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wines, well made, do not want fining ; this
point must first be ascertained, by drawing
off a little of the wine into a glass, from
a peg-hole, in front of the cask and if it
be found not perfectly brilliant it is then
‘to be fined. '

Many are the means and materials for
fining distempered wines, but for those
lately made, and in health, the following
methods will give them exquisite limpi-
dity.

One pound of fresh Marsh-Mallow
Roots, washed clean, and cut into small
pieces; macerate them in two quarts of
soft water, twenty four hours; then gently
boil the liquor down to three half pints,
strain it, and when cold mix with it half
an ounce of pipe-clay or chalk, in pow-
der, then pour the mucilage into the cask,
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