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S oS much bath been faid and
SN written of late, in Praife
of Simple Element, [0 Wine
and Malt Liguors have had
their refpective Patrons,
. and in fome way or a.f:bf:
been recommended to the Publick.  But it is
20 be wifbed thefe learned Writers bad lofs
affected the Panegyrical Way, and written
with lefs Atsachment and Prepoffeffion.
Every one feems to have a darling Liguor,
which be is difpofed to commend and celebrate

arl




1) To the R £ A Dk & |

at the Expente of all the reff. This be
extols to the Skies; and baving through-
Iy confidered it , finds it highly benefici-
al in all Cafes, and wpon all Occafions.
That it is fuited to all Conflitutions, and a-
dapted to the Cure or Prevention of all Dif-
eafes. In fbort, that it is good for every
Thing.  And when be bas demonftrated this
Point, he proceeds with great Eafe and Sa-
tisfaction, to prove all other Ligquors good
for nothing.  That the beft of them are infig-
nificant and worthlefs, and the reft very in-
Jurrons-in General, and in fome Cafes little
lefs than poifonous. All this while the intel-
yigent and unprejudiced Reader remains dif-
fatisfied, and cannot belicve one Word of the
Matter, as well knowing that every Liguor
zs, and muft be both Good and Bad; that it
zs wholefime or prejudicial, according to the
Cafes and Circumflances wherein it is ufed:
And whoever reprefents it otherwife, lofes
his Time, and abufes his Readers Patience.
On the other Hand, if the good and bad Pro-
perties of each Liguor were fairly fet forsh,
and the forementioned Circumflances pointed
out; fo that every one might .diftover what
would be fafeft and befl for bim, and learn
| the
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the proper Seafons and Manner of wufing
it; I doubt not but both the Writer and
Reader would find their Account in it, and
that it wounld redound to the Credit of the
former, as well as the Pleaftre and AA’-
*vw:fage of the latter.

1 bave fingled out Malt Ligior from the
reft, merely for the two following Reafons:
The one is, that it is the common Drink of
the Nation, infomuch that a vaft Majority
feldom ~ touch any other. And the othep
Reafon is, that notwithftanding this gene-
val ‘Vfe, it has been of late in a particu-
lar Manner depretiated and vilified. And
indeed if it deferved (o i1ll a Charaéier as
hath been given it, whatever Revenune it
may bring to the Crown, I am perfuaded
the Legiflature would foon prohibit the ‘Vfe
of it: They would never fuffer it any lon-
ger to -make fuch Havock among the good
People of this Land. But bowever pris
vate Perfons may be deluded or led away,
in Purfuit of a fanciful Hypothefis, no-
thing of this kind is to be apprebended
from the Wifdom of the Nation. Ler oup
Virtuofi flars as mary new Speculations as

| (a) they
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they pleafe, our Senators will be guided by
Experience 5 which informs them bow lit-
tle Reafon Britain has to envy other Nations
their Ligquors, or grow weary of its oww.
Let the Delicate, the Indolent, the Sickly,
be accommodated as their Phyficians or In-
clinations fhall divect. To the reff, a more
agreeable or more ufeful Liguor will not
eafily be found, than what is extralited from
our own Grain, which for that Reafon
ought to be doubly valned by us. Do we
not find it in Fait of finguilar Service to
our Husbandmen, our Artificers, our Sol-
diers2 Where fball we fiud Men in thefe
Employments more patient of Toil, more
altive, more vigorous, move [piritful than
our own? 'Tis owing, in a great Meafure,
to the Stremngth of this Liguor,- that our
flour Countrymen arve capable of out-work-
ing, and out-fighting any Nation under the
Sun. And though the richer Liguors of
fome meighbouring Countries give great A-
lacrity and Briskuefs for a Time, yet bow
foon is it over? How quickly are the Spi-
rits of the Grape evaporated, in Compari-
Son of thofe which -are produced from our
Barley ? Let a Military Foreigner enter

the
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the Field, his Veins flowing with Burgundy
and Champaign, With what Fire and Fury
will be charge the Enemy? But in a fbort
Time bis fine Spirits are drawn off, and you
- find the Man almoft reduced to a Caput Mot-
tuum. Pery different ave the Effelts of the
Englithman’s A/le and Beef. His jfirft Attack
may perbaps be phlegmatick enongh. But as
be grows warm, bis Vigor increafes; after
which be bolds out an incredible Time, and
bis Perfeverance is as remarkable as bis
Courage. ‘

If the Wine-Drinkers Abroad accufe our
Liguor of rendering us obnoxious to Coughs,
Confumptions, and Dropfies, it might be fuf-
Jicient to retort upon them their Gout, and
their Stome. But in Truth, where our Sta-
mina are not Faulty, we muft either be very
- unaétive, or very intemperate, before thefé
Diftempers can take bold of us; as will more
particularly appear in the following Papers.

-(az) s ol
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Of the A};tfgﬁfg’ of Malt Liquors.

& iawe| H E Art of Brewing, or extrad-
=Tt ing fermentable Liquors from
=4 Grain, 1s generally thaught much
Tﬂﬁ’m S| more modern than that of pref-
ko) (ino and preparing Win f'rﬁmthe
g and preparing Wine
Grape: as this latter is Commanly reputed lefs
antient than perhaps 1t really 1s.” Buchanan
in his Scorch Hiftory makes mention of the
Ufe of that quuor very early in that Coun-
try, and calls 1t Vinum ex Frugibus corruplis.
Galen; who liv’d at Rome, and flourifh’d m
the Reigns of dutoninus P?’IM, Antoninus Phi-
Ir;ﬁnpbm and Commodus 3 and Diofcorides, who
was familiar with Mark Anthony and Cleopa-
tra, were neither of them Strangers to Ale:

but it muft have been Ale unhopp’d, and 11l
B fcrment-
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fermented : For theéy charge it with injuring
Mens Health, prejudicing their Heads, Nerves,
ahd membraneous Partsy vitiating the animal
Juices, and caufinga Prunkennefs more obfti-
nate and painful than Wine. Herodotus, who
wrote five hundred Years before Chrift,afcribes
the Invention of Brewing to Ifis the Wife of
Ofiris 1n Eg}l'ﬁ’ who hv’d many Ages before.
This Ofiris {ome learned Writers will have to
be the fame with Mifraim the Son of Cham :
Thus, -as the Invention of Wine is afcribed to
the Grandfather Noab, fo1s that of Ale tothe
Grandfon Mi:fiaim.

But 1n truth it feems hard to prove, that
either of thefe L.iquors was unknown before
the Flood. Noal’s applying himfelf {o foon
after 1t to the Plantation of Vines, feems a
plain Argument of his being acquainted with’
the Ufe of them before. Nor in all likeli-
hood would this ever have been queftion’d, 1f
1t had not been for Noab’s fudden Intoxication.
It 1s fuppos’d, that fo wife, and fo good a
Man, if he had known the Nature and Ef-
fe@s of Wine, would not have fallen into fuch
an Abufe of 1ty efpecially ata Time when he
had feen the Irregularities and Vices of Man-
kind fo feverely punifh’d. But this Argu-
ment will have fmall Weight, if we confider
that Noah’s Inebriation might eafily be owing
to a very different Caufe. We may juftly and
naturally conclude, that the Earth muft have
been prodigioufly enriched by the Flood 3 and
by confequence thofe Vines which the Patrxﬁ

- arc



8§

arch made ufe of at that time, might be much
richer and fuller of Spirit than what he had
before been accuftom’d to,  Not aware of this,
he might eafily intoxicate himfelf by going
_Dnly his ufual Lengths. Many other ircume-
ftances might concur in producing that unex-
pedted Effedt, without fuppofing the good Map
guilty of Excefs or 1gnorant of his Liquor.,

Nor does it appear, that all Kinds of Malt
Liquor were unknown and uninvented before
the Flood. The Probability feems rather to
lie the other way, We are plamlj,r informed,
Gen. iv. 22. that Tubal Cain underflood the
Metallurgick Part of Chymiflry. And why
‘might he not equally underftand Ferment ation,
which 1s a Branch of Chymiftry much more
eafy and obvious than the other? To the In-
vention of this, Men might be led by mere
Accident, . R:pe Corn, either laid or cut
down, fwells and fpmuts like Malt m the
Couch or Cumm-heap. And when it is dri-
ed, and ground into Meal, it is difficult to be
made 1nto Bread ; will fcarce bake, or flick
together, and has a malrifh Taﬁe. Water
poured, and ftanding on this Meal fome time,
taftes fweetifh like Wort; and will ferment of
itfelf, and become 2 Galen’s Ale, Tt may
therefore be fuppofed that Men would early
be dire@ed, either by Art or Accident, to fo
obvioys an Inventmn

To which may be added, that if we confi-
der the Lives and Manners of the Antediluvis
ﬂns, we fhall find juft Caufe to fufpe@, that

B2 they
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they were not confined to fimple Element.
*Tis probable, their Paffions were heated and
agitated by more fpirituous Liquors ; at leaft,
nothing could be more likely to pruduce that
Violence with which the Earth was then filled.
It is confefs’d, fuch Confiderations as thefe do
not prove that Malt ? 1quot was 1n Ule among
the Anted:iluvians; but yet they feem to af
ford fufficient Grounds f}(;r a reaforable Con-
jecture,

LIS DAY RN LA
C HAACE T

Of the Effeéls of Fermented Liquors in general,
and the Manner how they are produced.

HE following Effe&ts upon human Bo-
dies are common to all throughly fer-
niented vinous quuors.

