taste, constantly keeping up a stock of not less
than a hundred and fifty tuns for this purpose. The
wines of Vicenza had once a good name, they were
styled, in the way of the Italians who love epithets,
““ dolce et piccante.” ¢ The wine of Vicenza, the bread
of Padua, the tripe of Treviso, and the courtezans of
Venice,” were formerly said to be the best of their kind
in the world. On the shores of the Lake of Garda they
make a sweet wine, like Canary, of prime quality, called
Vino Santo. It is not extracted from the grapes until
Christmas, and is drank at the following Midsummer.
In Parma and Placentia they grow wines which are very
unpleasant, from having a strong taste of honey. Brescia
has some tolerable red wines, among them is that which
they call Toscolano, thought good in intermittent fevers,
It is a durable wine compared to most others in Italy, as
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those of the plains are generally poor, that of Lecore pro-
verbially so. The plains were once forbidden to be planted
with vines. Among the nobility and landowners ex-
cellent Tusean wine will be found, which has been made
under their own superintendence. The liberal character
of the government—liberal compared to other states in
Italy, where so much of the soil is ruled by foreigners—
has exhibited its advantages even in the manufacture of
so common an article, for it has excited emulation among
the better classes of society. At a Tuscan villa, the
owner will, with some degree of pride, extol the vinous
growths from his estate, and mention the efforts he is
making to increase the excellence of the produce. They
who introduced Lancastrian schools, gas, and steam ma-
chinery into Austrian-Italy are exiles or in dungeons—
a Porro, Gonfalionieri, or Arrivabene; and it is some-
thing to find that a Tuscan nobleman may introduce
improvements on his lands, borrowed from more enlight-
ened countries, without individual hazard, and that a
generous ruler, in the person of the grand duke, set the
honourable example himself. Without any excess all
classes in Tuscany enjoy their wine, fancying it makes
good blood, in the words of their poet—

“ 11 buon vine-fa buon sangue."”

It has been remarked that no two travellers agree
about the merit of Italian wines. This often arises from
the same names being adopted in different Italian states
for wines of very opposite qualities. There is a vino
santo, for example, in the Roman states, and a vino Graeco.
There are wines of the same name in Naples. Even a
wretched Veronese wine is called * vino santo,” while
there is an excellent ¢ vino santo” at Brescia. It is the
same with half a dozen of the most noted wines of Italy,
and unless the place of growth be annexed as well as the
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straw huts upon the top of a post, just large enough for
a man, from whence he shot the animals without being
perceived.

There is almost an endless variety of grape used in
the wines of Italy, without regard to the quality. The
mammolo 1s a red grape, much grown at Florence; the
canajuol, a black Tusecan variety ; then there is the mos-
catello, from mosca, a fly, whence also museat and mus-
cadine, from the ancient name of wines apiane, according
to Redi; the Barbarossa, or red-beard, so called from its
long clusters of red fruit ; the malvagia, or malvasia, from
the Morea; and the Greek grape. The wine of Chianti
comes principally from a creeping species of vine, vite
bassa : there also is the vernaccia and aleatico, with nume-
rous other kinds, many of them of the first excellence.

Chianti wine was formerly imported into Great Bri-
tain before that of Oporto had nearly excluded every
other species, and the red wine of Florence continued
to arrive after the importation of Chianti had ceased.
The last was most probably sold for adulterating or
mingling with other growths, to give them body and
colour, and deceive the purchaser. It does not appear
that a single cask from that country is imported now,
though Sicilian wines are constantly introduced. While
the wines of I'rance, so superior to all others, are admitted
at the same duty, there is little chance for such as are of
a quality at best only tolerable.

Savoy and Piedmont produce red wines of tolerable
quality, those of Montmelian and St. Albero, in Savoy,
are among the best in the country, and come from the
slopes of Mont Termino and St. John de la Porte. One
of these wines is denominated clairet, from being fer-
mented but a short period; there are several other red
wines. The best vin de liqueur is made upon the Rhone,
near Chamberry, from a Cyprus species of vine. An
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that the wine made from the vineyards in the valleys of
the island will not keep long, while that from vines grown
on the hills is durable. The soil is a red sandy stone.
Little is known of these wines in England, but as the
taste for port wine, even in the middle circles, is said
to be on the decline, it may be hoped that a variety
from other countries will supply its place; by this means
competition will be excited, and wines of greater excel-
lence produced to exchange for our manufactures, from
places hitherto little known here for the cultivation of
the vine. The Lipari Isles have tolerable wines of the
ordinary class. Their Malmsey is excellent ; that drawn
from the voleano Stromboli i1s held in much esteem, and
nearly all exported.

Sicily produces wine in great abundance, but the same
remarks which apply to the bad husbandry and vintage
of Italy will apply to this island. The best wines of the
province of Mascoli grow on Etna, and are red, being
almost the only good red wine of the class in the island,
though others are produced at Taormina and Faro, but
they have a taint of pitch. Syracuse produces over its
mouldering remains a red muscadine, equal to any other
in the world, if not superior. A white vin de liqueur is
also made there, but only of the second class. Messina
furnishes much wine for exportation. The Val di Ma-
zara and its vineyards give wines known in England.
The Marsala, when obtained without the admixture of
execrable Sicilian brandy, is an agreeable wine, some-
thing like Madeira of the second class, and of great
hody. Augusta produces wine having a strong flavour
of violets. The Sicilian wines may be said to have re-
ceived more attention since the closer connexion of Eng-
land with the island took place. The soil is excellent,
and when the true interests of the vine owners and mer-
chants are clearly seen by them, growths may be






CHAPTER X.

WINES OF HUNGARY, AUSTRIA, STYRIA, AND CARYNTHIA.

HUNGARIAN VINES—CALCULATED PRODUCE—PRACTICE AT THE VIN-
TAGE—DIFFERENT KINDS OF WINE—FPRINCIPAL VINEYARDS—AUS=
TRIAN WINES—CARYNTHIAN AND SCLAVONIAN.

TuE wines of Hungary have long enjoved a well-merited
fame, and though no great variety is known at least of
such wines as go to foreigners by exportation, they rank
so high in the highest class of the products of the vin-
tage, that they have borne the name of Hungarian wine
far beyond where it has ever been tasted or seen.

It is pretended in the country, that Probus first intro-
duced the vine into Hungary from Italy, planting it
near Mount Almus, but it is far more probable that it
passed from Transylvania, and came into the country
from the north-west of Asia. The produce of the wine
districts of Hungary is estimated at eighteen millions of
eimers, of ten gallons each, or above.one half grown in
the whole Austrian empire, which Blumenbach caleu-
lated at nearly thirty-three millions of eimers, or 2,522,955
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the grapes are too abundant for the operation of pressing,
they put them into sacks and tread them out, and the
contents of the sack are afterwards put by for distilla-
tion. The red grape is seldom pressed at all. Cattle are
fed on the refuse of the press. The Hungarians reckon
sixty varieties of grape.

The vineyards in Hungary are permitted to be pur-
chased by the peasantry. They are obliged to pay a
tenth to the lord of the soil, which is considered a heavy
tax upon their industry, and they fre kept in a state of
miserable poverty by their lords and rulers, The price
of old Ofen wine at Pesth, in 1813, was from fourteen
to twenty florins the eimer, of about ten gallons. New
wine from eight to twelve, and common wine from six
to eight. In 1814, old red Ofen wine was from thirty to
forty florins, and old white from thirty-two to forty-five.
Five pence a bottle, which is about the price in 1814,
was much dearer than the wine had been for preceding
years. About thirty kinds of Hungarian wine have
been reckoned. The most celebrated is the Tokay, the
product of a district around the town of that name, ex-
tending about twenty miles, called the Submontine or
Hegyalla, in High Hungary, in the county of Zemplin.
Throughout this district the grape is large, and of a rich
luscious taste. The best grapes in Hungary are those
of Virovichitz, near Vacia.

To return to the Tokay. The grapes for this wine
are the Hungarian Blue, when ripe called Trocken-
beeren; being collected late in the season and almost
shrivelled up to raisins, They are carefully picked one
and one. The species called Formint and Hars-levilii
furnish the prime Tokay, called Tokay Ausbruch. The
vines are reared pollard fashion, and the vintage seldom
takes place before the end of October. The Trocken-
beeren are by that time over-ripe, and are carefully
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by sea, and thus clarifies itself. In bottling, a space
must be left between the cork and the wine, or the bottle
will break. In Hungary a little oil is poured upon the
wine, it is then corked, and a piece of bladder tied
firmly over the cork. At Cracau this wine has been
kept of the hundredth vintage. The new is called there,
vine slothi ; the old, vino vitrawno. The colour of the
prime Tokay should not be of a reddish hue, though
there is an inferior sort of that colour; the taste soft,
and not sharp or acrimonious; it should appear oily in
the glass, and have an astringent twang, a little earthy.
The aroma, however, cannot be mistaken, as that of no
other wine resembles it. Almost all the wines sold as
Ausbruch-Tokay, are the produce of the Tokay vine-
yards in general. St. Gyorgy, (Edenburg, nine German
miles from Presburg, and Rust, Menes, in the county
of Arad, and other vineyards, produce an Ausbruch-
Tokay of tolerable character. Gyzngyzsch, near Mount
Matra, produces red and white wines.

The wine of Buda is red, and was once a favourite
wine in England. The Sexard resembles Bordeaux;
the Groswarden wine is of excellent body; Warwitz, in
the Bannat, produces wine which resembles Groswarden
Burgundy. The red Méneser wine is very good, and
with Menes Tokay is grown upon a range of hills of clay
slate, so called from the village of Menes. Some of the
strata on which the Tokay is grown differs, but all con-
sist of substances favourable to the vine, and many are
volcanic. There are numerous other wines of various
qualities never exported.

The wines called Palunia and Tropfwermuth pass
under the general name of Wermuth. They are a pre-
paration of grapes with wormwood, seeds, and spices of
different kinds, over which they pour old wine and cork
it up. It is drank at home, and rarely exported.
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The Austrian wines are almost all of a very poor
quality. Eurgundy vines were planted in Bohemia, but
the red wines made from them will not keep beyond the
first year. Some tolerable wine is produced at Poles-
chowitz, in Moravia. In Austria Proper the best are
grown in the neighbourhood of Lichtenstein. They are
stronger than Rhine wines, are of a greenish hue, and
may be drank young. The mountain wine, to the south
of Vienna, called Giberwein, will keep thirty years.
The best wine next to the Hungarian is made in Tran-
sylvania. An Ausbruch, resembling Tokay, is grown
there; and some very good wines are made near Bir-
thalmen. In the Tyrol and vicinity of Trent much
common wine is made of excellent quality; but it is all
consumed in the country.

In Carynthia wines resembling those of Italy are
produced, particularly near Moettling and Wipach.
The Luttenberg wines of Lower Styria are among the
first in Germany ; those of Sansal and Wiesel are much
extolled. In Istria good wine is also made. Prosecco,
Antignana, St. Serf, and Trieste, produce both red,
white, and mousseur, well flavoured. Berchetz is a wine
grown on a rock in the Adriatic, sweet, and of a deep
red-colour. FVins de liqgueur are made at Capo d’'Istria,
Pirano, and Citta Nova, called St. Patronio. Piccoli,
Petit Tokai, and St. Thomas, are very excellent wines
of their class. At Friuli much good wine is made ; and
that of Corregliano is highly esteemed at Venice. The
luscious wine made at Piceoli, is equal to the vino santo
of southern Italy.

Syrmia and Posega, in Sclavonia, produce red and
white wines of good flavour and strength. The neigh-
bourhood of Carlowitz is noted for its red wine. The
wines of Croatia are made best at Mosyvina, and re-
~semble Burgundy. In Venetian Dalmatia they make a






Bacchus and Demeter, from a Camen,

CHAPTER XI.

THE WINES OF GREECE AND RUSSIA.

GREEK WINES GENERALLY—WINES OF THE [BELANDS—CYPRUS WINE—
WINE OF THE COMMANDERY—MODE OF MAEKING; AND QUALITIES—
WINES OF THE IONTAN ISLANDS—OF ALBANIA;, ROMANIA;, AND THE
RUSSIAN DOMINIONS.

Ox the wines of the ancient Greeks conjectures may be
formed of numerous kinds, and all equally idle from the
impossibility of demonstration. That they preferred old
wines to new, that they mixed water with their wines,
and sometimes used them perfumed, that an habitual
drunkard was considered infamous, and that the names
of some of their wines may be found in the works of
the writers which have reached our time, together with
the names of the cups or vessels out of which they
quaffed the juice of the grape, is familiar to every inci-
pient scholar. Of the quality and taste of the wines of
ancient Greece the moderns know little, nor from any
5
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The soil of the islands and the main land of Greece
differs very much, but a large proportion is particularly
favourable to the growth of the vine. Hills of calea-
reous earth, with slﬁpea of benign aspect; gravelly soils,
and others of voleanic origin, offer situations of rare
occurrence for vineyards; but the rule of the Moslem
made the profit of the slave too small, and his tenure of
land too precarious for him to labour more than just
enough to answer the ends of bare animal existence,
after satisfying the rapacity of his masters.

The vine is cultivated in different parts of Greece in
various methods. In Thessaly, where the Turks used
to drink the must, though they would not touch the
wine, in order to evade the breach of their prophet’s
command—in Thessaly the vines are trained for the
most part after the low order, being what are styled
dwarf vines. They are not propped. The bunches are
for the most part fine and luxuriant, of a luscious and
rich taste, and as large as Damascene plums. The wine
1s sweet, and would be gﬁud, but it 1s tainted with the
disagreeable taste of pine resin, introduced with the no-
tion of flavouring and preserving the wine, an ancient
custom. A careful fermentation, with the naturally sac-
charine nature of the fruit, would be adequate to every
object of durability.

On the main land of Greece the vines were formerly
numerous, and the produce considerable. In the late war
whole vineyards throughout entire districts were rooted
up by the Turks, and in the Morea the most wanton de-
vastation was committed upon them by the troops of
Ibrahim Pacha. In some places the high method of
training over trellisses prevails, and in others the plant
is not allowed to rise but a foot from the ground, and is
kept closely pruned, a cup being excavated round the

main stem to retain humidity at one season, and at another
§ 2
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ticles of tale. The vines are planted in equi-distant rows
in the rainy season, or about November. Young
vines are in some spots planted in trenches three feet
deep, in which thyme plants grow, or have been planted
to shelter them in the wet season, and to preserve the
earth about them. The plants are put into the ground
with a ladder-shaped instrument of two staves, to receive
the foot that forces it down. The plant is sunk about
eighteen inches, a little water poured in on the root, and
the opening filled up. In other places no trench is made,
unless a hollow round the plant, when the fruit appears,
may be so called, excavated to prevent the grapes from
touching the ground and rotting, and which is further
beneficial by rétﬂining water or moisture, so needful in a
climate intensely warm. No trees are allowed near the
vines, and the surface is well weeded. 'The vines grow
thick in the stem, but are not more than three feet high.
They are pruned in February and March. Two shoots
are left on each plant, and two buds on each shoot, or if
three shoots are left, only one bud is reserved on each.
No props are used, for it is believed that the grapes
receiving the concentrated and reflected heat from the
ground, as well as from the sun’s direct rays, ripen
faster. A few grapes only are borne on each plant, but
these are plump and fine. They hang by long stems;
are of a rich purple colour, and the pulp a reddish-green.
The grapes of the Commandery have a thin delicate skin,
and the pulp is compact. The vintage lasts six weeks,
beginning about the twentieth of August, and the grapes
for the more common wines are first gathered. When
collected they are placed on covered floors, called punsi,
and spread out with care to the depth of eighteen inches,
where they remain till the seeds begin to drop from
them. They are then raised with shovels and carried
into rooms paved with marble, or covered with a cement
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Paphos, and Mount Olympus, not the ancient mountain
of that name, contains a good many hamlets and villages,
and was anciently occupied by the Commandery of the
Templars and the knights of Malta. The wine made of
the best grapes is that still called the wine of the Com-
mandery. The villages of Zopi, Omodos, Limnari,
and Effragonia, afford good wines also. At Limassol
the wines of the country are collected and transported to
the cellars at Larnic, which are the largest in the island,
and there the wine trade is concentrated, or rather was
some years ago, for the commerce of the island has of
late much declined.

The wines of the Commandery are made in August
and September, from grapes of a red colour. In hue it
resembles the Italian wine of Chianti. As soon as it is
made it is put into the earthen vessels before-mentioned.
After being thus left for a year, its red colour changes
to a yellowish tint. It fines itself by age, so that at
eight or ten years old it is of the same hue, or nearly, as
the sweet wines of southern Europe. The dregs it de-
posits are very thick, and they are supposed by at-
traction to aid the fining, so that the wine remains upon
the lees until it has attained its last degree of limpidity.
When the wine is brought from the country into the
towns it is placed in casks, where there are dregs, for it
must always remain on them a year at least after it is
made, to acquire perfection. They do not regard whether
the casks are full or not, for it makes no difference in the
quality of the wine. They even deem it mecessary in
some places to empty the casks several inches down when
they are put into the cellar. Thus various are the modes
of bringing wine to perfection in different climates.

Cyprus wine is sold at the vineyard by the load. Llach
load is sixteen jars, and each jar holds five Florence
bottles. The vendor must warrant the goodness of the
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These wines, it is most probable, have undergone
little or no change since the days of Strabo and Pliny,
who reckon them among the most valuable in the world.
Selim II. conquered the island, that he might be master
of them. At that time wines of eight years old were
found, which it is said burned like oil. Cyprus wine,
the Cypreots say, is, when old, a remedy for the tertian
and quartan agues, so prevalent in the island, and ex-
cellent for cleansing wounds. After sixty or seventy
years, some of this wine becomes as thick as syrup.

The age of Cyprus wine may be known by pouring
it into a glass, and observing whether particles, like
oil, adhere to the sides ; this cannot be produced by art.
It is often adulterated with luscious wines and perfumes.
Cold is injurious to the quality of the wine; it should
be placed before a fire, if drank in the north, during
autumn or winter.

