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DEDICATION.

To CHARLES WHITEHEAD, Esq., F.L.S.

S1k,—The manufacture of beer has assumed such wide
proportions, its use is so general, that it has undoubtedly
become an article of trade highly important in its
economical and social as well as fiscal and ethical
bearings.

We find it a beverage much patronised by almost all
civilised nations and governments, although there are not
wanting large sections of the community, especially in
England and America—no doubt honest, sincere, and
good men—who, animated by the utmost hostility against
what are generally known as “ intoxicating liquors,” will
not hesitate to put beer and spirits under one head, for
the sake of cutting it off at one stroke, as Nero wished
he could have done with his Roman subjects.

It has, therefore, appeared to me that it might be
~ iInteresting in many respects to examine the position of



VIl DEDICATION,

the brewing-trade in the leading brewing countries, I
feel, however, that my labour is far from being satisfac-
tory ; for the insufficiency, and sometimes incorrectness,
of the statistical information published make it often a
matter of serious difficulty to find out the correct posi-
tions. Moreover, such a work should also examine the
relative positions of the beer and ardent liquor trades.
But that 1s almost an impossibility ; for in the first
instance, the exact figures of the manufacture of dis-
tilleries are not everywhere easily to be got at; then
there is a large consumption of spirits for trades and
manufactures, and even for household employment, that
cannot be distinguished from those actually used as
beverages.

I have not included the United States in my tables,
for the want of official statistics. We know, however,
that there the consumption of beer exceeded 8,000,000
barrels in 1872, while in 1864-65 the consumption
only amounted to about 3,500,000 barrels, yield-
ing 3,657,000 dollars to the Exchequer,” and some of
the States composing that confederacy are just those
that put most impediments in the way of the spread of

beer.
France also I had to omit for want of reliable statistics

1 Dr, C. Freiherr von Hock. Finanzen und Finanzgeschichte
der Vereinigten Staaten von America (Stuttgardt, 1867), pp.
254, 768.
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of the latter years. I may state, however, from per-
sonal knowledge, that brewing there is rather on the
decrease of late. The tax, which is raised on the con-
tents of the coppers, has been increased one-half of its
former amount (from fr. 2, 40c. to fr.3, 60¢. for beer,
and from 60cmes, to 90c. for small beer—petite bicre
—per hectolitre) and it is a matter of notoriety that
drunkenness has also fearfully spread since that altera-
tion was made.

You, sir, who by your valuable writings on the
cultivation of hops have acquired the esteem and ac-
knowledgment of all those persons who have had the
gratification and happiness of having come into personal
relations with you—you will appreciate the difficulties I
found in my way in treating of the subject before me.

By your kind permission I dedicate these pages to
you, and trust you will ‘judge them with kindness and
forbearance ; and if I have contributed to give the least
information towards a useful estimation of the import-
ant and much debated question of beer, my endeavours

will be amply rewarded.
M. VOGEL.

N ureMBERG, September 1873.












ON BEER.

A STATISTICAL SKETCH.

+

INTRODUCTION.

Ix the dimmest ages of antiquity we find traces of beer,
and the Greek historian, Diodorus of Sicily, informs us
that the art of brewing beer was brought to Egypt by
her god or king Osiris, who in the year 2017 brewed
it first in the city of Pelusium.

The same author speaks of two deseriptions of beer
brewed by the Egyptians : Zythos a strong, and Curini
a weaker beer. The art of brewing appears to have
continued down to our days in Egypt, and they
brew a kind of beer called Booza ; but it is bad, says
Grisse,1

According to the same author, the old Spaniards
brewed two kinds of beer, one of wheat, and another
of honey for the better classes.

! Dr J. G. Th. Griisse, Bierstudien, Dresden, 1872.
A
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The Arabs inhabiting Egypt during the Middle Ages
seem to have kept to the two descriptions of Egyptian
beer, and what was called Zythos they named Fokka,
and Curme they called Mazar.

The Tartars also made a kind of beer of millet
(LPanicum miliacewm), which they called Zooza.

The Ethiopians learned the art of brewing from the
Egyptians, and they made beer of millet and barley, and
it is probable that the Jews also learned it from the
same source. They made an intoxicating drink, Schechar ;
and the Talmud mentions dates, figs, mulberries, and
barley as the sacchariferous matters employed.!

