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I
ARNALD OF VILLANOVA

BRILLIANT scholastic physician, a prolific writer,
adept in alchemy, astrology and magic, a lay theo-
logian and reformer, adviser and ambassador of kings
and popes, muddled at times, lying at times, Arnald
of Villanova® was one of the most colorful figures of
the Middle Ages.

Little is known about his early life;? even his birth
year and birth place are uncertain. There were so
many nove ville, “new burgs,” that the name is not sufficient to identify the
place. From reliable contemporary sources it appears, however, that Spain
was his homeland, that he came from a Catalan family and was born in the
diocese of Valencia, probably between the years 1235 and 1240.

He was of humble origin and grew up in great poverty. In the preface of
his treatise De vinis he mentions how he suffered in his youth all the anxieties
of poverty.* He received his early education in one of the schools that the
Dominicans had for poor boys. All his life he wrote a miserable Latin. We
know little about his medical training, some of which he may have taken at
Naples and some at Valencia where he mingled with Arabic physicians.
Valencia had been conquered by the House of Aragon but many Moorish
scholars had remained after adopting the Christian faith in order to be left in

! In manuscripts and prints the name is frequently spelled Armaldus Villanopanus, sometimes it occurs
as Arnaldus de Villa Nova, or de Nova Villa, The spelling Armaldus is also found occasionally.

*For the biography see: Menendez Pelayos, Historia de los beterodoxos esparioles, Madrid, 1380;
Barthélemy Hauréau, “Arnauld de Villeneuve,” in: Histoire littéraire de la France, Paris, 1881, vol.
xxvi, pp. 26+126; Paol Diepgen, Amald von Villanova als Politiker and Laientbeologe, Berlin-Leipzig,
1909; Paul Diepgen, “Studien zu Arnald von Villanova,” Archiv fiir Geschichte der Medizin, 1910, vol.
11T, pp. 115-130, 188-198, 369-396; 1912, vol. v, pp. 88-120; 1913, vol. v1, pp. 380-400; Paul Diepgen,
“Die Weltanschauung Arnalds von Villanova und seine Medizin,” Seientia, 1937, vol. 61, pp. 38-47.
The thesis of E, Lalande, Armauld de Villeneuve, sa vie et ses oewvres, Paris, 1896, is quite uncritical and
full of errors.

* The preface is not included in the German translaton.

[7]
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peace. There is no doubt that Arnald knew the Arabic language and had
thoroughly studied the Arabian masters. Later as a teacher in Montpellier and
in his writings he showed himself to be one of the chief transmitters and
interpreters of Arabic medicine.

For a period of over thirty years Arnald’s life is hidden in darkness. And
then suddenly, in 1285, we hear of him as a famous physician who was called
to Villafranca to treat the King of Aragon, Peter III. What had happened to
him during that period we shall probably never know, but it is obvious that
fame did not come by itself. Arnald was ambitious and determined to get
ahead in the world, to acquire wealth and fame, and those must have been
years of hard work, of medical practice and study in a great variety of fields.

He then went to Montpellier where he spent many years practising medi-
cine and teaching at the University. Montpellier was with Salerno one of the
early centers of medical instruction. The Medical School antedated the Uni-
versity. Magistri physici are mentioned in documents as early as the tenth
century. A free association of physicians similar to that of Salerno must have
developed. An edict of 1180 decided that every physician, regardless of his
origin, should be entitled to teach medicine without being molested. In 1220
the Universitas Medicorum, the Medical School was chartered formally, and in
1289 the University. It may well be that Arnald joined the faculty just at that
time. He contributed greatly to its reputation which attracted students from
all over Europe.

In 1299 a new period began in Arnald’s life when he was sent to Paris as
ambassador of James II of Aragon with a mission to the King of France—a
new period with endless trouble. The mission concerned minor border litiga-
tions and did not create any difficulties—but the Parisian Dominicans did.
Arnald had written several theological treatises. In one of them he had pre-
dicted the advent of the Antichrist and had even set a date for it. The
Antichrist was to appear in 1378. This was unorthodox and on December
18, 1299, Arnald was invited to meet the chairman of the Inquisition. He
came and was arrested. He was released the following morning upon the
intervention of influential friends, the bail having been set at three thousand
pounds. But he was tried and convicted. The incriminating treatise was con-
demned and was to be burned. Arnald protested against the sentence, point.

[8]
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ing out that he was the ambassador of a king, but from that time there was a
permanent feud between him and the Dominicans. They were after his skin,
but they never succeeded as long as he was alive because he always enjoyed
the protection of powerful rulers.

Upset about the sentence Arnald decided to seek the intervention of the
Pope, Boniface VIII, and he went to Rome in the beginning of the year 1301.
The Pope solved the question in a diplomatic way. He declared that he
approved of the verdict of the Paris Inquisition, but that he himself did not
cendemn the treatise. The Pope was a sick man; he was suffering from a
chronic stone disease and was anxious to have Arnald’s advice. Arnald’s
treatment brought him relief and he appointed him physician in ordinary, a
position that he held until the spring of 1302.

From 1302 to 1311, the year of his death, we find Arnald in high positions
in the service of popes and kings, treating their ailments, interpreting their
dreams, serving on political missions, and writing book after book. His feud
with the Inquisition continued; at times he was arrested but always released.

He served the Popes Benedict XI and Clement V, whereby he tried to
convince the latter of the necessity of reforming the Church. He was at the
court of James IT of Aragon and at the court of Frederick III of Sicily. His
religious ardor was so forceful that both the Queen of Aragon and the Queen
of Sicily sold their jewels and reformed their courts. In 1310 he wrote a
famous memorandum for Frederick III in which he suggested far-reaching
reforms in the government of Sicily. The State was to be administered along
Christian lines, and the King through the purity of his private life was to set
an example to his subjects. It was in the spirit of the time that Jews were to
be requested to become Christians within a year or to leave the country.
Similar regulations had been passed in England and France a few years
before. It also was to be forbidden for Christian patients to seck the advice of
Jewish physicians. Arnald’s vicious justification of this point was that it was
impossible “to have faith in those who had not the faith, nor could those be
loyal to others who had surrendered their Lord.”*

Arnald’s recommendations were actually put into practice, and he thus

* In hiis confidere non possumus qui fidem non habent, nec aliis poterunt esse fideles, qui eorum
dominum prodiderunt. Acta Aragonensia, ed. H. Finke, Berlin-Leipzig, 1908, vol. 11, p. 698.

[9]
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exerted a great influence in the Kingdom of Sicily. He was also repeatedly in
touch with Robert of Anjou, King of Naples, the protector of Petrarch and
Boccaccio, friend of the arts and sciences. Although never in Robert’s service,
Arnald dedicated several of his writings to him.

Arnald’s enemies would have liked to see him end by burning at the stake,
but destiny had another death in store for him. He was drowned in the
Mediterranean on one of his numerous sea voyages in sight of the shore, early
in December 1311, and was buried in Genoa.

Physically he had escaped the Inquisition but his books were still very
much alive and the more dangerous since many had been written in the
vernacular, in Catalan, so that they could poison the minds of lay people and
even women. On November 8, 1316, the Inquisition, at a session held in
Tarragona, condemned thirteen of his theological writings as being heretic.
The Dominicans had triumphed over him at last. But his other works re-
mained and carried his fame through the centuries. He was remembered
particularly as one of the great physicians and medical writers of the period.

1
THE TREATISE ON WINES

ARNALD OF VILLANOVA was a very prolific writer. Hauréau® discusses
seventy-eight printed and forty-five unpublished or lost writings attributed to
him. While there can be no doubt that many of them are spurious, never-
theless his literary production was certainly very considerable.

Most of his works are preserved in numerous manuscripts; nine were
printed before 15008 An Italian physician from Genoa, Thomas Murchi,
who in his travels had collected manuscripts of Arnald, published after four
years of research fifty-five of his treatises in Lyon in 1504 under the title Hee
sunt Arnaldi de Villanova que in boc volumine continentur . . . The book was
reprinted at Venice in 1505, again at Lyon in 1509, and in 1520 an edition
was brought out in Lyon with several additional treatises and a very uncritical
life of Arnald by Symphorien Champier. This new edition was reprinted at

* Op. dt.,, pp. 50-126.
® See Gesamtkatalog der Wiegendrucke, vol. 11, Leipzig, 1926, col. 684-699.
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Lyon in 1532 and at Basle in 1585 with notes by Nicolas Taurellus. In 1586
the medical and the nonmedical writings were printed separately in two
volumes, again in Lyon.’

The Liber de vinis appears in all these editions, but it had been printed He
separately before, around 1500, by Félix Baligault in Paris for Claude Jaumar / f [odi=" L&
and Thomas Julian. The title was: Incipit tractatus de vinis editus a Magistro
Arnaldo de Villa Nowa® It was printed again at about the same time in Leipzig {102.2=
by Melchior Lotter as Arnaldi de Villanova liber de Vinis and again around 1500 { 1= B
in Lyon together with the Regimen Sanitatis of Magninus and a number of
other treatises.”

The text of the first edition and that of the Opera, although they un-
doubtedly reproduce the same treatise, are not absolutely identical. They were
printed from different manuscripts and show the usual variations. The intro-
duction is missing in the first edition and the later prints have a few additional
chapters.

The treatise is dedicated to a king who is not named in the Latin editions.

We must try to find out who the king was since this will help in dating the
text. The German edition calls Arnald “eminent physician of the king of
France” and states that the book was written for the King of France who
would have been either Philip III (1270-1285) or Philip IV (1285-1314).
This obviously cannot be correct because we know that Arnald was never in
the service of the French court. He was in Paris on a diplomatic mission in
1299 when he had so much trouble with the Inquisition, but he was not
“physician to the king of France.”

A Hebrew manuscript of the Bibliothéque Nationale™ that contains an
abbreviated translation of De vinis is more helpful. It names Robert of Naples
as the king to whom the treatise was dedicated, and this is highly probable
because Arnald dedicated other short treatises to the same king such as De
conservanda juventute et retardanda senectute and the Epistola super alchymia ad
regem Neapolitanym.

? Hauréau, ap. dt., pp. 50-51.

# Gesamtkaralog no. 2535. A copy is at the Library of Congress, photostats at the Johns Hopkins
Institute of the History of Medicine.

* Arncld C. Klebs, “Incunabula Scientifica et Medica,” Oviris, 1938, vol. 1v, p. 212.
18 Fonds hébreux, no. 1128.
[11]
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If this is correct, and I have no reason to doubt it, we can date the treatise
with fair accuracy. Robert of Anjou became King of Naples in August 1309
and Arnald died in December 1311, so that the book must have been written
between 1309 and 1311.

Arnald’s mention that he wrote the book in Africa fits these dates very
well. In the Latin dedicatory preface'* he said: indiscretus fortuna impetus . . .
commovit super me aquilonem et duxit me in Africam ad miseriam ipsam. In other
words, he was sailing in the Mediterranean when he had the bad luck to be
driven by the north wind to the African coast where he lived in utter misery.
While waiting to be rescued, he wrote the book and found great consolation
in doing it.

Now we know that Arnald travelled extensively from 1309 to 1311. In
August 1309 he was in Avignon where he had diplomatic missions to
Clement V and Robert of Naples. From there he went to Sicily. At the end
of the year he sailed from Sicily to Almeria in Spain, and in Januvary 1310
he sailed back to Sicily. Robert shared his interest in alchemy, and there can
be no doubt that Arnald made frequent trips to Naples while he was at the
court of Frederick III in Sicily. It is therefore very possible that the accident
that drove him to Africa occurred on one of these many voyages.

In writing the Liber de vinis Arnald wrote a purely medical book. He was
not interested in wine as a beverage but only in medicated wines that were to
be used in the treatment of disease or as part of an individual’s regimen.

Wine took an important place in ancient dietetics, and the custom of
adding spices and drugs to wine is very old. Some of these medicated wines,
particularly the condita which usually contained pepper, were drunk as appe-
tizers.'* There is a straight line of development from these early condita to our
present vermouths, Dubonnet, Pernod, Bitter Campari, and similar aromatic
wines. The tradition persisted particularly in the Mediterranean countries
while the northern and Anglo-Saxon countries came to prefer hard liquors as
appetizers and developed the cocktail.

Other ancient medicated wines were straight remedies prescribed by

1 Mot in the German edition.
12 See the note of Bussemaker and Daremberg in their edition of Oribasius, vol. 1, p. 649, where a
number of ancient sources are listed.
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physicians to their patients. Dioscorides, Galen, Oribasius, Aétius, Paulus of
Agina and other medical writers have numerous recipes for the preparation
of such wines, and they also discuss the diseases for which they were supposed
to be good. The medizval physicians followed the ancient tradition. The
medical use of wine is mentioned in all regimina sanitatis and recipes for the
preparation of medicinal wines occur incidentally in the works of many
medizval medical writers. Arnald’s little treatise, however, was one of the
first devoted exclusively to the subject and bearing his name soon became
authoritative.

Arnald was, of course, familiar with the ancient medical literature as far
as it had been translated into Latin or Arabic. His treatise, however, is refresh-
ingly original. He incidentally quotes Hippocrates, Dioscorides, Galen,
Macrobius, but apparently from memory, and he never copies them. His book
reflects the knowledge of his days and his own personal experience. He men-
tions cases, the lady from Paris who was crazy at times, the cardinal who had
urinary troubles; and he often speaks in the first person singular: ego probavi,
non inveni magis preesentaneum remedium . . . His theoretical views obviously were
the traditional Galeno-Arabic ones. Drugs had elementary qualities, so had
humours and diseases, and the treatment was according to the principle con-
traria contrariis curantur. In recommending the wines Arnald was certainly not
very critical. Some were presented as regular cure-alls, but this was also in
the spirit of the day.

Two points in the book call for particular mention. One is the reference
to ocularii or eye glasses. In the chapter De vino eufrasi pro oculis, On Eyebright
Wine, Arnald says that reliable people who were unable to see without eye
glasses could read small letters without glasses after having taken the wine.
Spectacles came into use between 1280 and 1300, and Arnald’s book written
around 13710 is undoubtedly an early testimony to the use of glasses.

The other point is the repeated reference to agua ardens, to alcohol. Although
the distillation of wine had been practised for several centuries, and Thaddeus
Florentinus (died 1303) had written a concilium de virtute aquee vite, que
etiam dicitur aqua ardens, alcohol was not yet in general use.”

BE. J. Rau, Aerztliche Gutachten und Polizeivorschriften iiber den Branntivein i Mittelalter, Leipzig
thesis, 1914. A treatise De agua vite was published in Venice in 1477 under Arnald’s name, but its
authorship is uncertain.

[13]
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The reference to alcohol may be due to the fact that Arnald was not only
a physician but also an alchemist. This and the fact that he was interested in
astrology is also reflected in the chapter De vino extinctionis auri, Wine in which
gold has been quenched. The wine was a remedy for the heart because accord-
ing to the alchemists and astrologers gold was the metal that corresponded to
the heart, and the sun, the planet of gold, governed the blood.

Arnald’s treatise on wines was soon popular. It described remedies that
could be prepared not only by apothecaries but also by lay people. It was
tempting therefore to have it translated into vernacular languages.

III
THE GERMAN EDITION

ARNALD'S Liber de vinis was translated into German by Wilhelm von Hirn-
kofen,* called Renwart. All we know about him is what he tells us in the
preface to the book. His father, Jorig von Hirnkofen, became known for
military deeds in Niirnberg where he was given the surname Renwart.’> He
then was for thirty years in the service of the free city of Ulm in Suabia, appar-
ently in a military capacity. His son Wilhelm went back to Niirnberg and
was in the service of that city in 1478.

In the fifteenth and early sixteenth centuries Niirnberg was one of the best
administered and most Aourishing German cities. It was an important trading
center, serving like Augsburg as an intermediary between Venice and the
north. The arts and crafts were highly cultivated, and the city has some of the
most beautiful Gothic buildings of the country. Famous scholars lived in
Nirnberg such as the mathematician Regiomontanus, the cosmographer
Martin Behaim, the humanists Willibald Pirkheimer and Hartman Schedel.

We do not know what office Wilhelm von Hirnkofen held. He certainly
was an educated man who knew Latin and read a great deal. He may have
been a clerk or a lawyer such as every city required for its administration. We
know that he was not a physician because he was afraid that the physicians
might resent his translating a medical book. He undoubtedly was a connois-

W In the first edition of 1478 the name is spelled once Hirnkofen and once Hirnkofer.
1* The name is mentioned twice in the preface; once it is spelled Renwart and once Rennwart.