One very remarkable circumstance attached to the
wines of Cyprus is the value of the lees: they are
always exported with the wine, if possible. Before bot-
* tling, a month or two of rest must be given to the cask,
that they may subside. They settle with greater diffi-
culty abroad than in their native island. The cask must
be pierced above the dregs, and the wine will come off
limpid, but this should only be done for bottling. The
wine deposits no tartar on the cask, but the dregs or
lees are sometimes a mixture in colour of black, red,
and yellow, of the consistence of paste, but generally of
the hue of Spanish snuff. The wine being poured upon
them they rise, clarify it, and subside. They are always
left with the vendor, unless there is an agreement to the
contrary. Ten or twelve bottles in guantity are allowed
to be kept back by the vendor from each cask for this
purpose. Casks with the lees sell for four times the
price of those without, and hence wines that are adulte-
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is famous, and it has exported five hundred thousand
okes a year. Santorini is remarkable for the sulphureous
taste borne by its wine when new, and for its vino santo.
This vino santo is sold for three or four parats the oke at
the vintage; it is made from white grapes, which are
first exposed for seven or eight days on the roofs of
the houses, then trodden or pressed, and fermented in
close casks. It is a luseious wine, and a million of okes
are said to have been exported in some years, principally
to Russia. The wine of Meconi is so mingled with
water to increase the quantity, that few will purchase it.
Scio still produces wine called Homer’s nectar, as it did
two thousand years ago; the white and black grapes
are mingled to make this wine, which is in much esteem
in the Archipelago. Another kind, called Nectar, until
matured by age, strangers cannot relish. The grape
is said to be styptic. Mista is the most renowned vine-
yard. The wines which go under the name of ¢ wines
of the Dardanelles,” are of very middling quality, and
come for the most part from Lampsacus, in the Sea of
Marmora. Lampsacus, Thasos, Chios, and Lesbos, were
famed for excellent wines, and upon all their coins
heads of Bacchus and Silenus appear, or else ivy leaves,
amphorze, grapes, or panthers, in allusion to the character
they bore.

The Ionian Islands, as they are styled, which are now
in the possession of England, grow some good wines,
whenever proper care is exerted in the management of
the vintage. Zante wines are in much esteem, and the
island grows about eight thousand casks annually. They
are both dry and sweet. One of the latter is a vin de
liguenr, unequalled in the Levant; it resembles Tokay,
is called Jemorodi, and made of the Corinth grape.
They bave also a rich muscadine wine. All the wines
grown on the island are strong. They make a wine






THE CRIMEA. 269

larged. That manufactured at present is chiefly made
at Astracan and in the Crimea. It has been already ob-
served, that six hundred thousand vedros of a red wine
called Kokour were grown in the Crimea in 1831,
They sell by the grower, at about six piastres the vedro'.
The Crimea wines are thought the best in the empire,
and from the description of travellers some of them are
good red wines. There are about three hundred vine-
yards. Pallas says, that the valleys of Soudak and Koos
manufacture the best. A large proportion of them is
sent to Cherson on the Black Sea. The manufacture is
stated to have been confided to Greeks in many in-
stances, which speaks ill for the management of the
Crimean vintage, to judge from the slovenly mode of con-
ducting operations in Greece, The process of fermen-
tation is carried on much in the manner of that already
described, as being the usage in Cyprus, or, if any
thing, rather coarser. The vats are pits dug in the
ground, and plastered on the inside with clay and lime.
From the circumstance of a hundred eimers yielding
four of brandy upon distillation, the strength of this
wine may be easily inferred.

The inhabitants of the Crimea formerly prepared
thick wines, or rather syrups, as well as confections,
from the produce of their vines, and distilled brandy
from the refuse of their grapes; but this is now given
up, from finding the sale of wine more profitable. The
vineyards of the Crimea are on the increase, and the
climate is excellent ; but it is easy to imagine the manu-
tacture of a good wine is likely to remain a desidera-
tum for some time to come. Bostandschi-Oglu is the

growth most approved, grown at Koos. At Kaffa there
1S a vin mousseuz.

' A vedro is about fourteen gallons.
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wine is much increased. The vines are left to climb,
according to nature, to the tops of the highest trees,
where bunches of grapes are seen baffling the reach of
the gatherers at the vintage.

Notwithstanding the immense quantity of spirits made
and consumed in Russia, not less than a million of
roubles has been paid, for years together, upon the import
of wine into Petersburg alone. A late visitor to St.
Petersburg, who saw so many and such extraordinary
things there, which have been a sealed book to the
travellers who preceded or followed him, imagined,
from the quantities of Champagne he saw drank in that
capital, that some other country existed of that name
besides the Champagne of France. The doctor would
have soon discovered, had he inquired, that almost all
the places in the Russian empire which contain vine-
yards, make a vin mousseux, though, whether it has the
bouquet and delicacy of that of Ay, is another question.
The Astracan grape, one of the largest and finest to look
at in the world, forced by frequent irrigation to the mag-
nitude it attains, has its flavour proportionally dete-
riorated. Before it is ripe, reasoning with Dr. M<Cul-
loch, it would make a species of Champagne, and no
doubt a vast deal of the sparkling wine of Astracan is
consumed as such in the Russian city, to say nothing of
the effervescing wines of the Crimea.

In Georgia good wine has been made even from wild
vines; the process is negligent and slovenly. In the vine-
yards there is little attention paid to the culture of the
vine, and the fermentation heing neglected, the wine
will not keep. The use of skins, daubed with asphaltum,
taints the wine, so that few strangers can touch it, yet
the country possesses all the requisite materials for making
good casks. The inhabitants, nevertheless, are described
by one traveller, as drinking a fongue a day, a measure
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Bala Rama. the Hindoo Bacchus.

CHAPTER XIIL

WINES OF PERSIA AND THE EAST.

PERSIAN LEGEND RELATING TO JEMSHEED—OF THE GHAFEE AND
WINES OF PERSIA—THE WINES OF MOUNT LIBANUS AND JUDEA—OF
INDIAN AND CHINESE WINES.

Sir John Maleolm says, in his account of Persia, that

the natives have a tradition to the effect that wine was

discovered by their King Jemsheed, through an acci-
dent. This monarch had an extraordinary fondness for
grapes, and placed a quantity in a vessel of considerable
size, which he lodged in a cellar for a future supply. Some
time afterwards the vessel being opened, the grapes had
fermented, and being found acid, were believed by the
king to be poisonous, and marked accordingly. A lady
of his harem tired of life, owing to the sufferings she
endured from a nervous head-ache, drank some of
the wine, or, in plain matter of fact, got drunk. She
o
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to be of good strength and body, and to keep well for
fourscore years, I‘JI'ESEI".’ing all its virtues in the hig]'le‘:}t
perfection. This wine is put into flasks of glass called
Carabas, of about thirty quarts, covered with plaited
straw, and packed in chests of ten bottles each. In
this way it is sent to Teheran, Bassora, the East Indies,
and wherever it is exported.

There are twelve species of grape grown near Shiraz;
some of them are violet, red, or black, as the Samar-
cand grape; a single bunch of some kinds will weigh a
dozen pounds. They sell their wine by weight, and
keep it either in flasks or jars of well-glazed earth.
Their cellars are strong, and built with great attention
to coolness, water being often introduced for this pur-
pose, and seats are frequently provided for visitors to
enjoy the wine in greater luxury, although forbidden
by the Mahommedan law.

Of the quantity of wine grown at Shiraz it is not easy
to form an estimate. Tavernier states, that when he
travelled, between four and five thousand tons were
made annually. The grapes are placed in a vat, and
well trodden, the must passing through by means of
small holes into another vessel, and thence into jars of
glazed pottery, in which it ferments upon being placed
in the cellar, where the must is agitated briskly. It is
afterwards strained and put into bottles for sale. One
of the wines of Shiraz is a vin de ligueur, made remark-
ably sweet and luscious, and full of strength and per-
fume. The celebrated Shiraz wine sent to England as
a present from the king of Persia was white, but some
in the country is deep, even to a dark amber colour.
The red wine of Shiraz, known in Europe, is like Bor-
deaux in appearance, and of a taste not agreeable to

strangers. The white resembles Madeira, to which it is
by no means equal.

s
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were great drunkards, Tauris boasts of sixty different
kinds of grapes.

Teheran, Yezd, Shamaki, Gilan, and Ispahan, are the
principal wine districts in Persia known to strangers.
In Mingrelia, the ancient Colchis, the soil is bad, but
the wines are characterized as excellent. Georgia sends
its wine to Azarbazan and Ispahan. At Teflis wine is
sold openly. Wine tolerably good is said to be made in
Chorasan. The Turks, both in Persia and the neigh-
bouring countries, when they take the forbidden draught,
laugh at Christians for mingling water with it; and yet
if they but spill a single drop upon their own garments,
however valuable they may be, they immediately throw
them away as polluted. The Turks always intoxicate
themselves, hence the wine manufacturers in Mahom-
medan countries always add stimulating and intoxicating
ingredients to the wines made for secret sale to the
children of the Koran. Of late years the manufacture
of wine, even at Shiraz, has been neglected, and it is
much to be feared the produce of the still has taken its
place with the Mahommedans in their secret offerings to
Bacchus.

Tavernier says, that Shah Abbas 1I. was much ad-
dicted to wine, but did not on that account neglect
state affairs. Sir John Chardin says much the same, and
informs us that his successor, Solyman, loved wine and
women to great excess, and being always half drunk, was
exceedingly cruel in consequence. His son, Hussein
Abbas, was so struck with the ill effects of wine, pro-
bally from his father’s example, that he forbade the use
of it in his dominions, until his mother feigned ill, and
her physicians declared nothing but wine would save her
life. Hussein instantly conceded the request out of filial
piety, and obliged her so far as to taste it himself, on
which he became, as his two predecessors had been, a
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nounced by their religion. In Anatolia a good deal of
wine is made, and particularly at Trebisonde. Syria
produces red and white wines of the quality of Bordeaux.
On Mount Libanus, at Kesroan, good wines are made,
but they are for the most part vins cuifs. The wine is
preserved in jars, A wine called vino de ore is in much
esteem there, and it is said to be a dry wine. In culti-
vating their vines on Mount Libanus the spade is not
used, the plough superseding it entirely, as the vine
rows are sufficiently distant to allow its free passage be-
tween them. The vines are not propped, but creep
along the surface of the ground. Some of the wine is
exceedingly delicate and pleasant to the taste. The
grapes are as large as plums, and they say of the class
the Hebrews saw when approaching the land of pro-
mise, to which they belonged of old, if so, they might
well covet them. The soil is strong ; in certain places iron
stone prevails, in others volcanie rocks are found. The
Maronites and natives drink freely of their wine, and
are said to be remarkably convivial. At Jerusalem white
wines are made, but of poor quality.

The territory of India was fabled to be the birth-place
of Bacchus; and Sir W. Jones compares to him Bala
Rama, who married an old maid named Revati, of four
millions of years’ virginity, so tall that the hands clapped
seven times could only just be heard by her. Suradévi
is the Hindoo goddess of wine. India at present pro-
duces little or no wine, except in the northern parts be-
tween the Sutledge and the Indus, or bordering upon
the former river: indeed, to the southward the ecli-
mate is too hot, and the soil too rich for vine culture.
The Indians, according to Diodorus, say that Bacchus
first taught them the art of pressing grapes and making
wine, and that he resided in his capital of Nysa, in the
modern Punjaub, that he ruled India with justice, and
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smaller mark. A cup, a full quart, was brought him,
which he drank off, and then firing, hit the mark to
the applause of all present. Akbar ordered it to he
recorded, ¢ that wine was as necessary to Europeans as
water to fish, and to deprive them of it, was to rob them
of the greatest comfort of their lives,” He then gave
leave to foreigners to cultivate vineyards in his domi-
nions. There can be no doubt but the vine would flourish
well on the table lands and mountains of India, as on
the Nilgarry hills, where the temperature and soil are all
that can be desired for the purpose. The wine of Delhi
in the time of Aurun Zebe, was exported from Persia,
by land, or by sea, to Surat. The wine of the Canaries
was brought to the same port, and both sent overland to
the imperial city, where a bottle cost in those days three
crowns, though no more than three pints in measure.
The Chinese are said to make a small quantity of
wine, though they prefer the produce of the still from
animal flesh, as in their spirit of lambs’ flesh, said to be
very potent and disagreeable. They have a rice wine
called Sam Zou. The Chinese say, that under the em-
peror Yu, or Ta-yu, twenty-two hundred years before
Christ, wine was invented by an agriculturist named
I-tye. The government of that time, however, laid
what are now called heavy prohibitory duties upon it, not
with the mercenary and ignoble motive of modern rulers,
to fill their pockets, but lest the people should grow effe-
minate from the use of so delicious a beverage. This
philanthropic kind of legislation was vain. Those who
had tasted of it could not refrain from tasting again, and
indulging to excess; so that a sort of northern Tzar,
named Kya, about fifteen hundred years before Christ,
filled a lake with it in one of his freaks of autocratism,
and made three thousand of his subjects jump into it,
Grape wine was always esteemed there the ¢ wine of






CHAPTER XIIIL

WINES OF AFRICA AND AMERICA.

FEW AFRICAN WINES NORTH OF THE CAPE—WINES OF THE CAPE OF
GOOD HOPE—IMPORTATIONS FROM SO0UTH AFRICA INTO GREAT ERI-
TAIN—CULTIVATION OF THE VINE IN AMERICA.

TrE continent of Africa no longer boasts through Egypt
of its famed Mareotic wine; the vine is cultivated there for
shade alone, and the fruit neglected, or dried for making
raisins. It does not appear that much wine is made on
either side of the vast peninsula of Africa, though Ethi-
opia yields very good grapes. On the northern coasts
at Morocco wine is manufactured by Jews, and in Tetuan
it is made equal to the Spanish wine of Xeres. In dif-
ferent parts of Algiers vines have been grown, and good
red wine made by persons not Mahommedan. The
visits of the locust were, however, very destructive to
the vines. The Mahommedan religion is an obstacle to
the eultivation of the vine, which must be in the hands
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and the bushes which covered it, is a second wine dis-
trict, north of False Bay, by the Stellenbosh river. Stel
seized upon large portions of territory for himself with
more than Dutch cupidity, and drew a great profit
from the vineyards and corn fields in that part of the
colony. He constructed a reservoir in the mountains to
water his farms and vineyards, which he conveyed in a
channel by his wine cellars to a mill where he ground
his corn. The valleys are described as being very fertile
in corn and vineyards. Drakenstein, another settlement
to the north-east of Stellenbosh, was settled by French
refugees in 1675. In Simon’s Valley, one Von Blesius
planted vineyards, and, as well as Stel, seems to have
turned the country into a source of private profit, until
an ordinance from Holland in 1707 forbade the civil
officers of the colonies to traffic for their own advantage
in wine, corn, or cattle. It appears that wherever land
was proper for the growth of corn, vineyards were intro-
duced, and to this eonduct the bad quality of most of the
Cape wines may be aseribed. The beauty of the vine-
yards at the Cape seems to argue against their existing
site and mode of culture. Two vineyards in 1722, near
Cape Town, are described as the most beautiful in the
world, one fourteen hundred paceslong by two hundred and
thirty-five, with a rivulet through the midst. The Dutch
placed high duties upon the wine sold at the Cape to
strangers touching there during the infancy of the co-
lony. Dampier speaks of the strength and sweetness of
the wine in his time, but he probably alluded to the
Constantia. In no wine country is there room for greater
improvement, nor is there any in which care and science,
properly directed, would earlier exhibit their effects. Ex-
cept asoil consisting of volcanic remains, there are traces
of every other species of land congenial to vine culture ;
and there can be no doubt, that were vineyards planted
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The importation was as follows in tuns from 1816 to 1820
181 8ecidih S an 336312 2021

YE R et et cd 218 <t (29

TRER b sl wuaens6ds; 00l

IR Ol g dens snela48 891D

LRS00, ant) od ey ol 02500060

13,071 3 18

Of which were exported again . 1,923 1 17
Tul;al_ cf:rna_c.umecl in Great 11,148 2 1

Britain in five years . .

A large proportion of Cape wine has been used in
England to deteriorate the growths of other countries,
by making what are called cheap wines. The wretched
deseription of most of the Cape wines, thus imported,
shows but too clearly how little good has been done by
the influence of British capital and adventure towards
increasing the good quality of the wine, or else that
the capital has been directed as ignorantly as that of the
Dutch, to the enlargement of the quantity of the wine,
with an utter disregard to quality ; yet tolerable wine is
to be drank at the Cape itself, from its own vineyards.

The merchants at the Cape take great care of their
cellars, in which they deposit the produce of their pur-
chases from the farmer in large tuns, made of a hard
dark wood, holding six or seven hundred gallons each.
The bungs are kept locked down by brass plates well
scoured, and only opened in presence of the owner.

The grapes were brought to the Cape from the banks
of the Rhine. The muscadine grape is found there,
as well as the Frontignan and other European species.
The process of fermentation is ill conducted, even the
operations preceding the vintage are rude, and the
grossest manure is applied to the vines. All kinds of
spirit are added to the wine, even rum, if nothing better
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vineyard, established on the Kentucky River in 1793,
did not meet with success, probably from the rich state
of a primeval soil from the excess of vegetable decom-
position. The banks of American rivers must, for the
most part, be uncongenial sites for the vine, as they
flow generally through a fertile and level country.

Wine was long ago made in Louisiana and in the French
colonies of America. In Florida a considerable quantity
was produced from a native grape, resembling that of
Orleans, as far back as 1564, according to the testimony
of Sir John Hawkins., Twenty hogsheads were made in
one year at a particular spot, and it was well tasted, but
the colony got into a dispute with the Indians, and was
ruined in consequence together with the manufacture.

The island of Cuba has an abundance of wild grapes,
which have an acrid taste, and afford a light cool sharp
wine. The trunks of the vines are often as thick as a
man’s body, and cover whole leagues of surface.

South America abounds in vineyards. Vines are
grown at numerous places between Buenos Ayres and
Mendoza ; they are remarkably productive, and bring -
forth fine fruit wherever the owners have taken the ne-
cessary trouble with the cultivation. The post-houses
on the road, after that of Achiras, surprise the traveller
with the richness and beauty of the fruitage surrounding
them. The clusters of grapes are remarkably fine and
rich, and are intermingled with the pear, apple, and
peach, in the most luxurious manner, all in great per-
fection. A very good second class wine is made at
Mendoza, at the foot of the Andes, on their eastern side,

of ascertaining the quality. In several parts of Mexico good wines of the
second class have been produced, as at Passo del Norte. Those of Paras,
in New Biscay, equal them. Wines are also made at St. Louis de la Paz
llfltl Lalaya of tolerable quality. California has numerous vineyards, which
give an agreedble red wine,

u
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their blind devastation, the Spaniards had the foresight
to preserve. The olive flourishes here in whole forests,
and gives finer oil than in any other country.