1//, When drunk they heat the Body. The’
the Barley whereof the Ale or Beer was pre-
pared be very cooling, yet the fermented Li-
quor drawn from it warms the Drinker, i e.
it gently fimulates the Solids, and by confe-
quence accelerates the Circulation of the Flu-
tds. For fhould Malt Liquors or Wine give
no Irritation, nor caufe ar?_f greater Contradi-
on of ‘the ammal Fibres ; .fuch an Increafe of
the Blood’s Quantity would be an Addition
to the Refiftance of the Flmds againft the So-

lids,
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lids, and fo lower the Pulfe, 1nftead of raifing
it. It allo increafes Circulation and Heat in
the Body, from the Attrition and Attenuation
of the eflential Oyl, and Salt of ‘the Barley,
in the double Fermentation; whereby thefe
two Principles, which lay dormant in the Bat-
ley, are fet at Liberty from the mealy and
earthy Parts of the Grain, and become a {ub-
tile and volatile Spirit, eafily digefted by the
Body’s Heat.  They become alfo animal Jui-
‘ces, and add new Vigor to the Body 5 fome af-
fording fit Matter for Appofition to the Sides
‘of the decaying Veflels ; others giving a ce-
menting Matter, to join the fundry confhitu-
ent Parts of the Solids of our Bodies toge-
ther,

. 2. If a Man continues to drink more after
he 1s heated, i1t raifes in him a Brisknefs and
Vivacity greater than ufual ; 7. e, the increa-
fed Circulation of the Blood over the whole
Body, and the Subtilization of the Spirits of
the Liquor thereby, make its fineft Parts run
with greater Velocity over the Glands of the
Brain; and caufe a fuller Repletion of the
Tubes with animal Juices, which flow plenti-
fully 1nto the Fibnils of the Mufcles. Hence
a {tronger Difpofition in the Perfon to A&ion,
Motion, and Pleafure,

3. If the Man has not Power to refrain
from Drinking, he will be intoxicated, or be-
come drunk, 7. e. his Veflels will be fill’d and

- diftend-
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diftended with Fluids, that the Balance of Na-
ture betwixt Solids and Fluids will be over-
come ; the latter ovex:pnwering the Refiftance
of the former, {o as his Legs cannot bear him;
but he ftaggers, ftumbles, or falls like one Pa-
ralytick. In this Diftention of the Veflels, the
Solids are relaxed, and the Blood is rarified,
from the Spirits of the Liquor entring into it.
And if this Rarefadtion be exceeding great, the
larger Vellels or Arteries are fo diftended, as
to comprefs the {maller, efpecially the Nerves;
whereby 1s hindred from entring into the
Heart fuch a Flux of animal Spirits, as is ne-
ceflary to caufe a vigorous Contrattion, that
may projed the circulating Blood to the Ex-
tremes of the Body: Hence the drunken Per-
fon looks pale, from the collapfing of the
Blood Veffels on the Surface of the Body.
But when the {maller Veflels are very much
comprefs’d by the larger, the Brain and Heart
abounding with Capillaries, muft be fo much
diftended, as to have their Tone weaken’d,
and by frequent Debauches be deftroy’d ; and
the great Drinker be arrefted by Lefs of Ap-
petite, Indigeftion, Tremors, Lofs of Memo-
ry, Pally, Apoplexy, Swimming of the Head,
Convulfions, @¢. Orif the Drinker’s Solids
be naturally very fhff and elaftick, and the
Liquor drunk be very {pirituous, he becomes
furious and frantick. If 1n this Circumitance
he goes to {leep, he will awake either more fu-
rious and raving, or grievoufly aflided with a

violent Head-ach; and that from the too great
. Diften-
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Diftenfion of the Blood Veflels of his Brain,
the violent Struggle of the Solids againft the
Fluids, and their mutual Refiftance of
each other, whereby the fatigu’d Veflels and
Membranes are fenfible of Pain. This unea-
{y Senfation 1s alfo from the Remains of the
Salts of the Liquor in the Capillary Veffels of
the Brain, flimulating the delicate Nerves and
Fibres. No Liquor produc’d without a pre-
vious Fermentation can inebriate the Drinker:
for Wort drunk in Plenty provokes Vomiting
and Loofenefs, but not Drunkennefs. The
Effe&s of too much Poppy, Hemlock, or Man-
drake, taken into the Body, are Stupefaction,
not Drunkennefs; that is, their Juices confift
of grofs, tenacious Parts, which fheathup the
fine Parts of the Blood ; whofe Ufe 1s plea-
fantly and fmoothly to promote the Vigor and
Vibration of the animal Fibres, and to fur-
ther Circulation. And thefe Spirits ceafing
their delicate Senfation, the Solids play- lan-
guidly, Circulation becomes exceeding flow,
the Veflels relax, the Perfon becomes pale,
ftupid and fenfelefs. Opium makes drunk by
fufing and over-rarifying the Blood ; fo as 1t
takes up more room, and diftends the Veflels;
whereby the Fibres and Veflels are relax’d,
become weaker, and unable to refift the Blood.,

#

4. The Spirit of fermented Liquors is 1n~
flammable, and commifcible with Water,

5. They ??omﬂte Perfpiration, if drunk 1a
large Quantities. 6. They
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6. They force Urine, not only by increa-
fing and diluting the Blond but by the
Pungency of its Salts, gently ﬂlmulatmg, and
caufing a greater Secretmn, while the Oils of
the Liquor at the fame tume ferve to relax the
Paflages.

7. They caufe Thirft, from a {peedy ex-
hahn of the more fplrltuous and fluid Parts,
and lemmg the grofler behind ; and from the
Salts of the Liquor 1rr1tatmg and_corruga-
ting the Glands, whereby the Secretion 1s lef-
fen’d ; and alfo the Rarefaction of the Blood
throws the greater Quantity into the larger
Veflels, and c:}mpre{fes the lefler.

.'-, tiateateadarheatsafieateatateathooBheatead

Gl AT L
' Of‘ the Nature of Malt Liquors in general.

O gam a more fatisfying Knowledge of
this vinous Liquor drawn from Grain
by a double Fermentation, firft of the Grain,
and then of that quu-:)r wherein the ferment--
ed Grain was infus’d ; let us take to pieces the
Compofition, and examme each Ingredient.
Common Water, which 1s the Foundation,
or that which bears the greateft Bulk, noton-
ly in this, but in all other potable quuors
1s the fole innocent, and proper Fluid; not

only for cxtra&mg the nutritive Parts of the
Grain
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Grain by Penetration, Dilution, _Separation,
and Diffolution therecuf but for 1ts Friendli-
nefs to our Natures, and Agreeablenefs to the
Parts of our Blood. But this Article having
of late been the Subjet of {o many Enqumes
and Difcourfes, I fhall pafs it over.

The next chief Ingredient 1s Malt, which
communicates to the Water the whole Parts of
the Grain, which were prepar’d and fitted for
the Nutrition of our Bodies: And thefe are
its Effential Oyl, Salt, and fome of its earthy
Parts; which have been render’d very fine
and minute by the Tumefa&ion, Fermentati-
on, and Diffolution of the Malt in boiling
‘Water and after they are boil’d in the Wort,
and it is put to ferment with the Yeft, their
Parts are fill more attenuated, broken, and
fitted for pafling the {mall Veflels of ‘the ani-
mal Body, and being affimilated to the Sub-
{tance thereof. Nay, into fuch minute Parts
are they divided, that if Ale be warmed in
an open Pot, and let ftand two or three Hours
to cool, the whole Spirit 15 exhal’d and gone,
and yet the Mmfure not fenfibly-decreas’d ;
" but the Liquor 1s a vapid, vifcid, heavy Stuff,
What hinders the Evaporation of the fubtil
and {pirituous Parts of the Wort while 1t 1s
boiling, is'their not being fully feparated and
divided, but wrapt up and bound together in
a foft, lubrlcatmg tetfacious Subftance ; like
a quﬁ Oil, whofe Particles are hook? d nto
one another.  This thick Matter isattenuated,

and ground down afterwards by the inteftine
C Motion
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Motion and Attrition of the Parts one againft
anothér in the Adion of the Fermentation,
and is much of it chang’d into volatile Spi-
rits, What remain’d of the Malt after 1ts
Fufion 1 boitling Water, was only a Capuz
mortuum, or an infipid, earthy, chaffy Husk,
out of which all the Spirit was extradted 1n
‘the Wort 1n Form of an Oil. And all the
Salts, with fome of its {ubtileft earthy Parts,
and the Dregs which fall to the Bottom: of the
Cask after the Ale 15 tunn’d and ripe, are on-
4y the groffer Parts of the crufty Scurf robb’d
of the fineft Spirits; and confift chiefly of
Earth, fixed Salt, Phlegm ; in which a brisk
Spirit 1s entangled.
Hop 1s the third thing in the Compofition.
It 1s an admirable Bitter, and ftrengthens the
Stomachy helps it to throw off immoderate
Dofes of Ale. It 1s a great Provoker of U-
rvine, not only by its {ubtilizing the Ale, but
by caufing a gentle Stimulation in the fecreto-
vy Paffages of Urine. Were 1t not for this,
great Drinkers would be drown’d in a Deluge
of Serum. Hops prevent the Vifcidity and
Lufcioufnels that Ale would otherwife have
after Fermentation : they give a grateful
Tafte: they fine the Liquor, and hinder the
Muftinefs, Thicknefs, and Ropinefs, which
would make it naufeous and unwholfome:
they open Obftructions of Liver and Spleen,
and other Vifcera ; preferve the Patency and
Clearnefs of the Veflels; hinder their being
4ill’'d up with the Lentor and Slime of the
Drink,
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Drink. Their Flowers boil’d in Water are
efteem’d an Antidote againft Poifon, and a
Cure for the Itch. Their Syrup was former-
ty admir’d in peftilential Fevers. The Tops
of the young Plant boil’d, and eaten like A-
fparagus, are cooling, laxative, and diuretick
and free both Inteftines, Kidneys, and Vifce-
ra of any opprefiive Load. . |

The laft thing 1s Yeff or Barm ; a Subftance
confifting of a great Quantity of fubtile {piri-
tuous Particles, wrapp’d up in fuch asare vif-
cid. When this already fermented Subftance,
or Yeft, 1s mix’d with the * Wort, it both ex-
cites fooner, and carries on more regularl
that inteftine Motion caufed by the Otcurﬁ}i
ons and Collifions of Particles of different
Gravities; whereby the {pirituous Part will
ftill be ftriving to mount up to the Top, and
the vifcid ones on the contrary retard fuch an
Afcent, and hinder the Evaporation and Lofs
of the Spirits. From thefe two co-operating
Caufes, the Particles extra@ed from the Grain
will, by frequent Intercourfes and Collifions
be fo broken, as continually to increafe the
more fubtile and fpirituous Parts; until all

* I confider Wort as a beterogeneous Fluid, awhofe Parts muft ne-
ceffarily interchange their Pofitions, till each bas obtain’d fuch an E-
levation, as correfponds to its proper Gragwity. But this natural Dif~
pofition of thefe beterogencous Parts to interchange their Places, till
each obtains its proper Gravity, being wot fufficient to break and fe-
parate thefe Vyffdiﬁﬂl, awhich entangle the (pivituwons Pavis, and to

event their exbaling at the Surface; it is neceffary that fome alrea-
dy fermented Subflance be added to, and mixed avith ity that may
promote a vegular, [peedy, infeftine Motion.