The Greeks seem likewise to have acquired their
knowledge of brewing from the Egyptians, and they
called their beverage Zythus, just like the Egyptians,
also Kurmi, Bryton or Pinos, and Griisse even supposes
that they had a double-beer called Dizytkos.

1 Common Schechar was made of dates, and appears to have
been in little estimation, for there was a proverb that “ he who
employed Schechar in the service of God might be obliged to
drink of it all his life long.” Another proverb says, “ Ratherdrink
water in which flax was steeped, than Schechar.”—(Ketubot 10,
Sabbath 1406). For making Schechar more drinkable it was
repeatedly distilled, always with an addition of new dates; but
it seems that it was never so much liked as Pirsuma made of
barley, Teenay made of figs and Asney, which was made of
mulberries, as explained by the commentator Rashbam., The
difference between wine and beer was deemed in proportion

to that between wheaten bread and barley bread,—(Sabbath
1400).
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From Greece the acquaintance with beer seems to
have come to Spain, and to the Paconians and Pan-
nonians, who called it Parybia and Sabaia.

The Gauls also knew beer and the malt was called
Brace, which no doubt was the origin of the words
brasser, brasseur, brasserie, to brew, brewer, brewery.

The old Spaniards called beer C'eria, probably from
Cereg the Goddess of Grains, or Calia ; from calor,
warmth. The Latin name Cerevisia seems to have
reference to that expression, and is %xpla.ined by some
from Cereris vis, power of Ceres ; whilst others attempt
a derivation from Cerebibia, namely from ceres grains,
and bebere to drink.?

Since the beginning of the Middle Ages the con-
sumption of beer appears to have acquired greater
extension, and Ionas, the Scottish biographer of St
Columban,* mentions Gaul, England, Scotland, Ire-
land, and Germany, where it had become the common
beverage.

It was then that originated the mythical story of a
fabulous king (the seventh) of the Tuisks, the consort
of Isis,® by name Gambrinus or Gambrivius, pretended

1 Grisse, p. 5.

? Vite 8. Columban, c. 16.

3 Coler in his “ Oeconomia ruralis,” vol. ii. p. 24, says Osiris
and his sister Isis had invented the beer, and the latter had

brought it into Suabia at the time of Hercules Alemannus,—
(Note by Griisse, p. 8.)
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son of the German king Marsus and founder of the
cities of Cambray and Hambro’ (called Gambrivium in
Latin), otherwise also called Kempher or Cimber (from
whence the name Cémbre), who, according to Aventinus,’
lived about 1730 before our era, as the inventor of
brewing.

Gambrinus passed also as King of Flanders and
Brabant, and his picture may be seen in thousands of
beer-houses in Germany, Holland, Belgium, France, &c.
He 1s generally represented as a knight with a royal
or ducal crown on his head, and a goblet or glass of
foaming beer in his hand.

It is impossible to determine the origin of thelegend of
Gambrinus. The learned Coremans,* a Belgian scholar,
who examined the question, could find no explanation of
it, but noticed some resemblance in the features of Gam-
brinus tothose of Duke John I. of Brabant, asrepresented
onhistomb at Bruxelles, and many beer-housesin Belgium
carry to this day the sign “ Au Duc Jean de Brabant.”
It is likely that a Duke of Brabant was once a friend and
protector of the Belgian brewers, although Coremans
could discover nothing with regard to John I., and only

found that John IL granted a privilege to the brewers’

L ¢¢ Annales Bojorum,” by Aventinus,

* Notes concernant la tradition de Gambrivius, roi mythique
de Flandre et de Brabant; compte-rendu des séances de la
com, roy. d’Histoi. Bruxelles, 1842, tome v. p. 378, &e.
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guild in Louvain in the form of a monopoly that they
alone might brew beer within the circumference of a
league from the city.

There are many sayings, especially in South Germany,
about Gambrinus ; but it is likely, as Griisse supposes,
that a Duke of Burgundy may have been the prototype
of Gambrinus.