The wines made both in Peru and Chili are white,
red, and dark red. Those of Chili are thought the best,
the muscatel being remarkably good. The wine of
Nasca is white, and least in request, being of inferior
quality. That of Pisco sells best, and is highly esteemed.
Callao is the great entrepot whence the wines are re-
exported to Guayaquil, Panama, and Guamanga. In
Chili, though the vines produce finer fruit than in Peru,
purchasers of the wines to a remunerating extent are
wanting, and much of the vine ground is left neglected.
The red grape is most cultivated, and is remarkable for
richness and flavour. The muscatel far exceeds that of
Spain, as well in the fruit as the wine it produces. The
vines are grown on espaliers. The Spanish traders for-
merly presented the Caciques of Arauco with wine when
they wanted to traffic, and by that means always obtained
leave.

u 2






CHAPTER XIYV.

ON KEEPING WINES,

ORSEERVATIONS ON THE CONTENTS OF PRECEDING CHAPTERS—ON THE
PRESERVATION, CELLARING, AND MELLOWING OF WINES.

THE account of wines in the preceding chapters, and
the mode of making them, so varied in the details in
different countries, and yet in the operations of expres-
sion and fermentation similar in all, furnishes much
matter for reflection. The division of wines into three
grand heads, of dry, sweet, and luscious, would, perhaps,
be the best method of classing them, while treating of
their qualities ; but the terms of dry and sweet having
been adopted customarily, it may be as well to follow
the general rule, for the sake of simplicity, as the sub-
divisions from these two heads may be made to include
the thicker and more luscious under the generic term of
““ sweet,” as well as the more meagre in sugar, under
that of ¢ dry” wines.

It 1s singular that good wines should be made under
such multifarious modes of treatment as are shown in the
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per hectare is never under 5064} hectolitres. Exam-
ples of two hundred are on record, an incredible quan-
tity. Reckoning the hectare at two acres and half, and
the hectolitre at twenty-six gallons, this amounts to
upwards of twenty-two hundred gallons for the English
acre. On the other hand, the produce in the Cédte
d’Or only averages 22:81 each hectare, and only ten or
twelve for the richer wines, while the poor wines of the
Seine and Oise yield 52:132. The table of the relative
products of the French vineyards, at the end of the vo-
lume, is curious, and will show these variations in quan-
tity more largely. The species of plant, which is a
favourite in one distriet, 1s discarded in another. In
making the drier wines, the species seem more regu-
lated by caprice than judgment; while, for the luscious,
the rich grapes of the east are cultivated in preference,
from their abounding so much in sugar.

The fermentation is carried on in troughs, vats, or
casks, in all countries, covered, or open, or in France with
the apparatus of Gervais, which last is recommended,
because the inventor supposes it retains the strength
and aroma of the wine, but a far better method is adopted
in tonneaux a portes, (p. 133). It is argued by some that
the process should be as quick as possible, and by others
that it should be slow, and each pursues his own method.
Fermentation has been already touched upon generally,
the mention of it here again is rather with the intention
of recalling the various modes of accomplishing it in dif-
ferent places than to the operation itself. Effervescing
wines in Champagne are casked soon after the fermen-
tation commences, and the must is not allowed to free
itself of the carbonic acid gas, nor to remain in the vat
but a few hours, nor racked until the Christmas after the
vintage. In the Ardeche, on the contrary, the wine of
Argentine, designed to effervesce, remains in the wvat
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been judiciously placed in a state ready for fermenta-
tion, after due care has been previously exercised, the
simplicity of all which remains to be done, and very fre-
quently the opposite methods adopted from caprice or
custom, to make it ready for the market, tend to sub-
stantiate this opinion, not that they exclude improve-
ment in numerous existing cases of management.

In treating of the cares of the wine-maker, allusion
has been made to the diseases which the contents of his
casks may sustain in the cellar before they go out of his
hands, or are transferred to the market, in faet while
they are yet preparing for that purpose. The due care
of wine in the hands of the mercantile purchaser, or in the
custody of the private individual, remains to be noticed.
He who has a good cellar well filled cannot too soon
make himself acquainted with its management, and with
the history of that beverage, which, taken in due mode-
ration, may be reckoned among the most precious gifts
of Heaven to the temperate and rational man. He
should become acquainted with the phenomena of fer-
mentation, for that process often continues insensibly
for a long period after wine is in the bottle, and will
affect it accordingly under varying -circumstances of
locality or temperature.

Fermentation is the mysterious change of certain
vegetable matters, when separated from the vital stem,
and about to form new combinations. It i1s rendered
active by warmth, while it is retarded by cold. Its great
principle is the saccharine, without which it would be in
vain to expect its operation. Yet this saccharine prin-
eiple will remain inefficient unless combined with other
vegetable matter in certain quantities to effect the result
desired. A relative proportion must exist with the other
substances necessary. An attempt has been made to as-
certain, by an instrument, when fermentation is perfect,
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Alicant, Cyprus, and others, keep better in warm than
in cold cellars, though such are well adapted to the deli-
cate wines of France. The wine of Portugal is so hardy
that even the cellars under the streets of the metropolis
will little injure its quality, but this is not the case
with other kinds. The wines of Bordeaux, Champagne,
and the Rhone, should be kept in cellars where no
motion can affect them, and as far as possible from the
vibration, or rather trembling, of the earth, from the
traffic over granite pavements. They should be as far
removed from sewers and the air of courts, where trades
of a bad odour are carried on, as possible. These in wet
weather do not fail to affect the wine, and give a ten-
dency to acetous fermentation. No vinegar must be
kept in a wine cellar, and the temperature ought to be
unchanged throughout the year.

The fermentation of wine in close cellars is very apt
to affect the atmosphere around to a considerable degree,
and this is an additional reason why they should be well
aired. The vapours which are found in similar cases
produce sometimes distressing effects upon those who
enter them. Intoxication, vertigo, vomiting, dead-
ness of the limbs, and sleepiness, are frequently expe-
rienced, but these disappear upon returning into the
fresh air, and taking repose after swallowing an infusion
of coffee, or acidulated water. There have been in-
stances, however, in which dangerous paralysis has oc-
curred from too long exposure to the earbonie acid gas,
and death has ensued. It is proper, therefore, always
before entering a close cellar some time shut up, and where
the wine is thought to be in a state of fermentation, to
halt a moment, when the peculiar odour of the gas will
be perceived. A lighted candle is a good test by the
diminution or extinction of its flame. Upon first per-
ceiving the flame to diminish in intensity, and burn
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very worthless in reality, the prime wine of the table
for a season. In England it is this fashion, or accident,
and not the true regard for vinous excellence, which fre-
quently makes the demand considerable for a particular
species.

The first object to be attained in choosing wine next
to the taste meeting the approbation of the purchaser is
its purity. Whatever be the country from whence it
comes, whatever the class, if it be adulterated with any
thing foreign to its own growth, it ought not to be
selected. To distinguish genuine wine from that which
is mixed requires great éxperience, when the species
to be judged is of a second or third-rate class. The
bouquet may be imitated, and even the taste, unless
long practice has habituated the purchaser to a nice dis-
crimination. It is needful to know whether new wines
will keep or change, and to what alterations the flavour
will be liable. Without this knowledge great loss may be
sustained by a purchaser. Wines may appear good, and
bright, which will not keep a year, and others that at first
seem by no means deserving of preference, may prove in
the end excellent. The private purchaser has no resource
then but in the dealer of extensive connexions and high
character, and the dealer himself must at first need the
requisite qualification.

The taste is the criterion by which a judgment is
to be formed, but a taste in wine, which can be de-
pended upon, is a rare gift. The particular impression
on the sense is so liable to alteration by the state of the
bodily health, or by the last substance taken into the
mouth, that it is difficult to depend upon. Sweet or
spiced food taken a good while before will affect the
judgment. Many recommend cheese, but after that all
wines have an agreeable relish, while those who are in
the habit of drinking strong wines or spirits lose entirely
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guard as much as possible against atmospherical influ-
ence. Champagne wine sent to America is embedded
in salt, so that it is kept always cool. In this mode,
bedded in salt and straw in very tight and strong cases,
Burgundy has been successfully transported to India.
The wine should be left in the cases until the moment it
is wanted for use.

Wine of strength, intended to mellow in the wood,
should be put into the largest casks which can be con-
veniently obtained, for most wines mellow best in a large
body. They should be frequently examined, and if
the cellar be moist, placed upon elevated tressels, touch-
ing no part of the walls. If the cellar be too humid,
new apertures should be made, or the old ones enlarged.
In such cellars the barrel staves are apt to decay, so as
to break and let out the wine. Old cellars are hetter
than those newly built, for it is observed that in the last
the wine does not keep so well. The loss in a humid
cellar by evaporation is much smaller than in one which
is dry, for evaporation, even by the pores of the wood,
will go on while wine is mellowing. This does not
amount in a cask holding eighty gallons to more than a
glass a month in a humid cellar; but in a dry, though
the casks are preserved better, the loss is frequently as
much as two bottles in the same space of time.

The barrels should be placed, after the vintage, as ob-
served in chapter the second, upon square pieces of
timber, and these should rest upon traverses of a larger
size, placed upon the floor three feet asunder. These
traverses should not be more than five inches square, nor
the uppermost pieces on which the barrels rest be more
than three or four. The easks must be kept steady by
wedges, and they must be so far forward from the wall
of the cellar that the inner ends of the casks may be
easily examined with a candle. Casks should never be
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at least before they are filled the bottles should be cleaned
and rinced. Shot should never be used, for the acid of
the wine is apt to act upon such as are left jammed in
the hollow of the bottoms. Clean gravel is better, or
a small iron chain, the links minute and yet loose as
they can be procured. The bottles should then be re-
versed to drain in planks, having holes for the necks.
Afterwards they should be rinced in a little brandy, if
the wine to be bottled is weak and of small body, letting
them drain as with the water, but not until quite dry.
Very fine wines are injured by the brandy, and for them
this process must not be used. The corks must be sound,
well cut, so as to press equally on every part of the neck,
and perfectly new, or they will impart a bad taste to the
wine. They must be supple, or there is a chance of
their breaking the bottles. Any corks with blackness, or
the remains of the bark upon them, must be 'rejected.
The corks should be driven home with a wooden
mallet, the weight of which is regulated best by expe-
rience.

Bottles should be waxed, or rather stopped with a
composition. It is the custom among many wine mer-
chants merely to seal over the tops of the corks. This
is not enough, the glass should be included, to prevent
any air passing between that and the cork. In France,
for every three hundred bottles two pounds eight ounces
of rosin are mixed with half that quantity of burgundy-
pitch, and a quarter of yellow wax, with a small portion
of red mastie, these are melted together, and taken off the
fire when the froth rises, then stirred and placed on again
until the mass is well combined. In some places tallow,
in a smaller quantity, is substituted for the wax, for if
there be too much the substance will not harden suffi-
ciently ; and if neither wax nor tallow are employed it
will be too dry and brittle. The corks and a quarter of

X
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be imagined, they are subject to decomposition, whether
by the evaporation of their aleohol, or of some other
constituent principle, it is not easy to ascertain. Those
wines in which the saccharine prineiple exists in abun-
dance, or where it has formed a strong-bodied wine, are
certainly less liable to change compared with the more
delicate classes, unless from some previous mismanage-
ment. That in bottles, stopped in the most careful
way, in fact sealed hermetically, wine is still subject to
the action of external causes, though some of them are
trifling in their nature, is an admitted fact. - It is during
the secondary fermentation, and the consequent deposi-
tion, that wines are apt to become acid in the wood, and
what is called the insensible fermentation in the bottle
is a state in which it has the same tendency. If the
fermentation be once perfected, and the tartarous and
saccharine prineiples be completely developed, the wine
being supposed to possess the just balance, it will be
proof against change from any common cause for a long
period of time, as may be supposed the case with hock,
already mentioned in another chapter. Where the sugar
predominates, alcohol sufficient is produced to ensure
durability, but neither of these contingencies, it is pro-
bable, accompanies the cellaring of the finer and more
delicate wines, which will not keep at most more than
twenty years. It is in vain that the impurities are
cleared away by racking, the cause of the evil still
remains, perhaps, in the very delicacy itself.

The precipitation of wine in bottle is only the con-
tinuance of that which began in the vat, and keeping
this in mind, the remedy is apparent. All wines deposit
in this their last state of preservation, from the coarse

crust of port to the depdt pierre of Champagne, or the
almost invisible sediment in some other wines. These

consist of tartar, colouring matter, and in white wines
x2
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of the acecidents while in the cellar, which are enume-
rated in the chapter on the vintage, to the same remedies
laid down there recourse must be had.

It is evident that the preservation and amelioration of
wine in the bottle depends upon its maturity in the wood,
and upon the utmost possible freedom from all sub-
stances it may hold in suspension while so situated. The
time for this operation differs with the character of the
wine. The first class of the more delicate Burgundies
should be bottled at the end of a year after the vintage,
while the more generous and higher coloured should re-
main in wood four or five years, such as Pomard, Vosnes,
or Chambertin; Bordeaux may mellow in wood for ten
years., White wines may be bottled for the most part
earlier than red, and so may the muscadines. The Rhine
wines may remain in wood for many years, so may most
of the southern dry wines; the effervescent wines, on
the other hand, require to be bottled early. A clear,
dry, cool atmosphere, with a northerly wind, after a
racking within the preceding six or eight months, so
that perfect limpidity be obtained, is the best time for
putting any wine in bottle. The early part of the
month of March is the time preferable to every other.

A great object in the preservation of wines in the
cellar is to keep the bouquet as long as possible, with
that agreeable aroma which marks the highest class of
wines, rarely met with save in those of France. 'This
is the characteristic of the fine wines, and in some de-
gree of all wines of the first quality which are pure,
though in the secondary sorts it is less perceptible. Wines
lose their bouguet by being kept too long. There is
always a middle age, a maturity of years, so to speak,
equally removed from the extremes of youth and senility,
in which the finer wines should, if possible, be drank.
When they lose any thing of their virtues or good qua-
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full development of its qualities for use. Many wines,
which keep well to a great age, lose some of their vinous
qualities notwithstanding. Port wine, when it is old,
retains but a small proportion of its vinosity. ‘Time is
requisite to destroy the fiery mixture with which it is
adulterated, or the potency of the brandy ; but before that
moment arrives, the vinous characteristics are generally
gone. Tawny port may be very good, and well-mellowed
brandy wine, but it ceases to possess the original quali-
ties of the juice of the Oporto grape. It is important
that this should be borne in mind. It will render the
very small quantity of first-class port wine which comes
to England more valuable, as this alone can be drank in
the true vinous state.

The characteristic bouquet of the finest and best wines
cannot be transferred, because the delicacy cannot be
imitated, and both accompany each other. A taste may
easily be imparted to wine by artificial means, but this
cannot deceive the palate well acquainted with what is
genuine. Age softens what the French call the séve of
the finer wines, or their spirituous aroma, but it is often
fatal to the bouquet. To preserve both entire, the best
method is to take care that the casks are kept well filled
with wine of the same vineyard and quality, to bottle it
at the exact time, and only to remove it for the table.
The finer wines will not bear any mixture, and the
barrels should be kept filled, by putting in pebbles well
washed and dried in the sun, rather than by the intro-
duction of any different species of wine, or any but that
of the same vineyard, and spot of the vineyard to which
the growth belongs.

The French allow no dry wines of the first class to be
grown out of their own country, and it is difficult to
substantiate either a charge of vanity or error against
them on this account. All other dry wines but their
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of what the French call vins rdpes is unobjectionable,
being only boiled wines to deepen colour, made for the
purpose. Champagne is mingled with its neighbouring
growths to prevent too great an effervescence, which
frequently happens when the wine is bottled from one
vineyard. This mingling takes place generally for the
purpose of improving the wine, and consisting of no
foreign or adventitious mixtures, may be regarded as
perfectly legitimate. The mixture of the Moguer wines
with the second class of sherries in Spain, to lower them
to cheap sherries, is legitimate. These mixtures are
avowed, and the price of the wine lowered accordingly.
Brandy and syrup of raisins are mingled with the wines
of France to please the foreign palate, but never for
home consumption. Such is the travaillage a U Anglaise
at Bordeaux with the wines for England ; the quantity of
spirit of wine added to the very purest and best kind is
about six per cent. But Spanish wine, or the Rhone
growths, are mingled also, because the standard of taste,
as respects red wine in England, is formed upon the
wines of Portugal, which are full-bodied, and one-fourth
alcohol.

It is from the habit of drinking so much brandied wine
that the English palate, except among the better classes
of society, whose port lies only upon the sideboard, is
incapable of discerning and relishing, as they merit, the
virtues of pure wine of any kind, but particularly of those
most delicate and recherché. The effects of these wines
upon the feelings are as different from those of port or
the heavier wines as possible, they cheer and exhilarate
almost insensibly ; whilst there is a pleasant ease in the
cheerfulness arising from their use, a buoyaney which it
is in vain to look for in the spirituous heavy wines, which
seem to force on a boisterous artificial mirth, a joy that
is like the laugh of unwieldiness or decrepitude, without
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liquid. If the latter be projected with force through
the opening, it must be enlarged, that the carbonic gas
may escape, and not burst the eask. Sulphur should be
burned in the cellar, or the wine drawn off into a barrel
which has been sulphured, but care must be taken not
to do it so as to impart a taste to the wine. During
this secondary fermentation a slight taste of acid is per-
ceptible in the wine, which is evidently not acetous, but
only the production of carbonic acid. To this secondary
fermentation, young wines which still contain some of
the saccharine principle, which remains convertible, are
liable, and it is not at all injurious. Where this is not
the case, as in old wine, the process must be stopped at
all hazards by sulphur, or cold, and the wine racked, to
prevent its degenerating into vinegar. Old wine should
be kept as far removed as possible from new, and sulphur
matches should frequently be burned near the casks of
the older wine to purify the air, and repress any ten-
dency to ferment. The sweet or luscious wines disposed
to ferment should be racked into fresh casks, in which a
third part of a quart of brandy has been previously
burned. Spirit of wine would be still better, and might
supersede the use of sulphur, so likely to impart its taste,
in the case of dry wines, lessening for them one-half the
quantity.