2 that
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that is poflible to be'made fo by Attrition, are
difentancled from their Vifcidities, This in-
teftine Motion of the Liquor i1s both vifible
and audible ; and this Acion and Attrition
of its Parts are difcoverable from the Heat
they raife in 1t, and the Froth they fend up
to the Surface. And that this A&ion is what
breaks the Vifcidities, and {ets at liberty the
{ubtiler and finer Parts, or breaks the coarfe
Q1l 1nto {uch {mall Parts, as to become a moft
fubtile Spirit, 1s manifeft :

1. Becaufe neither the Infufion of ground
Barley, nor Malt, will produce any Spirit
before (Fermentation. = For take Wort, and
put itin a Still, and raife what Degree of Fire
under 1t you pleafe, and as long as you will,
you thall not bring over any inflammable Li-
quor.

2. Becaufe no Infufion of ground Barley, or
Malt, . is capable’ of making the Drink brisk,
and intoxicating : But afrer Fermentation, the
fpirituous Parts.of the Wort are feparated and
fet loofe, {o as to intoxicate by the Smell and
Vapour.

Thus we have feen the Nature, Manner,
Defign, and Effe&ts of Fermentation in Malt
Liquors ; with their Compofition, Principles,
and heterogeneous Parts; and f{cruple not to
call them vinous Liquors, or true Britifh Wines:
{eeing they are produc’d from a domeftick

' i
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Grain, or Fruit, by Fermentation, as the Fo-
reign are from the Fruit of the Grape: And
fince the Effe@ds of foreign Wines and ours
are near the {fame; and ours ferve for the fame
Purpofes in the common Affairs of Life, as
theirs do.

If, laftly, we put the fundry Ingredients of
Malt Liquors together, we may obferve, they
afford us Meat, Drink, and Medicine. Meat,
from the Corn whereof Ale is made; Drink,
from the Water wherein Malt was 1nfus’d
Medicine from the Hops boiled 1n the Wort:
"The Want of the laft procured Malt Liquors
the Difgrace of antient Times: as we fee from
Diofcorides and Galen : for then 1its Vifcidity,
Thicknefs, and Lubricity occafioned a Weight
and Pain at the Stomach of fuch as drunk
much of it ; Flatulencies, Belchings, Crudi-
ties, Fulnefs, Heavinefs, Sluggifhnefs, Swel-
ling and Hardnefs of the Belly, Obftruions
in the fmall Veflels, Vifcidities in the Blood,
Foulnefs of the Glands, Palenefs of Counte-
nance: And 1n contrary Temperaments, it
caufed bilious Vomitings, obftinate Drunken-
“nefs, and Pain of the Head, Loathings, and
Inflammations.

CHAP.
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CHA P IV |
Of the Choice and Ufsfulnefs of Malt Liquors

n gfnfrﬁ!.

HE Account given of Malt Liquors in

the laft Chapter {uggefts the following
Particulars, which the Readér'may call either
Corollaries or Obfervations, as he thinks fit.

1, It may be obferved, that the Grain
commniunicates to the Liquor all fuch Parts as
could be of Service to our Bodres, It affords
fine earthy Parts to make up the Lofs of the
Bodies Solids; and an effential, fubtiliz’d O1l
to cement thofe Parts to the Sides of our Vef-
fels. Tt yields 1ts Salt in Form of a Spirit to
keep up the Blood’s Momentum, preferve the
A&ion of theVeffels, and prevent Corruption
and fpeedy Cohiefions forming in the Fluids,
So that the Grain itfelf, prepared in the fineft
manner, could be of no more Service to us, 1f
eaten : for the Grains are only the Husks,
which would be winnow’d or fifted from it
and the grofs earthy Parts would go off the

Body 1n Faces.

2, Hereby we learn what Malt Liquors we

fhould make choice of for general Ufe: And
: they
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they are fuch as have been made of wh;te
large, {leck, fmooth-skinn’d, full-ear’d, ripe
barle} which grew on Clay ground and has
been carefuiiy malted, and which have been
brew’d with mﬁpid c]ear foft Water; the
Wort well hopp’d, and bozled till the H@r

fall to the Botmm throughly fermented

tunned up In-an ufed fweet Vellel, and let
ftand till all the grofs, vifcid Parts are fallen
to the Bottom, and the Liquor becomes tran-
fparent ; {parkles in the Glafs with {fmall Bub-
bles makes a grateful Pungency upon -the
Tong;Le and 1s neither flale, nor vapid.
Thefe Malt Liquors approach near the Nature
and Goodnefs of Wine ; and are much prefg-
rable to a great deal of our common Draught

3. Hence we are fure that fuch Malt Li-
quors make a {peedier Recruit of that Walte
our Bodies have fuftain’d, either by much Ex-
ercife, hard Labour, much Fafting, or fome
great Ev acuation, than any folid Food 1s ca-
pable of doing. Becaufe when we eat the
moft nutritious, folid Food, before it can
come to nourifh the Body, it muft undergo
‘the Acions of Maftication, Digeftion in the
Stomach, Dilution, and Attenuation there by
the glandular Juices, a further Preparation in
the Inteftines, and Attrition of its Parts, be-
fore it can be: ampell’d the Lacteals, where
-the Chvle fent off from it has again the Aion
~of the Myfentery, Ladeal Veflels, Mazfaraick
-Glands, Thoracick Dud, Receptacle of the

Chyle;
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Chyle; and laftly, the Commixture with the
Blood, and further Comminution of its Parts
n the Lungs and Veflels of the Body, before
1t be capab[e of entring the finer Veflels where
Nutrition 1s performed : For the crude Chyle,
and Mafs of Blood, are too thick to get into
the minute Vefels, Nerves, or Lymphaticks.
But the nutritive Parts of the Malt Liquor,
by their double Fermentatmn are broken and
diffolved into fuch minute Particles, as fome
of them are nftantly able to enter, and pafs
the delicate Tubes ; afford animal Spmts and
‘mervous Juices; and o relieve the weak, faint,
“weary and exhauf’ced almoft that very Mo-
~ment they are fwallowed down.

4. But this fhews us, that {fuch {peedy Sup-
“ply muft be of fhorter Duration than N(.‘Jlll‘lfh—
ment afforded the Body from folid Food.
For the thorough Digeftion, great Attenuation
and Attrition of the nutritive Parts of Malt
Liquors having reduced them to a Spirit, they
prefently pafs the whole Veflels and Secretions
of the Body: and thofe of them which are
not in a few Circulations attached to the Sides
of the Veflels, and aflimilated to the Nature
of our Solids, will quickly fly off from the
Body in 1mpercept1ble Effluvia. But the
Nourifhment we receive from folid Food re-
quires a gradual and longer Digeftion and At-
trition by the digeftive Powers, to feparate it
mto fuch minute Parts, as are fit for Appofi-
tion to the Sides of the Veflels, inftead of thofe
worn
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~ worn off and loft; and to repair and keep up
the Body’s Strength and Bulk. They are
prepared and aflimilated more flowly:; and
ftill fome new Parts remain for feveral Hours
to be reduc’d to a proper Figure and Bulk,
and confequently their Expence muft be lefs,
and the ufelefs Parts of them chiefly will be
. expell’d the Body, and little of their fpiritu-
ous Parts will be loft.

‘5. Here we have the Reafon, why a clear
fmall Malt Liquor drunk to our Viduals
agrees better with moft Conftitutions, than on-
ly fimple Element: For a thin, fine Table-
Beer carries fufficient Fluid into the Stomach
for diluting and macerating the Food eaten;
~ which is the only Reafon alledged 1n favour of
Water’s Preference. And even this Liquor
1s impregnated with many nourifhing Particles
of Grain, which immediately pafs into the
Body, refreth and ftrencthen 1t, till the folid
Food be digefted. And on this Account, he
who has {uch a fine Diluter, tho’ he ordinarily
eat lefs folid Food than he that 1s accuftomed
to fimple Element, yet may be faid to have
eaten a larger Meal. The {mall vegetable
Salts in this Liquor will alfo give a gentle -
Stimulus to the digeftive Faculties; fo as to
make them a& with more Vigor and Brisk-
nefs, and promote Digeftion, Secretion, and
Evacuation. Thefe minute Salts in the Li-
quor, join’d to thofe of the Food, will con-.

tribute fomething towards fecuring the Veflels
. and .
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and Glands from a very adhefive Mucus, as
fimple Element does 1t by Dilution. On this
Account 1s {uch clear, well-hopp’d, ripe Beer
very ferviceable 1n cachedick Bodies, who
Fave lived temperately, but have had the
Misfortune of loofer Stamina.