[14]
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seur not only of beer for which Niirnberg was famous, but also of wines. The
city had vineyards and was not far from one of the best wine regions of
Germany.

During a period of leisure Hirnkofen translated Arnald’s treatise from a
manuscript that he had found. He completed his work soon after the 2nd of
October, 1478, and dedicated it to his employers, the mayor and counsellors
of the city. It is worth noting the difference in tone between the dedicatory
preface of Hirnkofen and that of Arnald. Arnald’s servility is repulsive when
he calls himself a humble little slave who always wished to kiss the earth
before the feet of the sacred and ever victorious majesty,’® while Hirnkofen’s
preface is dignified. This shows the whole difference between serving a king
in the early fourteenth century and serving a free imperial city in the fifteenth
century when the guilds had their representatives in the city council.

When we compare the German translation with the Latin original we
soon find that the texts differ considerably. Hirnkofen’s book is divided into
the following seven sections:

Gathering of grapes and preservation of wine.
Signs indicating that wine 1s spoiling.
Restoration of spoiled wine.

Drawing off wine from one keg into another.
Changing the color and taste of wine.
Medicinal wines.

Making of vinegar and the preservation of beer.

R ST

Of these seven sections only one, the sixth, renders Arnald’s text. The
other sections, almost one half of the book, are new and have no connection
with Arnald whatsoever.

The examination of the actual translation contained in section 6 shows
that Arnald’s text has been abbreviated considerably. The German edition
has only twenty-six of the forty-one wines of the first Latin edition, of the
forty-nine wines of the Opera of 1585. The translation of the text of the

18 Sacre ac semper victoriosz regiz maiestati vestrz humilis servulus temrze osculum ante pedes
desideravi iam dudum desiderio cordis mei . . .

[15]
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individual wines is rather literal as a whole although there is a tendency to
abbreviate here also.

But what about the other six sections of the book 2 They are not medical in
any way but give us a splendid insight into the highly individualistic art of
wine making. In those days many people, even city people, did not buy wine
in the store. If they did not have their own vineyards, they bought grapes from
the farmers and made their own wine. Or if they bought wine from the wine
dealer, they bought it not in bottles but in barrels. And wine in barrels had to
be watched. Hirnkofen’s book, therefore, must have been a most welcome
manual to all people who handled wine. It gave sound advice and many
useful recipes for its preservation and restoration. Picturesque details add to
the charm of the booklet, as when we are told how wine dealers tried to cheat
their customers by giving them certain foods before they tasted the samples.

The question arises as to Hirnkofen’s sources. Since only one-half of the
book is by Arnald, who wrote the other half? Did Hirnkofen himself do it,
or did he translate from some other source?

In his preface Hirnkofen stated that he simply translated Arnald’s treatise
from Latin into German, and at the end of the preface he emphasized that he
did not write the original and did not add to it or omit anything from it with-
out necessity. This may or may not be true. It is quite possible that he had a
Latin manuscript which already was a compilation from different sources but
went under the name of Arnald, and that he translated it bona fide without
realizing that only part of it was by Arnald. In that case, however, he should
have noticed that there is a definite break in the book, namely, between section
s and 6. In the beginning of the section on medicinal wines the text reads:
“And now in the beginning of this treatise it shall be said how wine must be
prepared with roots and herbs to serve the body’s health.” This is a rather
startling sentence since it occurs not in the beginning but toward the middle
of the treatise. It does mark the beginning of Arnald’s treatise but not that of
Hirnkofen’s presentation, and is definite evidence that the German edition
consists of several sources.

It is also possible, although not very probable, that Hirnkofen was the
compilator, that he felt the necessity to omit passages from Arnald’s text and to
add the text on the preservation and restoration of wines, whereby he let the

[16]
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whole treatise go under Amald’s name in order to give it more authority.
Such well meant frauds were customary at that time.

I think the possibility of Hirnkofen being the author of sections 1-5 and
7 can be excluded. If he had written them he would have written them in
German directly, while the text impresses you strongly as being translated
from the Latin. This becomes evident not so much from references to Socrates
and Plato as rather from such passages as “the north wind or the wind called
Aquilo,” “the wind called Auster, which comes from midday,” or “mid-
night, Septentrio in Latin.”

In order to solve the problem of Hirnkofen’s sources outside of Arnald,
we must consult the wine literature of the late Middle Ages. It is obvious that
other treatises had been written on the subject. Most of them are in manu-
scripts and have not yet been published. But there is one interesting little
treatise which was printed, first probably in Rome and probably around 1480.
It was reprinted in Padua in 1483 and in Rome in 1495." It is anonymous
and has the title: Tractatus de vino et eius proprietate. It begins with a preface
which reads in English translation:

I have understood that the human race suffers in our days from many
diseases and incurs considerable harm which in my judgment and opinion
comes from no other cause than bad management of drink. T have decided
to obviate this and have set myself the task of composing a little trearise
on the preservation of wine which I think will bring benefit if not to all,
yet to the majority of people. If they clearly understand the precepts set
forth in this treatise they will not experience such great harm in general

and will escape the very serious diseases that had resulted from this cause.
Farewell in happiness.

Then follows a table of content including twenty-one chapters, and the text
begins: De vindemiis Capitulum prinym. Primo nota de vindemiis quod vina que ante
plena maturitate fuerunt collecta, infirma efficiontur . . .

17 Klebs, ap. at., 1038. 1-4. A copy of the first edition is at the Huntington Library, one of the
edition of 1495 at the Library of the College of Physicians of Philadelphia. I am greatly indebted to Dr.
W. B. McDaniel, 2d, for having sent me photostatic copies of the later edition.

% Cenus hominum hac nostra etate mulus laborare egritudinibus: damnaque incurrere non modica
accepi que mea sententia ex alio evenire opinor nullo quam ex gubernatione mala potus. cui rei ego
subvenire proposui. tractatulumque de vini conservatione componere statui qui licet non omnibus
maiori tamen parti hominum unlitatem conferre arbitror. si precepta in eo posita sane intelligent nec
dﬁr':[[:l‘ tam magna damna percipient: morbosque maximos qui ex hoc effectu causati fuerant effugient
Vale felix.

[17]
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A comparison of this Latin treatise with Hirnkofen’s book reveals that the
Latin text is identical with Hirnkofen’s sections 1-5 and 7. There are slight
variations, minor additions and omissions, as always occur in this kind of
text, but there can be no doubt as to their identity.

Now we have Hirnkofen’s second Latin source and we can imagine what
the literary process must have been. In the middle of the fifteenth century there
were manuscripts of Arnald of Villanova's treatise on medicinal wines but
there was also an anonymous manuscript treatise on the preservation of wine.
I cannot find who the author was. He may have been a fifteenth century
Italian since all prints were made in Italy. The references to Plato and
Socrates would point to an early humanist. Then someone, again we do not
know who it was, had the idea of combining the two treatises for the greater
benefit of the reader. Since one treatise had a name attached to it and the other
did not, the whole compilation went under the name of Arnald. Hirnkofen
obtained a manuscript of that compilation and translated it faithfully from
Latin into German as he tells us."* The Latin compilation was never printed
and was therefore known only to the few people who had manuscripts of it.
Hirnkofen’s German translation was printed and therefore became very
popular.

There is one last problem which I am unfortunately unable to solve at the
moment. Sudhoff mentions a print of 1497,” a booklet of eight leaves printed
in Erfurt by Hans Sporer under the title: Von Allen gebrechen der wein: Wie
man in belffen sol mit bewertter meysterlicher Und Natiirlicher kunst: On. alle bise
Schmir: Zw bewaren die gesuntheit der menschen,

This litle booklet may be another German translation of the Latin
treatise De vino et eius proprietate or may have some connection with it, but I
cannot ascertain this because the book is not in any A merican library and in
these days of war it is impossible to consult European libraries.

By translating the compilation on wines that went under Arnald’s great
name and by succeeding in having it printed, Hirnkofen produced a little
book which soon became tremendously popular. The first edition was printed

* The possibility of Hirnkofen having been the original compilator who first combined the two
treatises cannot be excluded, although to me it seems rather unlikely in view of the preface.
0 Deutsche medizinische Inkunabeln, Leipzig, 1908, no. 136, pp. 131-133.
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without indication of place and year, but actually soon after October 2, 1478, ff lof.|
in Esslingen by Konrad Fyner. Eleven editions were published from 1478 to Ooley 144

1500 and ten more from 1503 to the middle of the sixteenth century.®:
Twenty-one editions in less than a century was indeed a great success.

IV
REMARKS TO THE PRESENT EDITION

THE PHILOLOGIST does not like the idea of translating a translation. When
Henry Schuman asked me to translate Arnald’s wine book into English from
the first German edition I was shocked. I felt that if the book was to be
translated at all, it should be from the Latin original. I looked up the Latin
prints, found that they differed a great deal and decided that a critical edition
had to be made first before a translation could be attempted. A critical
edition, however, would require a survey of all existing manuscripts, travels
ling to European libraries, the collecting of photostats and microfilms, where-
upon it might be possible to reconstruct the original text which then would
be published with an apparatus criticus indicating the variants of all important
manuscripts. Then and then only would it be permissible to translate
Arnald’s treatise into English. But was the text worth all this trouble: Phil-
ologists are very conscientious and consequently leave a great deal of work un-
done. I decided that the text was not worth the trouble and, besides, I probably
felt unconsciously as a result of my past philological training that people who
cannot read Latin do not deserve such texts anyway. And so I wrote to
Henry Schuman that much to my regret I was unable to undertake the job.

If philologists are conscientious, publishers are persistent. Henry Schuman
did not give up, but sent me a photostatic copy of the first German edition in
order to tempt me. I read it and was delighted. This was much more than
Arnald: it was a book of its own. It discussed not only medicated wines for
melancholics or splenetics that you drink when you have a stomach ache, but
wine at large, real wines that you drink for the joy of it. I soon overcame my
scruples and undertook the job.

=1 Sudhoff, op. cit., pp. 133-138.—Gesamtkatalog der Wiegendrucke, vol. 11, Leipzig, 1926, cols. 694-699
[See the explanation in col. 694 for the irrelevant eight lines at the bottom of page 46].
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A reproduction of the first German edition is more than justified, not only
because it is the earliest printed book on wines but also because it is very rare.
Books like this one that served a practical purpose were used up. There are
still many excellent copies of Vesalius” Fabrica because the number of people
who read the book from cover to cover repeatedly was relatively small. The
Epitome, however, that served a practical purpose and was used in the dis-
secting room is very rare. In a similar way HirnkofensArnald’s little book
must have been read by many people who took it down to the cellar when
they went to inspect their wines or consulted it when they needed vinegar,
when something was wrong with their beer, or when some member of the
family was ailing.

I am sure that the English translation will also be welcome because even
those who know modern German well will find Hirnkofen’s fifteenth century
south German anything but easy. I frecly confess that the translation gave me
many a headache. The Latin text of Arnald was a great help whenever
Hirnkofen follows it closely, but this is the case only in part of the book and
I do not think that I would have succeeded if I had not been thoroughly
familiar with the Swiss German dialects and the language of Paracelsus.
Even so, I hope that I have not blundered too egregiously.2?

Once more I wish to express my appreciation to my co-worker, Genevieve
Miller, for the effective help she has given me in the preparation of the transla-
tion as well as of the introduction. And Henry Schuman is to be congratu-
lated on his initiative.

We all hope that this little book will find many friends. It will tell them
how centuries ago people cared for their wines and nursed them; and its
medical section may even give them suggestions on how to improve their
cocktails to the benefit of their livers, spleens, brains and other organs.

HENRY E. SIGERIST

The Johns Hopkins Institute of the History of Medicine
January 1, 1943

** Unfortunately, I found the Latin original of sections 1.5 and 7 only after T had completed the
translation, but it gave me a welcome opportunity to check the translation and to improve it in a few
dubious points.
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o THE prudent, honorable and wise Mayor and Counsel-
lors of the praiseworthy city of Nuremberg, my very dear
2 | en | Lords and Masters, I, Wilbelm von Hirnkofen, called
_ \ Renwart, offer joyfully my services as is my duty at any
‘L 2 time and in full devotion. When I recently entered the
- service of Your Wisdom and was inactive for awbile, I
nevertheless did not wish to remain idle, remembering the words of the sacred
teachers who said that when the buman mind is idle it is tempted by many evils
and succumbs to them. C. anfﬂrmfﬂg to an old habit that drives me to read when-
ever I have the leisure, I looked up several books and found a Latin treatise by
a very learned physician called Arnoldus de Nova Villa dedicated to the King
of France, about kinds, qualities and the preparation of wines, also how to make
and use such for the body's health. And since it appeared to me that it was useful
to buman reason to have knowledge of such subjects, I have, for my own amuse-
ment and in honor of Your Prudent Wisdom, simply translated this treatise from
Latin into German, and I did not want it to get into anybody’s bands before it
bad reached Your Prudence first of all. I transmit it berewith to Your Wisdom
in good intention, in case Your Wisdom all or some of you wished or felt like
preparing and using wine following these instructions, for your own benefit or
that of others particularly dear to you. It comes now at the right time when we
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are having such a plentiful autumn during which we may with God's belp be able
to obtain the best and choicest of all wines. I earnestly beg Your Honorable
Wisdom not to despise but to accept graciously the gift of my little book as a token
of good intention and to grant me your favor. As is my duty, I would like to serve
Your Prudence to your satisfaction and thus win from you honor, praise and
good will, just as my deceased father, Jorig von Hirnkofen did. He received bis
surname Rennwart bere in this praiseworthy city of Nuremberg when he con-
quered the fortress. Thereafter he was for such a long time in the service of the
bonorable imperial city of Ulm. For thirty years be served them well and honor-
ably, shed bis blood with them and ended bis life there, thus acquiring commend.
able reputation for himself and bis children. I am ready and eager to follow in bis
footsteps not to spare my life and goods, recognizing that we all can bhave no better
lot on earth until the day we die. 1 also want to be understood that my writing
should not be blamed or resented by the very learned Doctors of Medicine as if
I had from sheer stupidity dared to usurp their art. I declare that I did not write
the original of this treatise and did not add anything to it or omit anything from
it without necessity. And in my opinion I need not be ashamed to have rendered
into German according to my ability what Master Arnold saw fif to write
down in Latin. Given on Friday after Saint Michael's Day, in the
year of our Lod MCCCCLXXVIII.
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< Herewith follows the Treatise of Arnold de NovaVilla,
eminent physician of the king of France, on the preservation
and preparation of wines, written for said king.>

O KISS THE EARTH at the feet of the Sacred and ever
: - 4| Victorious Royal Majesty was my, your humble ser-
= |vant's, deeply felt desire. And I often prayed to Him
\ who grants all favors that from my modest faculties
5 might come some praiseworthy work that would reach
your gracious royal ears. My prayer has been answered.
A=) Now the time has come to prepare the wines that are
used for medicinal purposes, and particularly the white
wine that suits the human body best. For it is more subtile and more receptive
to all the vapors of everything pressed into it. It carries the virtues of incor~
porated substances through all members, with delectation and in a natural
way. This is why its virtues are highly praised by experienced philosophers
and physicians, for wine has in itself great quality in the order of human
nature. Ruffus, indeed, says speaking about it: Wine not only strengthens the
natural heat but also clarifies turbid blood and opens the passages of the whole
body. It strengthens also the members. And its goodness is not only revealed
in the body but also in the soul, for it makes the soul merry and lets it forget
sadness. It sharpens it to investigate subtle and difficult matters. It gives it also
audacity and generosity, and well prepares the instruments of the spirit so that
the soul may operate with them. If wine is taken in right measure it suits every
age, every time and every region. It is becoming to the old because it opposes
their dryness. To the young it is a food, because the nature of wine is the same
as that of young people. But to children it is also a food because it increases
their natural heat. It is a medicine to them because it dries out the moisture
they have drawn from their mother’s body. No physician blames the use of
wine by healthy people unless he blames the quantity or the admixture of
water. The sages have compared wine with the great treacle because it has
opposite effects. It warms the cold bodies by its own nature, and on the other
hand cools the hot bodies accidentally because its subtilty enables it to reach
distant spots, bringing water to members in need of cooling. Thus it also

[24]

__-'ﬁ ]




@rangfaﬁﬂy

moistens. Hence it comes that men experienced in the art of healing have
chosen the wine and have written many chapters about it and have declared it
to be a useful embodiment or combination of all things for common usage. It
truly is most friendly to human nature. It accepts the admixture of all good
spices and corrects the effect of bad food. This is testified by the physician
Avenzoar who said that neither food nor medicine were ever spoiled by wine.
Wine, therefore, deserves to be kept in order. Many useful medicinal prepara-
tions can be made with it—as shall be described below—preparations devised
in praise and in honor of his Sacred Royal Majesty.