Griisse tells us that the learned historian T.
Chifflet, in his ¢ Lilium Francium ” (Antv. 1658, in fol.)
—a kind of glorification of the fleur-de-lis (p. 80)—copies
a drawing of an order of Burgundy, the Ordo lupuli, or
order of the hop, and says that it owed its establish-
ment to Jean Sans-peur, Duke of Burgundy, when
by inheritance he became first Count of Flanders. It
is probable that the order originated in 1406 when
the Duke courted the good opinion of his Flemish sub-
Jects, to whom the cultivation of hops was a source of
great benefit, and that it ended with the death of its
founder.

The name of Beer seems to have puzzled for a long
time the ingenuity of scholars who attempted many
etymological explanations, more or less probable. There
is now no doubt that it is derived from the old Saxon
word bere, which meant barley ; and it was called Pior
in old German, Baer and Alod in Anglo-Saxon, Oel in
Danish, Hell in Scottish, and Ollo in Sclavonish. The
Poles and Bohemians named it Zyto, also Pivo. in
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Wales™ it was called Kwvw, and in Belgium Kuyt.
The French word Biére appears to have originated
from the German Bier, the older French expression being
cervorse, from the Latin cerevisia.’

It will not be necessary to repeat all the descriptions
of the supposed compositions of beer in olden times ;
it will be sufficient to state that many matters were
employed for their sacchariferous, and many others for
their aromatic qualities, and that beer was chiefly
made by women, and making good beer appears to
have been one of the household virtues of a good
spouse.

It would seem, however, that hops were not employed
at that time, and Grisse?® supposes that during the
reign of Charlemagne, who had beer brewed on his
estates, no hops entered into those brewings, although
hop-gardens (Aumlonaria) had been already mentioned
in a letter of permission given by his father, Pepin, in
the year 768,

In an instrument of the year 822, however, the
Abbot of the Convent of Corvey in liberating the
millers in his jurisdiction from working in hop-grounds,
distinctly mentions brace malt, and uses the word
humulare, working in hop-grounds.

The first mention of Zumela is made in a document
of St Hildegardis, Abbess of Ruppertsberg, who died in

1 Griisse, p. 13, 2 Ibid., p. 14.
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1079. She says of it that it makes people melancholy
and dries up their bowels, but that its bitterness pre-
serves the beverage to which it is added.!

From that time and for that reason hopped beer
became more general. Hops were frequently cultivated
in Bavaria and the country round Magdeburg in the
year 1070 ; but it was only in 1240 that beer became
an article of export.

For malting the old Germans nsed barley, and later,
wheat, oats, and spelt. The city of Nuremberg in
1290 prohibited the use of oats, rye, spelt, and wheat
for brewing purposes, and only allowed the use of
barley ; * whilst the city of Augsburg ordered, in 1433,
that beer should be made only of oats, and that regula-
tion was not abolished before 1550.3

In the fourteenth century the cultivation of hops
had generally extended in Bavaria, Bohemia, and the
North of Germany. From the Altmark it was intro-
duced into Pomerania, and from Bohemia into Saxony.
A Bavarian forest-law of 1568 orders carefulness in
cutting hop-poles, that the woods may not be too muach
stripped. A similar law existed in Saxony, and in
Brandenburg hops were a remunerative article of expor-
tation in the sixteenth and seventeenth centuries,

! Grasse, p. 14.
* Raumer Hohenshaufen, vol. v. p. 831,
3 Stetten (Augsburg, 1788), vol. ii. p. 182.
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The Netherlands also produced hops at a very early
date ; but they must have been sold adulterated with
other ingredients, for the States-General published (on
the 1st April 1620)" a severe law on the subject, which
was afterwards frequently renewed.

It appears, however, to have made but little impres-
sion on the brewers, as may be inferred from the nick-
name Ratten kruydt (rats’ weed) which the populace
gave to malt, and undoubtedly refers to noxious admix-
tures in beer. One of these was the Dolmackende
nachtschaye (Cocculus Indicus).!

The old Anglo-Saxons drank unhopped beer, as is
gathered from its being mentioned in the laws of Ina,
King of Essex. Mention is likewise made of beer in
the description of a feast given by Edward the Con-
fessor, and at the time of the Normans it was so cheap
that two gallons cost only one penny. Afterwards
hops were also cultivated in England, and must have
been known at an early period, for otherwise Henry
IV. (1400) and Henry VI. (1450) could not have
prohibited their cultivation.