- 6, From hence alfo. it 1s eafy to account,
why a Negle& of folid Food, and depending
upon Malt Liquors for Nourithment, muft at
laft take away Appetite, {poil Digeftion, and
caufe Corpulency : for thefe are chiefly the
Effe@s of mild Beer and Ale, and thefe abound
with many grofs o1ly Particles, which not be-
ing reduced to a fubtile Spirit, are ftrain’d off
by the lateral Veflels, and fent to the Saccul:
pinguiferi.  For, thefe going off by the capil-
fary Arteries, where the Circulation 1s flow,
and the Attra&ion of the different Parts of the
Blood great ; the fmall fat Globules approach
and cleave to one another, and are repofited
in the Saceuli pinguiferi. And this Abundance
of Fat relaxes and lubricates the Fibres and
Veflels, impairs their Vigor 5 ‘and alfo the
fpirituous Parts of the Liquor quickly eva-<
porating, the vifcid are continued in the Blood,
furr up the Infides of the Veflels with a Mu-
cues, or Slime : {o that the Increafe of the Bo-
dy’s Bulk, as to the whole Habit in corpulent
Pcople, depends not upon the Increafe of the
Solids, but on their Vellels being extended
and filled with the congefted ftagnant Humours
of Fat and Slime. Which increafed Bulk
. 2 ~ {treng-
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ftrengthens not the Body, but is troublefome;
weakens and fuffocates it. And not only are
the Fibres of the Stomach relaxed, like the
reft of the Body; but its wrinkled Coats and
Folds are lined with a thick flimy Matter, .
which both abforbs the glandular Juice, and
renders it vifcid, and unfit to penetrate the
Food, and feparate and diflolve its Parts 5 and
lying between the Stomach and the ingefted
Food, the Strength of the Stomach 1s exerted
on this Mucus, inftead of breaking and digefl-

ing the Meat.

7. From hence we may fee the Reafon why
Chyle prepared in the Stomach from Grain
and Fleth of Animals that feed on Vegetables
1s always white ; but the Chyle from Ale,
Beer and Wine, is not. For all white Chyle
1s from a juft Admixture of the grofs Salt,
Oyl and Phlegm : therefore all Einulfions are
white, and Chyle made from Grain is of the
fame Colour. But when the Salt, Oyl and
Earth of the Vegetable is divided, and the
two firft {ubtilized 1nto a Spirit 5 then is the
Chyle of the Colour of the Liguor.

8. Hence learn we the Reafon why Malt
Liquors, moderately ufed, are of great Ad-
vantage ‘to: the hard Lahourer ; for they in-
{pire him with new Life and Spirit, when he.
1. weak, famt, and almoft exhaufted by La-.
bour. They are alfo a Nourifhment to him,

when ecither the Warmth of the Weather, or.
: | P : Heat
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Heat of his Body has impair’d his Appetite
and Digeftion. They are a Supply to the low
Diet, and mean Provifion of the Poor. And
at Night, when his Solids are rclax’d by the
great l*xpence of animal Juices through the
precemnw Day’s hard Labour, and the Even-

ing Cold comes on, and fhuts up his Pores,
and obftruds the perfplrable Matter 1n the ex-
cretory Dudls, and the thinner Part exhales,
and lcaves the grofler to clog up the Paffages ;
then a moderate Cup drives away the Senfe
of Pain, raifes the dmopme; Spirits, quickens
and {’crengthenq the languid Pulfe, promotes
Perfpiration, and frees the Blood ‘from that
Matter which 1s apt to ftick in the excretory
Du&s. The hard Labourer may difpenfe
with a reafonable Quantity of the ftrongeft
Malt Liquors 5 for his conftant Adion breaks
the Vifcidities of the Drink into good Nou-
rifthment, and thereby makes amends for the
Meannefs of his Diet. And as the fine earthy
Parts of the Grain are eafily converted by
him 1nto good Nourithment, fo its oily Parts
are of ufe for lubrlcatmg the Fibres, and
difpoling them the better for daily Ad&ion:
As hkemfe they prevent their over-heating,
and their too violent Attrition.

9. Laftly, 1t ought to be obferved, thatMalt
LIquor efpf:c:ally that which 1s ftrong
injurious to the Sedentary and Valetudr.ary
of all Conftitutions ; becaufe it abounds with
Vilcidities, and by confequence requires a

great
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great mufcular Force, and much A&ion, to
attenvate 1t, 1n order to make it pals the Se-
cretions of the Body, without leaving a Mucus
upon the {mall Veflels to obftru& them; or
depofiting too great a Store of oily Particles
in the Body, to relax and weaken its Solids,
before it come to the {everal Shores of Eva-
cuation. Whoever therefore labour under
any Chronical Diftemaper, or are very unacive
and averfe from Exercife, muft be dire&ted to
more proper Liquors. But I muft take No-
tice, that this no ghore tends to diminifh the
Value of Malt Liquors, than that of {trong
Food 5 which muft be forborn by the fame
Perfons for the fame Reafons,

oHK By Mo

At what Times of Life, and Seafons of the
 Year, Malt Liquor is the fafeft and moft

proper.

IT would be a dangerous Pra&ice in Ta-
rents, to indulge their Children in the Ufe
of thefe Liquors 3 confidering the Laxnefs of
the Solids 1n Infancy, and the great Quantity
of Fluids. All Malt Liquors having fo much
Vifcidity 1n them, that they would certainly
produce the fame Effe@s as a vifcous or tena-
cious Foed; wiz, Oppreflion, Weight, Pain,

Ind1-
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Indigeftion, Wind, Belchings, Acidities, and
Crudities in the Stomach, and in the Body;
Sluggithnels 1n the Belly, a furring up of
the Infides of the Inteftines, and {mall Vef-
fels ; Obftructions 1n the Glands, and curd-
ling of their Milk ; and by confequence, Sick-
nefs, Gripes, and Loofenefs: And all thefe,
efpecially 1f the Drink was Unhopped,
or half Fermented, New, or Mufty, Or was
the Liquor full hopped, well fermented, and
clear ; then are its Salts ftripped of that
Coat wherein they were wrap’d up ; then do
they caufe Thirft, Coagulation of the Hu-
mours, Pains, Tremblings, Weaknefs, Ob-
ftructions, Inflammations, Convulfions, and
fundry Sorts of Fevers, The Vifcidity of
Malt Liquors, and the Imbecillity of the
Child’s Solids, will hinder their due Digeftion;
and neceflary and timely Evacuation. Hence
a Plethora, with the Difeafes which proceed
from 1t. But thefe bad Effe&s of Malt Li-
quors in Children, are chiefly from their In-
capacity for fuch Labour and Exercife, as
might digeft the otherwife harmlefs and
healthful Liquor.

Neither 1s its Ufe 1n the firft Stages of
Youth advifeable: For it forces the Increafe
and Growth of the Body, and turns Youth in-
to Manhood. It alfo expofes the Body to the
Mercy of all thofe Difeafes, which arife from
too much Blood, and abundance of Humours.
Not to mention that it is apt to encourage and

excite the Paflions too much. Too early
ufed, =
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ufed, it likewife often occafions Stone, Gout,
Gravel, Coughs, and Confumptions.

I would further advife to a {paring Ufe of
all Spirituous Liquors for a Year or two after
Growth 1s at an End. For the Elongation
and Enlargement of the Veflels being then
over, fuch Perfons are then peculiarly expo-
fed to Difeafes from a Plethora. Accordingly
we find in Fa&, they are more liable to In-
flammations, Fevers, and Confumptions, at
that Time, than afterwards. In Manhood
thefe Liquors are unqueftionably the fafeft,
the Body being then moft Vigorous, and beft
able to conco& and carry them off in Perfpi-
ration, upon the Account of that higher De-
gree of Labour or Exercife, which generally
accompany that Age. At the fame time it
muft be granted, that Old Age,1n a particular.
Manner, requires the Affiftance and Benefit
of Spirituous Liquors, that Circulation may be
kept up, and natural Heat preferved ; that
the Nerves and Veflels may be fupplied with
proper Juices, and the feveral Secretions pro-
moted. But though old Men ftand in more
Need of a moderate Quantity, yet they are
more injur’d by Excefs, and are therefore dou-
bly concern’d to guard againft 1t.
~ If it be here enquired, whether Malt Ui-
quors be fo proper for Old People as Wine? I
Anfwer, that rhis Point muft in a great Mea-
fure depend on their refpedtive Conftitutions
and Cuftoms. DBelides, each Liquor has its

Con-
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Conveniencies, and its Inconveniencies. That
of Malt is very apt to increafe that Phlegm
which old Folks are fo much fubjed to; as
Wine contributes to leflen and prevent it.
On the other Hand, Malt Liquor feems better
adapted to keep the Nerves fupple, and
prevent that too great Drynef(s and Tenfity of
the Fibres, which 1s the Effe@ of old Age;
as moft Wines contribute to increafe it. Per-
haps it would not be a bad Rule for old Peo-
ple to drink Wine in moift Weather, and Malt’
. Liquors in dry. 1 fhall only add, that thofe
old Men who adhere to Malt Liquor, ought
* to take fpecial Care to avoid that which is
new and vifcid; and the Wine Drinkers, to
deal chiefly in fuch Wines as are foft, fmooth,
and mellow, except where fome particular
Circumftance indicates the contrary. |