Since I have set myself the task of writing about wine and its virtue, I will
discuss first how the grapes are gathered and how the wine should be kept so
as not to spoil; second, how to recognize whether the wine is deteriorating;
third, how wine that has already spoiled can be regenerated; fourth, how and
when wines should be drawn off; fifth, how to change color and taste of a
wine and how to treat boiled wine and other beverages; sixth, how to spice
the wine with spices and how to prepare and make wine with herbs that serve
as a remedy and for the body’s health; seventh, about vinegar, how to make it
in a natural and subtle way; also how to make beer and how to preserve it a
long time.

First, about the gathering of grapes, you should know that grapes which
have been gathered before the time are sick and weak, and since they are weak
and premature they lose their virtue and do not last. Similarly, grapes that
have been gathered after the right time are ailing and numbed by frost, cold
and heat. One must, moreover, pay attention to the vats in which one puts
the grapes that have been gathered at the right time. The vats must be well
washed and cleaned with salt water, and when they have dried must be
fumigated assiduously with incense and myrrh. In vats that have been thus
prepared wines are well protected and do not spoil. When the must begins to
ferment, one must put chips of juniper wood into it and remove them when
fermentation has stopped; or one must suspend in the vat at the same moment
a clean linen bag containing flowers of hops or seeds of rye, also fennel, or
wood of the tree called myrtle or aloesswood. Whichever you suspend in the
must, in the beginning of fermentation it protects it from spoiling. If the
weather was rainy at the time of grape-gathering or if perhaps too much water
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was added to the must and you want to separate it from the wine, so that the
wine will not spoil from having been mixed with water, then pour the wine
immediately after the first fermentation into another cask; the watery part will
remain on the bottom on account of its heaviness, coarseness, and its earthy
nature. In order to test whether water has been added to the wine, one must
put a pear into it. If the pear Aoats on top, the wine is without water; if,
however, the pear sinks to the bottom, the wine is mixed with water. Or take
some of the wine, put it into a new jar, close it well and let it stay for three
days, or suspend it in the air. If the wine is mixed with water, the water will
trickle out on account of the wind, or the wine will turn into vinegar.
There are many signs that indicate if wine is becoming sick or is begin-
ning to spoil. First, in the grape-gathering season take wine lees, or if outside
the gathering season you want to pour wine into another cask, take lees of the
same wine and put them into a new jar that is well closed so that the vapors
cannot escape. Let it stay for three days well closed, open it and test it by
smelling. If it then has a good smell, the wine will preserve well. If; however,
it has a bad smell, the wine will spoil. Or take from the cask some of the wine
you wish to test and boil it on the fire in a new pot. Let it cool again, and
judge it according to its favor. Some people smell the bung of the cask, and
from its odor they recognize the signs of wine becoming spoiled. Or take
some wine from the keg that you want to test, and beat and whip it in a clean
pot until it foams. If the foam breaks down and disappears immediately, it is
a sign of a sound wine but if the foam remains for a long time, it is a sign of a
sick wine. Also when you pour good and sound wine into a glass or goblet,
the foam that comes from the pouring collects in the middle while the foam
of spoiled wine collects on the side. Also when you pour wine and it splashes
and little drops spring out of the glass, it is a sign of an unspoiled and sound
wine. But if the wine is soft as if it had been mixed with oil and its drops fall
down slowly like a syrup and when you drink it it feels slimy in the mouth,
such a wine is spoiled or not far from it. If you want the wine never to spoil
as long as it lasts, put roots of juniper into the wine as long as it is must. Or
suspend a small clean linen bag into it with grape or rye blossoms, also Aowers
of hops. It then remains unspoiled. For these things not only protect the wine
from spoiling, but they also regencrate wine that has already become spoiled.
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If the water in beer is protected from spoiling by hops, why should not wine
be protected also and in a much higher degree since it is much stronger? One
should also note that some wine dealers cheat people when they taste the
wines. They make bitter and sour wines appear sweet by persuading the wine-
tasters to eat first licorice or nuts or old salty cheese or dishes that have been
well cooked with spices. They also try to have their wines tasted and tested
when the north wind or the wind called Aquilo, the wind that comes from
midnight, blows, for at this time, which is in winter, wines are the sweetest
and the strongest. The wine-tasters can protect themselves against such doings
by tasting wine in the morning after they have rinsed their mouths and eaten
three or four bites of bread dipped in water, for whoever tries out a wine on a
quite empty or on a quite full stomach will find his mouth and his tasting
spoiled. It is also good that the wine be tasted when the wind called Auster,
which comes from midday, blows, for at that time, which is in autumn, wines
are changed easily and reveal whatever weakness they may have.

The time, however, when wine is most likely to change and when the
reasons for it are most apparent, as Socrates says, is the time of any solstice,
when the sun is highest on our part of the firmament or when it stands lowest.
This is the case around the day of St. John the Baptist and St. Lucy and also
when the vines are in blossom. Wines also spoil and turn in a natural way
from heat, from cold, particularly from soft winds and much rain, also from
thunder and lightning. But to prevent wine from spoiling from thunder and
lightning, take some dough made from rye and wrap it in a linen cloth and
put it into the bung-hole, closing it well. Nobody should think it impossible
for wine to become spoiled from thunder and lightning, because many wise
people say that beer yeast also spoils from thunder and lightning, and also
from the fragrant thorn Aower so that afterwards it can no longer be used as
bread yeast. There are many such things which human reason cannot under-
stand, although they are true. The Philosopher says: Human intelligence
stands to the apparent things of nature as the eye of the bat stands to sunlight.
And although the causes of many things are apparent to us, nevertheless, as
Plato says in Timzus, there is no thing whose origin has not been preceded by
difficult matter. And thus you may protect wines against harm that comes to
them fiom winds and sudden changes. In winter the cellars must be heated
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on account of the cold. They must have few and small windows that can be
opened and closed when so desired. The doors to the cellars should be facing
midnight, Septentrio in Latin, for those winds are cooler and breezier than
the others.

Now we must discuss the spoiled wine and the different kinds of spoiled
wine; also how one can and may restore it.

Wine that has lost its color is restored thus: For a barrel of cloudy wine
take a cupful of cow’s milk and a number of grains of wheat from which
bread is made. The grains must be ground until the external chaff comes off.
Then wash them in pure water and mix them thoroughly with the milk. And
thereafter draw off from the cask that you want to restore enough to make
room for the matter, And when the milk with the wheat has been poured
into it, immediately stir and shake the wine roughly with a split stick or one
that has holes so that everything be thoroughly mixed. Thereafter fill up the
cask and store it, and after fifteen days you will find the wine fine and of
strong taste, for the milk restores the color and the wheat the taste.

Another restorative for a barrel of cloudy and discolored wine. Take the
whites of 24 eggs and stir them violently until they become clear. Then take
the best flour, the kind used to make white rolls, and pure sand or gravel, a
cupful of each, and the same amount of wine. Mix all this well and divide it
into three parts. Then put one part after another into the cask, stirring it
roughly with a club or a stick with holes until it has all been added. There-
after let the wine stand; it will become pure.

For a barrel of cloudy and weak wine take 1 pound of well-ground
almonds. Add the same measure of white wheat flour and take a cupful of
the wine., Mix it all well and pour it into the cask. Then stir it roughly with
a club as mentioned before and let it stand. It will regain its taste and look fine.

Also, to make wine clear, take for a barrel of wine a cupful or more of
grape~vine ashes that have been well sifted. Pour some of the wine on them
and mix so that it becomes a thin mush. Divide it into three parts and pour
them one after another into the cask as mentioned before. Then stir it roughly
with the stick, and if you let it stand for awhile it becomes fresh and fine.

Or take ashes from oak bark, wellsifted, 1 cupful, and pour them into
the cask as mentioned above. Some extinguish burning ivy in the wine or

[28]



Cet*cm 5 Faﬁcl U

must. Others put into the wine unburnt ivy which prevents it from changing.
Also, aspen bark put into the cask, restores spoiled wine.

Also, to prevent wine from spoiling and changing its color as long as it
lasts, extend a piece of linen cloth over the bung-hole of the cask and put
wellssifted grape-vine ashes on it to the thickness of two or three fingers so that
the wine cannot evaporate, and on the ashes put a piece of green sod cut from
the earth, drilling three or four holes through it with a spindle towards the
bung-hole, down to the linen so that it may have ventilation. The wine will
not change as long as it stays there. Or close the bung-hole of the cask so that
it be well sealed and drill a new hole on top with an auger and make a stopper
for it. And whenever you wish to take wine from the cask, open the stopper,
and when the wine has been let out, close it again as before. Thus the wine
will remain unchanged in its color.

Notice must be taken of other disorders of the wine. If the wine has
acquired a bad smell, take a handful of sage, the same amount of hops, and
also a big root of galingale which has been split in two. Put them into a linen
bag which you suspend for three or four days in the cask. The bad smell will
stop. But if you notice and know that the smell comes from the pitch or from
the cask, you must draw off the wine into another clean cask and thereafter
suspend into it the materials mentioned before. For the same trouble take fresh
crisp bread that has just been taken from the oven. Break it into two parts and
put one part hot as it is on the bung-hole of the cask, and put the other part
back into the oven untl the part on the bung-hole has become cold. Then
put the hot part on it and so change over and over again, because in this way
you may extract all evil smell from the wine. Some people put into evil smell-
ing wine splinters or shavings of juniper-wood and hyssop and bark of
myrtleswood on which resin sticks. Thus all evil smell vanishes. But every
wine that smells badly needs to be drawn off into another cask before you
apply any remedy.

Also, if wine has become like whey and you would like to give it a wine
color, take virgin honey well-toasted in a pan and half a pound of peach.
kernels ground to a powder. Strain it with wine through a linen cloth, add a
cup of the wine to it, mix it well and pour it into the cask. The wine will
acquire a good wine color. If the wine is so clear that it looks like water and
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has not the color of wine, take saffron, as much as the size of an egg, suspend
it into the cask for three days. It gives you fine-looking wine. Note that a wine
that has a smell of pitch is restored thus. Pour it from the cask into a large
bucket or other vessel so that the pitch taste may evaporate, and then put a
sufficient quantity of clean parsley into it, but see to it that the parsley be
wrapped in a clean linen cloth so that the wine may not be changed by it. Let
it stand for two days and thereafter pour the wine back into a cask that has
not been pitched, and if the taste of pitch persists regardless of all and refuses
to disappear in spite of the parsley, then cover it with thorns and suspend sage
and hops into it. In the same way you can restore wine that has an unpleasant
odor of earth. If you want to refresh flat wine, take a cup of well-ground
tartar for a barrel and the same amount of grape-vine ashes. Draw two cupfuls
of wine from the cask and mix it all well and pour it three times into the cask,
stirring it violently with a club until the wine foams. Collect the foam and
pour it back into the cask. But never fill the cask entirely, otherwise the wine
will overflow when it is stirred. Or suspend a handful of nettles with the roots
well cleaned into the cask. And if the nettles have seeds at the time, whether
the seed is ripe or not, remove the seeds or then wrap the nettles with the seeds
in a linen cloth and suspend them thus into the wine. It will become fresh.
Also, a cupful of well.ground mustard suspended in the wine for three days
makes it fresh. Also, take a cup of the wine that you want to refresh and a
quarter of the measure of salt. Let it boil in a new pot on the fire and when it
has boiled and foamed well, pour it thus hot into the cask and stir it violently,
as has been said so often, until it begins to ferment. Thereafter, suspend a leaf
of steel or lead into the cask. The wine becomes fresh.

Also, if a wine turns into vinegar or spoils, suspend a cup of leek seeds
into it. The wine is restored and becomes sweet as before. Or take for a cask
of wine a cup of well cleaned wheat from the upper ears and a pound of fresh
new wax and suspend it in the cask. It protects the wine from spoiling.

Since I have mentioned the drawing off of wine from one cask into
another, I intend to say something useful and necessary about it. Namely,
whoever wants to draw off wine from one cask into another should do it with
weak and sick wines in winter, but with strong wines in the spring or summer.
And it strengthens weak wines when you pour them over lees of better wines.
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One should note that wines that are drawn off at full moon or when the
moon increases, when the wind called Auster blows which is in autumn,
such wines spoil easily. Therefore, for the sake of quality and health wines
should be drawn off when the wind called Boreas blows which is in winter
and when the moon decreases. And the drawing off of the wine must take
place in good weather, so as to avoid the wine’s changing when the wind and
weather change, since the motions above rule those below. The drawing off
of wine must also be undertaken underground so that weather and wind do
not spoil the wine. These things are useful and necessary when you draw off
wine from one cask into another.

Sometimes additions can change the taste and the color of a wine. Thus
if 2 wine be weak and one wishes to make it stronger, one should take for a
barrel of wine caraway seeds, sugar, shavings of hartshorn, a quarter of each,
and should suspend each one separately in the wine in a small linen bag. The
wine becomes much stronger. Or take for a barrel of wine one pound of seeds
of rue and grind them well to powder. Add a quarter of sugar and suspend
both separately in the wine. It becomes so strong that it makes those who
drink it inebriated because the rue has the quality of affecting the head.

Whoever wants to make a wine red that is white by nature shall take seeds
of barberry, berberis in Latin, or shavings of barberry-wood, according to the
season. Dry them well and whenever you wish, suspend them in a clean linen
bag in the vessel that contains the wine. After a little while you will see that
the wine is red. Or take the red poppy fAowers that grow in the wheat, dry
their petals and make a powder. Put it in the wine in a small linen bag.

And now, in the beginning of this treatise it shall be said how wine must
be prepared with roots and herbs to serve the body’s health.

First, if you want to have a wine made with spices to strengthen the body
or the natural complexion, take whatever spice you want, well-ground, add
the same amount of galingale and as much sugar as the other substances put
together. Put all this in a clean linen bag and pour the wine through it.
Repeat it three or four times, straining the wine through the substances in the
bag until the wine has absorbed all the power of the spices. Thereafter keep
this wine in a clean keg and close it well. This gives you a strong drink which
is most appropriate for the body’s health and natural complexion. And when-
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ever in the following pages we discuss wine made with spices or herbs and
do not give precise indications about its preparation, it must be understood
that the wine is to be temperated as has just been said or will be said.

We have indicated in the beginning how to prepare remedies from wine
with herbs and spices. Now you must be careful that the keg that will receive
the wine must be made from good clean wood and must be cleansed from all
impuritics. And the must has to be pressed from ripe grapes from which all
spoiled parts have been removed in order to avoid the wine’s becoming vinegar
as a result of green grapes. There are three ways or methods of preparing or
incorporating the things that are mixed with the wine.

The first and better way is to boil the spices or herbs in a definite quantity
of must until one-eighth of the must has been consumed. Skim it and let it
stay overnight, and in the morning strain it through a linen cloth. Thereafter
mix it with other must of which you take as much as suits your taste, put it
in a cask and cover the bung-hole with a dish which should be slightly
raised on one side. Keep it in this way until the wine has fermented. Then
close the bung-hole well and use the wine whenever you need it.

The other way is to take the herbs fresh, or if you do not find them green
or fresh, put them dry and ground into a small linen bag. Put this in a pot
with white must, boil until it foams and then mix it with another wine. And
when it has become clear take as much as you need.

The third way is to boil such matter in old wine on a slow fire and this
can be done rapidly and at any time. And such a wine can be used whenever
it is needed, either pure or mixed with another wine or water, and since wine,
as has been said, easily accepts any color, taste or fAavor, one must consider
whether there are substances in wine that has been prepared with spices or
herbs which overpower other substances too much. If this is the case, one
must temperate it with matters of opposite quality. For instance, if there is
bitterness in it, it must be removed by the sweetness of sugar or virgin honey.
And if it is too hot, it must be soothed with a cold matter and vice versa, and
in such way contraries are rectified by their opposites. One must also note that
some wine preparations must be made with fire, as we said before, either
because it cannot be done otherwise or because they are not found already
made in nature, and necessity does not allow us to wait for the right moment.
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Hence it comes that the sons of Hermes call the fire the sun, and others call it
a substitute for heat. And some of them said in their secret books that what
the heat of the sun achieves in the bowels of the earth in a hundred years, the
same could be done by fire in one day. For fire effects that the quality of things
becomes apparent and is discovered. And therefore whenever one needs fire
for these things, one should use it safely. For in the preparation of such matters
cautiousness and diligence are not a small matter. But many do not know
what is achieved with fire in many crafts and therefore they fail in many of
their judgments and are disappointed. Now I will discuss in the following
chapters the preparation of medicinal wines.