Champagne is a wine which requires attention in
keeping. The bottles should be carefully laid on laths,
or in sand, in a cool cellar where air is admitted, and
never be placed on their bottoms, as from this cause
they will very speedily lose their effervescence. When
once placed they should not be touched, but for removal
to the table. If they are left in the cases, the mark of
the upper side should be carefully attended to. The
Sillery is sometimes apt to effervesce after carriage, or
on being placed in bad cellars. The bottles should in
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agreeable to the palate, though at the expense of its
vinosity. Yet in other instances it may be conjectured
that not the spirituous, but the aqueous part of the wine
evaporates. Hot Madeira wines are ameliorated by heat
and agitation. The bottle Irather perfects the fermenta-
tion, but whether by the evaporation alone which takes
place, is a difficult question to answer, whatever has been
said about it. Wine has been placed in a bottle with a
glass stopper, and found to have acquired mellowness
from age, where there seems ground to believe no eva-
poration could happen, except through the pores of the
glass. In such a case it is conjectured, that the mel-
lowness of wine arises from some change in its consti-
tuent prineiples, and a blending together of them more
intimately. An insensible change in some of these prin-
ciples may be effected by time and contact alone; the
change in the colour of old wines proves there may he
ground for this supposition, and as many wines become
more mature in large vessels, in which the pressure must
be greater than in small ones, the mellowness is thus
hastened. At all events, if the latter supposition be
groundless, it can but take its rank with other conjectures
on the same subjeet, towards fixing the certainty of which
not a fractional portion of truth can be established.
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CHAPTER XV,

ON THE ADULTERATION AND SOPHISTICATION OF
WINES.

PREVALENCE OF ADULTERATION—OF BRANDY, AND ITS USES—MIXED
WINES FORBIDDEN ANCIENTLY—INCREASE OF SPIRIT CONSUMPTION
—VARIOUS MODES OF SOPHISTICATING WINE—OF MARING OR ADUL=-
TERATING PORT AND CLARET—OBSERYATIONS,

Tue spirit of traffic, which attracts to our doors the
luxuries of the earth, rarely limits its aim to legitimate
profit.  As in war all stratagems are lawful, so in trade
the desire of gain wearies imagination with contrivances
for turning to account every substance of which money
can be made. To be over scrupulous about the mode
would argue tardiness in the pursuit of an object, to
which every generous feeling of life must be sacrificed if
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ADULTERATION AND S0PHISTICATION. 321

science of adulteration must then have been in its in-
faney.

It is to be lamented that adulterations of such wines
as port may be so easily practised as to deceive very ex-
perienced tastes, owing to their spirituous strength and
coarseness. Anattempt to fabricate Romanée Conti would
never answer, because the fineness, delicacy, and per-
fume of the wine are not to be copied. Four-fifths of
the Oporto wine in the British market being of inferior
quality, is peculiarly subject to imitation. The igno-
rance of many persons of the true taste of Champagne
has of late caused the importation of a wretched and cheap
manufacture from the continent, which is sold for the
genuine article; but still larger quantities of a fietitious
wine, under the same name, have been made here of
common ingredients, and passed off at public places.
Balls, races, masquerades, and crowded public dinners,
are profitable markets for adulterated wines, and the
practice is not confined to the metropolis.

By the adulteration of wine is not to be understood
the mixture of two genuine growths for the sake of im-
provement, already noticed, but, in the first place, a clan-
destine amalgamation of an inferior kind of wine with
one which is superior, to cheat the purchaser, by passing
it off for what it is not: and secondly, what may be
denominated with more propriety, the product of ficti-
tious operations being passed off as genuine growth, yet
having little or no grape juice in its composition. The
first of these heads may be divided into adulterations
of wines before and after they are imported.

Wines adulterated abroad are generally so operated
upon in the cellars of the exporter, and but seldom in
those of the grower, who, when he has disposed of them
to the wholesale dealer, ceases to have an interest in
their fate; the dealer generally knowing how to take

'
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times made of twelve shillings upon every dozen impu-
dently sold as genuine pale sherry.

Dr., Paris has made some ingenious observations, the
result of experiment, upon the aleoholic principle in
wine. If aleohol or brandy be mingled with water, in
the proportion of one-fourth of spirit to a quart, this gives
half a pint of pure brandy. The effect of such a com-
bination, taken frequently, it is easy to comprehend, when
applied to the stomach. The same quantity of alcohol,
however, contained in a quart of wine, formed and com-
bined with it in the natural process of fermentation, is by
no means so intoxicating, or prejudicial to the consti-
tution. With the natural wine it is moderated in its
effects, so as to exert much less power upon the stomach,
and, by consequence, is not any thing like as injurious.
That this is correet there can be little doubt, from
the test of daily experience. In England, the natural
aleohol of the wine is not deemed sufficient. Wines
containing' twenty per cent. of brandy naturally, are
strengthened by the artificial mixture of a quantity
which is raw, and which never combines in the natural
way with the wine itself, notwithstanding the practice
of *fretting in” by the wine merchant. To this adul-
teration the injurious effects of the wine on the consti-
tution are mainly attributable. How this difference be-
tween combined and uncombined aleohol happens, baffles
the research of science to explain, but it is sufficient to
know that such is the fact.

But the foregoing absurd and injurious practice is not
alone followed by bad consequences to the constitution
of the unwary individual, who drinks in years of suffering
with the cup of momentary conviviality, it further renders
the whole community liable to imposition respecting all
wines, from depriving it of power to judge between pure
wine and that which is deteriorated, and from making

v 9
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only wine pure and unsophisticated. That an abuse of
the good things, which the Creator has bestowed for the
enjoyment of man, should be followed by just punish-
ment in the miserable consequences that succeed ex-
cessive indulgence, is just and natural. The intemperate
man, in the vinous product preferred in England at
present, will find his reward; but it is singular enough,
that in proportion as drunkards have abounded in any
nation, the wines drank there have been more sophisti-
cated, and strengthened with substances foreign to them.
The healthy stomach relishes plain food; the epicure
must be pampered with savoury or spiced dishes. The
truth of this is clear, we have the * mixed wine” of the
Hebrews in proof. Like the taste too general in Eng-
land, from which the better classes and people of infor-
mation are most exempt, * strong drink” is that which is
most desired. Pure wine is chill to the arid and burning
stomach. The Jews knew nothing of the produet of the
still, and strengthened and mixed their wines with sti-
mulating and intoxicating herbs. The denunciations in
the Seripture are against mixed wine: ¢ They that go
to seek mized wine.”—* Woe to them that are mighty
to drink, and men of strength to mingle strong drink :”
(shekhar =3w). The Greeks and Romans rendered
wine more intoxicating by the use of strong aromatics.
Turpentine, rosin, and pitch, were mingled with them
for this purpose. Distillation being unknown, spices or
hot peppery substances, as our East Indian countrymen
sometimes practise now, were had recourse to in certain
countries ; but the very use of these adulterations shows
that the stomachs which relished them had either first
been debauched and debilitated by excess, or that health
and soeial eheerfulness were not objects in the vinous
draught, but that a stimulant, operating rapidly and
producing ebriety with speed, was the real thing sought
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thing of oceans of malt liquor, beside home-made wines,
cider, and perry. As the fondness for spirit increases,
that for wine will diminish. The cuticle on the hand of
a blacksmith is hardened by the hot iron, and cannot
distinguish objects by feeling, in the same manner the
stomach of the spirit drinker is lost to the healthy fresh-
ness of wine, being too cold and unseasoned for his seared
stomach, while adulterations or coarse mixtures of the
grape remain undiscovered.

In the better Dordeaux wines, even * when pre-
pared” for the English market, the fine qualities of the
pure wine still exist, though they are to be less strongly
traced. In the wines of Portugal they cannot be traced
at all. Indeed, so coarse are three-fourths of the wines
commonly drank in England, from the foregoing cause
principally, operating as a disguise for the vilest imita-
tions, that they might easily be made without the juice
of the grape forming a part in the composition. A per-
son named Legrand proposed to give wine, and even
vinegar, not from the grape, the same apparent qualities
as if they had been, by means of tartaric, citrie, and oxalic
acids, introduced into the wash or liquors during or after
fermentation. The acids also to be mixed with spirituous
liquors, for the purpose of converting them by acidifica-
tion into vinegar, or by distillation into brandy. The
same vegetable acids to be employed to increase the
strength of vinegars, and imitate those made from wine,
This idea is crude enough, but the intention is not the
less dishonest. If by such combinations perfeet wine
could be made, then have we arrived at the mystery
of uniting substances which possess chemical affinity,
while we had hitherto discovered only the secret of
analyzation,—a union which nature had sealed until now
in darkness. If it be possible to make perfect wine
this way, why not embody the diamond from carbon,






ADULTERATION AND SOPHISTICATION. 329

s claret” in this country, though not adulterated like
the wines of Portugal, still suffer great injury before they
are considered fit for the English market. It has been
thought necessary to give the pure Bordeaux growths a
resemblance to the wines of Portugal, in some respect,
in consequence of the false taste which has been given
by the use of legislated port, thus one mischief treads
upon the heels of another. Bordeaux wine in England
and in Bordeaux scarcely resemble each other. The
merchants are obliged to ¢ work” the wines before they
are shipped, or, in other words, to mingle stronger wines
with them, such as Hermitage, or Cahors, which is de-
structive almost wholly of the bouquet, colour, and
aroma of the original wine. So much are the merchants
sensible of this, that they are obliged to give perfume to
the wine, thus mixed, by artificial means, such as orris
root and similar things. Raspberry brandy is sometimes
employed, in minute quantities, for the same purpose,
and does very well as a substitute in England, though
any Frenchman conversant with these wines would in-
stantly discover the deception. The perfume is sensibly
different from that given by nature. These operations
cause the clarets of England to be wines justly denomi-
nated impure, though not injurious to the constitution.
There is nothing in them which does not come from the
grape. It is only encouraging a coarseness of taste,
which, after all, is but matter of faney, while wholesomer
wines cannot be drank. When old, claret is apt to turn
of brick-red colour; this arises solely from mingling it
with more potent wine.

In the south of France, Malaga, Laeryma Christi,
and Cyprus, are imitated by mingling wines of age with
boiled luscious wine of a later date, but there does not
appear to be in their adulteration any thing but what
comes from the vine, and they are therefore no more
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obtain a perfect acquaintance with genuine wine of
every species, that he may thereby be better enabled to
escape imposition.

Champagne is a wine in which adulteration is most
obvious to such as are well acquainted with it in the
genuine state, and it is adulterated in England with
more boldness than any other. There is a very weak
Champagne made in the country, which was until very
lately consumed wholly on the spot, incapable of resist-
ing decomposition for more than a year. This, certain
shrewd wine-makers from England have discovered and
imported as the best Champagne. It is without the
flavour or bouquet of the genuine wine, it froths or effer-
vesces freely, but the colour is paler than that of better
quality. This wine is not worth more than a few sous
the bottle in the country. In England it is purchased
and drank for the genuine article by those who are only
now and then introduced to wine of that name. Goose-
berry wine itself is often passed off for Champagne upon
the inexperienced, and the full price of the genuine
wine exacted. The very bottles are bought up for the
purpose of filling with gooseberry wine, and then corked
to resemble Champagne. The most wretched wine that
could be bought in the country at a frane a bottle is
known to have been imported, to throw out the wine,
and fill the bottles with Champagne from the Goose-
berry, on which a profit of forty or fifty shillings a dozen
may be made. In France this wine is never adulte-
rated by the grower, who has the wine of various prices
and qualities, and is interested in its reputation; he sells
the inferior kinds for what they really are.

An advertiser of the best Champagne,” at a price at
which it could hardly be purchased at Epernay, was suf-
fered to obtain a verdict for libel, against a weekly pe-
riodical some time ago, because it exposed the deception.
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to it, and, if little, it remains unchanged, and is easily
detected, but in no case does it alter the acidity of the
wine. This able writer concludes, that tartar in some
form has been mistaken for it. Potash, too, may have
been taken for it, but in no case has it been of late years
detected in France. Fixed alkali has been employed
frequently to correct acidity ; but it does not appear
that, in France, adulterations of any other kind than the
mingling of different wines is practised in a manner
worthy of notice here. Water and perry seem to be the
mixtures which have come mostly under the lash of
the law there. A small quantity of sugarecandy and
cream of tartar is sometimes added to Champagne in bad
years, but the quantity is so small, it cannot be called
an adulteration. In truth, the detection of adulteration
in wine drank in the country is so certain, if substances
not vinous be employed, that it may be concluded the
practice there is not by any means general, while that of
the nature which takes place here is wholly unknown.
It would not be easy to imitate cider in Hereford or
Devon, so as to deceive the people who are constantly
in the habit of drinking it genuine,

Acidity in wines was formerly corrected in this coun-
try by the addition of fresh lime, which soon falls to the
bottom of the cask. 'T'his furnishes a clue to Falstaff’s
observation, that there was lime in the sack, which was
a hit at the landlord, as much as to say his wine was
worth little, having its acidity thus disguised. As to the
substances used by various wine doctors for flavouring
wine, there seems to be no end to them. Vegetation
has been exhausted, and the bowels of the earth ran-
sacked, to supply trash for this quackery, which nothing
will annihilate but the habit of drinking pure unbrandied
unadulterated wine of the best vintages, let the wine be
of the first or third class. Of this, people will soon



| N = - ; : L
] [
- L | | L ()




ADULTERATION AND SOPHISTICATION. 335

of adulteration, the following mode of managing this
branch of trade is well exposed’. It relates to the first
class of manufactured wine in contradistinction to the
second, which has none of the component parts of wine
at all in its composition. It is premised that all wine
manufacturers keep large vats for the object of similar
fabrications. Beni Carlos wine ean be purchased, in-
cluding duty, for thirty-eight pounds a pipe; Figueras
for forty-five; Red Cape for thirty-two; of mountain
wine, to follow the author, ¢ a small quantity may be
added, if required, to soften and give an appearance of
richness.—Sal tartar, a portion to occasion the compound
when bottled to erust firm and soon, dissolved with a pro-
portionate quantity of gum dragon, to impart a fulness
of flavour and consistency of body, and to give the whole
a face.—Berry-dye, a colouring matter extracted from
German bilberries, and known under this name.—In
addition to these may be introduced brandy-cowe (the
washings of brandy casks), which costs nothing, in the
porportion of about three gallons to every hundred gal-
lons of made-up wine, in making the second quality of
fictitious wine. Into this may be racked as follows:

Imp.gal. £. Imp.gal. £. s d
2 Pipes of BeniCarlog ++v . eavunn 230 at 38 per 115 cost 76 0 0
2 Pipesof Pigueras ..........a. 230 46 115 90 0 0
14 Pipes of Red Cape......:v.... 137 32 a1 448 3 6
14 Pipes of Stout Good Port .. .... 166 76 115 109 0 10
1 Pipe of Common Port ....... . 115 i3 115 63 0 0
Mountain ......... s BOC G0 105 117 E A
Brandy Cowe.......... 20 0 0 000
Colotring cenvenauinuns & 0 0 0 3 1

Etceteras: 241bs. of Salt of Tartar,
and 3lbs. Gum Dragon ........ 0 0 0 0 4 0
Extra allowance for loss by bottomz 0 0 0 3 0 0
8 Pipes Port, 115 gal. ca. Pipe.. 920 Lmp. gallons .... £400 0 0

! Wineand Spirit Adulterators unmasked. Robins & Co. 1 vol. 12mao, 1829,
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them the appearance of age. Oak-bark, elder, Brazil
wood, privet, beet, turnsole, are all used in making fic-
titious port wine.

The wines of Madeira are in like manner adulterated,
or wholly manufactured in England, which, from these
devices, may justly claim the title of an universal wine
country, where every species is made, if it be not grown.
The wine thus manufactured, is not served up at the
tables of the rich, but is principally consumed by those
who only drink wine occasionally, on the presence of
friends. Not that the better classes of purchasers escape
being imposed upon, but that they are cozened in a
different manner, by giving West India Madeira an
artificial flavour, and passing it off for that which is East
India, and in consequence much dearer. The basis of
the adulteration of Madeira itself is Vidonia, mingled
with a little port, mountain, and Cape, sugar candy and
bitter almonds, and the colour made lighter or deepened
to the proper shade, as the case may require. Even
Vidonia itself is adulterated with cider, rum, and car-
bonate of soda, to correct acidity; sometimes a little
port or mountain is added. DBucellas, Cape itself,
in short, every species of wine that it is worth while
to imitate, are adulterated or manufactured in this
country with cheaper substances. Common Sicilian
wine has been metamorphosed so as to pass for Tokay
and Lacryma Christi; even Cape wine itself has been
imifated by liquids, if possible, inferior to the genuine
article.

A large quantity of bad wine is passed off in London
in exchange for other goods. This opens another system
of dishonesty and fraud, purchaser and seller each striving
to outvie the other in trickery. The wine-seller gene-
rally, it need not be remarked, having the advantage on
his side. It may be well for the government of the

Z
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ducing uniform colours with wines of natural colour only.
Ammonia may be employed, the change of colour it
produces not perceptibly varying. It is the same with
a solution of alum, to which potash has been added,
which will answer the purpose.

The best precaution against the adulteration of wines
would be an act of parliament, levying a heavy penalty
upon all sellers of wine, on the detection of any substance
in the same that is not strictly vinous, upon an analysis
made by competent persons. Such an enactment exists
in Paris, and it might be introduced into London with
good effect. The adulteration of wines would thus be
much more difficult, and though the mingling of inferior
with superior wines could not perhaps be abolished, it
would be less frequently practised, whilst the making of
fictitious wines would cease. The penalties should not be
so excessive as to defeat the end, as is the case with
some of the excise laws, which are in many cases at war
with the objects they have in view, and in practice as
secret, dark, and impenetrable as those of the inquisition.
They are destructive of the social compact, and of the
principle of justice (the basis of all law), by encouraging
men to commit offences that they may, through obtaining
accomplices in their own frands, make them legal vie-
tims, and obtain a further reward by their own infamy.
What other construction can be put on the permission
of a man to sell smuggled goods, and put the money
into his pocket, that he may convict the individual he
has induced, perhaps by falsehoods and entreaties, to
purchase. No government, on any consideration, should
violate, for the plea of revenue or any other excuse, the
great fundamental principles of natural morality—the
natural justice of universal conscience. Such enactments
are unworthy modern civilization, and will not much
longer be tolerated in the code of eivilized nations. The

7 2
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chasers from the malpractices of dishonest dealers; in
this many are deceived. It has been naturally, yet
erroneously imagined, that wine purchased in the docks
must be a pure article. Malaga sherry is constantly
shipped to England for the real sherry of Xeres; Figu-
eras for port, and so on. Wine may be racked in the
docks, into casks of less measure, and there is plenty of
room for fraud in this apparently well-timed permission,
of which the dishonest have known how to avail them-
selves,

Finally, the best test against adulterated wine is a
perfect acquaintance with that which is good. Those
whose test of wine is the degree of spirituous strength it
affords, may remain satisfied with wines as they are.
They who commend the purple draught for the warmth
it imparts to the stomach, which has been perhaps for
years at the temperature of a hundred and twenty of
Fahrenheit, can only value it in proportion as it stimu-
lates the already over-excited organ. Swallowers of
Madeira and Cayenne pepper, cognac and capsicum,
proof whisky, and similar fiery liquids or compounds,
may purchase their wines any where. Indeed, be the
desired virtue of potency but mentioned to the adulte-
rator or maker, it will be provided high coloured and
burning enough for the most tropical taste, or for Chau-
bert himself. To such this chapter is at least a * vox,
et prieterea nihil.” But by those who seek not ¢ strong
drink,” nor * mixed wine,” who relish the healthful
olass that cheers without inebriation, that enlivens con-
versational ideas without coarse mirth, and kindles social
friendship in the hour of relaxation, without passing the
limits of well-regulated enjoyment, these remarks may be
better received. The effect of pure wine upon a healthful
stomach is known in this country but by few. It is
lamentable that the general taste has been so perverted,
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No. 1.