Much Malt Liquor, or indeed any other
that 1s ftrong and fpirituous, 1s very improper
in Summer, and hot Weather,” For the Pref-
fure of the circumambient Air being abated,
the Particles of Air contained in the Blood,
unfold their Spring, and force the Blood to pof-
fefs a larger Space than it filled before : Where-
Fore 1t will be rarified into much larger Di-
menfions. The Solids at the fame Time be-
ing relaxed by the Heat, the Diameters of the
Veflels and Lymphaticks will be enlarged,
and render’d paflible by the more faline, vif-
cid, or even globular Parts of the Blood. For
although the Air be rarified, and the Vellels

dilated, yet 1s not the Blood more fluxile;
but
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but its Globules being blown larger by the
contained Air, upon the diminifthed Preffure
of the Atmofphere, it will become lefs fluid,
and unfitter to pafs the capillary Veflels.
And therefore the Blood in this rarified and
lefs fluxile Condition, being got into the
Tubes of the relaxed Capillaries, and thence
into the fecretory and excretory Duds, its
flurder Parts will prefently fly of; the groffer
remaining, and depofiting a flimy Lentor on
the Sides of the Capillaries, and the Orifices
of the Glands, and more complicate Arteries,
and producing Fevers intermittent, and re-
mittent. If the Air be very hot and moiit,
a iberal Ufe of this Liquor will quickly dif-
pofe the Body for malignant and putrid Fe-
vers, from the Diffipation of the Blood’s Se-
rum through the Skin, and the Retention of
the thicker and more vilcid, which is unfit for
a regular Circulation. If the Air be hot and
dry in Summer, and Spring, ardent Fevers
and Inflammations will be likely to overtake
the Drinker. Now feeing {uch are the Effeéts
of hot Weather on human Bodies, how much
worfe muft the Cafe be, when we take into
our Stomachs large Quantities of a Liquor,
one Part whereof 1s very fpirituous, and ano-
ther very vifcid : The firft of which will foon
exhale from the Body, becaufe of the Fine-
nels of its Parts, the Laxnefs of the Pores,
and Patency of the Veffels ; and leave the
other Part behind, to taint the whole Mafs of
Blood, difpofe it to greater Combinations and
i L ' Cohe-
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Cohefions ; and increafe the flinty Lentor in
the Veflels, and the Drynefs and Trrefolvable-
hefs of the Mafs. * Hence intermittent, remit-
tent, netvous, peftilential, malignant, ar-
dent, flow, putrid, and inflammatory Fe-
vers, €°c FRskieh s S ‘A
Therefore to prevent thefe Dangers, it is
necéffary that the Malt Liquor drunk in hot
Weather .be only a middle Beer, ripe, tran-
Iparent, and pungent, tieither vapid nor fowre,
nor thick and muily; drunk efpecially to-
wards the Evening, that it may revive the
Spirits, and at the fame Time noutith the Bo-
dy. When the Stomach is not able to digeft
a neceflary Quantity-of Meat, this quickly
makes up the preceeding Days Lofs. But
oreat Care fhould be taken in the Ufe of
ftrong Beer ; for the {tronger, the more vifcid
it 1, and the greater Load 1t lays upon the
Veflels, and difpofes to fome Illnefs. And as
Excels ought refolutely to be avoided at all
Times, fo more efpecially in a hot Seafon.
For befides all 1ll Confequences of an inflam-
matory Nature, it throws the Blood into fuch
a State of Vifaidity, as renders Dilution al-
moft 1mpracticable. "And at the fame time
the Nerves are doubly relaxed. Hard La-
bourers may fafely drink Ale at any Time of
the Day, if they be not immoderate 5 forits
Vifcidity 1s fo far from being injurious ‘to
them, that itis ground down by the Iong and
oreat A&ion of the Mufcles, and turned into
Nourtthment. T fhall only obferve further, .
7 ; that
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that Travellers of long Journeys in hot Wea-
ther, thould ufe Ale and ftrong Beer very {pa-:
ringly, feeing that their Riding promotes Per-'
fpiration, and a coprous and {peedy Difcharge
of the thinner Parts of the Blood, -and by Con-
fequence difpofes the reft to Inflammations and
Feversiive'l - Dt |

mmm@mammw&
€ HAP VL
Of the. D@ﬁ'ﬂ'e;rmes;-' of 'Malt Liquors.
AVING hitherto confidered Malt

Liquor in General, I fhall now make

fome Enquiry into the particular Sorts of it.
Malt Liquors differ in refpec of the Grain
whereof they are made.” Thus Peafe, Beans,
French Beans, Chick Peafe, &¢. afford a more
tenacious, heavy Liquor, and fuch as requires
a ftronger Conftitution to digeft them. - Wheat:
and Barley produce more nourifhing and
ftrengthning Liquors, feeing their Parts are
more feparable , and fooner reduced to a
wholefome Spirit. Oats yield a more deter-
five kind of Drink, which is lefs vifcid; has
more earthy Parts, and a {fmaller Quantity of

Oflin 3t 7 58 Do Pinin | |
Our Malt Liquors are divided into Ale and
Beer., ‘The former has a lefs Quantity of
Hop, the latter a Yarger. ' 4l 1s fmooth, foft-
ning, balfamick and relaxing, The vegetable
E E 2 and
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and effential Oil of the Grain 1s groffer, and
not fo much feparated and divided, as to be
brought to fo penetrating, fubtile, and adive
a Spirit; therefore muft this Liquor abound
with a coarfe Oil, a vifcid Phlegm, wherein
its Salts are wrapped up. Beer, or well-
hopp’d Malt Liquor 1s of fubtiler Parts, and
its Bitternefs makes 1t more grateful to moft
Stomachs. The Hops make 1t more {piritu-
ous, fubtile, rigid, and drying. They help
much to feparate the more coherent and vifcid
Parts of the Malt. Therefore 1s the Liquor
lefs difpofed to run into fuch Cohefions as
would quickly make it ropy, vapid, and
{owre, It 1s alfo of eafy Digeftion; pafles the
Secretions fooner, and 1s more quickly eva-
cuated. All {trongly hopp’d Malt Liquors
have their effential Oils broken fmaller, and
exift more univerfally in the Form of a fine,
{fubtile, penetrating Spirit, through all the
Parts of the Liquor. But where the Parts of
the Grain are lefs divided for want of Hops,
the Liquor after Fermentation fhll retains a
clammy Sweetnefs, and foon becomes Acid,
and unfit for Drinking. For the fine vegetable
Oil and Salts being fhill entangled, and wrapt
up 1n the vifcid Cohefions of the Liquor,
1ts Parts will be obtufe, and tafte Sweet-
ifh. -
Malt Liquors differ in their Degrees o

Strength y and the {tronger they are, the
greater is their Vifcidity, and the more of 1t
they carry into the Blood, Which Inconve-

’ nience
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nience the fpirituous Part cannot prevent:
For the Spirits (as I faid before) being the
fmalleft, fubtileft, and moft aétive Part of the
Liquor, they will pafs the Strainers of the
Body fooneft, and get off firft. Common
Table Beer, and middle Ale, being fmaller
Liquors, have fo much Strength in them, as
to raife a pleafant gentle Warmth and Titilla-
tion in the Stomach ; and are fo thin as to
dilute Food, and quench Thirft readily, and
muft certainly be the beft in General ; feeing
theg' carry the leaft Vilcidities into the Blood,
and the leaft Salts into the fmall Veflels, to
prick and pain them ; and occafion not a ropy
Chyle to pafs the Ladteals, nor caufe great
Cohefions in the Blood.  As Torkfbire 1s juftly
noted for the beft Ale, {o may 1t be taken No-
tice of for the worft fmall Beer, if that
wretched Stuff called Growr, deferve the
Name. This 1s nothing but the Wathings of
the infipid Husks of Grains, ( which at that
Time have nothing further feparable from
them, and yield but a coarfe, nafty, earthy
Matter,) the wathings of the Brewing-Veflels,
and a third Deco&ion of the Hops: And into
all 1s calt the Dregs or Ground of the other
Worts. Poflibly fome may likewife throw in
the nafty vapid Stuff that 1s under the work-
ing Casks of New-tunn’d Ale, or under the
Spiggot of the prefent Tap. This 1s fuch abo-
minable Trafh, that i1t deferves no further
Notice. I fhall only obferve, that it 1s well
for the poor Labourers that drink it, that they

are
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are Labourers, otherwife it could not fall tur
difpatch them in a fhort Time, 717

Malt Liquors differ in their Colour, bemgr
either brown, pale, or amber-coloured, as was
the Malt from which they are brewed. The
brown Malt is ftrongly dried, has many fi iery.
Particles 1n it, affords a lefs vifcid, or thinner
Ale ; which, “unlefs it be very ftrong,” more’
eaﬁly and qmckl',r paffes the Strainers of the:
Body. But this Sort of Ale, from its contains’
ang the forementioned Partmles 1s more apt
to occafion Loofenefs and GI’IPE‘:- in thofe that
are unaccuftom’d to it, and to give Sicknefs
and Headachs next Day. But 1t '1s a very”
great Error to make either this or any other
Malt Liquor too ftrong ; for thus the Benefits
of the Liquor are leffen’ d, and the Incunvenl-
encies of it multlplled and increafed. oJL

Pale Ale 1s brewed from pale Malt, which
is flenderly dried.” It retains much more of
the Grain in it, than that which was feorched
or half burned “Therefore the Liquor made
from pale Malt is moft nourifhing 3 and fhould
for that Reafon either be brewed {maller, or
ufed more fparingly, becaufe of the Vlfmdi—
ties which muft abeund in this Liquor, 1f it
be firong.

Amﬁ*er-—cm’amed Ale 15 a Mixture both of
the brown and pale and therefore muft par-
take of both their Virtues and Vices, in a
Jower Degree.

We may alfo obferve -the Difference of

Malt Liquors in refped of their Age. ldTI&e
¢
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eldeft, and well kept, being lefs vifcid 5 Age,
by degrees, deftroying the Tenacioufnefs of
their Parts, making them {maller and of rea-
dier Digeftion, and quicker Secretion. But
they will ftill come to perfedtion, and then
decay, in proportion to their Strength. For
any Malt Lli_uur, kept till 1ts Particles be
broken into as {mall Parts as they are capable
of, is then conftantly at 1ts beft ; but after
that it gradually again goes to Decay, until
its whole Spirits be again ‘exhaled, and no-
thing remains but a vapid fowre Mafs." But
more on this Head in another Chapter, =
" 'FThey differ alfo 1n their Preparation. That
which 1s blinked, is apt to caufe Cholick,
Pairis and Gripes, 1n thofe that have not been
fited th a7 'S =P 0 21040 '

They differ from their Manner of keeping 3
fome being bottled, others barrell’d. ' 'If Male
Liquors be bottled before the Fermentation
is over, they caufe Wind and Vapours, Con-
vulfions of Stomnach and Inteftimes, Vomitings,
Surfeits, Loofenefs and Cholicks.