A marvellous wine useful and good for the

melancholics and other diseases

A marvellous wine useful and good for the melancholics, that is, for those
people who are of cold and dry nature and complexion, and also for the
cardiacs, and for those who have trouble with the burned bile, particularly in
the passages of the liver and the urine. And it is wholesome for those who are
of bilious nature, that is, of hot and dry complexion, for it removes sadness,
brings joy, and makes man composed and reasonable. It improves the whole
body of the melancholic and rectifies the gravity of the humours. It makes good
blood and makes you obtain praiseworthy ability according to the reasonable
soul. It is made thus:

Take roots of oxtongue from which the interior marrow has been removed,
follicles or skins of senna, red roses, Aowers of borage, Aowers of oxtongue,
1 pound of each. Shake all this in a bag and put the bag in a cask which
holds as much as 3 donkey loads. Then take freshly pressed white must and
add half of it to the above-mentioned items. The other half shall be boiled
and skimmed immediately and shall then be poured into the cask just men-
tioned, and the cask shall be filled with such wine. And when it has fer-
mented and has become clear, you can use it throughout the year and
particularly in the spring, in the autumn, and in the winter for the discases
mentioned above.
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Borage wine

Borage wine is good for the cardiac illness, mania, melancholy and tremor of
the heart. It purifies the blood, removes evil thoughts and is useful in all
forms of corruption, of scabies and leprosy. It brings joy and eases the bowels.
This wine must be made thus:

Take three pounds of borage. This shall be put into 7 or 14 pounds of
must and shall be boiled without interruption until it becomes quite clear.
Such wine strengthens the vision and makes one energetic. When its pure
juice is being drunk, it also purifies the blood. And you need not sweeten it
because its juice is sweet.

Oxtongue wine

Oxtongue wine is made thus according to Macrobius: Its roots shall be well
cleaned and shall be macerated in wine until the wine has taken the taste and
potence of the roots. This wine shall be drunk steadily for it drives out the
melancholic, choleric and burnt humours through the urine. It restores the
brain that has been poisoned by the vapor of melancholy. And I wish to add
that it heals the insane and the demented who have to be bound, and restores
their reason. I can testify this on my conscience because I saw a woman, born
in the city of Paris, who very frequently was deprived of her senses by some
anger and melancholy and became garrulous and was using loose talk so that
she had to be bound in her home until her wrath had gone. She was given
the above-mentioned remedy by a pilgrim who came to her house asking for
charity, and thus she was cured.

Raisin wine
Raisin wine is prepared thus: Take 3 pounds of fat raisins, 2 ounces of peeled,
well-ground cinnamon. Boil this with an amount of must and thereafter pour
it into a cask of must. It clarifies in 12 days and is then good and tasty. While
it is in the cask it must be stirred frequently, and when it has thus clarified use
it, particularly in winter. It is a wine that is proper for sick old people, also
for melancholics and phlegmatics, and it particularly makes women fat. It
eases the chest, strengthens the stomach, adds substance to the liver and
strengthens it. It warms the blood, opposes putrefaction, and removes nausea
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and mucosity of the stomach. It is also useful for coughing and asthma, and it
naturally loosens the hardened bowels and astringes the loose bowels, such as
in dysentery and similar conditions. It has the faculty of strengthening the
retentive and expulsive function. It is good for short breath and for the cardiac
disease, and its strongest virtue is that it consumes superfluous humours and
vagrant moisture or aquosity. When it is used, ulcers cannot develop in the
body. And whoever uses it steadily will never have any disease from evil
humours, so God will.

Pw:gaffue wine

Wine that purges naturally is reliably made thus: Growing vines are cut
lengthwise, and the marrow is extracted. Then put into the vines hellebore,
in Latin elleborus niger, spurge, esula in Latin, or some other strong laxative.
Close the vine branches and bind them as is usually done in grafting. Thus
the inserted substance will enter the humours and when the grapes grow, will
be mixed in them. Purgative grapes will result and from them purgative wine.

Roifmar_y wine

About wine made from rosemary Galen says, “When I was in Babylon I
met an old heathen doctor. After much soliciting and begging I learned from
him the virtues of rosemary which he kept as a great secret not to be divulged
to anybody. He said that its potency has unsurpassed effects when a wine is
made from it, and a bath, also when an oil is made from its Howers which
has the same effect as balm; and finally when an electuary is made from the
Aowers of the herb and brandy.”

Rosemary wine is prepared in the same way as the other wines mentioned
above. This wine has marvellous qualities for it is good in all cold illnesses.
It corrects the appetite. The soul is exhilarated by its pleasant smell. It
strengthens all members. It rectifies the sinews, makes the face beautiful when
washed with it, gives a good taste to the mouth when you use it. When you
wash your head with it, you do not lose your hair, on the contrary it makes it
grow. It protects man from all evil ulcers and consumes bad humour and
melancholy. It strengthens by its own virtue the substance of the heart and
thus keeps people young. And perhaps the body of those who use it perma-
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nently will not decay. If you clean the teeth with it, it strengthens them and
the gums, and gives a good taste to the mouth. Cancer washed frequently
with it is cured. Fistulas and similar ulcers are dried out and corrected by it.
And when somebody has become very weak from long illness and then eats
bread soaked in this wine, it corrects the appetite and strengthens the weakened
members. This wine tempered with rain water and particularly with a decoc-
tion of its Aowers and drunk steadily, cures the phthisics and the hectics—
which is a collection of pus in the chest. This wine is also good for quotidian
and quartan fevers, and for the disease of the back part of the brain from
which forgetfulness comes. It is also wholesome for the cardiacs and for
nausea and dysentery. Also, and this is one of its highest qualities, it is a sub-
stitute for treacle against poison and poisonous food, and it is a great protec-
tion in drink and food. It strengthens the weakened forces and is good for
those who have paralysis and tremor. It is good for gout. It is also convenient
for all women and particularly those of moist complexion. It also rectifies the
uterus in the body and helps in childbirth,

Wine for the congestion of the spleen and of the liver and for jaundice

A wine for the congestion of the spleen and of the liver and for jaundice is
made thus: Take roots and leaves of chicory, cicorea in Latin, spleenwort
which has leaves three span long and is called in Latin scolopendria, endive
from which milk comes when it is torn, and a little absinthe. All this shall be
boiled somewhat or shall be warmed up well and put in a little bag. Pour the
wine repeatedly through the herbs as if you were making claret. If necessary
on account of the bitterness, you can add raisins or some other sweet, and thus
it is marvellous. The efficacy and potency of the wine is also increased and
reduced according to whether the wood of the cask is good or bad.

Wine in which gold bas been quenched

Wine in which gold has been quenched has great virtues in many conditions
and is made thus: A gold leaf shall be quenched four or five times in good
wine. Hereafter let the wine clarify and store it. The wine strengthens the
heart. It dries out the superfluity of all bad matter of the blood and of the
substance of the heart. Through its purity it clarifies the spirit and through its
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solidity it strengthens it, and being thus tempered, it moderates it. It protects
the blood from disturbing admixtures and purifies it. Through its potency it
helps to expel superfluities. It preserves youth, and its mineral virtue makes
people persevere in their work. It drives out the repressed urine. It helps
epileptics and lunatics. It is good for the lepers.

Wine ﬁr memory

A wine that brings back the memory and which is good for forgetfulness.
Make it thus: Take ginger, long pepper and galingale, 2 ounces of each;
cloves, cubibs, ¥4 ounce of each; Indian nut, 1 ounce and 1% drachms.
Make a powder of all this, bind it carefully into a little bag and put it into
7 pounds of good fermenting wine. Cover it well, so that it does not lose its
flavor, and let it clarify. Use it whenever you need it and do not remove the
lile bag. It is also good for warming cold people and for drying moist
people. It helps also against all Aatulence of evil moisture.

Eyebright wine

Wine from eyebright, euphrasia in Latin, is made by putting the herb into
must which then becomes eyebright wine. When such a wine is used, the
eyes lose all uncleanliness and are rejuvenated. It also removes the impedi-
ments of the eyes and the defects of vision in all people, whatever their age and
complexion is, whether they are by nature phlegmatic or fat. For this herb is
hot and dry, and when this wine is used it undoubtedly has no equal in the
treatment of the eyes. This has been testified by reliable people who have tried
it on themselves. For while they were unable to see without eye-glasses before,
they were able to read small letters without glasses after its use. Should the
wine be too strong, it should be temperated with fennel-water. And if neces-
sary add sugar to it.

Elecampane wine

Elecampane wine is made thus: Take roots of elecampane, which in Latin is
called enula campana, wash and dry them well and cut them in pieces. Then
take must fresh from the press and cook the roots therein in a cauldron or new
pot until the bark of the roots can be peeled off. After that, strain it and throw
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the roots into it. And when it is lukewarm, pour it into a cask with must and
let it ferment. You can do the same with sage. This wine is good when the
sinews are stiff from frost. It also helps the stomach-ache that comes from cold
causes, pains in the chest and cold coughing. Master Yppocras says that
elecampane wine removes anger and sorrow, that it strengthens the cardia,
cleanses the chest and drives out the superfluity of the kidneys through the
urine, and in women also through their period. Wine in which elecampane,
in Latin enula campana, has stood for three days purifies the vision mar-
vellously.

Sage wine

Sage wine is made in many different ways. Some suspend the sage in a keg,
many boil it. However it is made, it must be made so that it will not be
spoiled or changed but will preserve its virtue. You will then find it marvel-
lous for the treatment of all illnesses of the gums, for loose and aching teeth,
and particularly for all sinewy members. It strengthens the members that have
been weakened and made sick by evil mucous and watery humours such as
happens in paralysis and spasms. And I have tried it on many people who
had spastic pains and ailments of the sinews. By being rubbed with the wine
and by drinking it with the meals they were cured ever so often, and the result
you obtain in such a case is certain and marvellous. This wine helps also
against epilepsy, and particularly in ailments of the stomach and womb
because they are sinewy members.

Hyssop wine

Wine from hyssop has the power to drive out, to consume and to attract. One
must add licorice to it. It is 2 wine that becomes old people. It is good for wet
cough and epilepsy which it frequently drives out, and particularly in chil-
dren. It also dries and cures humid parts such as the lungs and the womb
when they are washed with it. It gives a clear voice because the herb is hot.
This wine is also good for people suffering from dropsy.

Wine that strengthens all principal members and keeps them in health is
prepared thus: Take white ginger, 2 ounces; cardamon, % ounce; bark of
cinnamon, % ounce; mastic, 1 drachm; coriander, 1 ounce; red roses, %
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ounce; honey or sugar, 1 pound; and a keg of good wine. And such a wine
must be made like claret.

Wine that strengthens the whole body

Wine that strengthens the whole body is made thus: Take 1 drachm each of
cubibs, cloves, ginger, raisins. Boil them in 3 pounds of the best wine until
it has decreased by one-third. Boil with it also 3 ounces of roseswater and
sugar. Drink 2 ounces of it or less in the morning and evening. This wine
when used fortifies the brain and the natural strength. It stops cold flux from
the nose. It is appropriate for all old people, and is good for short breath, for
ailments of the heart, for all pains in the limbs, for coldness of the stomach,
and it consumes superfAuous humidity left over from various functions of the
body. It warms properly and causes ailments to be digested and produces
good blood. It is good for Aatulence of the belly, and also for ailments of the
womb caused by cold or superfluous humidity which prevents women from
conceiving children. It is also useful for the treatment of nausea and dysentery
and all kinds of indigestion. It strengthens all spiritual parts, and its use is
good for the healthy and also for the chronic and the cold diseases from which
the principal members have become cold and ailing. It is also a treacle of life,
and it is marvellously useful for the cough and for the heart.

Fennel wine

Wine made from fennel seeds is good for darkness of the eyes. It stimulates
sexual urge, consumes dropsy and leprosy. I have tried it on children and
found this true. It counteracts poisonous and bad foods. It is good for the
cough and for ailments of the lungs. It increases the milk and the natural
sperm. And when this wine is made with fennel roots, it helps in ailments
of the kidneys and cures the diseases of the bladder, for it purifies the matter
and releases the women’s ailment. And the wine made from fennel seeds stops
nausea particularly and relieves pleurisy. It drives out fatulence and strength-
ens digestion. It relieves the congestion of the spleen and of the liver and
soothes pains of the members.
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Anise wine

Wine made from anise opens up congestion of the internal ways and passages.
It protects one from colic and flatulence and rectifies digestion and stops
humid belching. Its use is particularly appropriate for nursing women, for by
opening the pores, by making the blood subtile and by warming it increases
the milk and corrects watery milk. And when sugar is added, it drives out
pains of the kidney. For ailments of the kidneys caused by fAatulence and
stones, I have never found any quicker remedies than this wine and the elec-
tuaries diadragantu and dianisu. For they soon make the pain subside and by
purging the kidneys they drive out the stones. And this wine may be made
with or without the use of fire.

Winter-cherry wine

Wine from winter-cherries called in Latin alkekengi, that is, red apples. You
collect them in the grape-gathering season. They are red like cherries, are full
of seeds like fig-seeds and have red husks and are tasty and quite bitter. You
can keep them the whole year round in their husks to avoid their rotting or
getting dry. When you want to work with them, take s or 6 or more of these
apples, grind them with good wine, strain and drink. It drives the urine
immediately, whatever the retention may have been, and extracts the sandy
matter from the kidneys and bladder in great quantities and so apparently that
you could collect it with the hand. And this wine when used frequently,
remedies such pains. There was a cardinal in my time who had not passed
any urine for three days and was swollen and bloated. No other remedy
would help him. Then upon the advice of an unknown doctor he drank this
wine and discharged urine in great quantities. So the good sir was cured.

Clove wine

Clove wine is made in such a way that you put cloves in a little bag and
suspend it in a cask of must. This wine is of a very dry nature and has the
power of driving out, of consuming, of drying out and of attracting. It is good
for old asthma and for old putrid cough, also for epilepsy and shortness of
breath. It strengthens digestion and gives a good breath. Sugar, however, and
licorice make it less dry.
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Aromatic wine is made in such a way that you pur the spices in a little
bag and suspend it in a cask of wine or must. Thus the taste and effect will be
according to the spices cold or warm, this or that.

Wine for a cough and huskiness and asthma is made by having the
power of anise, fennel, and licorice added to wine, in such a way that the
licorice be twice as much as the others. This you shall drink continuously for
it is pleasant and reliable.

To beautify women a tasty wine which gives a white, subtle and pleasant
complexion is made thus: Put ginger and cinnamon bark into wine and
distill it like rose-water. It is also good for all cold complexions and ailments
and particularly for paralysis which is an ailment of the limbs.

A wine to which you can give, if you wish, any taste you like. It is worthy
of a court, and is particularly appropriate for gentlemen who want to show
what a variety of marvellous wines they have. It is also a useful remedy for
various ailments according to the spices you use. Briefly spoken the matter is
this. You shall keep herbs or spices, whichever you like, for one day and one
night in brandy so that the power of these things be incorporated in the
brandy. It will assume the taste and Aavor of those spices or herbs. Put a little
of this brandy into the wine that you intend to drink, and the wine will
acquire the taste and favor of the substance.

The noblest wine that restrains bloody flux and strengthens the stomach
is made from juice of quince, clear wine and rose-water in equal quantities.