DisTiLraTion was a process unknown to the ancients, and
though practised by chemists in Europe, it is probable, from
1150, or about the twelfth century, it did not, until the begin-
ning of the eighteenth, become a general art. We are in-
debted to the Arabs for the invention of distillation, about the
year 900.

Curious distillation in England is inferior both in the mode
of the operation, and the excellence of the product, to that of
France. Some of the French apparatus is exceedingly com-
plex and expensive, and each kind has a specific application,
The excellence of French brandy of the first quality need not
be dwelt upon here. In 1639 the art was well established in
France. Since 1789 the increase in quality has kept pace
with a great improvement in that year. Wine is the sub-
ject of general distillation, though alcohol is produced from
several other substances. Of wine, 5,229,880 hectolitres are
distilled, and give 55,497 hectolitres of spirit, in strength nine-
teen degrees of Cartier's areometre; 169,807 at twenty de-
grees; J43 at twenty-one; 353,883 at twenty-two, and
172,415 at thirty-three. In pure alecohol the whole amount
is 469,817 hectolitres, 36 litres, according to M. Gay Lussac.
The principal departments where distillation is carried on are
those of Aude, Herault, Gard, Gers, Charente, and Charente
Inférieure. Then come the Loire and Cher, Gironde, Lot et
Garonne, Var, Loire Inférieure, Dordogne, Deux Sevres,
Bouches du Rhine, and Landes.
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which contains it. The utmost care is taken that the fire be
not too high. In fact, this is considered one of the operations
in distillation requiring most experience, and to this end the
masonry of the furnace is adapted with great care, so that the
heat shall be distributed as equally as possible; the fire
being concentrated against the bottom of the still. The chim-
ney is frequently provided with a valve, to enlarge or contract
it at pleasure, and thus equalize the current of air, which
keeps the fire in activity, according to the state of the atmo-
sphere. The greatest improvement in the chimneys is con-
sidered to be one long known, but not brought into general
use until Count Chaptal set the example. It consists, in-
stead of the straight funnel of the common chimney, in the
introduction of a spiral flue, which winds several times round
the still two-thirds of its height, and thus makes the flame
which, in the common method, is lost, to the last possible
moment available for work. Care must be taken, however,
that these spirals be not carried above the usual level of the
liquor in the still, lest the metal be destroyed by the flame.

The marine bath is used for delicate liquors, that cannot
bear the direct action of the fire without being tainted or
altered. A still, in this case, is always made of the purest tin,
and placed in the larger, which is filled with water. The first
is carefully isolated from the sides and bottom of the external
vessel, and in consequence its contents are not exposed to a
greater heat than that of boiling water. These vessels are
luted with care. The substances employed are quenched lime,
well mingled into a soft paste with whites of eggs; the only
defect of this luting is, that it dries too quickly if the whites
are not beaten up with a little water prior to mixing and
tempering the lime with them, Lime tempered with curdled
milk or bullock’s blood, or new wood ashes and bullock’s blood,
are used. Chalk or lime tempered with boiled linseed oil and
litharge, formerly adopted, is now very rarely applied. Lime
kneaded with whites of eggs or fresh cheese is considered the
best luting of all others.

The main object of distillation with the French is to dis-
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to twent}r-t,wu ﬂegt’EES of the areometre, (ﬂn call[:r], beeause
on letting a drop of oil fall from a small height into the
brandy it sinks to the bottom,) they put aside the eau de vie
premiére, or first brandy, and this operation is styled couper a
la serpente, literally, * to put a stop to the worm.” This
first brandy is supposed to contain a considerable quantity of
an essential oil from the wine, which imparts to it an agree-
able bouquet, not to be met with in that which succeeds it,
being among the substances first volatilized in the operation.
This taste or bouquet is lost in the brandy which comes to
England, denominated Cognac, owing to the prejudice here
in behalf of particular flavours, to obtain which, in the use of
burnt sugar, all trace is destroyed. Still eau de vie premiére is
the only kind exported, because the manufacturer finds it more
advantageouns to redistil the other and inferior produets into a
stronger spirit, or, as it is called, spirit of frois-sixz, because
it saves expense both in casks and transport. In distilling
common and poor wines, it is not customary pour couper d la
serpente, or to put aside the first spirit. That in the still is
generally worked out, and then converted by redistillation
into spirit of trois-siz, from the state called petiles eauz de vie,
or second products. Brandy beyond preuve de huile is called
eau de vie double, up to twenty-eight degrees. Brandy is,
however, not generally made quite to twenty-two degrees of
strength, because the duties are nearly doubled upon all above
that strength. The best cognae is 213. Spirit of wine is
measured in strength in the same manner as brandy, but the
mode of expression is different. Thus, spirit of five-sixths
requires one part of water to reduce it to eighteen degrees,
and is therefore called of the strength of twenty-two. Alcohol
of three-sixths requires three-sixths, or a half of water, and is
in general about thirty-three degrees of strength. The last is
the only spirit of wine exported.

The mode in which the strength of spirit is caleulated is
always regulated by the temperature of the product from
the worm, for the temperature and strength bear a regular
proportion. If it be more than ten degrees of Reaumur, when
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alembies of glass, with the greatest care and delicacy of treat-
ment, The range of French distillation is very widely ex-
tended to all roots, vegetables, and fruits, that abound in
saccharine matter. The fruits require only to be perfectly
mashed, water in a proper proportion poured upon them, and
set to ferment, with or without the addition of leaven, as the
case may be. The product is a liguor possessing the flavour
of the particular fruit, and more or less rich according to the
quality and careful treatment bestowed upon it. Some of
the kernels, particularly that of the plum, give out so much
prussic acid on distillation, that the product must be carefully
diluted. It is best in all cases to separate the stones from
the fruit before fermentation, and to distil them separately, or
put them aside altogether, to avoid hazard by those unac-
customed to their distillation. In France a considerable por-
tion of agricultural produce, which is of little use for any
other purpose, is devoted to making brandy of inferior quality,
which may be applied to numerous purposes of domestic eco-
nomy. The sediment of wines from garden fruits, honey,
molasses from the best sugar, corn, potatoes (of which latter
the product is very great), and similar substances, are all dis-
tilled in France, and the spirit is a source of profit to the agri-
eulturist, from which in England he is debarred by the Excise.
The coarseness or ill-flavour of the brandy is much reduced
by judicious treatment and by rectification.

All spirit is ascertained to be more or less alcoholic by its
specific gravity, and this is the criterion which the French
apply as least liable to err, for ascertaining most easily the
quantity of spirit in a mixture of spirit and water. Spirit of
trois-six is in proportion to water as eight hundred and forty
to a thousand, so that a eube of water, or a litre weighing a
thousand grammes of the same quantity of spirit, would weigh
but eight hundred and forty. This litre of a thousand grammes
forms a standard by which to try the strength of every mix-
ture of spirit. It suffices to multiply a thousand, the centi-
metre cubes in a litre of water, by the difference between that
and the specific gravity of the liquor to be tried, and to divide
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arecometre. The product is divided by the number of degrees
which it is desired the brandy should be when lowered. Suhb-
tracting from this sum the quantity of spirit employed, the
water to be added is found. Suppose 25 litres of spirit, at
32 degrees are to be lowered to 18 degrees, it is found that
800 is the product of 25 multiplied by 32; this divided by
18, gives 44 litres 44 centilitres. It only remains, to subtract
the litres of spirit employed, and the result is 19-44 the quan-
tity of water required. Pure spirit of wine is generally sold
by the velte.

Thus every thing in the conduect of distillation in France is
regulated by due attention to science, which accounts for the
superiority of that country in this and several similar branches
of the useful arts.

This statement respecting distillation will serve without the
particulars of the process in other countries, where it is ma-
naged in an inferior manner. Spanish brandy ranks next in
quality to that of France.

No. I1.
WINES OF THE FIRST CLASS.
FRANCE, SPAIN, HUNGARY, GERMANY, SICILY, NAPLES, CAPE OF GOOD HOPE.

Wines. Country. i Place. | Character.
The first and most de-
Romanée Conti ««s.,,| France Cate d'0r licate red wines in the
Chambertin..........| do. do. world, full of rich per-
Richebourg .......... do. do. fume, of exquisite bou-
Clos Vougeot ««-+s. ., do. do. quet and fine purple
Romanée S5t. Vivant .. do. do. colour, light, vet with
La Tache. . ..cvieusus do. do. body and spirit suffi-
St, Georges o ---+ «:| do. do. cient to render them
Corton s sceuvvsiss-ensl do. do. I pleasant and healthful
First growths of Pré- AT RS
MANX sssmmeasns S do. do.

Musigny =ssssssessss| do. do. Burgundies, closely
Clos du Tart «--.....| do. do. resembling the above
Bt JBATE o v venvmmce s do. do. growths in aroma, and
Perrldre ooiciasadig| do do. in all their other qua-
Vervilleg ssseesanon,. do. do. lities.
Morgeot ...... e eins do. do.
Mont Rachet ......,, do. do. White, highly esteemed.

F Fine colour and per-
Catour ool | e |Ytume, ligh, less warm
Chéitean Margaux ... do. do. than Burgundy, :w:th
Haut Brion ........ do. do a taste of the violet,

-2 ’ and rich purple hue.

Aa (comtinued)






AFPERNDIX.

355

The dry wines of the first elass are all of French growth,
except two. Dry wines of the first class will bear no mixture,
except with their own growths ; are too delicate to be adulter-
ated without instant detection ; are the pure offspring of the
grape, and rank nearest to perfection of any known wines of

ancient or modern times.

WINES OF THE SECOND CLASS.—FRENCH.
Wines, Place, l Character.
Verzy, Verzenay, Mailly, St . :
Bazle, Bousy, 5t. Thierry ; Marne Red wines of Champagne.
Vosne, Nuits, Chambolle, Excellent red Burgun-
Volnay, Pomard, Beaune, Cite 4'Or dies, very little inferior
Morey, Savigny, Meursalt to first growths,
Olivotes, Pitoy, Perriére, Préaux Yonne :
Chainétte, Migrenne -«--»--- do. E OB iines.
Moulin 4 Vent, Torins,Chénas sm'ﬁh"’;:;m“’ } Red
Hermitage, second growths....| Rhone Red.
Clee:RAtE S v e veiecanwiiae do. Red. \
Rozan, Gorze, Léoville, La-
rose, Branne-Mouton, Pi- (Gironde Red.
chon-Longueville, Calon - -
Coteau Brilé -+--vsnvsress.| Vaucluse Red.
Jurangon, Gan-«-««+scsea. hzet s } Red.
Rousillon, Bagnols, Cﬂsperl}n, *
Collioure, Torémila, Ter- Al il } Red.
P b it Bt i entales.
White Champagne
Cramant, Avize, Oger, Menil . Marne wines, of good quality,
La Perriére, Combotte, Goutte White Bireandi ¢
d'Or, Genevritre, Charmes 5| Céte d'Or i eI ey
et Meprzalt ....vecianee JEILEERRICA. RIarich.
Guebwillers, Turkeim, Wolx- Haut Rbin |§ Dry, white, and uins
h-ml Mlﬂ.ﬁhﬂlm, E.nli R-ﬂ.“' Baﬂ- R-Ilr E d F T;E f d
gen, in Belfont....... - S bl i
Arbois,Pupillin,Chitean Chn- Tota Good wine, mousseux
I_-un_‘ LR TE N RS R S S T e and#ti"-
- A white wine, which
Coudrieu ......... S IR Rhdne keeps long, of fine séve
and perfume.
Langon, Cerons, Podensac ....| Gironde { White wines, capable
Monthbazillae, Teaulet, Rauli - E}m]:mnl':?i i f
s g is ood white wines o
Suma, Bancé ......... J} Dordogne ; the country.
B : i S | Generous white wines
uzet, Amazon, Vianne Lot et Garonne {ui.' ol body: 5
Delicate moussenx and
St. Peray, St.Jean <+« vveaee)  Ardéche non mousseux, of agree-
able flavour.
Aa2 (comtinued)
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Wines. Place. Character,
Pouilly and Fuissé .......... Sadne et Loire {pr:.:;:fil:]gt_he 3o a5 tie
Etoile, Quintignil ..... S Jura White.
Pujols, Ilats, Landiras, Vire-
lade, St. Croix du Munt,} Gironde  |Ditto, of middling quality.
Louplac ....... SR ! )
St. Michel sous Condrien .. .. Loire mﬁ:—'l:ru}:.cﬂnsumud in the
l‘ Second growths of those
Frontignan and Lunel........ Herault farnous and rich white
wines.
Rich luscious sweet
Vins de Picardan of Marseil- wines, prepared in the
lan and Pommerols. Vins Ditto department of Herault,
de Calabria, de Malaga .. } and very little exported ;

also muscadines.
Roquevaire, Cassis, Ciotat. Bouches du dﬂ"?h swectdwmels. hm_i-
Vins Cuits Rhéne ed wines, and malmseys,
SR of pood quality.

e e omw

The above are the three first classes of French wines, in-
eluding all which are commonly exported ; there are, according
to the best authorities, six classes of red, seven of white, and
four of vins de ligueur. In these (exclusive of the list above
comprising the choicest kinds), there are two hundred and
forty-three white, nine vins de ligueur, and four hundred and
sixty-three red wines classed, commencing with the fourth.
The wines of Champagne descend six degrees in class and
quality, hence the importance of ascertaining the proper class
by those who purchase them. It would occupy a vast deal of
room to give the names of all the growths and vineyards. The
author has a list of sixteen hundred in his possession, and
they do not comprise the whole by a considerable number.

The following is the departmental product of the French
- vineyards, the number of hectares of vines, the product in
hectolitres per hectare, the value of the wines for each depart-
ment, and the hectolitres distilled into brandy, being the first
statement of the same nature from authentic data which has

been published in this country. The whole are from the
actual returns,
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Hectares IH toli Total Hectolitres| Hectoli EE
EC PaiLs Value in " =

Dwesiel | S ‘Iﬂm e | mn SN |G | B
Lozére ...v.. 99515 14,925 T (R (RS ] R
Maine et Loire] 26,401{18.69} | 493,452) 8,239,495 2,400 343 210
Manche ... .. cosciifevanva e s vt L n s it L Tda e e e Fec
Marne «.....| 190662216 4224871 11,235,397 .. .o vovu] vunwcafinnn
Marne Haute 12,18341-82 509,790 7.202.880|,.....--]-s-nss ¥
Mayenne . ... 681|134 19,494 151 ﬂﬂdq ...............
Meurthe - -.| 13,592/60'6. 688,358, 9,430,296 . |
Meuse «.....| 12250144:61/,| 546,523 9,003,656........ S
Morhihan - « - « 221 26} 5,876 THBER e e

* Moselle  «- - 5,254 4963, 200,759 4693662, ... ... Pl o
Nidvre «+s-- 8,054/20007% 161,664 3,083,816........ Tt | b
Mord: seveo ||l PO T T T T TR S aw - 8 RO .
DHE0 e sisana 4,360 24} lﬂﬁ 316 3.449.566)........ e | AR
Orneg  =neean R | [CEE e A T e | PR e [ e L
AR e Do ke |\ ol o L e [ o s T e s e e o e e i
Puy de Dome | 21,436]16:46%| 352,850 7,325.760)...... .0 ...... i
Pyrénées,

Basses ....| 2048316265 333,330 5270,433)........}1...... :
Pyrénées,

Hautes....| 14,296{1945 278,063| 3,271,814{ 30,000, 5,500 | 200
Pyrénées, Ori- i

entales....| 209131150 | 343968 7,064,612 1200] 250 20°
Rhin, Bas ..| 13,08735:514%| 464,807 8366,626........) 00000 B
Rhin, Haut ..| 11,6904/29705 | 347,335 4,869,145........ e |
Rhine -«««.. 18,126/2526% 458,000 10:366, 4008, . .. ....| .0t il
Sadne, Haute L0, b 21‘?21}, 232 3?8 B R S ) e i e i
Sadne et Loire] 30,708/21-52) 660,942 13, ﬂE'J',l}‘i'ﬂli Nl i
Sarthe =« 9,689 15306, 143?53 ?]Tﬂﬁiﬂ..”.-“ L ] e
Seing voaad. 2,504 394 P LT B O G T S ] | EEESERea] (Reei r e ! I A
Seine Infé-

T PR WO N St N ) et e il bt S I N
Seine et Marne| 16,517 '5!3! Em'i’,.ﬁlﬁ i dlﬂ,f-ﬂ] ............... -
Seine et Ojze 1629852 IE-E B49 718 14,775,880, 2 v v v imainsiasmia]es s
Sévres, Deux 15,625 264,236 3,39"'] 262 49,000 7,000 | 22°
Somme...... 62114 690 13,800, ... .... e AR
Tarn e 20,631 21 Dﬂ} | 433,207 b64dll, I'.ﬁiflI ........ Sl
Tam et Ga- 3 i

ronne ....| 231681140} @ 264,360 3,035,700 1,625 270 20°
N Tl ws  15,895(43 603,448 8303,780  G5,000 12,000 | 20°
Vaucluse ....| 22,038(16 362,208 6,519,744 15,000 2,500 | 20°
Yendée.,.... 13,3?4 257192 336,082 ° 3,369,820/ 11,000, 1,350 | 229
Vienne ,..... 21,423 20067 ‘ 435,451 4,881,130, 16,000{ 2,288 220
Vienne Haute 2351|1552 a0 El'l VR it o) S At (S s
Vosges ...... 3,116(32:67} | 101,808] 1,905,720....... | PE T 2
Yonne .| 33,53(]' 23304 | 886,604| 23,639,086 ........|ccn.. -