CHAP



[ 32 ]
BRI HIUBTITIATILALDLALAACA |

C H'A P."""ViL

To what Conftitutions, and in whar Cafes, par-
cicular Malt Liquors are agreeable, or dif-
agreeable 5 with the Reafons thereofe

1. YHIS Diverfity of Malt Liquors, tho
1t may be an Argument of their ge-

neral Ufe and Service, yet it {uggefts to us a
Neceflity of confidering how to make a pro-
per Choice. For, we fee Malt Liquors are
not only different, but the Difference between
fome and others of them is as great, as be-
tween the moft oppofite Liquors : I mean, in
refped of their Effeds and Operations. As
fome are palatable, and others unpalatable to
a very high Degree ; fo while fome are whol-
fome and good in moft Cafes, others may be
look’d upon as half Poifon. There is a great
deal ufed in this Nation of fuch a Nature,
that any body would wonder how 1t is either
drunk or digefted. All that can be faid, is,
that continual Action and ftrong Labour may
account almoft for any thing. This it 1s that
gives Men an Appetite for fuch miferable
Stuff, and at the fame time enables them to
drink it with Impunity. However, it con-
cerns thofe who are lefs exercifed, not to drink
thefe Liquors promifcuoufly and indifferently 5
but
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~ but to be fomewhat curious 1n their Choice,

and to confult their Conftitutions as well as
their Palates. Among Wine-drinkers, Men
may , and often do {uffer greatly by an ill
Choice : But if the Ale-drinkers heedlefly
fwallow whatever may happen to be fet be-
fore them, they have*Reafon to apprehend
worfe Confequences, and muft exped to be
greater Sufferers. On this Account, I hope,
they will not reje&t the Endeavours of one,
who offers to affift them 1n diftinguithing; and
that at leaft they will excufe the Hand that
points out which Sorts are 1nnocent and whol-
fam;, and which are contrary. But to pro-
ceed.

2. Seeing Beans, Pesfe, and other legumi-
nous Grains, are of more tenacious Parts, and
abound more with an effential Oil, and much
vegetable Salt, they muft afford more and
ftronger Ale and Beer ; and fuch as will keep
longer than either Barley or Oats, and be of
far greater Service to hard Labourers, and
fuch as ufe much Exercife, and are of a {trong
Conftitution. 'They will afford more Spirit,
Strength and Nourithment, and might fupply
a great Part of our own Demands at Home,
and be better for the hard-working Vulear,
In the mean Time, the Produé of our Barley
might be made into double Ale, or Beer,
which 1s a rich, friendly, balfamick Liquor,
‘will keep feveral Years ; may be tranfported

into both Indies, retaining ftill its full Strength
' F - and
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and Goodnefs : Nay, rather become much
richer and finer by the Sea, and exceed moft
Wines ; and would be of as great Efteem and
Requeft with Foreigners, as their Wine 1s with
us ; befides the great Advantage and Addi-
tion that would hence arife to the Crown
Revenues.

3. Seeing all {uch Grains as are reducible
to a fine Meal, or Flower, are capable of a
double Fermentation, and may be brewed or
made into Ale or Beer ; then,all Shell-fruits
fuch as Hazlenuts, Chefnuts, Filberts, and
Walnuts, might be made into Malt, and
brewed ; which would afford a Liquor far ex-
ceeding thefe made from Barley, Wheat, or
Qats, For thefe Fruits abounding more than
Grain, with a fine, ready, feparable Oil, they
would yield a moft rich, foft, {fmooth, balfa-
mick Liquor; both Food and Medicine for
{lender, lean, he&ically difpos’d Perfons; and
the Ufe of them would be for the improving
of Grounds, the employing of the Poor, and
the Provifion of dry Conftitutions with a Li-
quor fuitable to their Condition.

Hence we know the Reafon why Ale, or
unhopped Malt Liquors, are fo very prejudi-
cial to a flow Circulation; where the Body is
cold, weak, tumid, foft, and fluggifh; the
Mind weak and fearful; the Pulfe {mall and
{low ; the Colour pale or white; the Veins
{mall and fcarce apparent; “all from a Watr}F

| nefs
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nefs and Phlegmaticknefs of the Humours,
and a- Laxity and Flaccidity of the F luids :
Where the great Veflels are fmall and weak,
their lateral Veflels large and lax; the pro-
je&ile Force of the Heart {mall, the Pulfe in
the Capillaries of the Brain languid; there-
fore the arterial Pulfations drive forward the
Liquor in the Nerves faintly; the Heart 13
but poorly fupplied with Spirits; its Fibres
and Mufcles are loofe, and a& but flowly and
weakly: A {erous Blle and {fmall 1n Q_lHI]tl-
ty, is fecerned in the Liv er, from want of a
brisk Motion of the Blood 1n the Veng porta.
In fuch Perfons, the much and frequent Ufe
of Ale foftens, re]a}:es and weakens the {olid
Parts more, obftrud@s the Mouths of the fmal-
left Veffels, fouls the Glands, furs up the In-
fides of the Capillaries and Lymphatlcks with
Slime and Vifcidity, renders the 1ma&ive Bo-
dy indifpofed and corpulent, prepares it for
Cachexies, Lencophlegmacies,Dropfies, Coughs,
Afthmas, and loads the Urinary Paflages with
Mucus and Slime, The Reafon 15, becaule
this unhopped and half-fermented Ltquor has
neither its Oil, Salt, nor Earth fufficiently
broken, fubtlllzed and reduced to a Spirit ;
and when taken into the Body, 1ts fp;rmmus
Parts quickly pafs the Secretions, and exhale
1ts unbroken 011 being 1n grofs Particles, at
tra& one another, foften and relax the Partq
fill the Szcculi pmgugﬁ?rz with Fat, and render
the Body corpulent. The Salts of the Liquor
are not extncated from the mugous Earth;

¥ 2 there-



[ 36 ]

therefore it gives little Stimulancy to the Fi-
bres. The earthy Parts attra& one another,
and form a kind of {limy Cement; which be-
ing neither fine enough to pafs off by Per{pi-
ration, nor good enough to become a Part of
our Nourlﬁlment and conftitute fome Part of
our Solids therefore it gets 1nto the fmall Vef-
{els, where Circulation s floweft, the Strength
leaft, and the Attraction greateft. And thefe
vifcid Parts being the lighteft of our Fluids,
they are fhill next the SldES of the Veflels in
Circulation, where they leave a glewy kind
of Cement, which fticks to the Veflels, (efpe-
cially of the complicated Arteries ) and fouls
the Glands, caufes Poornefs of Blood, and
great Tenamty which loads the Veffels, pro-
duces Stagnatmns Ruptures, or Tumours
there. Hence Dmpﬁes and {crophulous Tu-
mours,

5. From hence we learn, that well hopped,
throughly fermented, clear, ripe, brown,
well<kept Malt quunrq not too ftrong, nor
00 meak muft make a very wholfome and
agreeable Drink to fuch Conftitutions, when
it 1s moderately ufed. For its Oils are bro-
ken to a Spirit; its Salts are ftripped from
their Slime, which fheath’d them up; 1ts ear-
thy Parts are moftly fettled to the Bottomj
the Liquor has re- ab{'orbed all 1ts Spirits from
1ts Facesy 1t 1s become of the Nature of thin,
tartarous Wmes and has an agreeable Pun—
g,ency, dilutes the Vifcidity of the Blood, in-

vigorates
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vigorates the Solids, makes them play with
greater Vigor and Force, dries the Fibres,
makes them fhake off redundant Serum, pro-
motes Digeftion, Attenuation, Perfpiration,
and other Secretions. The Solidity of the
naked Salts gives a Stimulus to the Veffels,
and adds a Mementum to the Blood, whofe Cir-
culation 1s raifed by a moderate Ufe of this
Liquor. And all thefe Virtues may be more
exalted, by impregnating the Liquor with
fome fpecifick Vegetables for that Purpofe ad-
ded to the Hops, as Tops of Broom, lefler
Centry , Trefoil, Dandelion and Carduus.
Any one of thefe will be of Service, and
help to promote thefe great and valuable In-
tentions.

6. We difcover how Hops are fingularly
ufeful 1n clearing and keeping of Ale. For
they {ubtilizing, and making it more fpiritu-
ous, adtive, and rigid, by feparating its co-
hefive and vifcid Partsy they are reduced to
a kind of penetrating, volatile Spirit, which
exifts 1n {maller Particles, more univerfally
in the Liquors; whereby Attractions are pre-
vented, and therr Difpofition to render the
Beer vapid, acid, or fowre 1s hinder’d.

7. Hence we may learn the Reafon why
foft Ale, with little or no Hops, if not brew-
ed too ftrong, nor drunk too freely, is fo ad-
vantageous to fuch Perfons as have a lean
ftrong Body, a large quick Pulfe, contra&ed

Vellels,
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’Veﬂ'els brisk Clrculatmn thick, fharp, and
acrid Humours, reddifh Cumpleans whites
of their Eyes, 'lacrimal Caruncles, 1 ps and
Mouth all Reddifh. For the Fibres and Muf-
cles of their Heart are very ftrong, their So-
lids firm and vigorous, their Bodies are there-
fore dry ; and their Brain {feparates from their
Blood fufficient Spirits.  Hence are they prone
to Motion, Adion, and Paflion. Now- this
Liquor ha*i.flrlrr its O1l exifting 1n larger Parti-
ticles and Surfac:ES its Attraction will be
oreater. Hence will it {often, {mooth, and
relax the Veflels more ; diminifh their too
great Strength preferxe their Tone longer,
and their Springs from being too quickly worn
out. The Fat-containing Bladders will re-
ceive more well-prepared Oil, and have it
ftored up in them. Hence the Body will look
plumper clearer, and fmoother. The Water;
wherein fwims the Oil of the Grain, will fuf-
ficiently dilute the Blood ; 1ts Acridnefs will
be corredted from the Softnefs and Balfamick-
nefs of the Liquor; the Salts being wrapt up
in the earthy MH(.‘HJ‘? will give no Pain, Sti-
mulancy or Uneafinefs to the Membranes of
the Veffels.