Wormwood wine

Although wormwood wine has a dry taste, yet it has great powers in the so-
called melancholic complexion of man. It is made by suspending green or
dry wormwood in wine. But there is another and still better way, namely, to
take fresh or dry wormwood, put it in a little bag or other container, and strain
the wine hot or cold through it as many times as needed until the wine
absorbs its taste and power. Add sugar and honey to it in adequate measure.
This is the better method because the potency is better extracted in this way.
The wine is good for the intestines. It is good for intestinal worms and for
mucous matters which are hidden in the cavity of the belly and in secret parts.
It drives out, opens and consumes. In addition it has the power and virtue to
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strengthen. It is good for the Aux from the stomach, for congestion of the
spleen and liver, and for jaundice. It is useful when somebody loses his wits,
and it brings back the lost speech. It helps against poisoning and against
poisonous cold. When used, it purifies the vision, helps the stomach and the
liver, drives out the urine and purges the women’s ailment. It drives out crude
humour from the belly, resists all poison, and when the vapor of the wine is
let into the ears through a funnel, it helps deafness. When a wound is washed
with it, no fistula or bad Hesh grows in it. It cures the scabious skin. And if
one has drunk some of it before a sea voyage, it helps for nausea and vomiting.
It is also wholesome in times of pestilence, when someone moves around and
visits sick people, for it does not permit poisonous air to do harm. There are
also people who take it all the time in the spring and say that they do not fear
illness for the whole year. It induces sleep and cures pains from swellings and
ailments of the limbs. Poured into the throat in gargling, it is good for tumor
of the tongue. It is good for many other ailments. According to Macrobius,
this herb was held in such high praise in former days that its juice was given
to the commander of an army to drink as a sign of luck before a battle, and
they believed that in this way he would win victory and glory.

Watered wine

Watered wine is very wholesome. I knew a physician of great repute who
drank no other wine. There also is no better wine for sick people. For wine
and water mix well. The vapor and fury of the wine, namely, is taken away
by the water, and the coldness and humidity of the water is naturally changed
by the dryness and heat of the wine. And the heat and dryness of the wine is
added to the coldness and humidity of the water so that it becomes a mixed
and temperated substance. The water, however, must come from a good fresh
fountain, and the wine must be mixed before it is brought to the table. It
happens that many gentlemen and prelates have the water poured into the
wine at the moment when they want to drink. This leads to disturbance,
fatulence and indigestion of the stomach, and the cause of such indigestion is
that wine and water are opposites so that digestion cannot be even. When,
however, the qualities of wine and water which were opposite before are
mixed, then the water is tolerated by the wine in spite of its coldness and
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humidity, and also the wine with its heat and dryness has become milder and
more temperate and a mixed substance more apt to be digested. This can be
demonstrated quite convincingly, for when the water is mixed with wine one
sees clearly in the glass the motion between the two. The wine rises and the
water sinks like two opposite substances which are struggling while they are
mixed. But if it stands for awhile, the mixing stops. And then is the time to
drink it

After having mentioned in the beginning the making of vinegar, I would
like to say something more about it. You must know that there are many
kinds of vinegar and many ways of making it. Take a vinegar jar halfAull of
old wine and put it into the sun or to the fire so that it gets very warm and
until it becomes vinegar. Also, take a jar in which there was vinegar before so
that it still has retained the smell of it. Fill it first halffull of wine and close it
well; then put it into a kettle full of boiling water and let it boil therein for
awhile, whereupon the wine becomes vinegar. Also, take a clean jar and fill
it with wine, halfAull or more. Take sour rye yeast of the size of an egg or fist,
bind it into a linen cloth, put it in and place the jar close to the fire so that it
becomes nicely warm. It then becomes vinegar. Or take a leaf of steel, heat it
well and quench it first three times in good vinegar. Keep this steel leaf
and when you are in a hurry to make vinegar from wine, heat this leaf
and when it has become hot, quench it in wine which becomes vinegar
immediately.

Also, take wine, boil it in a clean pot or kettle and skim it. Thereafter
close the pot well, bury it in the earth for three days, and after three days take
it out and let it boil again. It becomes vinegar.

Also, take grape seeds and plenty of skins from pressed grapes. Dry all
this well and then grind it into a powder and mix it with the best vinegar.
Then let this powder dry in the sun and repeat this three times. Then keep the
powder and when you want to make vinegar in a hurry, put a little of the
powder into wine. It then becomes vinegar immediately. The same can also
be done with tartar. It gives you vinegar soon.

Note that with all kinds of vinegar, the potency of which you want to
preserve, it is good to have a big stopper made from white willows to cover
the bung-hole. It should also be long, but so that it will not touch the bottom.
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This wood has a sour taste like vinegar, and on account of its taste it has the
particular power of preserving and increasing the vinegar acid.

Also, very strong vinegar is made from beer thus: Take the first and best
malt and heat it near the fire so that you can hardly hold it in your hand. Then
mix it with moist lees from old beer. They make the beer malt ferment and
change it into vinegar. And should the vinegar not be strong enough, add
wood from white willow and soon it begins to be strong.

It has been discussed before how beer can be preserved. If you want the
beer to keep long, take in the summer plenty of ears of wheat which are mild,
and dry them in the sun. Then around St. Michael’s day put them into a
clean beer keg and pour the beer on top. The beer then keeps long. And when
you drink from the beer, fill the keg again with good pure beer and be careful
to preserve the ears of wheat. And also to keep beer from becoming fat or
turning into vinegar, put ears of wheat into it. Some grind bryony and sus-
pend it in the keg. They do the same with laurel, etc.
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prauch bevaret ten menfchen vor allen kdfen platern / er $3e 4
vet bole felichrihait vnd melancoley / Er Rerchet auly aigen 7



IDIet' tracat Yenoldi & Noua willa/ Fin fliv
puntlicher art3 des kiing vo franchreict) von
tewarug vi beraitiig der wein Fn den Bmel
tenkiing gagen volget hernach.

&n kul des ertrichs/ vo: den fliellen/ 8
bailigen vnbd all3eyt lighafften kiinghli/
k chen maiel€at/ bab ich elivoer. diemiitis
!Qﬁ- ger hnecht /mit begivd mems bertzen
#r begeret.ond of t von dé geler aller dbmg
'Y/ ZJ  gnad gelerte/ d3auly memer lchvoachn
) dienftterkait etwag [obweirdiger hunit

3l etivoean fenfemiitigen kiincklichen on kome mdcht Erbdet
1t mem gepett / Iarumb (o Yet3o die 3eyt in der die vwem. 34
art3ney dtenende berait werden fullent engegen . vnd aber dee
weﬂz wem vnder andezn/ melchlichem letbe mit bellig mer ge?
fchicket. ter eyntruchug aller tampfamer yeden fachl mer ens
fenlich . vn die tugeden dev eyngelepbten omg aufzfierlich 112
,‘?u dem d3 er es durch alle glider mit wollul® vi begreiffung 8
natur laitet/Po werbdent feine tugeden vnd lobe von den geiib
ten philofopben vnd art3ten mt wemg aulzgebaaitet/vpan dev
wem bat m fm gzofe aigenfehaft . nach ozdnug der menfchlichn
natur. dan es fagt “Putfusg freilich von km fpzechede. IDer wein
fterchet mt allam die natiiclich bitze/ [uder er machet ouch laus
ter vndhlar b3 triib gepliit. vnd den3igang tes gantienlebs
& krefftiget ouch die gelider. vi fem giithait wirt mt allam
m dem letbe/fuder ouch m ter fele geoffenbaret / voan exr machet
die fele Fedlich.vn der trauvikait vgeflen .y 31 fubtide. vii ouch
baf&tﬂ dmgen 3 erfarn Rerchende . Er gibtir ouch kdckbait
miltdhait vnd beraitet giite (chicklichbait %n den werckielgen
%y gailt ba3 die fele mit Knen wirchet/ Ho der voen genollen
witt nach tem als fich gesimpt /o it er allem a'ter. yeder eyt
vnd allen landen geprirlich/ Er gesimpt den alten ncfzbalb. d3
er Jrex trlichne engegen hompt /den fungenift ex am fpeyle



auf3 dcm das die natur des wems : den fungen gleych it/ Jez
ten kmden it er ouch amfpeile. wan er meret iv natiivlich bitze
e ift Inen def3balb am art3ney .wan er triicknet auf. diefetich
tikait. die fy von miieter leib ge3oge band. ham avest laftere
des wems geprauch mden gelunden menfchen es fey dannach
der vili oder vermilchung s wallers mit fm/IDie weyfen-ha?
bent den wem 3ligeleychet dem grollen triackers. wan er ift am
facbl woiderwertiger wirckung . IDan natitlich vnd durch
fich felbs bitziget er den halten leichnam. 31 3um adern dburch
fem ufill kielet ex die bitdigen et /03 gelchicht mit fcirer fub
tilichbait durch 3u drmgen 3u den weytt gelegen Retten mit
m waller bringende 3u den gelidern die auffenthaltiig vnd la
bug beplivifent.def3halb er ouch feucht machet.daraulz kopt v3
bic erfarce der hunft der art3ney ver voein erwelet.von tm vil
capitel [chzelbende vnd Inym aim nutsliche verleibiig oder Yain
gug 3u werben 3u gemamem prauch der ding geletzet habed
£oann ex if¢ fivwar menlehlicher natur . vaft lieplicly . vnd der
bilbung oder eyntruchung aller giiter fpecerey vnbd geftalten /
enpfencklich /ond am gerecht machung allee béfen giﬁm it/
bas tezeugt ter art3t Auenfoar.das wzder fpeil3 nocly artiney
yendert von wem vngelehickt werdent IDaumb fo dez wem In
ordnung 3iibalten wirdig ilt/Bind etlich nutslich vnd axt3ney
lich beraitung durch In 3u machgn als bie nach gefagt wirt.
3i lobe vnd ere ter bailigen kiincklichen maieffat evfunden.

@& Fo Tch mir nu/von dem wem vii iemer ai genfcbafezti fcbrey
ten fiie genome hab/PBo will ich am erfien fet3e / FDie der wem
gelamelt / gelefen. vnd das ex nit priichig werd kebalten Rill
werden / Eum andern wie manerkennenfoll Ob der woein auf
dem wege der serltdrung fey / Eum dritten wie der weinfo
yet3o geprochen ift fiill vnd miig widerumb 3 kraft gebrache
woerden - Eum vierden wie vnd wan die wem vceogen vnd
abgelallen werden fullen . um Hinfften von verwandlung
tes weing fnanber gefallten derfarb vnbd tes gelchmacks.



ond wie die gelotten weem vi ander tranck 3iarbaiten babed
Fum fechfEen vwoie der weimn/ durch fpecerey gewirts vnd hreiis
ter 3u ert3ney vi geluntbait des leibg dienende. iiterait vii ge
macht werden [ol/ 3nbd 3um libenden von Efich wie der natiie
lich vnd fubtilich) suteraiten.@uch) wie bag bier by machten vii
lanch wirig sutebalten fey . _

@ X um exfEenift 3% mexchen von dem weinlefen/IDa3 die wem
fo vor der rechten eitikait abgelefen werdent. kranck vyndvn
uermiiglich.vnd von gebzuchs wegen der hraft vnb der gertis
kait . miigend fy mt bey macht teletben noch wirig fem/ Del3
gleich. die wem . die nach der vechten 3ectikait abgelefen wer ¢
dent precbbafftig vii von frof kelte vnb bit3e ketolitet. fiivo
il achti3 haben dag die vafz {n die man die voem fo 38 vechter
3eit aulztruckt find . thiin vl mit gefalestem waller vor wol'
gewalhen vnd geramiget fein vnd lo (Y ertrucknen mit wey
rath vnd mirzam fleﬁlglitb beroudhet voerden fiille - m (Slichen
vallen die allo berait find.werdent die voem. vor aller 3erféde
lichbait bewoaret. Jtemfo der molt geren wil fol man fpen vo
wechbalter bolt3 baveyn thiin vnd fo ex gar vergern hat wis
der beraufz neme/ Oter 3u dev felben eyt mitten m das val3 ben
chen bopfen pliimen m amem leymn vaimenfack /oder buggen
famen ald fenum grecum / oder holt3 von tem bommivtus ge/
nant. oder oloes bholt3. weliches man auf3 difen dingen m moft
bencket (o er geven fol / fo wirt ex von aller pzecblichbait vers
biitet. Jtem ob es in tem woemlelet regenweter oder villeycht
tem moft vil wallers 3ligemilchet were/will man ban das von
dem wem [chaiden. das von Blicher vermilchung tes wallers
e wein mt verderbe / Po ol man den wem ?ﬁ band nachpee
erfEen vergerung m am ander vaf3 3ichen / fo blebtdas /' fo
willug it von femer chroere gtobi)ait vnd Kedifchbait wes
gen an dem bodem. ¥t 3% probirven ob dem voem obder molk wal¥
fer 38 gemilchet fey oder nit . Bo fol man aim birn dareyn tiin
Dchwymmet die bir entor Bo ifE der wem on waller /fallet
fy ater gen todem . Do it ex mit waller vermifchet . Oder



man fol desfelben vweimg nemen /En amen nefivoen baferi vnd
wol vmachen vi brey tag teen lalfen oder an b2 lufft hecken.
S/t ban ber wemmit waller vermilchet. fo treuft dbag wallee

beraul3 v0 des wids wegen oder wirt 3U 3eyten verwans
vele In EMicl),

@7 E s find vil vo2 3aichen durch die bevoIvet werde mag /@b
ter wem auffdem wege der gepzechlichbait oder ob er 8 3ev
[¢S2iig nabend fey. Fum exften durch das/ kn dbem weimlelet fol
man neme von der heffen tes weing / oder ob es auflerbalb tes
weinlelens ift. (o man den wein jn am ader valy abziehen will/
(ol man neme der heffen deffelben wems vit m aine nefiwen ba
fen thiin wol 35 gedecht da3 die bampf nit aulzrieche miigen/
v eg allo drey tag verdecket (2een laffen darnach auff decken
vn mit dem gelchmach bewiren .hat es als ban ame giiten ge
fchmach fobleibt der wein beftedig/ fchmecket es aber nit wol/
fo wirt er priichig. Oder man fol des wems den man pzobiren
woil.auf3 dem uafz am wemg lalfen 31 bey amem feiie fn amem
neliven bafen fieden. Y darnact) fo ex wider e vhaltet was ge
[chmacks e dan bat nach dem fol man kn fchatsn. Eelich fchme
chent 3u dem fpud des valy . vii aulidbem von feimem gelcbmack
crhenent fy die zaichen der precblichbait des wems . Pder
man fol auf3 tem vaf3 das man probiren wil. am tail wems ber
auf3 laullen.vti dben m amem ramen geftbive fchlaben oder kiup
ypen bis das ex fchaumed werd. J(k dan b3 der fchaum von Ruds
anbaicht wnd vergeet . iDa3 il am 3aichen der gefiithait s
vemg.‘Blebt aber bev fchaum 1ag.v311t aim 3aiche des lalters
Jtem woan ain giiter vii gelfunber wem m am glaf oder bach/
er eyngefchenchet.fo wirt der fchaum/ der von dem eynlchen
chen entfpigt mitten in O gelchire gefamelt.Xber 8lchaum
tes lafterbern weing leget fich an bie daet . Obiouch) der wem
fo man In epngelchencket fpringt vnnd auff hupfende trdpflin
auly v diberdaz gelchivy vo ym voirffe daz it am 3aichenams
vnzerpochen v vdichen weing. ob exaler lind vii als gelalbet



i€ . vnb feme teSpFlim langfamals aim fyropel eynfallert ) ¥n
Wai man jn trmcket / da3 i dem mund fchleymikait gepiivet
et felbig wem ift geprochen ober nabhend vabey G . Jtem wer
flitkomen woil . D3 der wem nymmer pred) alslang er weret/
Sol man die weyl es molt ift. vechbhalter vourten dareyn laf/
fen.@doder In amem vamen leyming (cklm weintrauben pliiober
roggen plii/ald bopfen bliime daveyn benchen (o bleibt er all’
weg alfo.wafi bife ding bebyiieed nit allani den wem voz preciy
en fider 'y widerbiinged ouch) den der yet3o geprochhen it/
IDan o durch den %pfcn / a3 waller Tn dem bicr vor gepeech
en bewaret wirt. Darumbd wolt dan nmt vil mer der wem der
vaft hrefftiger it teballten wozben. @ &s i ouch 3umer?
chen das ettlich Ho v die wein verkouffen wdllet vie verfiich
ung ober den mud der menfchin. In bewodriig oder hoftung dev
wem betziegend / Hllo dags (y die bittern oder fativen veem (4f3
fem bebunchent vh gebend den wemholfern voz 3u verfticher/
fiilfes bolty oder nﬁg ald allten wol gefaltne hal3 oder fpeylen
die mit gewiivrt3 wol gekochbet find/ By FeylTend fich ouch In
dem/das (Y fre wein 3uuerfichen vnd 3ibewiren gebend /o
der nottvomd oder der wind aquilo genat ald wind vo mitter
nacht homede wiend.wa 3u 3 felben 3eyt daziftm dem witer
find die voein am fiiffefen v machtigifie. Darwider [uliee die
wein hultver gefliffen fem ¥n dem da3 fy den wem deg mozgens
fo ) Den mid gewilchen. vii drey over vier brocken brots kn
waller getiichet geeffen babed . wai welicher gav niichter od
gat3 vol/den woem p2obiren voil. dem voirt fem mund vnd vers
fiichung betroge. & s ift ouch) giit b3 der wem vilichet vocrd, fo
et wid aufter genat vo mittag komeéde wied . wa 3u terlels
ten zept 03 11t am herpl werdent die weimleycbtlich verwas
lt wii 3aigent ob [y ainicherlay gepzeches fnin babed.