Henry VIIL, in the year 1530, threatened with
severe penalties the use of hops and sulphur in ale,
which he called a falsification. Hop-grounds are,
however, mentioned again in legal ordinances of the
year 1552, during the reign of Edward VL. ; but the

1 QGriisse, p. 16.
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cultivation cannot have been of great importance,
otherwise James I. would not have prohibited in 1603
the importation of bad foreign hops. From 1650 yeast
was also used in London breweries.!

The old Goths had a beverage called BHuska, that
probably was like our beer,” but real beer appears
betimes in Scandinavia. Laws on the sale of beer are
also mentioned at an early period there. King Erich
Magnusson of Norway in 1282 granted the right of
selling beer (biorsala) to the owners of houses, and such
others who possessed tapping utensils (élgogn). The
cost of a mug of beer (bolli) was fixed at one Grtug
(fivepence), a bottle of afterbeer (munngat, as it is called
to this day in Iceland and Norway) at fifteen weighed
pence.

King Hakon Magnusson fixed (1380-1390) the
price of a tun of beer at three marcs, and of a ship-
pound of hops at fifteen marcs. In accordance with a
law of 9th February 1302 beer could only be sold in
gauged vessels. There was also a duty on the right
of tapping which amounted in 'Kﬂpenhagen, in accord-
ance with a city privilege, to two oere a year, besides
an impost on malt due to the Bishop.

In the oldest times malt for brewing was brought
to Scandinavia as return freight by seafarers, for
the grain cultivated there scarcely sufficed for the

1 Griisse, p. 19. 2 Olaus Magn. xiii, ¢. 26,
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necessary bread. The necessary hops were likewise
imported. In Iceland millfoil (ackillea millefolium)
was used in their stead, which was therefore called
field-hops (valhumall); and that substitute was also
used in Sweden, where it was partly employed even in
the past century. In former times beer was often
drunk here warmed,

At a later period the Swedes became acquainted with
the hop plant. In the year 1440 every cultivator had
to plant 40 poles of hops, and incurred a penalty for
neglecting it. As late as the year 1525, the Swedes
pald for the foreign hops they employed with 1200
ship-pounds of iron—the ninth part of their total
exportation. During the reign of Queen Christina
many hops were still imported from Germany, but a
cood many were produced in the country itself ; and
during the reign of Charles XI. (1660--1697), the quan-
tity grown in Sweden nearly supplied its requirements
for consumption.

In turning to England it should be mentioned that
Diodor of Sicily ascribed a love of drinking to its
inhabitants, and a passage in Ossian! seems to con-
firm it. But it is not certain what they drank. In
the translation of the Anglo-Saxon Bible, there is one
passage in St Luke (ii. 15)—*“ And ha ne drincid voin
ne beer;” (He drinks neither wine nor beer). The

1 Qgsian, vi. p. 74.
5
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inhabitants of Wales drank mostly hydromel (mead),
up to the year 1049 ; but also beer, of which there were
two descriptions, common ale and spiced ale, and the
law fixed the price of the latter at twice the value of
the former.!

Beer-drinking remained a family custom in England,
with high and low, up to the fourteenth century ; but
about the year 1307 beer had become dearer, and its
price according to quality was two, three, or four pence
a gallon. Accordingly, a regulation of the Corporation
of the city of London determined that a gallon of best
beer should only cost three half-pence and common
beer one penny.

In Holinshed’s time 2 (about 1570) different descrip-
tions of beer were brewed in England. The best was
called March beer, because it was brewed in March, and
it was commonly drunk after being one month old, but
at the tables of distinguished people, one and two years
old. From that time, wine, which was imported in
many qualities, superseded beer-drinking.

At the time of Henry VIII. wines from Gascony
formed the chief beverage. DBeer likewise remained in
use, but the taste was for new beer very little hopped ;

1 Leges Wallicze, p. 174—*¢If a farmer hath no mead, he
shall pay two casks of spiced ale, or four casks of common ale,
for one cask of mead.”

? Holinshed Descr. Brit. p. 94.
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and at the royal table no beer older than five days
was allowed to be offered.!