8. Hence alfo appears what kind of Malt
Liquors will agree with fuch as have {mall,
ftrong, and clofely compatted Veflels, and
thicL tough and  well-mixed Humours
which are not eaﬁly altered or changed ; whofe
Bodies are lean and dry, their Colour every

where



[ 39 ]

where Blackifth ; who are aive and diligent,
are of a revengeful Temper, and have a pene-
trating Genius.. “Such being of a cold and dry
Confhitution, are called Melanche}y The Vef-
fels of their abdominal Vifcera, efpecially of
the Liver, Spleen, Mylentery, and Pancreas,
are moftly loaded with a thick, fhiff, blackith
Blood, which requires fuch Things as attenu-
ate, ﬂlmulate, and open, are moiftning, coo-
lmg, {oftning and diffolve without Sharpnefs.
Now it i1s manifeft, that ftrong and much
hopped Ale and Beer,, heat and dry, and
therefore muft be very improper. For though
they may elevate the Spirits for a Time, and
difperfe this melancholy Cloud a little whlle
Yet when the accelerated Circulation 1s over,
and the fpirituous Parts of the Liquor ex-
haled frem the Body, the vifcid being left be-
hind, the Difeafe muft be exafperated from
the Increafe of the Blood’s Th1cknefs and Vif-
cidity, refifting more vigoroufly the A&ion of
the Veflels, whereby they will be more di-
ftended, and the Melanchely increafed. But
a very fuitable and medicinal Malt Liquor
may be contrived for this Cafe, which muft
be fmall, clear, ripe, m:ddlme:lv hopped, and
well lmpregnated with fuch Things as have a
peculiar A&ivity and Difpofition to Motion,
and an agreeable Configuration of the quts.}
fit to abrade, and carry along with them fuch
Particles as they lay hold of in their Paffage.
Or fuch Things as confift of fubtile Parts, rea-
dy to mmx with, attenvate and wear a}eav
thofe
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thofe mucous and vifcid Colle&ions of Hu-
mours, which are apt to adhere to, and ob-
{tru& the Veffelst And kind Nature has pro-
vided us with a great Variety and Plenty: As
Wood-Sorrel, Agrimony, Ground-Ivy, Ce-
landine, Doderwood, Groundpine, Horehound,
Firtree, Wormwood, Smallage, Spleenwort,
Germander, Scurvygrafs, Fumitory, Broom,
Liverwort, Water-crefles, Butchers-broom,
Vervain, Paul’s-betony, Afh-leaves, Juniper
Berries.

9. This alfo teaches us how to adapt a Malt
Liquor to fanguine Conftitutions, which a-
bound with Blood, have foft Flefh, many
large blue Veins, have a red Complexion, are
chearful, but prone to Anger. All hot and
pungent Things are very prejudicial to fuch.
But fuch as are temperate, and promote Se-
cretion and Evacuations, are highly advanta-
oeous. Their Blood is in a middle Difpofiti-
on, between hot and moift; that 1s, in the
moft defirable Temper, and molt agreeable to
Health and long Life. For as their Solids
are not too powerful, fo the Patency of all
their Veflels keeps them from {peedily fhut-
‘ting up, and degenerating into Solids, There-
fore fince all ftrong Ale much hopped, muit
increafe the Bodies Heat, and give a Stimulus
to the Veflels, its Ufe muft be hurtful: And
as the Solids are inconfiderable, in refpe& of
the Fluids, this Increafe in the laft, both in
Quantity and Vifcidity, muft put a Strﬂ{é;

an
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and Difficulty upon the Veflels, ahd at length
expofe the Body to the Mercy of Heats,
Inflammations, and inflammatory Fevers,
fuch as Pleurifies, Squinzies, Peripneumonies,
& . The Pungency alfo of the Liquor, from
1ts Abundance of naked faline Parts, will {ti-
mulate the fmall Veffels, when the more {pi1-
rituous and fluid Parts are exhaled. Now all
Stimulation promotes Contra&ion; fo that the
vifcid Parts being got into the fmall Veffels
together with the Fluids, and the laft {fooner
and more eafily {train’d off than the firt, they
will ftay behind, and in Time obftru& the Ca-
pillaries, and produce long and dangerous Fe-
vers, 'This Temperament then thould be {up-
plied with fuch Malt Liquors as are fmall,
attenuating, and gently warming, and rather
of the Pale than the Brown Kind, feeing the
laft abounds with a greater Multitude of na-
ked vegetable Salts, and igneous Particles.
Such People fhould be alfo careful not to
overdofe themfelves, fince their Fluids have
fo much the Afcendant over their Solids; for
thereby they will be in danger of deftroying
the Balance of Nature, the Confequence of
. which will foon be fatal. '

10. Hence learn we the Reafon why bar-
relled Ale 1s preferable to bottled, for fuch
People as have flow Digeftion, and weak Bow-
els, and are thence liable to Indigeftions,
Belchings, Convulfions, Vomitings, and Sur-
feits. For the Liquor aeing drunk, the Spi-

Tit
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rit and Alr wrapt up in its vifcid Parts, will
dilate and expand themfelves, and alfo rarify
Vifcidities in the Stomach. Hence Belchings
enfue, while the Liquor 1s 1 the Stomach
and when got down into the Belly, where it
has a longer Courfe before it can be got ' off;
and the Bowels being weak 1n the Periftaltick
Motion, and the Humours vifcid and ina&ive,
the Guts are.diftended, ftretched and pained;
and 1f not eafed by proper Difcharges, Cho-
licks and Spa{ms are produced. Forall Li-
quor bottled up, either during its Fermenta-
tion, or before it 1s Ripe, when drunk, be-
oins to ferment anew in the Bowels, from the
Heat and Action of the Parts: And except
the Veflels have fo much Strength as to refift
this Rarefaion; 1t is ealy to account for its.
producing all thefe Symptoms which happen
1n the Body. |

11. This teaches us how great the Miftake
of fuch:is, who drink fermenting or bottled
Ale for a Carminative. | For 1t produces thefe
Explofions only by the Rarefattion of 1ts Con-
tents, and gentle Attenuation of fome of its
orofler Parts; but {trengthens not the Bowels,
nor deterges them from thofe Vifcidities, and
that Mucus which lies between them and the
Food digefted. DBut-the grofs and unattenuva-
ted Parts of the Liquor join with the former
Slime, and add to 1ts Bulk and Mifchief, and
in fhort Time will produce thefe Symptoms: |

. i | il
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ina-worfe Degree, mentioned in the laft Qb=
fervatmn

By attending to fuch Particulars as are here
laid down, we may without' much Difliculty
fatisfy our felves concerning the Choice and
Preference: of Malt Liquors, and a fuitable
Apphcatmn of them to our felves. For Wheat
affording the moft Nourithment of any Grain
we have, muft yield a more nutritious Liquor
than either Barley or Qatsy as 1s evident from
the Bodies of fuch as eat cml Wheat-bread,
which are commonly plumper than thofe who
feed on Barley or Qat-bread : And Drink
made of Wheat or pale Malt, caules Nurfes
to give much more Milk than brown Ale.
Eor all pale Malt Liquors (other Things be-
ing alike ) nourith ‘much more than the
brown ; therefore muft Ale from Wheat, and
all pale Malt, caufe greater Obftrudtions in
the Vifcera, and Veffels 5 * Straitnefs of the
Breafts, Cﬂughs, Jaundice, and Difficulty of
Breathme: and are beft adapted to thin, lean,
dry, hedick Bodies, whofe Perfpuqtmn i$ t00
large, therr Veflels too {trong, their Solids
over-proportioned to their Fluids, But Al
from brown Malt 1s more detergentand dry-
ing, and therefore well fitted for corpulent
Bodies, lax Solids, and weak Veflels. ' For
which: Purpofe a fermented Liquor might be
extradted from Heath-Peafe, better, drier,.
and more reftringent; than Any of thofe beﬁ::nre-

mentmne¢ ,
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C HAP.+VIL

Malt Liquors compared to Wine, in refpel of
Englith Conflitutions.

itherto T have confidered Malt Liquors

firt. in General, then in Particular.

Now [ confider them Relatively, or in Com-

parifon of Wine: The Competition lies chief-

+ 1y between thefe Twoy the better and richer

Sort of People being fond of the latter, and

the middling and laborious Part pleading ftre-

nuoufly for the former. Concerning this

Matter, the following Remarks may poflibly
deferve to be confidered.

1. The Countries which produce Wines,
are of a hotter Climate, which more rarefies
the Fluids of their Inhabitants, and relaxes
their Solids: and therefore their 'Bodies re-
quire, and ftand in Need of a thinner, more
{eparable, and eafier digefted Liquor, than
thofe produced from Malt, which moftly are
ufed before they be full Ripe; are of more
vifcid , tenacious, adhefive, and attra&ive
Parts. Therefore as they feem fo agreeable
to fuch Mens Conftitutions, Nature has pro-
vided them with Wines; the weaker and
lower Sorts whereof arg chiefly ufed by the
e - : Vulgar
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Vulgar: But the People of Fortune and Ti-
gure, drink the ﬁmng -bodied Wines, which
1s the Occafion of their great Liablenefs to the
Gout, Stone, Rheumatifm, andln‘iammatc}ry
Fevers. But Englifbmen enjoying a cooler,
and more temperate Climate, their Conftitu-
tions are more Fobuft, and t]IE_} can digeft a
{tronger-bodied quuor than Wine.