@ Fber die zept Jls Docrates fprcht. @rtrnen die wein ge
mamlich gevwoon find.fich uueroandeln . Vn ouch die vrfache
ind meycklicl . Ias ift 3u yet wederm Polftidum o dic Hun

gegen ynfeem tail des firmaments am bdchRE viam mderlien



ftett 03 gelehicht vmb Sant Johans dea touffers vnd vmb fant
luceyen tag. Quch weh die wemreben pliiend . Pievoem woers
dent ouch naturlich von bit3 vonkelt vnd vozauly von waich
en vomden vnd uil vregens . ouch tundern vnd plit3 geproch
en vnd verwandelt. Wher Ub das/daz der wem dan von tunde?
end plit3 mt vervandelt werd / Doll man neme amen bfel
von Riigginem taig mam lepnin tiich gewickelt / @Pnd fol nX
a3 fpundloch) getan vnd dbamit wol vermachet werden.Es lol
ouch memand gebencken daz es vamiiglich fey da3 der wein
von tunder vnnd plity pzechafft werd/ ¥Pan vil weiler leut
fagend ba3 die bier heff. von tunder vnd plit3 ouch von ten
[chmeckenden do2n pliimen allo pzechbafft werde/ das(y dar
nach 31 bembzothdfel mt mev niit3 fey . &s find ouch uil bee
aleych pmg Warsii bas gemiit der menfchen die yernunft me
waift 30 tichten . wie wol [y war ind.¥ann es Iljazi:bt der
Philofophus - Iie menfehlich verltentnufz baltet lich alfo 3it
ven offenbarn dmgen der natur/ als dag ouge dev flebermauls
3t dem liecht der [unen Fnd wie wol vns mancberlay ding ve
fachen offenbar find/yetoch als Plato im thimeo fpricht §1t kam
ding tes vriprung nit am lchwere fach vozgegangen fey.doch
fo miigent folich) chaben .die den wemen von wmbden vii gaber
vwandlung gelchechen bewavet. wan m dem vomter fullend
oicheler gewermet werden von der kelte wege . fullen ouch
wemg vnd hlsme fenfter baben.dieman /fo man wdll auffond
31 thun mig.Oueb fullen die thiven an den kelern gegen mits
ternacht Septemptrio 3u [atem genant (feen / FDan die felben
vomo find frifcher vnd rdlcher dan die andern .

&7 Nu it 3t fagen von dem geprochbhen voem.dn von denvné
derlchaiven ver geprechlichbait - Queb wieman In kiind vnd
mitg widerbemgen .

Q &Oem der lem farb verloambat / Pen fol man alfo widers
bemgen. Eiiamem flider triibs wems/fol man nemenam kopf
vol kit milch vnd fouil keener uon waitzen daraulman brott
machet vnd (ol die hdener vor allam Roffen/ bis die auffern



auflern fchelffen daruon komend darsad {n rainem wafler woi
khen/vn (y aifo gat3 vnder die milch thiin. vn darnach d3 val3
wems.das man widerbzmgen woill [0 verze auli leven.bas man
bie materi daveyn giellen miig v fo die milch mit dem wait3e
bmeyn gegollen ift/ 3% band ol man mit amem gefpaltenoter
durchbldcherten bolt3 In d3vaf3 geftollen.den woeinbart vii valt
tewegen vi hlugpen. J(0 das es alles dburchainater gemifhet
woerde. IDarnach) b3 vaf3 Jukiillen vii ver(chopfen.vin nach finff/
c3eben tage fint man ten voeim fchén vn heetftig vo gelchmach
wan die milch baiget die farb/ vn der wait3e den gefchmack.

@1 i anbers 3u ainem Rider tribs vii miflzkarben weing /ol
manneme das weyl3 vo.exiii).aprn vi das valt durchainader
ftollen b3 es lauter [ey vh fol dai nemen vo dem teften femelmel
vi von geletitcrtem fand oder griefy/yetes ainen kopf vol vnd
s [elbe weing ouch fouil/vn das alles durch ainaber mifchen
vrid dat In drey tail tailen/vi allweg ainen tail i dazval; giel
fen vin barnach mit ainer kluypen oder geldchberten holes hare
riiren big eg gar hmeyn kompt . arnach lol man den wein
tiivoen lalfen fo voirt cv lauter .

H ainem Fuder triibs vnd lchwaches weins/fol man nemen
-pfund mandelkern die wol 3exrftoffen . vnd fouil von weillem
waitzen mel barzit thin.darnach teffelben wemns ain hopf vol
nemen.vn das alles durch ain ander mifchen vi jh das val3 giel
fen .3Daenach mit der klugpenals vo: gefagtift bart kexoegen
vii dan eitvoen laffen /fo woirt er wolgelclchmack vh (chén.

@1 - Jtem das der wein [auter woerd / fol man 3 amiem Fider

weing nemen ain kopfool vabafkchen ober mer die wol geretxn
fey vnd teflelben wems dariiber thin vh am vermilchung dar
auf3 machen alg ain dinnes miify vii n drey tzil tailen vnals
yet3o gefagt it nach aman8 in b3 val3 gieflfen.3n dbarnach als
vor mit tem holt3 bart bexvegen / vit o er ettwielag riiwet /
wirt ev frifeh v [chdn «



ar’ Oder man fol nemen alchen von ayichimen rmbden vool geles
tele /am hopfvol vnd [n da3 vaf3 thiin wie oben gefagt ift.Eee
lich 3lindet an Epbaw.vnd erldlchet es m dem voem oder moft,
@ elich thiind vnangesiindet epbavo m den voem fo wirt ex ke,
(tendig. §tem rmden von Jfpen m am valy gewozffen / wider
brmgt gepochen wem.

Ytem das der wem nymer prech /noch an der farb $wans
it werbalglang er weret / fol man ain [epne tiich iiter den
fpund s vaf3 fpraiten/ vi vabalchen wol gefiten 3wayer oee
dreyet finger dick darauff thiin . das der weim mit aul3 viechhe
miig / Wnd auff die dlche fol ma amen griinen walen / der aul3
der erden gelchnitten fey legen vnd mit amer fpmdel drelivo o8
vier [Scher dar durct) gegen tem fund bis auff das tiich) pozen
das es am lesbaung baben miig/ Ier voem Yyoandelt fich npm
mee wie lang et ligt. Oder man fol b€ fpund des val3 $lchlaben
b3 es wol befchloffen fey)/vfi fol 0be aim neilwes loch) mit ame nes
po dareyn po:e i aine 3apfen darfiv mache. vi allweg wen
man voein aulz d¢ vaf3 lalfen voil /flol man de 3apfen auf thiin/vn
fo 8 wein gelalfen it wid als voz vmachen. fo bleibt 8 weni vn

uerwadelt bey leiner farb.

Pieift 38 merche vo aden gepzelten s weins/Pbai wein
aine siteln gefchmack bat-fo fol mannemenain badfol faluayen
v fouil hopfen ouch ain gzofle galgat vouzt3e enmitte enyway
gefpalte.vn in aingleymne fack thiin vt drey o8 vier tag Ind3
vaf3 becken fo bdzet auf 8 gelchbmach. Ob man aber erkent vnd
wailt.d3 8 chmack kopt vo dem pech) 08 vo de vafz.fo miilz ma
den voein Jn am ader rain vaf3 abzieben.vn danach) die vozgena
ten materi dareyn becken- tem 3i dem felbe fol man neme ain
frifch griikmbrot fo es evft auf3 be ofen genome wirt. nbd fol
es (nzway (fuck prechhen . Wnd den aimen tail auff den fpund
tes valy alfo baily legen . nnd den andern tail voider In den
ofen tbiin . big das difer tail ob dem Hpund erhaltet. Vnd dan
das warm widee daviiber [egen. Wi allo ettwie lang ymerdar



ettvoielang ymmerdar wechfeln. wan dar durch mag man al/
len geftanch auf3 dem wam 3iehen. @ telich thiind Yn den dkelge
fchmachen wem fpen odber bdz von wachallter holts. vnd ylop
w1 baft von mivtel holt3 dabartzanift. fo vergeet aller bdler
gefchmack. Wedoch yedem kel lchmechenden voem . §12 vor
aller extaney nott v3ichung In am ander uaf3.

@ Jtem ob ain weim worten were als kefwaller . vnd man {m
gern am wemfarb machen wélt. fol man nemen homgfam.wol
m amer pfanen gerdftet . vnd am balb pfund pferlicly hémer
ond die 3u puluer exltollen vnt daz feychen . mit wem durch
am [eynin tich vnd des wems am kopf fol darzu thiin vnd eg
durch amander mifchen vnd m da3 ual3 giellen .. o gevoynt ev
am gute wemfarb / Ob ouch dor wem fo lauterift als aim waf/
fer vnd mt wemfarb bat . ol mannemen [akfran ais grofz als
am ay vnd m das ualy bencken bis an dendrittentag. fobat
man fchonen voem - @ F i merchendas am wem der nach pech
fcbmecket alfo witerpracht wiet . Tan fol in auf3 tem uaf3 in
grof3 kitel oder andre geflchire da der pechichmack dauon aul3
riechen mig. Wnd darnach gniig von ramem eypich kraut dav
eyn thiin.2och) das der eppich mit amen ramen leymn tiich omb
vounden ey das der wem von jm mt ver wandelt werd. vndeg
alfo 3wen tag laffen een/ Iarnach den voem wider fn am vns
gebichtes ualy gieffen vnd ob dannocht der [chmack tes pechs
teleib.alfo dag er von dem Eypich gant3 mt vergeen wodile . o
fol man §n nne doznen kedecken vnd faluayen vi hopfen dareyn
bencken / IDefzgleich mag man cuch) woem der amen irdifchen
geflcbmack bat der mt giit 11t / widerbzingen . @ Qb man (ai
gen wem frilch machen wdll - Pol man nemen amen hopf
vol wolgeffoflens weim fam 3% ainem fider vnd fo wil rnﬁﬁ
afchen. Vnd auflz tem ualy 3wen kopf vol wems laffen ¥'nd
Pas woll durch amander mifchen ¥Wnnd es dreymaln fn dag
val3 gicfllen ¥nd In allweg faft mit amer klugpen bevegen



fo lang big et fchaumen witbt / Ho lol man den fehaumen auff
fameln vnd wider m das vaf thin . 3%an ol ater bas val3 3t
hamem mal gar vol Fillen . s wirt [unlt s wemsvon dem
tewegen vil aul'% louffen/ ©der man lol am bantfol neffeln mig
den wurtien wol geramiget. §ndasval3 hencken .vndob die
neffeln 3% der felben 3eit famen betten e wer 3eitig odernit.fo
fol man den lamen dauon thiin.oder es aber allo mit dem famen
imam rams leynm tiich vomden / vnd in den wein hencken . Ho
witt et frilch » Jtem am kopf vol fenff wolgeltollen / drey
tag Tn wem gebangenmacbe {n Frikch / Jtem man fol neme
amen hopf vol deg felben wems den man feilch machen will.
vnd am viertail fo vil faltzes . Vnd dbas In amen neiiwen
bafen bey amem Feilivor fieden laffen. ¥'nd fo es wol gefots
ten vnd verfchaumet {1 allo bail3 In das vaf3 gieflen / vnnd
als offt gefagt ift valt bevoegen. bis das er gleych geren
werde / Darnach fol man plech von Rabel oter pley In dbas
valy benchen. Do wirt der wem frifch

@ Jtem (o am wemeflichet oder anzicket/Boll man amen hopf
vol lauchfame dareyn hechen.lo kopt er wider.vn wizt (uf3 al3
vor.D8 man fol neme 31 ame Rider wems .am kopf von wait3e
wol geraimget vo ten obezn balge.vnd . 3. pfund neiivs Frilch
wachs vh das fol man m 53 val3 bencken/ fo wivt dex wein vor
an 3iken bewaret.

@ Do nubievor von dem ver3ieben der wem/ oder von amem
vaf3 Tn am anders 34 3iehen beriivet ift/Po bon Ych fiiegenomen
cttwas nutllichs vmnd notdurffrigs dauon ufagen / Davs
umb wer die wem {nandre valz thun wdll. Der fol die fchwa
chenvnbd heanchen wein In dem vomter. flter die Rarcken {n
dem lent3 vnd mdem Humer aufj 3ichen . Obouch dielchwa
chen wem auffbélfer haffen gegollen werdent. fyp dbauon mee
gehreffriget / Eg iR 31U mercken. eliche wem 3 vollem
mon/oder fo 8 mon woachfet/ ald fo 8 wmbd aulter genant waet
02311t ams berblf aul gezoge werdent die pzechent leichtiklich



Warumb von glichait vnd gefunthait wegs / fol man die wein
fo 8 void tzeas genant/da3 ift ym woiter.vondlo 8 mon abnimype
auf3 3iehen.ond das dicauljielung tes weing 3 fchoner eyt
gelchebe.das mt der wem auly Ywandlung oter triibungixs
wetters oder wimds ouch ventert werde.nach tem die obezn ke
wegiigen.die vndern régnierend/iDie auf3ziehung tes weins
fol ouch vnder der erden £efcbebﬁ . D3 mt bas wetter 08 wind
die wempaichig machy. IDife dmg (ind niit3 vnd notdurtftig 34
tem wem von amem uaf3 In aim anders 34 3ieben.

@7 & 3eiten mag ouch) der wein buvch ettlich) 38(3¢3 Tn anter
%ﬁaltﬁn tes gefchmacks vnd der farben verwanbdelt werden/

arumb obam wem fchwach) were vnd man In mee hreffrig
macbhen wdlt.Sol man neme 3u amem fider wems kiimict) 3uch
et abfeblug von birlzhom yedes.).fierdiig.vh fol Yedes b fur
Oer jn amem leymn facklm m den wem bencken. fo wirt er vil
mer keefftig. oder man fol nemen 3i amem flider wems.1.pfiip
rvauten famen vii es wol 30 puluer Rollen . vii.). fierdung 3uch
erg v yetes tefiider i den wem bencken . fo wirt ev fo farch
dag er die - [0 In trinchend truncken macht. ¥an aul; aigens
[chafft belicht dievauten b3 boupt .

amen wem der von natue weil3 i vott machen wélle
der nem héener oder bdzlim won exblich boles . 3t latem terbevis
genait woef [y eittich find vnbd triickne fy wol.vnd waii man
will.So benck man es m amem vainen leymn tich Indas ges
febire .barinn der wein ift . o ficht man diter am klame woeyl/
ba3 der wein vott 11E. Oder man nem die rotten kbnell pliimen
die Pn dem kom wachfend.bie felben pleter fol man ddven vii 3u
puluer machen / 3nd dazIn amem leymin facklm mden voein
thun.
Qlls dann Tn Fnfang di; ‘Fradtats. Xuvnderweylen b
riivet 112 . 3Vie v wem durch wurty vnd krelitter. Ju ges
funtbait des leibg dienende 3u kevait werden foll -



« Y[t von erfien 36 merchédn/ob man von fpecevey o8 gewiiaty /3

htefftigun des letbs oder 8 natilelichen farb gemacht wem ba
ten w r/gol mannemen welicherlay gewirts man vol. wol
geftoflen.doch das allweg etwieuil von galgand/vii fo vil 3uck
erg als deg andn gewirt3es alles da bey fey.vnd 03 3ulamen m
am rams leynms fAcklm thiin/ond den wem dareyn gieflen it
allo drey o8 vier mal durct) die materi m dem fecklm feyhen/So
lang bis ter voein die gatien kraft tov fpecerey In fich feblicket
vnd enpfabet » IDav nach lof man den felben wem . Inam vams
vaf3lm bebalte vnd wol vermache/lo bat man am (farches track
tem gefunbden letb vnd natutlichen farb vaiz wol 3ymende/ Vi
an welichen enden bienach vo dem wein mit gewiires o8 kreil
tern gemacht. gefagt/vnd toch wieman den beraiten fol an al/
len enden villeicht mt aigentlich vn8fchaiden wirt / IDa it 3w
uetr(tan.bas man dalleb getrack . wie ananbern enden vor vnd
nac{bl. Don den wemen 3 temperieren gelagt wirt mach#
en fol.
@7 2Onb fo anfanchlich verlautet bat.wie man den wein durch
Rreliter ynnd gevoirt3 3ii artiney beraiten fulle . T2 38 merchen
Das das val3 dareyn man den voem thiin wil/von giitem rai/
nem bolt3 gemacht / vnnd von aller vnfauterhait gevamget
ZOnd der molt von wol seitigen trauben die von aller 3er(tde
lichbait geramiget finbaulzgetrucht fem fol .iDag von vn3ers
tihait wegen. ter vem nit 3u effich) werde/Vnd der wege obter
mamug et teraitung oter verleibiig der dbimg/dbie m den wem
vermilchet werbdent it dryfaltig.