There existed also some police inspection of breweries
in the sixteenth century: the officers were called ale
conners. It is also recorded how the English brewed
their beer. They made a kind of extract of malt which
they called Graut, which was very thick, and a kind of
common hopped beer called 4/¢, which was very intoxi-
cating, according to a description of the well-known
Doctor Cardanus, who drank of it in England, and
mentions it in his book “ De Sanit Tuenda,” iii. 88, as
mentioned by Griisse. Celebrated was the beer of
Hertford called Aamna in the Middle Ages, the old
British Koorow in the county of Derby, and especially
the Yorkshire ale.

There was also spiced beer, called Braket, made of ale,
pepper, and honey, and much in favour with the com-
mon people. Another description was made of sugar,
beer, spices, and bread ; this was called Ale-berry.

In TItaly beer, as Grisse says, seems to have been
little in favour, although the Italians received it from
Germany ; and Arnoldus of Villanova speaks even of
hopped beer from Einbeck ; but one celebrated man *
says they hated it so much that a heavy penalty
banished it from the vaults of the wine-houses.

1 Strutt. tome iil. pp. 72, 108,
2 The jurist Jacob Menochi (1607), according to Griisse.
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France also had her beer Cerevisia, and brace meant
malt, The word &rasser, as said before, is derived
from the latter expression, and the former remained for
a long time as Cervoise. Athensmus speaks of two
descriptions of beer used by the old Gauls, one with an
admixture of honey and another without honey for the
common people, called Corma, evidently the Curme of
the Egyptians. But it is impossible now to determine
whether that name Cerevisia answers to either descrip-
tion.

The well-known edict of the Emperor Domitian,
ordering the destruction of vines (92 aft. Chr.), neces-
sarily gave a stimulus to beer-drinking in Gaul, and
although that edict was abolished in 282 by the
Emperor Probus, who gave permission to the Gauls to
replant vines, they did not leave off brewing, and beer
appears to have maintained its ground with wine.
Thus, for instance, Charlmain in his “Capitulare
de villis” gives order not to employ people who did
not know how to make beer.

Beer even figured on the royal table, for else there
would have been no reason for King Richard of England
to present his father-in-law, King Charles VI. of France,
with a silver beer-jug (vaisseau @ boire cervoise).

Meanwhile wine-drinking increased so much in
France, and beer-drinking so much diminished, that
it probably became a beverage of luxury for the rich.
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The brewers’ guild, however, continued to exist in Paris
in the thirteenth century, which may be concluded
from a new charter given to it by Gilles Boileau in
the year 1264,

Afterwards the consumption of beer seems to have
increased again, for it appears from the Journal de
Paris, edited under Charles VI. and VIL., that (about
1428) the impost on beer produced two-thirds more
than that on wine.

Something similar happened in 1689 in France,
as the brewers appear to have used 80,000 measures
of barley, besides wheat employed in brewing white
beer.

In years of dearth the Government prohibited
brewing altogether, and such was the case in 1415,
1482, 1693, 1709, and 1740. The statutes of the
Parisian brewers, as contained in the “ Livre des Metiers”
of Etienne Boileau, are short, and treat chiefly of adul-
terations and the sale of beer. They were renewed in
1489, 1515, and 1630, confirmed in 1686, and received
some additions in 1714,

In the year 1750 there were 40 breweries in Paris,
with a yearly production of about 75,000 casks ; in 1782
they had receded to 23 in number, with a production of
26,000 casks. At the abolition of the guild, during the
French Revolution, there were in Paris, and principally
in the suburb St Marceaux, 78 brewers.
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For becoming a master-brewer it had been obligatory
to be apprenticed for five years, and for three years a
companion, and to make a master proof afterwards.
But the right of mastership and the liberty of brewing
cost 2600 livres.!