2. Thofe Countries which have Plenty of
Wine, are chiefly obliged to vegetable Food
for theu' Suftenance: Whlch Sort of Aliment
15 not only poorer, but generally of more te-
ncaious Parts; as leguminous Fruits, cooling
Roots and Hmbs @¢. ‘Therefore 1t requires
a Liquor of more eafily feparable Parts, and
that has1in it a Mixture of Tartar, which may
help to break the Cohefions of thefe tenacious
Viands, by the Solidity of its Parts, and add
a Momentum to the Blood ; and by its agreea-
ble Aufterity, give a gentle Stimulancy to the
Solids, that they may put forth a greater
Force, and ad more v igoroufly 1n refifting the
vifcid Fluids, break them down, and feparate
their Parts, fo as they may be fi tted for Secre-
tion and Evacuation. ~But as their Meat is
vifcid, and their Drink otherwife, fo the Re-
verfe of this 1s our Cafe. For our Drink 1s
vifcid, and our Food 1s not fo, So that thus
far we are pretty much upon a Level. But
as both our Meat and Drink are more nourifh-
ing than theirs, it muft be granted we are
more obnoxious to Plethora’s, and the Dif-

| cales
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eafes confequent thereupon. It concerns us
therefore to aflift Nature by diligent Exercife,
~and to ufe Moderation both in our. Eatables
and Drinkables. . If we tranfgrefs both thefe
Rules, we fhall certainly fuffer, and in a
* hort Time. . byt

3. Thofe Countries where: Wines abound
are hotter and drier, have lefs Herbage, and
fewer Cattle ; for the fanie Reafon have they
lefs Corn, and therefore muft depend upon
Wine for 2 Supply of Spirits: Which as it is
better adapted to their Conftitution and Food,
fo kind Nature hath ftor’d them with it in
great Plenty. But our Climate denies us the
Production of Wine, and richly fupplies us
with Corn, for both Meat and Drink, But to
proceed,

4. It feems to me an Argument founded in
Nature, that Meat and Drnk produced by
the fame Earth where we live, and were born
growing up in the fame Air we breathe, warm-
ed by the fame Degree of Heat we enjoy, and
fed by the fame Fluids which nourifh our own
Bodies; and all which Cuftom has rendered
familiar to our Anceftors and us @ I fay, 1
{eems to me highly reafonable, that fuch Meat
and Drink fhould be more agleeable to our Bo-
dies, than any imported Foreign Drink, pro-
duced in 2 more {ulphurous Earth, and a more
rarefied Air and Water, Thoug b1 deny: not
the Friendlinels of thin and tarta‘_.rous, Wines

to
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to the Studious and Valetudinary.  But how
fmall a Quantity of thefe Wines have we, in
Proportion to'the great Demands for Wine
amongft us ?

s. As the Britifp Climate produces a more
robuft and hardy People than hot Countries
generally do, fo are they more induftrious and
laborious, and thevefore can bear a ftronger
and more. nutritious Diet, which does not fo
quickly evaporate, but is of longer Duration
and Nutrition in hard-wrought Bodies, that
can only be fupported by a ftrong Diet. And
therefore if the late Water-writers advife the
Ufe of fimple Element, with the Indulgence
of a little Wine, to the ina&ive, ftudious, and
valetudinary, fo far they are certainly right.
But 1f they recommend and prefs Water only
upon the altive, healthy, ftrong and laborious,
exclufively of the Ufe of Malt Liquors, they
are certainly 1n an Error. - For though it be
undeniable that the ancient Water-drinkers
were healthier and longer-liv’d than their Po-
fterity, that give themfelves up to Wine and
Malt Liquors only 5 vet 1t may juftly be fup-
pofed, they were lefs laborious than our Ma-
nufadurers and Tradefmen, who continually
oet their Bread with the Sweat of their Brows.
But perhaps the Defign of fome of thefe Wri-
ters might not be to bring Men to a total Dif-
ufe of Vinous and Malt Liquors; but by fet-
ting before them the Dangers and Accidents
which follow exceflive Drinking, and the In-
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jury of them to fome Conftitutions, they
might at laft bring Men to a fober and mode-
rate Ufe of them s and then they would be
not only fafe, but highly beneficial to them,
when fuited to {fundry Temperaments, Ways
and Bufineffes of Life.

6. Another Reafon that may incline Englifh-
men to prefer Malt Liquors to Wine is, that
in Relation to the former, they have the Fi-
delity of their Friends and Servants to de-
pend upon, that what they Drink is what
they would have, and exped to receive, with-
out any Fallacy or Cheat. But fo general is
the Adulteration of Wine become, that it is
grown into a Trade, and a Myftery, having a
great Variety of Crafts and Secrets.  So that
1t 1s 1impofiible for the Drinker to know what
he fwallows, when he drinks common Wine,
How naufeous, how improper, how unwhol-
fome muft many of their Compofitions be ? It
15 a certain Truth, that Wine-brewers thould
underftand the animal Oeconomy, Chymiftry,
and natural Philofophy very well, that they
may know the Analyfis of the Ingredients
they add to their Wines, and how thefe agree,
or difagree, with the Juices of a humanBody
what Alterations and Effe&ts they have on
each Part of the Blood, and how they affet
the Secretions and Exco&ions. For what Nature
fends crude, "and leaves to the Art of Man to
perfe®, we know to be good 1n its Kind 5 but
when fundry kinds of the Species are mixed to-
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gether, and blended with Earths, Foflils, Sul-
phurs, and fome animal Produ&lnns if this
require not as much Judgment to adapt 1t fafe-
ly, and wholefomely, to the Ufe and Nourifh-
ment of Men, as the fitting the fundry Jude-
ments of a compuund Medicine, by a Phyfi-
cian, to the Conftitution of his Panent I am
much miftaken. And what thinking Man
will fay, that this Medicine, tho prefcribed
with the beft Judgment, made up with the
greateft Integrity, and its Adminiftration at-
tended with the beft Succefs, thall therefore
become a Panacea, or univerfal Remedy ?

But we can further plead the Preference
of Malt Liquors to Wine, 1n refpe& of the
Generality of this Natmn that Cuﬂtmn has
not only made them familiar to them, but the
Liquor feparated from them, became a con-
ftituent Part of their own Bodies, even while in
Embrio, and Infancy: Their Parents having
been 1n Part nourifhed by them, they come to
have a Part of them in the Campoﬁtmn of
their firft Principles of Life, and therefore
have generally Reafon to look upon them as
more natural,

To thefe Reafons I might add, 1. The Un-
attainablenefs of the Frensis Wines by ordina-
ry Tradefmen, becaufe of their extravagant
Price. And for the Portugal and Spanifh Wines,
which are moftly ufed ; fuch as have mdulqed
the Ufe of them, would' do well to ufe them
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as a Cordial, and take them feldomer, and in
fmall Quantities.  For though they be much
fironger, vet do they opprefs the Stomach,
and diforder the Head more than the other.
For they are but half fermented ; their oily
Parts are grofs, and not half broken ; and this
1s the Reafon of their lufcious, fweet Tafte in
Drinking, and of their affording much lefs
Spirit in Diftillatien.  For a through Fermen-
tation volatilizes the Oil, and eflential Salt,
and reduces them into fo minute Parts, as to
rife in the Form of a Spirit ; for Spirit is only
Oil and Salt fubtilized. And for this Reafon
muft our own Ale and Beer, 1f Good, be ab-
folutely preferable to thick lufcious Wines,
{ceing they are only half fermented, and ours
well fermented. 2. A moft wholefome and
agreeable Drink may be provided from Malt
in all Places, at all Seafons; whereas Wines
can only be made at one time of the Year, and
in a hot Climate. 3. Though Wine chear and
revive fooner, yet Malt Liquors, efpecially
thofe from Wheat, more and longer. For
Drinkers of Malt Liquors eat lefs, and yet are
fatter and ftronger than Wine-drinkers. 4. As
Hippocrates Juftly obferves, Nature, as in all
other Things, delights moft 1n thofe Foods we
are moft accuftomed to; and no doubt this Li-

quor 1s mioft grateful, and beft accommodated

to our Natures, feeing we daily ufe the Corn
of which it1s prepared, and other Things made
of the {ame Matter, for our Bread and Food,
and becaufe of the Parability of many ufefué
an
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and excellent Things from Ale, at finall Coft,
“both for Food and Medicine.

atsatsalisctsaksstsstoaksibasaatsdtialatsalaliets

The CONCL U SION.

H E Refult of the whole Matter 1s, That
l Men would firft diftinguifh, and then
drink. Diftinguifh, T mean, whether their
Conftitutions, Clrcumﬁances and ways of
Life, be fuch as require the Ufe of Wine, or
Malt Liquors; and if, by the foregoing hules
they find the latter proper and fafe, then di-
ftinguith what Sort of Malt LiqLors may be
m:::{t fuitable to their Cafe. If thev take this
Method, nothing but Excefs can hurt them.
They need ot regard thofe general and
groundlefs Inve&ives, which have been thrown
about of late, If every Thing was to be decried,
that had been at any Time hurtful to Man-
kind, what could poflibly efcape? Should any
Writer take upon him to inveigh again{t Wa-
ter, becaufe 1t once drowned the World, and
has ever fince, upon certain Occafions, done a
great deal of Mlﬁ:h]ef fhould another difpa-
rage frefh Air, as GC{'I[]UI'H“FT Colds and Ca-
tarrhs 1n the tender and ml:rudmar; ; thould a
third exclain againft Sun-thine, upon Account
of the Damage it does to fore Eyes, What
fhould we think of thefe Mens Underftandings?
If they meant any Thing more than Raillery,
fhould
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- ~fhould we not pronounce them inexcufably ab-
furd 5 and conclude, that they ought not t
be trufted with Pen and Ink? I\%:: kindo Fﬁqg -
or Medicine can be thought of, that has not
been teng;lé::jg highly detrimental by Mifma:
~ nagement and Mufapplication. An unfeafona-
‘ble or iﬂﬁﬂ{ﬂderate Ufe, may turn the moft in-
‘nocent Things into the moft pernicious, and
convert the greateft Bleflings into Means of De=
ftru&ion. Muft we therefore {pend our Timé in
inventing Arguments to diffuade the found Man
from the Support of his Life, or deprive the
- Sick of the Hopes of his Recovery? As rea-
fonable 1s 1t to prejudice and prepoflefs Men
againft a Liquor that 1s always highly advan-
tageous to the ftrong and altive, and 1n {ome
Cafes beneficial to the Weak and Sickly.

In fine, 1f any one 1mpute what I have faid
in Behalf of Malt Liquors, to Partiality, and
Prejudice for my own Country I fhould not
think I had any mighty Reafon to be atham’d
of the Imputation. But in Truth, I have con-
fidered and enquired into this Matter, witly
all the Indifference of a Foreigner, as believ-
mg my {elf obliged to be more folicitous to
promote the Health and long Life of my
Countrymen, than the Honour of our Climate,,
or the gredit of Britifh Liquor. 4But tho’ that
was, and ought to be uppermoft in my Inten-,
tions, vet it would be an additional Pleafure
to me, 1f, while I was aiming at the former, I,
{hould have contributed any Thing to the

latter,
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