Totals . .|1,736,056 2‘3""2"; 35 075, Eﬂﬂilﬁdﬂ,ﬂﬂﬂ 293'15 229,880| 751,945, . . ,
Add Brandy extracted from the Murk................ 70,015, . ..
Total Brandy from the Vine ,................. il BRTAG0 vy
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season. The prices approximating as nearly as possible to
mean prices are given in the chapters descriptive of the wines,
and need not be repeated tabularly.,

The imports of French wine into Great Britain for the last
hundred and thirty-two years were as follow :

Tnns. Hils. Gall.i Tuns. Hds. Gall. Tuns. Hds. Gall.
1700 | 664 2 26 ||1745| 140 3 31 [ 1790 | 1,101 2 52
1701 (2,051 3 62 |1746| 86 2 32 | 1791 | 1,137 0 43
1702 1,624 0 14 ||[1747| 206 1 41 | 1792| 1,617 1 9
1703 | 139 3 46 || 1748 | 414 2 40 [ 1793 | 1,590 0 11
1704 | 198 3 7 ||1749| 464 2 33 | 1794 757 8 25
1705 | 168 0 26 || 1750 | 418 1 59 | 1795 | 1,347 2 49
1706 | 158 3 3 ||1751| 461 1 28 || 1796 | 1,809 3 38
1507 103 2 2% 1752 | 407 3. 8B || 1797 80 0 2
1708 | 167 1 23 ||1753| 623 2 10 | 1798 | 1,677 0 49
1709 | 238 1 51 |1754| 660 1 11 | 1799 | 1,662 0 61
1710 113 3 60 |[1755| 660 1 34 [ 1800 2078 1 15
1711 | 532 1 2 || 1756| 554 3 44 | 1801 | 2506 3 38
1712| 116 0 39 ||1757 | 850 3 24 | 1802 | 1236 1 61
1713 | 2,651 2 26 || 1758 | 274 0 556 || 1803 | 1,445 0 9
1714 11,0198 1 55 ||[1760 | 338 2 & |[1804 | 1,426 3 0
1715 (1,260 2 48 |1760 | 377 2 37 | 1805| 25983 1 &
1716 | 1,570 1 49 ||1761 | 546 2 16 | 1806 | 5393 1 40
1717 (1,396 1 37 ||1762| 303 3 49 | 1807 | 5438 1 33
1718 | 1,798 1 42 || 1763 | 441 2 61 | 1808 | 7,838 0 &8
1719 (1,766 2 2 || 1764 | 446 1 7 |-1809 13,106 0 33
1720 | 1,366 0 36 || 1765 | 540 2 26 | 1810 | 4,117 0 52
1721 | 1,247 1 20 || 1766 | 497 8 7 [ 1811 | 3441 2 57
1722 | 1424 3 16 || 1767 | 545 1 59 | 1812 5100 1 73}
172311037 1 8 |/1768| 441 2 39 (| 1813 | 741 0 15
1724 | 1,147 3 57 || 1769 | 460 2 3 | 1814 | 3902 3 32}
1725 (1,087 3 14 |[1770| 468 2 27 | 1815 | 2116 1 17}
1726 ( 633 2 41 || 1771 | 535 3 20 | 1816| 1,612 0 463
1727 | 1,085 3 1 || 1772| 476 3 17 | 1817 B02Z 2 17§
1728 (1,105 0 30 || 1773 | 494 1 61 |[1818| 1,798 2 6
1720 | 894 0 51 1774 | 560 O 52 | 1819 | 1,543 1 394
1780 | 636 0 24 || 1775 497 1 43 | 1820| 1,090 3 301
1731 | 1,007 0 42 |[1776 | 434 3 48 || 1821| 1057 1 63
1732 | 865 2 44 (1777 602 1 35 |(1822| 1,193 0 17l
1733 | 840 0 17 |[1778| 595 2 3 || TImperial gallons.
1734 | 780 1 56 |[1779 | 363 1 34 || 1823 307,326
1735 | 667 2 48 || 1780 | 376 1 33 || 1824 249,520
1786 | 528 3 4 ||1781| 378 3 38 | 1825 978,635
1737 | 633 2 55 ||1782 | 456 3 14 || 1826 427,801
1738 | 471 2 22 ||1783| 370 0 33 | 1827 353,904
1739 607 1 61 ||1784| 385 2 46 | 1828 451,361
1740 | 8356 2 47 || 1785 | 470 1 41 || 1829 474,375
1741 | 165 0 36 || 1786 | 475 2 16 | 1830 408,210
1742 | 436 3 59 || 1787 12,127 3 20 | 1831 37,003
1743 | 310 1 2 | 1788 1,445 1 45 | 1832 278,863
1744 | 557 1 10 | 1789 1114 3 26 !
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; Wines. Ploce. Character.
. A dry wine, of good
Montilla' ..ccovnsrnsssnns Cordova bonguet and flavour,
A n and : ;
BOGR: o =i s v ninin ot acsipinin o { 'I:T:f:gnnn A luscious wine.
San Lucar di Barameda.... Andalusia  [A light red muscadine.
a1 Ditto Dry, white, of inferior
Mansanille . .cuoonans v quality.
Zalonge and Carlon........ Ditto Ditto. :
Yepes .oovvcnvecnnunas .| New Castile |A well-flavoured red wine.
Fuengeral ........oevvaus Ditto A vin de ligueur.
Sitges and the Priory ...... Catalonia  |Malmseys of two qualities.
White desert wines.
Peralta and Tudela ....... Navarre Peralta is a Rancio when
aged.
] FETT b R o Sy e Majorca A win de liqueur.
Alba Flora ..... Co s Minoreca A dry kind of Rhenish.
A wine resembling
G P et o e e e The Canaries Madeira, of inferior qua-
lity.
: A green wine, not now
Verdona ...... e Ditto i i
A rich Malmsey, hav-
PR e s e R e Ditto {ing a taste of the pine
apple.
No. IV.

The following is a statement of the importation of Spanish
wines, from 1700 to 1832.

JTum. Hds. Gall. Tun:. Hds. Gall.| Tuns. Hds. Gall.
1700 13,649 0 7| 1719 | 6,154 2 62 | 1738| 0,935 2 28
1701 11,084 2 17 [1720 | 6,003 0 52 |1739| 6,028 1 14
1702 | 7,482 2 30 (1721 | 9484 1 3 ||1740| 6,596 0 34
1705 | 1,359 0 52 | 1722 12,063 0 58 || 1741 249 0 62
1704 | 3,020 0 21 [ 1723 | 8549 2 43 | 1742| 759 3 26
1705 | 3,011 1 9| 1724 | 73472 2 62 | 1743| 5627 3 36
1706 | 2774 1 21 (1725|8762 1 4 || 1744|1471 2 18
1707 | 8,277 2 251726 (10,530 0 19 || 1745| 461 1 10
1708 | 3990 1 3\55 1727 | 6,524 0 19 | 1746 505 O 37
1709 | 4904 1 58 || 1728 10,256 2 5 | 1747 | 682 2 42
1710 | 8,501 0 24 || 1729 | 9791 0 25 | 1748 2706 3 44
1711 | 6,786 2 - 7 || 1730 10,427 2 36 | 1749| 7,344 2 3
1712 | 5690 1 51 || 1731 | 9,696 0 43 | 1750 | 5,714 1 1
1713 | 7,031 3 10 (1732|9166 1 23| 1751| 3,878 1 5
1714 | 8479 3 23 | 1733 | 9002 2 15 | 1752 | 2918 2 G5O
1716 | 9266 2 711734 | 8302 3 47 || 17563 | 5,176 3 10
l?lﬁ! 7682 0 5[}{ 1735 | 9508 1 16 || 1764 | 4,168 1 30
1717 | 9106 1 60 || 1736 | 8,667 3 54 | 17556| 4,667 2 8
1718 6964 0 12 | 1737 10673 2 17 || 1756 | 3,660 3 55
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SECOND AND THIRD CLASSES.—GERMAN.

WINES OF THE RHINE AND MOSELLE.

Wine. Place. Character,

Grown near the Schloss

. . Johannisberger, in the

Johannisberger .......... Johannisberg list of first growths sl-

ready given.
Steinberger .. ..occvivnrss Rheingau A very fine growth.

Rheingau, six
leagues  from
Riideshei- { Berg ...... J| Mayence, facing
mer Hinterhaiiser | Bingen; on the
hill and slope be-
hind the houses.

: Mayence Lighter than Johannis-
AR s district } berger ; fine bouquet.
Eosterichs o o HE Ditto A highly prized wine.

A - 2 Lighter than Johannis-
Nigrsteiner ... ...oveuveas Ditto berger, but delicats.
Oestricher  .......o0000. Ditto Ditto.

. - A pood wine, with fine
Liebfravenmilch .. ........ Worms flavour and body.
Zornheimer..............| The Rhine | Ditto.

! Hence the word hock.
The first growth is the
prime hock wine of the
4 i . Light, agree-
: Spire, on the ARipOCien Gl
Hockbeimer ............ Rivay Mayn} nhrlr_hr.—hl?, 08 average of
spirit.  Some  kinds,
when new, contain as
much as 14-37, accord-
ing to Mr. Brande.
; Choice wine, of fine
Graefenberger ............ Rheingau e
Near May- -
Gaubischeimer ........, .|4 ence, the pa- hi‘:gm’ Bgtecabliyigood
i latinate BEHHES
Deidesheimer ............ Ditto An excellent wine.
Oppenheimer ...... alalviaie Ditto Ditto.
Bodenheimer ............ Ditto [:“m’ L L
cate.
Nackenleimer. . ..o 0. osss - An excellent wine, light
S 2 and delicate.
Muoselle,
Braunenberger ..... «ooaa|4 Treves dis- »| Of first quality.
trict
Sﬂh“rzbfrﬂ'f ----- LU R Diul} Ditto.

(continued)
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Wine. Place. Character,
Eupstei Near Middling wines
PALBID: wiaiieinocn sim st aps Frankfort E ;
Phillipsech .. .ovcuvneanns Ditto D'ttlﬂ-r S,
- ” : nferior Ing wine in
Reichenberg and Wildenstein NErbI;:h. quality.
ear rri- :
These are considered
Fenerbach and Laufen ... %hﬂ;rg' e Bu-} {the best wines of Baden.
enweiler
H':Sfé::m&' and Bleingen- Baden Good wines of the country.
Richenau Island .......... : Lat:;finn— Ditto,
Meresberg and Uberlingen. .| Near the Lake | Ditto.
Cretzingen ........couns 5 Baden Ditto,
Berghausen and Stellingen Ditto Ditto.
Beringfield and Zeil ...... Bavaria
Lindau and Ravenspurg.... Ditto Inferior wine.
Schweinfurt.. .. ceeveinaes Ditto 5
: i Excellent wine, Rhen-
| ] R e e St Wiirtsberg S Aha kb ]
Stein s W e Ditto Ditto, of a very dear price.
; Inferior, but often sold
La Harpe .....cooveiins Ditto for Sfein
E‘;L‘f;“ﬂ“’f and - Schalhs-1 L nio | Inferior to Stein,
- : NearHanau, A tolerable wine, resem-
Bischofshelm ............ Frankfort bling Rhenish.
Trieffenstein,
Calmus......- ssssanas.sa|s mear Aschaf- > A vin de ligueur.
fenbourg
fll::::;n L i ok } Saxony Very poor wines.
Franconla .......... «+++| Franconia A vin de paille; aromatic.
The Rhein- Equal to the second
Assmannshiuser .......... gau, near class of Burgundy; ex-
Riidesheim cellent body.
Well tasted, good bou-
5 . Lauffen, R it
Bessingheimer............ i Wirtemberg {1}:223“?& wine of the
Rhine coun=
A Th] 110 sy s e e e try, left Inferior wine.
bank
Maysehofic o ooioia s s Ditto Ditto.
T O B e e e Ditto Ditto.
Abrweller. o . «.ciwm-ssss . Ditto Ditto.
Bruch: sk A e Ditto Ditto.
Creutzhergel . coswssosaas Ditto Ditto.
Hoénningen.. ... civm e pas Ditto Ditto.
Kesseling......... . Ditto Ditto
DEl'Flﬂ.l'l+ 4 B @ E BEAH B A Diltu‘ Ditlﬂn
BINChEr L. - ot Al oty it Lintz A tolerable good wine.
§ ; Hesse :
Neuwied Blischert ........[4 0 4 } Ditto.

(eontinued)
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| | :
Tuns. Hds. Gall. | Tuns, Hds. Gall. Tuns. Hds Gall.
2 | e "
193 1 18 || 1 151 0 28 |l 1806 | 103 1 57
:3:3 275 1 33 I ]g;g 111 1 1§ 107 44 0 59
1750 | 272 2 17 || 1779 88 3 41 | 1808 g -2 8
1751 | 260 0 48 || 1780 | 128 0 54 | 1809 | 43 2 5
1752 | 249 1 53 || 1781 94 1 34 (1810 133 1 9
1753 | 242 2 5 || 1782 219 1 15 || 1811 10 0 39
1754 | 219 0 O |[1783 | 196 2 2 |l 1812 | 23 1 304
1755 | 213 3 9 || 1784 | 124 3 19 | 1813 No Return.
1756 | 198 2 25 || 1785 | 133 3 47 | 1814 | 126 3 66}
1757 | 171 2 33 ! 1786 | 187 3 52 || 1815 | 140 3 1
1758 | 163 1 46 || 1787 | 177 1 32 |.1816 |-121 2 42§
1750 | 182 2 23 || 1788 | 138 2 27 || 1817 | 85 0 28}
1760 | 219 3 53 (1789 | 117 0 6 | 1818 | 153 2 62§
1761 | 189 1 47 [ 1790.] 122 1 26 ([ 1819 | 120 1 60}
1762 | 186 0 33 || 1791 | 128 1 40 | 1820 | 130 1 58]
1763 | 199 1 0 {1792 180 1 1 | 1821 | 110 1 d4bjg
1764 | 176 1 31 || 1793 | 110 2 27 | 1822 | 115 3 315
1965 | 230 3 39 1794 | 129 1 37 | Imperial Gallons.
1766 | 206 1 25 (1795 | 36 0 1 | 1823 26,332
1767 | 226 0 58 || 1796 | 64 0 12 | 1824 27 GGG
1768 | 176 3 12 || 1797 | 48 1 15 |/ 1825 146,346
1769 | 179 3 31 !l?:}ﬂ 61 3 56 | 1826 86,023
1570 | 140 2 62 | 1709 | 92 3 45 | 1827 79,784
1771 | 164 3 62 || 1800 | 119 2 18 | 1828 14,264
1772 | 151 1 8 | 1801 | 105 3 45 | 1829 71,641
1773 | 1250 0 39 | 1802 | 114 2 4 || 1830 66,213
1774 | 125 0 37 | 1803 | 58 0 42 | 1831 71,423
1775 | 160 0 40 || 1804 | 34 3 2 | 1832 G0, 56H
l??ﬂj 126 3 50 || 1805 | 121 O &6
No. VIII.
SECOND AND THIRD CLASSES.
FORTUGAL WINES.
Name. | Province or Town. [ Remarks.
i
Between (Eiras | Sweetish, white, well

Carecavelloz, or Lisbon. . {

Vinho de Termo ...... ..

Setuval

rrrrrrrrrrrrrr

Lamego.

--------------

' and Carcavellos

Near Lisbon

Estremadura

Ditto
I Near Colmbra

B b

known in England.
A fiery wine, from brandy
{heing mingled with it;
something like Barsacwhen
pure.
A light ordinary wine of
{ the country.
Two kinds, dry and mus-
{cndine ; both good.
- Aninferior kind of Bordeaux.
| (continued)
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Tuns. Hds. Gall. Tuns. Hds, Gall Tuns. Hds. Gall,
1796 | 15,017 2 58| 1809 20,578 1 61 |/ 1821 (12,092 3 1313
1797 | 12420 2 14 | 1810 (27,360 O 3D | 1822 (14,814 2 20
1798 | 16956 3 111811 | 9260 2 19 Imp. Gall,
1700 | 24,300 1 10| 1812 (15,007 3 28 || 1823 2,775,041
1800 | 20,738 0 47 1813 Returns lost || 1824 2,392 557
1801 | 28,669 1 27 by fire. 1825 4,687,616
1802 | 22,023 0 7| 1814 [15498 0 4 1826 2,883,801
1803 | 27,682 3 &3 | 1815 (16,913 0 60 [ 1827 3,063,304
1804 | 0849 2 3| 1816 ) 8215 O 35§ | 1828 3,008,808
1805 | 20,003 0 611817 14,125 1 36i[ 1820 2.416,132
1806 | 19,848 1 38| 1818 il?,ﬂ-i-l 2 18350 2,608,311
1807 | 23014 1 62 1819 10,311 1 243 || 1831 2,933,176
1808 | 22,093 0 16| 1820 Llﬂ.&ﬂﬂ 1 24} | 1832 2,762 935
No. X.
WINES OF MADEIRA AND THE AZORES.
Name. Province or Town, Remarks.
Malvasia, or Malmsey . .. Madeira Rich and sweet.
Madeira, T, eees s Ditto A durable, dry wine.
BerciBlc, oG e Ditto Ditto, of excellent guality.
Muscatal il Ditto Not exported ; a good wine.
A red wine, changing in
RITIHES o e vt b TR Ditto twenty years to rich old
Madeira in colour.
Figaa do Pereirc...... Ditto Of inferior kind to the
Santo Antonio........ Ditto above.

: Pico in the A species of Malmsey, of
*Vino Passado........ { Azores light quality ; keeps ill.
) T T [ Ditto dﬁ dry wine, light, not

urable.

* The importations of these wines are included in the list of
miscellaneous wines imported, page 378.

b2
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what shall be demanded from the like quantity or measure of
French wine, dedueting or abating a third part of the custom
or duty ; but if at any time this deduction or abatement of
customs, which is to be made as aforesaid, shall in any manner
be attempted and prejudiced, it shall be just and lawful for
his sacred royal Majesty of Portugal again to prohibit the
woollen cloths, and the rest of the British woollen manufac-
tures.

3.—The most excellent Lords of the Plenipotentiaries
promise and take upon themselves that their above-named
masters shall ratify this treaty, and that within the space of
two months the ratification shall be exchanged.

Given at Lisbon, the 2T7th Dec. 1708,
MarcHIS ALEGRETENSIS.
Joux METHUEN.

“ NATURAL EFFECTS OF THE MONOPOLY.” (Page 226.)