@] Der exlt vii ter befler wege ift/b3 die felbe gewoirts of krefi
ter /Tn etwieuil moftes lo lag bis 8 achttail des moltes H3eret
1t gefloete v vlchampt ulle werde vii dan fol ex fiber nacht vit
voen vnd %es mo2gens durch am leymin tiich geligen.IDarnach
mit 3imlicher menge 31 dem verfiichen ams andern moftes %
milchet vii m aim val3 getan vi 8 fpund deg val; mit amee febiil
feln bedecket vnd die [chiillel fol an der amen feytten am weng



auffgebept fein / ond allo beba’sen werdenbig bev wein dgive
Dae nach fol man den fpund wol Pmachen vnd des weins ges
prauchen fo uil nott %,

@1 IDer ander wegeilt/ das man die kreuterfrifcl) / 08 fo man
fy griin oder frrfch mit gebaben mag / diire neme vnd exftoflen
Tn amem leynin facklm In am gefchive mit weyMemmof? thiia
i [0 lang bis ex Blchaumet/fieben laffen vn dan {n abern wem
mifchen Vi fo er[auter wirt davon foul nott 1# nemefol -

@1 Der dritt wegeift/ da3 (3lich mater: Tn alltem wem geflot
ten mag werden / vnd dile kevaitung gefchicht bald vnd 3u ai?
ner yeden 3eyt.tey amem fenffren fevor Vn (Slicher wemmag
Ri [ich felbs ober mit Pmilcbung ams antern .oems oder waf
fers als nott ift gentit3et werbden. Vnd 3 nu der wemals vor
gefagt ift.am yede eyntruckung der fFarb vliichung oder ge/
fcbmacks leichtiklich enpfacht.So il 31t arbaite.ob etliche ma
teti .fo der wem von wiirt3en ober kretitern berait wirt. IDav
Tnn die andern mit femer hraft 38 wil itertreffe.So fol man (m
das lelb/dburcl) am ding 53 Tm woiderwertig i benemz /en mits
teln. als ob ambittrehait darTnnen vwere. 8o fol (y durch (il
Rait .%es 3uckers oder gefaimbt homg hingenome. Vnd ob es
U bart gebitzigot were, (ol es mit amer kalten IXTatevi gelas
tet werden.vnd defigleich bin wider/ vnbd allo werbdent woider 4
woertige dmg/ourch widerwertikait gevechtfertiger. Co1lt
ouch 3i betrachten. bas 3ii 2eiten etlich beraitung der wemby
em felivor gelchehen miiffend. als wiv gefagt baten. Fmtwe
ders darumb das esg anders nit gelchehenmag . Oder aber
darumb das [y vor beraitet mt funden werdent . vnd die nots
Surfe meleyden wil der rechten eyt 3il exwarten. Dauon
kompt .das die Diin hermetis . das felivor .die Dignen vnd et
lich .es amen verweler der hit3 genennet Vnd (v am tail Inet
lichen Tren biichern der baimlichbait gefprocchen babend.vas
fo der Sunnen bic3. In den glibean tes ertrichs In bundere
Jaren wirche . Das fey miiglicl) / duvch das Feliver Tnamem



ameni tag gefcheben miigen/an b3 feliv macht die dinig of /&
bar vitiendecke werden welichn es gugefiiget i1t . $Hndarumb
wai tman 3i difen dmgen feurs tedarff/ d3fol mit ficherbait ge
feheben . Dan in beraitug [Blichzr maters i die fozgfeltikaic
vit fleyly mt am klamer tail . Jlker etlich meechend mt wa3 (n
vi matlter(chefften durch da3 Feliv gelchicht vi barumb wers
oent [y vil Trer mamug prucbbaft vin betrogeu . Darumb
wil ich hienach) von beraitung det wein il art3ney dienende fa/
gen.
Flm vounderket wem niit3 vi glit den me #
lancolias vnd andern flichten.

€71 yIm wubderber wein niit3 vii giit en melancolicis d3ift den
melehe o uo kalter vn truckner natur viioplexio lind vn ouch
oen bhertsfiichtigen . vi die mit der v prenten colera arbait bas
tend vo:aul3 m den wegen der [ebezn vi des harms. Vndift ges
[und tene o von natur Colevici.daz ilt baiffer vi truckner coms
plexion find . voan er entmimpt traurikait brmge Fedd machet
den melchen amer gefalmelten $nunfle. v febichet den gat3en
melacolifchen leib In beffruug vin machet gervecht die piivdm 8
feuchtikait. €r bamget giit gepliit . vn [chaffet libekkomen am
lobliche gefchicklichbait / nach) gelegenbait dev perniinfftigen
fele wirt alfo gemach .

QT -¥¥an fol nemen ochfen 3ungen vourtsen die vo dem (nnern
matck gevainiget feye. der biilfen oder belg vo Sene.vott vofen
torzago plitmen.ochlensugen pliime.yedes .) . pfud v dag al?
les burch amander fehlitten Tn amenfack vnd Yen fack m am
vaf3 thiin . ba louil eyngee als drey efel purdbm , Daenach floll
man baten fetfchen auflzgetruckeen weyllen moft vn den halbe
tail des moftes 3u den vorgenaten fachen thiin. lber der ander
balbtail fol von (Eudan gelotten vn verfaimet . vnd darnach m
b3 yetigenat val3 gatan . vi d3 ualy mit (Slichem voem gehillet
voerden.ondfo er vergieret vin gelautert wirt/lo mag man n
duech bag gat3 Fare vin am maiften Imlentz am herbf vin Im
womeer gepache vn fir obgenat gepeechen 30 niit3en willen.



@7 “Borragen wem.
@7 “Bozragen wem ift gut fiir die bert3lucht Hiv bie tobuig/3\
e melacoley wider den 3itter des hertzen.ex vamigt d3 pliit
ct bemmpt bof3 Fantaley viiift niit31aller geftale ter erftdug
Der rauden vnd aullet3ikait.Evbamgt Frdd vnd naiget de leib
3u lindrug. Solicher wem il allo 3u machen.
@[ ¥XCan lol neme pozrage oter burzetfch.iv. pfid d3 fol Tn.vij
03.itt)-pfund moftes getan vnod alfo anamander gelotte woer
ven big D3 es lauter vnd klar wirt. Solicher wem ferchet a3
gelicht vnd die vmblchyweiffenden kraft .wefi ouch lein gelau
teveer [afe getriicken wirt/fo raimgt es d3 pliit.vnd es bedarf
Ramer [ilfmachung-voai fem fafe if2 (iif3
. &7 Ocblen 3iigen vwem
@1 Ocblen 3ungen woein . worrt als MDTacrobius fpzicht allo ges
macht/Sein vourt3 fol lauber gerainiget . vnd fo lang Tn wem
gebaillet woerde. bis b3 det wem den gelchmach vnd keafft e
wurtienenpfabet / Difer vem fol Retigs getriicken wer ten
xoan er die relancolifchn. colerifchen vnd Sprenten felichtikait
durch de harm aul3 fieret. IDas dgifftet bivn durch die dampf
ver melancoley gerecht machet . Vnd Tch lprich dar3ii / IDas
er die ket Subten vnd toei vnd die man anlegen miil3 3u gefunt?
bait 3 nd 3uTren vozgen fynnen vnd dnunft wiper bzinget.
Vnb bes fey am ge3eiig mem gewillne.d3 {chamfrawn Ful3
der RRatt bauil geton gefehe bab/bie gar oft aul3 etlichem 3om
vii melancoley (rer 'yn berabt ward lchwet3end vii (chatliche
wozt aul3 fchzeyede/allo 3 man [y m Trem baufz fo lang bis bie
tobbait aufhdret gepuiden balten mift . §lifo ward 1r dievo?
genat art3ney auf3 lere ams bilgerin 8 Rir ir baufz kam/das als
miifen begernde gegeben vnbd dbamit gebolffen.

GBGedderter wemberwein.
Q1" "ein von gedderten mdrtriiteln oder wembern. Sol allo
terait verden . $Tan ol nemen faifter X Setriitel. iy . phid
anfzgeflchd(ffter wol 3ufamen geftollner 3imetrmd. iii). lott/
IDas fol man (nettvoieuil XToftes licden vnd darnach Blichs



f8lichs Tn am wal3 mit moft gieffen. vii Tn . %i) . tagen wirt ev
lauter.Dan fo ifE er glit vii wol gefchmack. vnd ex miif3 oft ge
mifchet werden o er {n dem val3 ift.vh woan er alflo lauter woret
fol man Tn am maiften jn Sem vomter prauchen. Es ift ain wein
der 3 gebdzet den alten keanchen lefiten. ouch den melancolicia
vnd Flegmaticis.vnd fitterlich macbet er die weyler faift . v
ringert die pruft.ferchet den magen.er tregt 3u die fubRtants
dor leben vi keefftiget (Y . ex wermet d3 plit vnd widerftect
ter faultig.er vtreibt bie ynwillug vnd fchleymug des magen.
Erilt ouch niie3 34 dem biilken vnd heyche.viinaturlich mache
et den herteleyb Fliiffig.vnd den Flﬁggen [eib von natur ffellee
et . alg dieviir vnd defgleicl . Vnd aulj aigelebaft Rerchet ev
sie bleibliche ouch die aulztreibeden tédvoug - Er il niit3 3 dem
hurt3e autem vnd 6 hert3fucht Vi das an ym 03 Rirnemlichef®
112.fo v3evet er die fibzigen Fliiffikait/ vt die vmblchwaiffenden
felichtihait. o8 willekait vii fem geprauch lallet kai gelchywer
m dem leib wacbfen. Vnbd ver (n ftetigs braucbt.ter mag an
femem leb ifE es got3 will kam htanchgait bdler felichthait en
pfinden .
em dev 3 (0l cvebt.
@r - e der von natur 36 [l treiter wire licherlich alfo ges
macht.es fillen die feende wemreben nach 8 leng aufgeflchmt?
ten-das march et var mit beaul genome vnbd vo itterwurts3
inlatem elletor? mger genat.o8 bachhreaut genat Clulajula
tem.ald etlich ader fercke treybede artaney bareyn getan vi
oan vie reben wid 3iifamen gezwiigen vnd gebitden werde.als
fom3 (y des exfte telt3et.fo geet die eyngetan matert m diefeld
chtikait big 3u wachfug 8 traubé.ond wirt dbamit gemenget
baraufz vocrdent dan treibend traube ynd aul3 den tieubentrct
bend wem.
@7 *em von rolfmarm .

QT Von tem wem von Polmarm gemachet frricht Galliecnus
alfo. Dach 3u Vabilonia was bab {ch burch) vil emhkait vnd
mit gavoflem gepett von amem allten bawmfhenn Frt3at



dic hraft des méztavwes 0311t volmarin Snomen / die ex jm felba
vaft baimlich als memand mit 3iitailen biclt /vnbd fprach fem
keaft ift von den iitertreffentichiten wircktigen.Qlls mit wein
dauon gemacht mit baden daraul3 . Quch lo von femen pliinen
81 gemachet wirt .das it In der wirckung als der balfam dar
nact) fo von den pliimen fems krautes vii von geprentem wem
latwers gemacht wirt.

0 vofmarm wirt § wem Tn maf3 wic oben vo abern weine
beriivet it bevaitet. Der felb woem hat wiiderber aigenfcbafft .
wan ex ift mit3ber In allen kalten fiechtagen.er macht geveche
die begird von feimer wolriechug woive die fele erfrde/ev Rerchke
alle ghter /macht gerecht das gedder machet fchdn bas ants
lit3 0b es dbamit gewachfen woire/den mud mache er tuych feme
prauch wollchmeckend . ob das houpt damit gewacb‘;en wirt
fofallet bas bav nit aufy /lunder wirt es gemevet / Ecim ge?
prauch bevoaret den menichen vor allen bdfen platern /ex 93¢
vet bdfe Fetichtihait ©nd melancoley / Er Revchet aull aiqens
fehafft bie fubftant3 des bere3en . vh aufz tem beballt e dieleut
Tn Jugent.V'nd villeicht wer Tn Fets nutzet e leib wurd nit
faulen . bie 3en damit gewachfen werdent geftercht diegans
flaifch/ ond der mund wolgelchmach . Ob ter krebs offt pamit
gewalchen wirt es bailet In . fiteln vnd folich ayl3 werdent
dauon auf3getriichnet vnd recht gemacht Vnnd ob ettwar
auf3 langem flicchtagen gehrencht ober tetoubt / im gebas
tes bzott davaul3 emfliklich effen were/das macht geveche die
kegitd vil [Revchet feme gehrenchte gelider.3nd (Slicher wein
mit regenwaller getemperievet vnd funderlich feme plimen

chochet vnd ftets getrunchen. macht es gevecht die lungens
ﬂicl)ti gen vnd plitrechimenden. IDa3 ift am sufamen lamlug
s ayters vmb die brul . Diler wem ift ouch giit woider den
tiglichen vnd viertdglichen vitten. n wider dielucht tes
?i'utmn tails s bivn. dauon dgeflenbait koye. ev it onch) ges
ud de heazfiichtige vii dev Pnwodlig . vit fille die votten vilr vie



Ftem vnd dasilt feinee hdchiten wirchung aine . baserift aim
verwzler deg triacke:s wider gifft vii vergiffes fseil'; wnb ev
it am grofle ficherbait m tranch vnd in fpeife .3: erchet bie
fehwachben krefft . vn il giit denen die.bie libfucht vnd den
?ittet'ﬂ hond/ giit il er 3l dem podogram . Erilk ouch bequem
ich allen weybem vnd Muderlich die feuchter complexion find.
er macht ouch gefchicht die miiter m dem leib/ond bilfft 3u dev
gepurt. @7 &Dem wider die vichoppug des miles der
lebern ond wider die gelfuche

@7 3lm wein wider die dlchoppung tesmilt3es/ter leber.vi
woioer die gelluche wirt alfo gemacht . ¥¥Tan fol neme wurt3e
vnd pleter von fitnenwivbel Tn latemn cicozea genat Fofj sigen
diehat pletter dreyer fpannlang 3ii latem (colopendaa genant
%05 genf3 diftel 03 it am hraut endiuia 3u latem gebaillen.vwan
man cg abpricht fo geet milch davaufz /vf am weng wermit
Daj alles folman am wemg fieXen oder wol warm werde lafl#
fen - vnd fol 28 mam (3ckim ehiin 3Ond den wem offt durch) die
kreutter gieffen/als fo man clavet machet. Ob e8 oud) nott we
refo mag ma v 8 bitre wege wembetlin 08 fuft et was fiilles
darem thiin. vnd widerber m difem fall /dtebilf via heaft der
wem it oucl) gemeret vin gemimbdert/nach b€ vh d3ual3 vo
bolt3 giit 08bSf ifE @[ wem darin gold gelekchetlt.
@7 0em daryi gold gelelchet iff bat geofle aigelchaft m mach
crlay fache vnd voret al&;‘gemacbt.bag am guldim 3am o8 plecl)
m glite voem vier 03 Rinff miln (ol abgelefchet werde.vii foln
darnach lauter wezde laffen vn bebalee.8 vweem [Rexcket b3 heats
or triichnet aufs die liberfliifikait aller bdfen materi vo de plilt
vnd 8 fubfae3 des bert3e. vii mit feiner hlarhait tiie ex die gailt
erletichte / vnd mit femer veltikait fRerche mit femer mifligig
miffige.b3 pliit o de 3erftSelichen Smifchugen Shiiten vn rai
mgen mit femev hrafft die fiberfliiffikait 30 den tailen § auftrers
bung naigen die Tuget vi bie hraft der ert3audernin iver wie
chiig tebalt.Gr entlediget den $ftanden barm . Er biffet ten
vallenbfiichtigenvndtrtabten .Cr.ift gile den auflet3igen.