The material for making beer in France seems to have
not been barley at all times. There is a charter of
Charles the Bald, by which he allowed to the monks of
St Denis ninety scheffel of spelt a year, pour farre de la
cervoise. It appears also that beer was made of oats,
and the statutes of 1264 determine explicitly that
beer may only be made of barley, mixed grain (half rye,
half wheat), and from the mixture used for feeding
horses (dragees, vetches, lentils, &ec., d&ec. )

In the sixteenth and seventeenth centuries the
brewers of Picardy made their beer of half barley, half
rye, and the Parisian brewers of three parts of barley
and one part of oats. About the year 1600 they
employed either pure barley or oats and rye, and to the
latter they added either hops or the farina of hops.
The beer, however, except the February and March
brewings, would not keep even six months ; they made
small beer (petite biere) and strong or double beer, this
latter being named Queute double in Picardy. To give
the beer strength and flavour, they mixed it with pepper,
resin, and berries ; the Flanders brewers especially added

1 Grisse, p. 24,
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laurel, gentian, sageleaves, sageflowers, and lavender ;
yet the beer of Cambray was celebrated for its supe-
riority in the thirteenth century.

In the sixteenth century they also added ambergris,
raspberries, &e., and as late as 1782 the brewers of Paris
mixed one pound of coriander with a tun of twenty-
five casks of beer. But that was no new proceeding,
for the Germans drank no other than spiced beer during
the first half of the Middle Ages, and the Councils of
Worms (868) and of Treves (895) enjoined that such

beer could not be allowed to penitents, except on
Sundays.
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Bavaria had breweries as far back as the ninth century,
and in 816 mention is made of a waggon-load of beer
given in the place of a tax by the Church of Vochring.'
The beer thus made was brown or red beer, and
was brewed from barley, or, in more barren situations,
from oats, and being brewed at high or warm fermen-
tations, was an insipid beverage, and very apt to turn
sour,

Of the year 1146 we have a statute of Otto, Bishop
of Freising, giving * brewing rights” to the Abbey of
Weihenstephan.®

The consumption of beer, notwithstanding its quality,
seems to have attained considerable proportions ; for
the year 1293 having been one of scarcity, the Dukes
Ludwig and Oftto prohibited beer-brewing for one
year.

There are also documents relating to a brewing-
privilege given in 1286 by Duke Ludwig (the Rigorous)
to the Hospital of the Holy Spirit.®

1 Grisse, p. 77.

* Moshaum, p. 29 ; and after him May (Erlangen, 1870 :
Palm and Euke), p. 3.

4 Schlichthorle (Miinchen, 1844), vol. i. p. 79.
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In the year 1370 Munich had three breweries, and
among them one that in 1325 had become regal domain
under the Emperor Ludwig.® Nuremberg also had
breweries in the thirteenth century, and there existed a
beer-tax in the city of the year 1299.2 |

The increase of the number of breweries and the
enlarged consumption, necessitated certain police regu-
lations, and we have one of the year 1363, instituting
a commission of twelve citizens for supervising the brew-
houses. The commissioners, or beer-conners, proceeded,
however, in a peculiar way in fulfilling their office.
They did not confine themselves to tasting the beer, or
examining it as to its ingredients ; they had to come
to the brew-house in buckskin breeches, and a wooden
bench was presented them, over which they spilled
several measures of beer. They had then, with an
hour-glass before them, to sit on the form for one full
hour without moving. After sitting and tippling the
hour prescribed, they rose simultaneously, and if the
form stuck to their breeches so that they could not rise
without lifting it the beer was found good, and of
proper quality, while if the contrary took place, it was
found too thin, and the brewer was mulcted in a
penalty,

In these times the beer-bell was also instituted, which

! Moshaum (Ingolstadt, 1791), p. 28.
2 Ibid., p. 28.
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played a great part, for on its being tolled everybody
had to leave the public-houses; it announced the closing
hour as fixed by the police.

There exist various police regulations concerning
breweries of the sixteenth century ; and one of the year
1516 particularly orders that beer shall henceforth be
brewed only and exclusively of barley, hops, and
water ;! and although those regulations remained for
a long time, and in many instances a dead letter, those
materials must to this day be used exclusively for
brown beer in Bavaria, no others being legally
admitted.

In the sixteenth century, when white beer was brewed
from wheat in DBohemia, many people found it so
much to their taste, that the Munich brewers also
began brewing it; but the city authorities interfered,
because they were of opinion that it was less healthy
than brown beer, and furthermore, because they feared
an increase in the price of bread, owing to so large a
consumption of wheat. After many difficulties the
authorities claimed the right of brewing white beer for
the sovereign, and forthwith there arose a ducal white-
beer brewhouse that exists to this day as the cele-
brated “ Hofbrauhaus,” and that brewery yielded such
good profits, that in 1589 Duke Wilhelm V. erected
also a brown-beer brewhouse.