The Oporto Company seem to have possessed astonishing
power over the seasons, in that the wines were rarely affected
in price by bad or good vintages, but came to England in the
same qualities and prices as usual, however they went to other
countries. It must be observed, that the Company fixed the
time of the vintage often without any regard to the chance of
the rains setting in, these taking place some seasons a few days
sooner than others, and thus injuring the vintage. Whether
they delayed it to the last moment, in hopes to obtain a riper
and more perfect vintage, or whether any motive more ignoble
was the cause, is not clear. In the fine climate of Portugal
the hazard from bad seasons must be thought very slight,
much less than in Burgundy. Neither in a good season in
Burgundy, nor any where else, would the first class of wines
be some very fine, and some very bad. First and third classes
would be equally affected by a good or bad season, but this
is not the Company’s experience in a steady southern climate.
The prices of the wine, nevertheless, have nothing to do with
the quantity or quality. The following years carry the prices
of the better wines per tun, and the character of the year's
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umphant. The same wine has been shipped to England
from Oporto, in virtue of the treaty, at 40l a pipe, and to
other countries at 204! The Board of Trade in vain pointed
out the character of this monopoly in 1767.

In 1775, Sir Edward Barry remarks, that the port wines of
that time were got much heavier and more heating than they
formerly were, and took much longer time to mature.

“ MODIFICATION OF THE COMPANY'S CHARTER."
(Page 220.)

“ 1. The General Company for the Superintendence and
Encouragement of the Vineyards of the Alto Douro shall
continue in existence, in as far as the production of wines in
that district shall exceed the quantity exported and used for
home consumption.

*“ 5. The existing divisions of Feitoria and Ramo shall
cease : but the exterior line of demarcation shall be retained,
comprehending all those lands which are now planted, or may
afterwards be planted with low vines, within the said
boundary.

“ 6. The Directors of the Company shall continue, as here-
tofore, to take an account of the quantity and qualities of
wine produced, and to regulate the tonnage upon it.

* 0. The Government, on receiving the Report of the
Directors, shall determine, according to the eircumstances,
both the day for the opening of the Fair of the Douro, and the
time of its duration; provided always, that the opening be
not deferred beyond the second day of February.

 10. The preferences which the law had accorded to the
Company, and the legitimate export-merchants (negociantes
legitimos exportadores), are declared to be abolished.

“11. Every citizen shall be at liberty to purchase wines in
the Alto Douro, and to sell them in the town of Oporto, or
wherever else he may find expedient, as well as to distil any
wines, whether of his own manufacture, or bought by him.
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Name, Province or Town, Remarks.
Carmignano, Antella, Ar-
timinio, Tizzana, Men-
tali, Lamporecchio, Ditto Good wines of the country.
Monte Spertoli, Pon-
cina, Glogoli.. ... s

Val di Marini ......00..
Naples muscadine .... {

Yino Greco ...

---------

Carigliano

R OBE R EEEE R

Bari and Tarento........
REE‘EE'D LR N L LR T I I I ]
Bl b e

TR o it e i s
Asprino
Fund'i li+illll‘lll‘rl{

Mazara
: Veterano
Val di Mas- ST
BATR .'o's s G{'"gi.m.m
Termini
Girgenti

Messina, Milazzo, Avola, E
Vittoria

Lipari and Stromboli .. ..

Tmolas it
Terni ....
PArnest ....2veees
Oviéto (white)......

LRI B
S @ @B B8 BB AE @A

C

Monte Fiascone ...... {

AT e e 6 aae e e
Moscatello
Aleatico ......
Yino Santo .......hih
Yernaccia .. ...

Riecia .iouni.
Buti

Monte Pulcino. . .. ......

DRI I ]

BE A B R R R B oE R

Montaleing, Rimeneze,
Pont-Ecole and Santo
Stephano ..........

Ty (|1 oo T et
Ri') & 5 F & 8

111111111111

Ditto
Mount Vesuvius,
Lake Averno,
Maria de Capoua
Ditto

Naples

Ditto
Ditto
Ditto

Near Reggio

Campagna
Kingdom of
Naples

Sicily

Ditto

Lipari Isles

Near Bologna
Near Spoleto
Near Castri

Roman States

Near the Lago
"Bolsena

Roman States

Ditta

Ditto
Plain of Pisa

Tuscany
Ditto

Elb,
Ditto

Ditto.

|

An excellent museadine.
Muscadine, flavour of
fennel.
Muscadine and comrmon.
Fin de ligueur.
Good ordinary wine.
Between light French
wine and vin cuit.
A vin de monsseur,

} Good ordinary wine.

A delicate fine coloured
wine.

Of tolerable quality.

Ditto,

Ordinary wines and su-
perior muscadine.
Fin cuit and mousseus.
Good wines.
Good muscadine.
Muscadine, not durable.

A strong muscadine,
{ﬁnn!y perfumed and fla-
voured ; of great strength.
Ditto, excellent.

Fins de ligueur, of greater
or less merit; not bearing
exportation.

Good wine, but a small
quantity made.
Weak wine.
The most esteemed of
{thc Tuscan muscadines.
Good muscadines.

A cordial wine, prepared
with wormwood, &c.

Good muscadine.
(continued).
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SECOND AND THIRD CLASS,
HUNGARIAN, AUSTRIAN, AND SCLAVONIAN WINES.

Name. Provinge or Town, Remarks.
Tokay, Essence, and Near Mount |} .
Ausbruch ........J |Tokay, Hungary| § See wines of first class.

Tokay, Maslas..........
Gymngy=sch . {
(Edenbourg ......00000.
Meneser ......usnn0 {

Meneser- Ausbruch ......

LS ] TR e e S R
Ruaths .. tht v e
SLG?Q:EF ®E B EERRFRE R
] T P e oy
Carlowits: . ivuisis v aw s {
Bada e e ; . {
Sexard . ... {
Gros We len .......{
BEBIIBE . iviacnirals w5 ivems

Palunia, .

Wermuth < Tropfwer-

muth. . ..

Glodova, Menos,Gyordk,

Panligr -t i ;

Modeon. .....cv0ueus

Katschdorf, Grunau, Ob-
emusduri‘........,.+}
Neustoed, Zschelhee, Kosrad|
Wersitz . .
Jobbagy,Etsey, Setvesch

Weisskirchen ........ t

Zips, Arva, Liplow......
Buokwetz . ......
Vinitza, Toeplitz........
Birthalman ........

El

B Y

.| Near Presburgh

Ditto
Mount Matra,
Upper Hungary
Lower Hungary
District of Arad,
ditto

Ditto

Upper Hungary
Lower Hungary

Wear Presburgh

Near Pesth
On the Danube,
in Sclavonia
Near the ancient
capital
Between Buda
and Esseh

A secondary Tokay.
} Wines both red and
white, much esteemed.

Ditto.

Red kind, much esteemed

for spirit and sweetness.

Like Tokay, preferred by

{sume; rich, aromatic, sweet,
not cloying.

Good red and white
wines, and an Ausbruch,
Similar to (Edenbourg.
A white wine of excel-
lent quality, somewhat in
aroma like Tokay.
Good wine of the country.
} Resembles Cite Rotie.

} Like Burgundy.
Resembles Languedoc, a

Near Transylva-|
nia, the fortress |

In Sirmien [
Ditto

Menes

Ditto
Near Buda
In the Bannat

Bannat of
Tameswar
Ditto
Croatia
Ditto
Transylvania

} good redwine ofthe country.
} Ditto.

{
{

Strong and sweet, of a
red colour.

Wines prepared with
spices and wormwood.

Searcely different from
Meneser,

Excellent wine, resem-
bling Burgundy.

Ditta.

}

]- Good red wine.

Ditto.

White wine.

Ditto ; same quality.

Wineofthe country, Ausbruch
(continued)

Wines like Burgundy
and Bordeaux,
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No. XVI.
WinES of the CAPE oF Goop Horg, imported from 1801 to 1832, inclusive.

Tuns. Hds. Gall, Tuns, Hds, Gall, Imperial Gallons.

1801 45 2 &7 1312 40 2 56 1823 843,172
18502 15 3 53 1813 No Returns. 1824 adl.078
1803 13 1. 31 1814 349 3 &b 1825 T46G.925
18504 8 3 8 1815 | 1,612 1 4 1826 Sa6,070
1805 0 2 14 1816 | 1,631 2 213 | 1427 679,447
1806 9 0 57 |[1817| 4218 0 29 | 1828 699,505
1807 20 3 49 1818 | 3,648 0 153 | 1829 653,742
1808 178 1 30 1819 | 1,648 3 19 1830 S0, 408
LE0D 16 0 306 1820 | 1,925 0 GOf 1831 037,188
1810 19 3 41 1821 | 2,113 2 12481 1832 G40,357
1811 8 2 19 |[1822|2244 0 2§

No. XVII.

Torar FrexcH, SraxNisH, RuENISH and PorTUGUESE WINES imported

into GREAT BRITAIN from 1700 to 1785.

1700
1701
1702
1703
1704
1705
1706
1707
1708
1709
1710
1711
1712
1713
1714
1715
1716
1717
1718
1719
1720
1721
1722
1723
1724
1726
1726
1727
1728

Tuns. Hds. Gall,

m!, 1729

=
{

23,502 0

21,443 2 23| 1730
15,7256 1 62| 1731
11,082 2 42| 1732
13,811 1 57| 1733
12,070 1 17| 1734
10,973 2 31| 1735
12962 0 16| 1736
14,380 0 50| 1737
13338 1 48| 1738
15,869 0 56| 1739
15481 2 14| 1740
12,677 1 27| 1741
15937 1 8| 1742 |
18,747 1 57| 1743
21,761 0 9| 1744
1884 3 7| 1745
22,260 3 58| 1746
93,875 1 48| 1747
20510 2 13| 1748
19,141 0 44 || 1749
25,263 0 45| 1750
25,470 0 42| 1751
22415 1 1| 1752
23075 3 8| 1753
24,722 8 35| 1754
19,334 0 24| 1755
21,064 3 61| 1746

32] 1757
|

Tuns. Hds., Gall
|
95672 3 50
19823 3 31
24,239 1 458
21,384 0 11|
21,420 1 57|
21,264 1 47
24416 1 28
20763 0 10
26,605 1 38|
22141 2 1|l
18,504 3 28|
15198 3 60
17,178 1 8
16,715 3 58
17.655 0 34
10,276 2 60
16,034 1 34
12,205 1 11|
14,560 2 32/
15135 1 16
21,556 0 35
15,456 2 11|
14,788 0 2|
13,708 2 25/
18,857 0 20|
14982 3 50/
16544 2 22|
12,264 2 18
14,050 2 30|

1758
1759
1760
1761
1762

| 1763

1764
1765

| 1766

1767

| 17€8

1769
1770
1771
1772
1773
1774

| 1775

1776

| Tuns. Hds, Gall,

1778 |

11779
I 1780
| 1781

1782

| 1783
| 1784

1785

15,896 1 54
15,406 2 19
15427 3 47
14,602 3 46
16,007 0 1
17,082 3 21
17,300 1 42
18132 1 4
18472 0 14
17,087 3 5
18,580 0 58
18371 2 30
16,724 0 40
16874 2 12
15,597 2 42
16431 3 20
17,992 1 20
17.736 0 13
16734 0 36
18217 2 60
16,343 0 51
12760 2 10
20,614 2 39
13,311 3 20
9,791 0 39
13,624 1 51
14,499 0 56
14,807 1 27
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No. XIX,

3853

WixEs of all kinds imported into IRELAND for Home Consumption,
and Receipts of Revenue thereon, from 1789 to 1828.

Year. | Gallons. £. s d. | Year. | Gallons. £, g d
1789 1,336,253 | 130,187 8 4 | 1809 | 1,264,926 | 324,889 10 5
1790 | 1,428,920 | 138,589 12 7 || 1810 | 1,020,275 272,971 12 7
1791 | 1,430,272 | 138,010 7 9 1811 | 894,792 | 263,136 8 5
1792 11,339,800 | 129,110 5 6 || 1812 | B92946 | 278,065 7 4
1793 | 1,041,932 | 04,506 18 8 1813 | 760,004 | 253765 1 6
1795 | 2,959,004 | 264,165 5 6 || 1815 | 730,351 203,001 11 3
1796 1,199,129 | 128,728 9 6 1816 | 439,602 167,158 2 0
1797 | 312,212 | 41,808 3 1 | 1817 | 571596 200,891 11 113
1798 | 1,558,265 | 184,489 12 6 | 1818 | 642,206 225935 10 10}
1799 | 2,588,166 | 343,194 13 1 || 1819 | 589,854 (203,261 19 7
1800 |1,024,832 (157,504 13 0 | 1820 508,501 | 169,421 5 5}
1801 | 1,245 742 | 192,663 18 4 | 1821 | 642701 (200.006 11 0
1802 | 2,130,350 | 348,199 14 | 1822 | 569,038 | 188,868 0 6}
1803 | 1,600,201 | 282,572 0 2 | 1823 | 547,218|180,764 16 11}
1804 | 1,708,510 | 327,132 13 10 || 1824 | 564,529 (185,158 11 4
1805 | 981,690 (251,927 19 3 | 1825 | 953810 (140655 7 13
1806 1,053,979 | 264,102 7 8 | 1826 | 822586155161 12 6}
1807 | 1,603,278 | 305,680 2 4 || 1827 | 929,619|174.036 16 7}
1808 1,189,716 | 204,736 14 9 1828 | 1,003,224 | 193,928 10 9

Notwithstanding the increase of population nearly to double, 333,029
gallons of wine less were drank in [reland in 1828 than in 1789. Between
1791 and 1814 the duty was raised on French wines from £33 7s. per tun
to £144 7s. 6d. and Portuguese and other wines from £22 4: 84, to

£95 11s.

The consequence was, that in 1824 the consumption had fallen

to 564,529 gallons, and the revenue had only increased to £185,000 with
a quadrupled duty !

No. XX.

DUTIES ON WINES.

Parliamentary papers of some standing show that down to
the time of the revolution in 1688, or even a year or two subse-
quently, great quantities of French wine were imported, to the
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3s. 01d., French wines 13s. 9d. Cape was then reduced to
2s. 3d. and French ta 7s.3%d. Rhenish wines paid 11s. 31d.
until 1825.

CONSUMPTION OF WINE IN ENGLAND.

The consumption of wine in England for the undermen-
tioned years was in proportion to the population :—

Year. FPopulation. Old Gallons.

1700 5,475,000 5,922,504 French,Spanish,Portuguese, & German, only.
1750 6,467,000 3,804,912 Ditto. Puties being raised.

1801 . 8,872,080 7,006,310 Ofall kinds. Tmperial gallons.

1811 10,163,676 5,860,874 Ditto. Ditto.
1821 11,978,875 5,016,569 Ditto. Ditio.
1832 13,889,675 6,380,687 Ditto. Ditto.

Scotland for three periods.

Year. FPopulation. Gallons.
] F1, 1] G ey LB o 317,833
1y i 1 b gt es LB0G,GEE . .. ... .. 340,247
1821 ....00 00 . 2,003,456 . . . . .... . 300,000

The duty in 1801 was 1,922,987 L., and in 1821, 1,797,491L.,
with an increase of population in the latter year of 2,290,696,
It is clear the people of England drank in 1700 three
times as much wine in proportion as they do now. The
natural consequence has been the increased consumption of
spirits.  From 1780 to 1830, the consumption of British
made spirits increased from 873,840 gallons to 7,732,101,
keeping pace with the increase of crime; as if not only the
temperature of the atmosphere, but the amount of misery,
poverty, and erime, were to be guaged by alcohol. Ireland,
in 1821, paid duty only on 2,649,570 gallons of home made
spirits, but in 1828 on no less than 9,004,539! Ewven Scot-
land in 1784 distilled but 268,503 gallons of spirit, and in
1828 distilled 5,716,180, It is therefore, a fact, however
much of an anomaly it may appear, that inebriety in this
country has increased with the diminution of the wine con-
sumption, and morals as well as health have suffered by the
same decrease, and the increased use consequently of ardent
spirits.
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Carga e.ivavnonvens|BATCElONR s vy
{:nrh'ﬂ- ® @R & e on @ E RS Eulnglla A% F 2 FR AT e o
Gl Sl sanens vaw g AbyiEnka S vviviiane

R e s e

Eimer
hilt“ a8 B & +F BB F & FE
D‘it‘tﬂ s s EEEL EERE WS
Ditto ..
T DH] L I R e
Ditto ..
Ditto ..
Ditto Visiermass.

Ditto Schenkmass | **
EATORE b s o ey i
DO s et s
Ditto, Great
Eimer ,.....
Ditto ...,

S " A FR A ENT =N

CRURL R L
--------

BB R F R R R W

Fuder or Stuckfash. . ..

Rl s e e s
Ditte ..
TR 5o oo cieias
Garmiec. ...
GrerTa:! 5 o

Hectolitre. . ..

#E s 4 8 EE

EEDDE BEOEE BE 3 EEE AR R

LEEEET-+||---|--|....
Lﬂ'l‘. W oE A A EE EE FE R FE
Diﬂﬂ TE RS B E EEEEEE W

Mans i vl
Ditto
Ditto
15T R R e B
| 514 e A
M. Land
M. City
Madida s e
Mastello ..veun ..
Millerolle . ..
Moyo' = r0vaan

moEE o E

CRCEL S I R I I ]

--------

AR E R

UI'I:I'I] @R R B R a e R W

.| Poland

cﬂruﬁauuar.-|r¢.¢..

Byeslanse. e ooty
O T I R
Erfurt Fa w2 FEea s B
Hungary, Higher. ....
Ditto, LoWer weanases
Leipsic . ...
g o | T T

CRCE O

HﬁWmIJUTgaruqfnna{

P ERLIED s ol uin o a a Eala
Frussia .
Ratisbon: . usisivaas
Vienna .

England ...... a0,
anEE e e R R E R R
Ire! and LAERE 8 Bt B R SR L BN CEL BN

}Iinnm& - O E R AR ER R
FIABCE v s e ainsusn i
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India, Ceylon ee.csvas
Dunkirk
Lialui-l--lli#'i-“lilli

Augshurg: < ... ciaais
Shaffhausen . o.ovvews

BE‘[“E‘ e EEE
Heidelberg voeeeu....
Mayencs .. ...coiuies

Z“ﬁch!-f!-ll--ll-ii--l{

Eruil LI B B O A B NN
Ferrarn . o«

B EE R AR

o | Miarseilles . «cuvainunas

Ga"icin- TR AN R

Gallons,

5098
7600
J2:695
19493
0-268
2:633

14670
17-870
19040
19:368
15030
20°102

9750
17959
16:761
164950
18145
30014
14942

3250

252000

1-000
1-008
42
0419
3187

26-419
6ol

160-000
0608
0545

0391
0346
441
0607
0 49:
04851
0433
(700
14:630
164990
42708

13:215

387

Litres.

