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The above analysis proves that the wine has been fortified by
the addition of spirit, at least from 6 to &, if not more per cent.
of proof spirit having been added. No natural European wine
the purity of which is beyond doubt, has ever yet been found to
contain anything like the above proportion of spirit, and 26 to 27
per cent. proof spirit must be taken as representing the strongest
natural European wines. The wine next containg an excessive
proportion of acetic acid, showing it to have been badly kept, and
having in comsequence turned sour in some degree. The pro-
portion of alkaline carbonates in the ash is remarkably high, and
this, coupled with the extremely low percentage of free fixed
acid, leads me to the belief that the excessive acidity of the
wine has been in part neutralised by the addition of an alkali
Lastly, the proportion of sulphate present is also rather high,
indieating that in all probability the wine, or rather the must,
has been slightly plastered. The total absence of tartarie acid
points to the same conclusion.

As regards the addition of spirit and the slight plastering, they
are, in wines of this class, such common, not to say universal
practices, that they cannot well be made matters of complaint
unless this particular sample was specially declared to be free from
such admixture. The excessive proportion of acetic acid is, however,
a very different matter, it proves the wine to be unsound and in
a condition in which it certainly ought not to have been sold.
My conclusions are thus shortly the following :—

1st, That the wine has undoubtedly been fortified.

2nd, That it is unsound.

3rd, That in all probability it has been slightly plastered, and
treated with an alkali to reduce excessive acidity.

Dr. A. DUPRE.
Westminster Hospital, London,

July 16, 1877.

Microscopical Analysis of Wine, by Dr. M‘Kendrick, University of
Glasgow, November 6, 1877.

I have examined with the microscope (magnifying power 800
diameters) the Alcantara wine, and I find in it abundance of Myco-
derma aceti and Mycoderma wvini, as figured by Pasteur in Figs.
1, 3, and 4 of his work “ Etudes sur le Vin,” which I send along
with this note. When the wine is poured into a glass, a scum or
pellicle gathers on the surfice of it, and it is in this scum that
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Dr. Wu. Wallace expressed an opinion that the wine which had
been the subject of the paper had been fortified after becoming
unsound, in order to give it so far the properties of a dry sherry,
which was characterised by the presence of very small quantities
of sugar and a moderate amount of acetic acid. He pronounced
the wine under discussion as quite unfit for use, in consequence
of the large quantity of acetic acid contained in it. Referring to
the process of “ plastering,” which this wine had evidently under-
gone to some extent, he said that the  plastering” of wine seemed
to be almost universal in Spain, and he deprecated it as rendering
wine unwholesome. He observed that beer and porter were
called “hard” when they contained even less than one-half of
the acetic acid in the wine before him.

In answer to a question by the President, Dr. WarracE said
that he had repeatedly advised wine importers to introduce into

this country wines, natural wines, which had neither been * plas-
tered ” nor “fortified.”

The PrESIDENT referred to the use of carbonate of lime in
Italy for the euring of the acidity of wine, and Dr. Wallace
explained Liebig’s method of doing the same by the addition of
the neutral tartrate of potash.

Mr. Narier stated that the process used by Pasteur for pre-
gerving natural wine in corked bottles was simply to raise its
temperature for a few minutes to about 140° F. This was safely and
efficiently performed by placing the bottles in a bath of cold water
and heating that, the depth of water being such as to be above
the level of the wine. On the large scale the wine was heated to
the necessary temperature in specially constructed apparatus
before being corked, and sometimes it was heated in the casks
themselves. Pasteur had proved by many experiments that at the
temperature of 140° F., and even at a considerably lower tempera-
ture, the vitality of all the parasites which he had found in
wines of all descriptions was destroyed, and that the wines so
treated were preserved, and had more of the delicate flavour or
bouguet of matured sound wine than was found in wine fortified
with aleohol.

The process of preserving wine on the large scale being so
very cheap, Mr. Napier saw no reason why sound and durable
natural wine—wine without any spirit having been added to it—
should not be procurable in any British wine-shop or public-house