1 Moshaum, pp. 130, 131, 140.
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The price of beer fixed by Government in consequence
of a law of 1516, was settled from 1753 by the Privy
Council, after a trial brewing in the ducal brewhouse,
and calculated upon the average prices of barley, hops,
and fuel in and for the entire country.l

In the seventeenth century Bavarian beer was
exported, but in the sixteenth century foreign beer was
brought to Munich, as it is shown by a document in
the Royal Record Office that authority was given to one
Cornelius Gotwalt, on the 2nd March 1553, to send
beer from Einbeck for the table of Duke Albrecht V.,
and such beer is also mentioned in an account of Court
expenses of 1574.

That beer of Einbeck appears to have been imitated
by the Munich brewers, and gave rise to the Munich
““Bock,” that was brewed exclusively by the state
breweries, and sold at higher prices than all other de-
scriptions of beer. ~ “Bock,” before 1793, was sold on
Corpus Christi Day ; afterwards alternately on Ascension
Day and Whitsunday ; and later, and to this day, on the
1st May.

The ¢ Bock-cellar” at Munich is generally well
known. There is an escutcheon on the wall, repre-
senting a buck (goat) upsetting a glass with his power-
ful horns; other bucks are drawn in charcoal on the
walls. “Bock” is drunk out of “Bock glasses” (with

! Deuringer, pp. 10, 11.
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a buck on them), and there is often a little fighting for
place. Some sit in the yard on empty barrels, and
itinerant musicians play the ¢ Bock-waltz.” In former
times a savage, froward buck, his grand horns adorned
with garlands and ribbons, was led about Munich, to
the honour of “the holy Bock,” by some exhilarated
student, who collected money for the saint’s noble
namesake. The ¢ Bock-servant” had to make pane-
gyrics and “Bock” speeches until he could do so no
more ; then another student took his place.

A similar, but somewhat milder, beer than ¢ Bock” is
being sold in the Jesuits’ brewery, and from its milder
character is called “Geiss” (she-goat). DBut another
description of beer, quite as celebrated as “ Bock,” is
the ¢ Salvator” beer, which figures as a kind of fore-
runner to “ Bock,” and is sold during the first fortnight
of April. It is brewed by the ¢ Zacherl” brewery, and
is also called * Zacherl-oil,” or godfather-beer.” It
was first brewed by the Paulinian monks in the reign
of the Elector Maximilian I.; and at the beginning of
this century, when the convent was abolished, the
brewery was bought by Herr Zacherl, and is now the
property of the brothers Schmederer.

The first glass of “Salvator” is drunk by the Burgo-
master of Munich, who, according to old usage, should
be on horseback. At certain hours the tap is closed,
and no one can get another drop for that day. DBut
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the good people of the Bavarian capital, who are au
courant with the house regulations, provide themselves
with a number of glasses beforehand ; so that long after
the sale is closed they sit and drink, and listen and
sing to the well-known melody of the ¢ Salvator-

waltz.”

EXCISE-DUTY.

It is difficult to determine which of the German
States first introduced Excise-taxes. It is certain, how-
ever, that there existed in the fourteenth century in Ger-
many taxes on articles of consumption, such as beer,
wine, spirits, &c., and from one authority it would
seem that they were first introduced by the Elector
of Brandenburg, Frederick II, in the year 1467, and
that in 1472 such a tax was actually raised by the
Elector Albrecht Achilles.

There is no doubt that such taxes were raised in
Italy in the twelfth century by Frederic Barbarossa ;
and in the year 1440 mention is made of a tax on
drinkables in Saxony, whilst in Bavaria we find even
in the fourteenth century imposts on liquor.1 '

These taxes appear originally to have bad no other
purpose than to supply the personal needs of the
sovereign, and were not granted by the ‘States” as a

! E. Pfeiffer “ Die Staatseinnahmen ” (Stuttgardt and Leipzig,
1866), v. ii. p. 342,
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legitimate obligation, but rather as a mark of good-
will towards the ruler. Sometimes they were refused or
were acceded to after a good deal of bargaining ; but they
became a source of income which flowed so copiously,
that the Bavarian