19-286
27877
123756
73782
1016
0067

ah:532
67 639
12072
73:316
oh 802
T6:0:99
7020
67954
fid-4.39
G4-167
GG
113 G20
564
122459

954072

3706
S04
3065
1-5450
12063

1000040
2615

GOGAOED
2:302
2064

1-479
1311
1671
2:300
1-868
1-623
1642
2 65l
o378
Gi4-330
161 491

H0U26
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Beside the above, which are generally used for wine mea-
sures alone, the following are frequently applied to the same

purpose.

ﬁ.ﬂllmhreanuau------
Quartille ....... e
Quartlla ..o siii
Lihrﬂ! S F B RS EEE EF 0SS
Cantara ., ...-.. el
Schoppen . ...........
EKanne ...
Mataro . ....
Metioo: i T
| R T T e e e
Mopgio v v aannss
Quartille .. --
Stof . -
Aliquer .
]I (e o
Boccale . ..
Kraska .
{:Eﬁﬁiﬂf * mEEEBEEEEw R
Neessal . .

LRCRCRCEE N B

||||||||||||

----------

Number

Cublc Inches, | Fivalent to
English.
1183 19514
203 78440
185 12486
2 780-40
175 20-78
2 780°40
15493 14471
1,375 1680
9774 40000
2753 8377
6,789 340
3491 6609
788 29390
6751 3418
116 19914
79 28947
937 24607
675 33-24
444 51620

Used in Spain.

Ditto.

Ditto.

Ditro.

Ditta.
Used in Strasburg.
Sweden.
Italy.
Tunis.
Verona.
Mantua.
Minorea.
Narva.
Oporto.
Prague.
Rome,
Russia.
E i':i I !F+
Stettin.

L L LIEEE

The following national wine measures, in a connected form,
will not be misplaced here.

16 Arrobas make 1 mayo

SPAIN.

At Cadiz the cantaro is 8 azumbres, or 32 quartillos.
The large arroba is 41 gallons, the small 33.

27 Ditto
80 Ditto
The botta is 127} English wine gallons: the Spanish pipe

1143,

1 pipe

1 botta

PORTUGAL.

At Figueras the Almude is equal to 53 gallons

At Vianna to

61 ditto

21 Almudes of Oporto make a pipe ; at Lisbon 31 almudes.
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DENMARK.

4 ankers an ahm = 37§ English gallons.
Copenhagen anker = 9°947 English gallons.
100 pots = 253 gallons,

Oxhoft — 58 gallons.

Fuder = 930 pots.

CAPE OF GOOD HOPE.

1 Flask §7 gallons, or 4'946 imperial.
1 anker 9% ditto, 7 ;.
1 aum 38 ditto, 31%.
1 legger 152 ditto, 12675,
A pipe is 110 gallons, old measure, or 9141 imperial.

It is to be hoped, that, in process of time, a greater uni-
formity in weights and measures may prevail among civilized
nations. Nothing but inexcusable negligence prevented one
British imperial gallon and four French litres from being made
equal, as the former differs so slightly from the latter. This,
at least, would have made uniform the liquid measures of the
two most civilized European nations.

The wisdom of reckoning liquid guantities by a medium
standard, instead of the old method of tuns, hogsheads, and
so forth, need not be commented upon ; it is gratifying to
see that the Custom-House returns are made in imperial gal-
lons only.






APPENDIX. 303

No. XXTII.

OLD WINE GALLONS, WITH THEIR EQUIVALENT IN
IMPERIAL GALLONS, FROM 1 TO 100,

For common purposes, the old gallon multiplied by 5, and
divided by 6, will answer very well: the present table will be
available where' the nicest caleulation is demanded.

|
0-83311 || 26 | 2166088 || 51 | 42:48866 | 76 | 6331643
166622 || 27 | 22-49300 || 52 | 4332177 | 77 | 64-14954
2-40933 28 | 253:32711 o3 | 44-15488 78 | G4-98265
38244 an | 24-16022 64 | 44:08799 | 79 | 6581576
416555 || 30 | 24.99333 || 55 | 45:82110 || 80 | 6664887
409867 31 | 2582644 4665421 81 | Gy-48198
583178 | 32 | 26:65955 || 57 | 4748732 || 82 | 6831509
6:66489 || 33 | 2749266 || 58 | 48:32043 || 83 | 69:14820
7-40800 || 84 | 2832577 || 50 | 49-15354 || 84 | 69-08152
10 | 833111 | 35 | 20015888 | 60 | 49°98665 || 85 | 70-81443
11 | 916422 || 36 | 29-99100 || 61 | 50°11976 || 86 | 7164754
12 | 909733 | 87 | 30-82510 || 62 | 51-65288 || 87 | 7248065
13 | 10:83043 38 | 31-66821 || 63 | 52-48599 || 88 | 73313706
14 | 1166354 430 | 32:40133 -5_3‘3]!]]0: 80 | 7414687
15 | 12489665 40 | 3332444 G5 | 54-16221 90 | 7497998
16 | 13:32076 41 | 34-15765 Gh | 5498532 91 | 7581309
17 | 1416287 || 42 | 3499066 | 67 | 5581843 | 92 | 76:64620
18 | 1499608 || 43 | 35:82377 || 68 | 56:65154 || 93 | 77-47931
19 | 1582919 || 44 | 3665688 | 69 | 5748465 || 94 | 78:31242
20 | 16:66222 | 45 | 37-48999 || 70 | 5831776 || 95 | 7914554
o] | 17-49533 || 46 | 3832310 || 71 59*15us1l 96 | 7997865

==L BB

n
=]

g

————

22 | 18:32844 || 47 | 3915626 || 72 | 5908398 97 | 8081176
23 | 19016155 || 48 | 3998932 74 | GOBLT10 08 4164487
24 | 1999466 || 49 | 40-82243 ' 74 | 6165021 09 | 8247798
25 | 20082777 || 50 | 416535655 | 75 | 6248332 || 100 | 83-31109

No. XXIV.

INSTRUMENT REFERRED TO, Page 46.

The outline below is very simple. The object isto decant the
wine without the smallest disturbance. The instrument being
firmly screwed to a table, is elevated or depressed by moving
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Pure Il TPure
Aleohol Aleohol
[er cont. per cent.
Madeira Malmsey, red ..| 22-30 [Raisin wine..ccovveeaes| 2640
ERtM oo e s ennna astaama o L B0 Average of three 3pe-} 2512
h‘I“dEira‘ R s B EE RS E RS q‘l'.'lﬂ ﬂimenﬂ'i!'+!!—'+!l %
DD . cccmassansn=anaa 20030 |[Currant Wine' . ..0 . .on.]  20°85
Sercinl . cesescennsssss]| 21°40 |Gooseberry .o...vceve..| 11484
Ditto . cussarvsssassans| 1641 |Orange; average of six} 1126
.:‘ﬂ'emgl&a wE MR E AR R EW 22'2? ERTIIP].ES P O T A Y
Marsalu ; average of lwu} 2509 Elder wine .....ocouea| 987
SPECIMENS « o s syass
Lacryma Christi ........| 19:70 SPIRITS.
BARRA « vus ainin sassnasnsa| 20447 [[Scotch Whiskey ........| 5d:32
IR0 5 oo v conten Sy 24356 [|Irish Datto ....... sanan| D390
Syrﬂcm."""l"liil IEIEB Rum'liflli-“"lirlii- ﬁa‘ﬁﬂ
HmA. . e semmnaenee | 3000 [1Brandy. oo vn s D35RH
Aleatico ...... et | ST (e o i e S S e et [ 2 V)
Constantia, white . ......| 1975 |Cider, 9-87 and 521 ave- } 784
a7 T I e SR 18-92 THEE e o s
Cape Muscat. ..........| 1825 [Perry; four samples ....| 726
Ditte Madeira: .o o] 2204 |IMead . aciiaieaiiiiig e
Average of three sam- ; 2051 Burtonm AlE wae smisnnsna 88
'FIL"E R R ;Edinllurgh e N G20
Shiraz, elile . vve e rnis 19:80 ||Dorchester we..eeeenn.. hiliH
DIt Teds smass iumeswan| 1o |[London Porter .. .oiiis 420
d 0 R e S 988 ||Brown Stout . cceesavnen L]
T N o e mn oy e vees| 14963 iLumlnn Small Beer . ..., 1-28
No. XXVII.

LisT of some of the various Liquors in use among MopeEry NAaTIioNs
besides WixNE.

Name, Country. From what extracted or distilled.
Grapes, potatoes, corn, cider and
Brandy,eaudevie| France perry, plums, cherries, residue of the
brewhouses, &c.
: . Generally from the grape, and of to-
Aguardiente. . .. Spain % lerable quality.
From corn, flavoured with juniper in
Geneva........ Holland AR T,
Trost Ger Distilled from the murk, fermented
roster........ many with ground rye or barley.
Fermented wheaten malt, and oat-
Mum .........| Brunswick meal, with fir rind; tops of fir and
heech, and a variety -‘JF herbs.
Mariskino . ... Lara Distilled from the cherry.
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Name. Country. From what extracted or distilled,
i Distilled of very good quality, from
Brandy....... Fersia {the grape at Shiraz; sold by weight.
= ﬂ ¥ - - = 5
Ainaps s A .| Tartary kmf:isss.mllk, made into a drink like
Mares' milk fermented; a strong
Koumiss ...... caen drink called arika is frequently dis-
tilled from it.
A superior rice wine. The lees dis-
Mandrin ...... China tilled yield a brandy called show-choo,
Or Sam-§it.
Tar-a-sun ... S A beer from barley or wheat.
. Lambs’ flesh, mashed with milk, or
el B with rice, and fermented.
ﬂlm LI A L R = - Pﬂ-.!IT.I 'WiIIE.
4 From jaggory, a kind of molasses
BOm, «uemen. s India from the sugar cane.
Palm wine, when distilled affords
arrack ; hence the English word toddy.
Tarl cvvennnns Ditto The wine of the wild date is called Sin-
Zdﬂg in the Carnatic Hindu, in the Te-
ling and Zamul Callw.
Made of Madhuca flowers, (bassia bu-
Mahwah Arrack e tryacea).
Toddy +..-....| Ceylon Distilled from the cocoa tree.
Phaur: sseeuess Nepaul  |Distilled from wheat or rice.
Sihee . covanass Prepared from the grape, in two modes.
Sihee . vassa--o| Afganiston |A drink from sheep's milk fermented.
FTE S . Elﬂg;ri:‘f“;he 2 Generally prepared from rice.
Soura, or Taury |Nicobarlslands Fermented palm juice.
Ki-ji, Tan-po, Tavi Three different strengths of distilled
Si-chew .. rice, or of arrack.
Rice boiled, and stewed with razi or
onions, black pepper, and capsicum,
Bidek and Brom| Ditto Natives |< made into cakes, and sold as a fer-
ment. Brom is a different prepara-

Bmm s @@ & & ow #
Kokemar vessss

Pa“izllll'i.-il
AT - poeiem pimin s
Awamurl .{

‘S'B'g“rire- AR s e
d 1] 1 R i

g T P T I

f“?ﬂ- A mmaE ieaw

=—

Sumatra
Persia

Corea

Japan
Japanese
Izlands
Celebes
Manilla Isles

Friendly Isles

Otaheite

tion of the same substances.

{Nearly the same as the Java brom.

Poppy seeds in decoction, drank hot.

From a grain, supposed to be a coarse
kind of rice.

A beer from fermented rice.
A drink from corn and different froits

; fermented.

A strong species of palm wine.

From a species of palm.

{ A species of pepper plant chewed by

and diluted with water.
A root which is bruised or baked
before infusion ; the liquor very intoxi-

the women, and their saliva collected

cating.






INDEX OF WINES.

AI

Abasas, 225
Abrie, 1568
Absae, 141
Adenas, 119
MEtna, 247
Agros, 264
Ahr, 208
Aiguillon, 162
Ajaccio, 177
Albano, 240
Alba Flora, 192
Albi, 125
Aleatico, 241. 244. 246
Alenquer, 226
Aleyor, 192
Alicant, 183
Allassac, 169
Aloxe, 98. 103
Altenahr, 207
Altkirch, 167
Ambes, 144
Ambonnay, 74
Amontillado, 1890
Ampuis, 120
Annay, 107
Antella, 244
Arbais, 51. 172
Arcetri, 244
Arcins, 148
Argeles, 138
Argentac, 170
Argentidre, 124
Arjuzanx, 175
Arsac, 149, 150
Arsures, 172
Artiminio, 244
Asmannshauser, 207
Asprino, 239
Azsque, 144
Asti, 246
Astracan, 270
Aubiac, 142
Aubigny, 90

—

Augenscheimer, 198
Augusta, 247
Ausbruch, 26()
Auxerre, 105
Avenay, 93
Avensan, 140, 150
Avize, 77

Avola, 377

Ay, 73

Azy, 90

B.

Baccharach, 206
Bacalan, 144
Badenweiler, 208
Bagnéres, 138
Baia, 239
Baixas, 136
Ballan, 171
Banal Busa, 192
Banyuls, 134
Bar sur Aube, §1
Bar, 164

Barbe Blanche, 141
Barolles, 118

Barsac, 154

Baz Medoe, 150
Bassens, 143, 144
Bassieux, 119
Bastia, 177

Batard Mont Rachet,
11, 9%
Baurech, 143
Bazas, 142
Beaumont, 92
Beaune, 70. 96, 97, 98
Beau Soleil, 127
Beautiran, 144, 146
Becherbach, 207
Begadan, 150
Bellecave, 160
Beni Carlos, 152, 183.
213
Berchetz, 256
o

R

—

Bergerac, 157
Beru, 108
Bessas, 113
Bessingheim, 208
Béze, 96 )
Beziers, 130
Bianillo, 246
Biella, 246
Birthalmen, 255
Bischeim, 207
Bischillatto, 206
BElaie, 119
Blaignan, 150
Blanchot, 106
Blandans, 171
Blanquefort, 147
Blanquette de Calvis-
son, 122
de Limoux, 128
Blaye, 140
Bléré, 171
Blischert, 207
Blood Wine, 204

| Bodenheim, 365

Bodendorf, 199
Boivins, 105
Bommes, 153, 154
Bons Cdates, 157

| Borderie, 158

Borja, 183
Bostandschi Oglu, 2649
Boudon, 127

Bouillac, 143, 144
Bourg, 140

Boursalt, 76

| Bouseat, 146

Boussicat, 105

Bouzy, 74

Branne, 141
BranneMouton, 157, 355
Brauneberger, 198, 207
Brade, 146

Brézéme, 113

Brouilly, 119

| Bruges, 146






Eipile, 171
Eysines, 146

F.

Fabas, 127

Fagaa do Pereira, 231
Faro, 247

Farcies, 158
Fargues, 153
Figueras, 334
Finckenwen, 168
Fixin, 104
Fixey, 104

Fley, 108
Fleury, 76. 113
Fleurie, 119
Floirac, 143
Florence, 242
Fondellol, 153
Fran, 127
Fronsadais, 141
Frontignan, 3. 129
Frontenay, 171
Frontignat, 163
Fuencaral, 184
Fuissé, 109
Fumel, 163

G.

Gaillac, 125
Gaillau, 150
Galafura, 225
Gallée, 118.

(xan, 138

Gannat, 176
Garigues d’Avignon, 120
Sorgues, 120
Orange, 121
Garnaccia, 246
Gauobischeim, 204
Gaye Sicabaig, 138
Geissenheim, 207
Genevriéres, 99
Georgia, 271
Gervans Rouge, 116
Gevray, 103
Giberwein, 265
Gierace, 239

Giro, 246

Girolles, 107

Givry, 107

Goree, 157
Giorvacns, 225
Goutte d'Or, D9

INDEX.

Graach, 207
Gradignan, 146
Graefenberg, 205
Graves, 145
Grauve, 78
Gravilliers, 91
Gravieres, 100
Grenache, 133. 121
137
Grenet, 142
Grenouille, 106
Grimard, 163
Grise, 108
Groswarden, 253
Gruenhaeuser, 198, 207
Guben, 208
Guinchay, 108
Guindre, 185
Guitres, 141
Gyangyasch, 253
Gyorgy, 253

H.

Hannibal's Camp, 122

Haut Medoe, 151

Haut Brion, 145

Haut Villiers, 73

Hermitage, 37. 31, 52,
113. 152

Hock, 5

Hockheimer, 198. 201.
204. 207

Hospital, 184. 210

I+

Iles, 105
Ilats, 154
Imola, 241
Ithica, 268
Irancy, 112
Ison, 144
Ispahan, 274

J+

Jau, 150
Jaulnay, 159
Jenorodi, 265
Johannisberger,

205. 207
Joigny, 107
Joué, 171
Judas, 105

pd 2

198,

403

Julliénas, 114
Jurangon, 138

Hq

Kaffa, 269
Kesroan, 279
Kesseling, 207
Kissunos, 260
Klebner, 168
Kmesterick, 24
Kokour, 5
Konigsbach, 206

L.
Labarde, 148

Lacombe Clobal, 133
Lacryma Christi, 238

| Lafitte, G2, 149

Lagrimas, 106G
Lahore, 280
L'Ainé Mont Hachet,
09.
Lamarque, 149
Lamego, 226
Lampsacus, 267
Langon, 153
Lapian, 149, 150
Larose, 1449
Laubenheim, 204. 207
Landiras, 154
La Torre, 183
Laundun, 122
Layon, 1G6G
Lasseraz, 246
Leattico, 260
Lejas, 133
Leoville, 149
Lesbos, 267
Lesparre, 150
Lestrae, 150
Leuvrigny, 77
Libos, 163
Lichenstein, 255
Liebfrauen-milch, 204
Liesten, 208
Limoux, 128
Lisbon, 226
Loché, 100
Lossery, 160
Louneuil, 159
Ludes, 73
Ludon, 147
Lunel, 3. 120
Luttenberg, 254






Perrigre Cite d'Or, 99
Nievre, 160
Tonnerre, 108
Pessac, 145

Pesth, 250

Petit Tokai, 255
Peyre Blanche, 121
Pezilla, 137

Pezo da Regua, 225
Picardan, 129
Piccoli, 255

Pied de Rat, 105
Pierre Clos, 109
Pierry, 77

Piesport, 207

Pitois, 100

Pitcher, 198
Foches, 108
Polezchowitz, 255
Poligny, 172
Pollentia, 192
Pomard, 98
Pommerol, 141
Poncino, 249
FPontae, 154
Pouillac, 149
Pouilly, 109
Poujols, 129
Portets, 146

Porte St. Marie, 162
Port Vendres, 134
Posega, 255
Potensac, 150. 154
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