@1’ XVeim 38 tev gebechenufy .
@7 ’Dem Xr die gedechtnulz widezbzmgt vii witer die Sgellen
bait gut ift. dee ol allo gemacht werde. IDas man neme Imber
lagenpfeffer.vi galga yedes.iii).lot negelm. cubebe yedes am
lott/Indilch nul3.1).lote andbalb giti. b3 fol alles 31 puluer ge
foffeiam fecklin fenftlict) gepiiben, v m.vi).pfud giites gere
den woems getan vin wol bedecket woerden bajes mt aul3 vieche
ond das dan lauter voerden laffen.vnd fo es nott it ol man n
ftets niitzen vnd das lechlm nit darauls thin. Es it ouch giie
die kalten leut 31 evvoermen vnd die felichten 3 triichne. Hnd
bilft wiBalle pldung tev bfen feuchtihait.
Ougentrolt voem. i
@] *Dem von flugetrof? 3 lateim Eufralia genat.wirt 8 mal
fen bevait. IDag man d3 hraut i moft thiin fol /davaufy wirt dan
ougentrolt wem . P on geprauch (8lichs wems Blallen die ous
gen alle vynfaubzhait.ond werdent witerumb vliinge/ es wirt
ouch dazdurch dbie bmbdaiig 8 ouge vit gep:efte tes gelichts vo
allen menfchen bmgenome. In welichem alter oder wefen c8ob
fy von natur Fflegmatici o8 faif feyen . ¥an das hrautift baif
vnd truchen.vnd der geprauch difes wems bat on 3weyfel me
feinen gleich 3l nut3perhait des gelichts . IDes lind geseligen
glaubwirdig leut/die es an In felbg verfiicht habend. Dan alg
fy voz 6n augfpiegel mt mochted gefeben . habend [y darnach
on die fpiegel fubtil briefe gelefen.Ob aber der wem 3i uil Raxch
wete/lol man m mit fenchelwaller temperieren vndob eg nott
i1t ucher darzli thiin.
@7 XVem von Fllantkraut.

@7 Stlantwoem wirt allo gemacht .52 Tan fol neme alantvourtse
m latem enula campana genat die wol gevwoalchen vi getriich
net feyen/vii [y 30 ffucken fehneiden. IDai fol man fealchen moft
von der kaltern neme. vnd die wurtzen darin kochheen maime
keffel 08 neifvwoen bifen (o lang bis die rmde 8 vourt3efich von
% \nnern Rame (chélffen laffend/darnach fol man es fegbhe vnd
Die wurtlen dan bmwerffen . Vnd fo ¢sldw wirt Tnam vaf



mit moft gieffen vnd vergeren [affen / nbd alfo magt duouch
von dem faluayen thin/ IDifer vem ifE gelund (o b3 geader von
helte exftarzet it € bilfft ouch voider be fchmeztie tes magen
auf3 kaltervefach homende/voider den lchmert3e der pauft vnd
fiir Den halte biilten. €s lagt yyppocras der mailter d3 der alant
xoem den 302n vi traurtkait hm nem. den mud des magen fter?
che/die pault raimge.Vnb dic fiterFliiflikait die i den merenile
ourch den harm.ouch den frawen duzch iv hranckhbait aufitieb
Oucl) voem Tn de der alant Enula capana genat in latem drey
tag geftaden ift der lautert Das geficht vounderberlich.
@7 Daluayen wem

@7 Saluayen wem izt m manigexlay weify gemacht Etlich
heckent die faluayen etwaz{n Inamvalzim éth‘:t) ficoet My.ev
voerd ater gemacht wie er wdlle. alfo ©3 er mt exftdiet 08 vers
endert voerd.funder tey femer glithait teleib . So woirt fem ges
p:auch n aller gepzecblichhait tes 3anflailches bkewegiig vnd
fchmert3en te ¥ 3en vnd fuderlich suallen gedderten gelidern
wundetberlich erfunbden. er Rerchet die gelider die durch bife
fchleymige vi waillrige feuchtikait gefchwdchet vin ?ﬁhtﬂlﬁ
ket lind /als n b paralifis v de kapf.vi i1cb hon es Slucht an
vil [eiite/die hﬁpﬁfx fchmerte v fiicht b3 geaders hetted. die
find durch falblig. vn fperfniit3ug difes wems etwa gefiid wor
ten vnbd bdile ding lo 1n tem fall gefiden werdent.lind gewil3 vi
wuderter Der vem bilft ouch 3 B falleden fucht v voaulz in
tenfachen tes mage vnb 8 miiter wat es find adzig ftete.

(18 %&}p wem
@] XVem von ylop hat kraft 30 entledigen Juuersercvnd 2n
fich 3uziebe . man lol bavzii thiin fliBhole3 on Blicher wein ges
3impt o€ alten.er 1€ giit 3u b feuchren bilfEen vi 3u der fallens
den fucht/ bie dtreibt fein gepauch offt vnd am maiften anden
hinden Er truchnet vnd bailet ouch) diefeuchten fteet. ob fp ba
mit gewalchen wezdet als die lungen vnd die miiter. Srmach
die (fymm hlave. wan a3 keautift baify IDev wein 3impt ouch
ten waflerfichtigen,



@ XOem X alle fiivnemliche geliber Revchet vnd Tr gefunts
bait tebalt/wirt allo kevait 3¥Tan fol nemen weifl3 jmber.iti).lot
Cardamomu.). lott 3imetrmd am balb lot maftix.). griti. corian
der.i).lott vot volen am balb lott homg oder Jucher.).pfud vnd
am bittricl) oder valzlm vol giit3 wems . nd (Slicker vocm foll
alshklaret gemachet werden.

@] Xem der den gant3en

leyb (tercket.

em der den gatsen leib Revchet wirt allo gemacht. $3Tan
fo! nemen von cubeben negelim ymber wemberlm yedes. 1. it
o3 fol man fieden In.it).pfund tes béften wems. bis b3 der tait
tail eyngelied/vn fol ouch dar mit ficden laffen.vi.lot velen wal
fer wi 3ucher.Dauon fol man trimche des mozgers vud aybits
«Ati).lott ofl mmder Diles wems geprauch) [terchet das hirn vn
dienatlivlichen kraft.ev geftillet den halte fluf3 v5 8 nafen. Ev
3impt alle alten leuten . ex i giit witer diehurtaug txs aytcs
vnd geprechen des hertzen vnd wider alle fchmerten der gelis
ter.des mage kelte vnd diediterfliiflige feuchtrhait ., die durch
mangetlay regieiig deg leibs vlallen 1t $3evende. Esmache
rvechte bit3 vl [chaft bie fpeil3 geddvoet werden vii bamgt giit
pliit Er 1ft gut wid die pldwung des leibs vnd ouch woider ans
der valach ter muter. von helte oder ibriger feuchtikait Dav
durch die weypter von kmder 3uenpfabhen entbalten wertent
Crilt ouch niit3 wider die vnwillung wnd wider die riir vnd
witer alle vnddwung .Cr fferchet alle gaiftliche gelider . vnd
fem gepauch ift glit den gelunden vii ouch den fFetten vnd kal
ten kranckbaiten {n denen die oberfte gliter erkaltet v pauch
bafft worden find € i€ ouch am triackers tes lebens dnd wis

berterlich gezimpe er dem huften vnd Lem bertzen.

@1 eim der vo fenchel(@me gemacht wirt. {1t gut fir bie tis
chelm 8 ouge.erwecket die vynheufld) etlediget die walfer fucht



vnd bie aulletsikait/vas bab jch an kinden Sfiicht.vnd wir (H
erfunbden . es kompt engegen den giffeigen vnd bdfen feylen,
€s ilt git wider den biiften.vh die fachen det: liigen. ev mevet
die milch vii den natiielichen famen .50nd wah ter wein mit 8
fenbel wouvezen gemacht wirt.fobilft ev dev meven fiechtagen
vndbailet die krackbaiten der platem wafi ex ramiget diema
tev vii entlediget der fravoen krachbait.vhi 8 wem vo e Fench
elfamen gemache Streibt fiiderlich die vnwilliig vnd gefkillet
X feiten [chmeresi.er Bereibt die pldwiig. Rercht dieddwiig
Cr thiit auffdie dlchoypiig des milt3 vii tev lebeen . pndraims
get diefchmeresen dev gelider .
‘ FAMB wem

@7 X02m von Fmf3 gemacht.tilt auff die verlchoypung der Tn/
nern wege vn genge.et bebiit voz der grymeden lucht vnbd vor
terbldwoung vnd macht gevecht die bgwung. vnd mimpt bin
dte feuchten ropft3iig.feim geprauchift. d3 er funderlich den 13/
genden weybern ge3impt . wa durct offniig der fchwaif3lch
er-fubtiliig des plits vnd durch evwermiig meret er die milch
vnd macbet gerecht die willesgen milch vnd voan Jucker dars
3it getan voire/ fo vertreibt ex den [chmevtzen der meven/3i ge
prelten der nieven von 3 pldwung v de griely komende /bab
{ch ham bebendre art3ney funden. wafi geprauch vnd niellung
dit3 wems/ond latvoeri von dyadragant vnd dianify.HDan (v
machent ten fichtagen bald riivoen . vnd durc) rvaimgung tet
meven 3iehend [y auf3 das griel3.vnd difer wem mag mit oder
on fetivor gemacht werden,

uden tochlm wem.
@7 - e von Juden tdcklin/In latem allekengi genant IDae
it von “Potten apfelm/%0n man baimet [y 3 3eyten des wein/
lefends vnd ind vott als die kitllen voller kerner als die feyge
kerner vnnd ligen m rotten klugroten biilfen wvnbd findams giis
ten geichmacks mit am wemg bittre DTan mag fy das gants
Jartehaltenn, Jn Tven biilllen/das fy nit Faulent noch brive



noch blive werden.vnd fo man dbamit arbaiten wil/Sol man dee
felben ﬁffel fiinff o8 lechs ald mer neme vnd mit gitee wem 3ers
ftolTen feyben vnd trmchen.dag entlediget 31 hHand den harm .
woie bave er vhimdezt 11t . vnd 3eiibet aulz die fandigen materi
von denmeren vnd der platernm grofler megm ficheberlich d3
e8 mit der band mdcht aufgebept we:den vnd diles wem em’
figer geprauch bailet [Blichen fchmert3e . Bey memer 3eit ik
gewelen aim Cardinal/8n dzeyentage ham barm gebabt bett
v was gelchwollen v erbliet/das Eain andre avt3ney In belf
fen wolt. da it aul3 vat ams klamen art3at durch das tranch di
[es weins.der harm entlediget wol i am grofle mengin v3
Im gegagen.vnd der gt berr dav durch) gelid wozden,

_ gelm wein.,

€1" Negelm wem wizt allo / das man negelin jn ame (Acklm Tn
am vaf3 mit moft benck . IDer voem it yil truchner natyr ond
bat htaffl(?ﬁ entledigen suuersern 3u triichng vndan fich 3 3ie
ben/ viift giit Rir benalten keychenden fichtagen v fir den
alten faulenbiiten. ouch fiix die fallendfucht vh hurtien aurem
€ texcket die ddwung vnd macht wol gefchmacken autem
Qler 3ucher vnd fiilzholt3 benement {m fem triichne.

@1’ Bewlivtster wem wirt gemacht . Ffo d3 man die fpecerey
Tn amem facklin n da3 uaf3 da wem oder moft Tnnen ift hencke
fo wiet der gefcmack vnd nutsberkait.nach gefalt der gevorr/
t3e (y feyen halt oder warm dif3 odber das.

@1 0ein Rie den biilte vn bailve vh das keychenift alfo/ IDas
die keafft von enis . fenchel vir i3 bolt3/Tn wem gelallen voer
%/ alfo bastes filzholt3 3wifaltig gegen dem adezn fey / d3fol
man (tet3 trinchen wan esift baimlich vnd ficher.

@1 A wolgefchmack vem.3i 3ierde 8 awe der da weilf3 fub
til o1 wolgeﬁfat machet.wirt a!lso gemacht $DTan fol von ymbry



wnd simetrimbden m woemn thiin vnd Siichs dan als H3 volenwoal
fer aul3pzenen/ es ift ouch giit wiB alle halte oplexion vi fucht
vnd am maiften fife d3 paralilig da3ift am fucht der gelider.

€7’ 3 voein 2em man woeli man will / ainen yeden gefchmach

ten mag welberlay man gernbat. nd esiff am bofliche
ach FTmmaiften gepilrlich den beran die fich erzaigen wéllen.
Qs ob 'y vounderter vii mancherlay wembaben . v it ouch
gut 3u nutsberhait macherlay aet3ney / nach heafe er ding fo
dareyn getan voerde, vnd diefach hures it vii 8 malfen Man
fol kreiiter oder fpecerey / ¥elich man will am tag vnnd am
nacht Tn gepzenten wem legen. baz die kraft s felbendings
m ben geprenten wem vleibt werde. o wirt da die $fichung
vnd gelchmack/der felbg gewiive3 oder hreiiter 307 von difem
geprenten wem fol man am wemg i den wem fo man jn tem
chen wil thiln /fo gevopnnet er wem die verflichung ynd ge
fchmach 8 felbe matevi.

€T - Deraller Ebleft wemn der den plitfluls Sftellet. vnd ten
magen ftexchet der wirt von kiittmen faft von lauterm wem
vhd vofen wafler ams alg vil als tes andbern gemacht.

it yem.
@7 Y0ermiit veem / wie wol er an dem verfiichen herteloift ee
toch groflee hedfe im den fachen der mefchen die der complexion
¥lelancolia genannt find /Er wirt allo gemacht das man
griinen oter diirren wermiit in weim henchen fol. slter noch am
anders vnd teflers it 38 mevchen. b3 man nem Frifch) oder diive
woermiit/ V'nd bas im am f3cklin oder ander gefcbive thil Hnd
ton voeim warm oder kalt . IDar durch leyhe . fo offt vnd dich
bis er Zen gefchmack vub hrafft dauon enpfacht nbd man fol
3ucher vnnd bonig als fich ge3ympt daveyn thin . Vimd
das ift tev befler wege wann die krafft wirt durch den we
ge bag beraufj gesogen. Der wem it gt fir die gewaid



Uit gt e bie waibwiivm vnd Fiiv die fehleymigen materi. die
m tev hilin des leiba vnbd an bhaimlichen Retten Stozgen ligend
Crentlediget Sffnet.vnd S3evet .ex bat darsd krafft vi aigen
fehafft 3ufcerchen. Er it giit witer b2 Flulz deg magen filr vers
[choypug 8 milt3 vii dov lebean vnd Fix die gelfucht . Erilk niit3
‘wan ams fem fyi Sleufet / ond widerbzmgt die Blornen fprach
Cr bilffe v giffe vnd giftliche helte Bem geprauch latitert
das gelicht / dem magen vnd 8 lebern kopt ex 36 bilff / entledis
get %en barm/er vamigt der fravwe kranchbait/ Er entlefet die
groten feuchtikait v5 dem pauch/er vorderfteet allem giffe / vit
ob s wems dampf durchaimen trachter i dieozn gelaflen
witdt.dag hilfft der vngebdriig/wai am wund daraul; gewa
fchen wirt/lo wechfet kam fiftel noch b3 Flaifeh darin,/ Er bai
let die kvat3igen baut . Vnd fo man fem genoffen bat amftails
vozee amer auff b3 m3ve fet3en wil, fo blfe er Rir vnwilliig vi
Rot3iig . € ift ouch gefund 34 3eiten der peftilents vnd $voands
lug tev ftett.vi baimfiichug der Rracken. woan et laffet mt fcha
den bemgen den dgifeen lufft . Es lind ouch etlich die Tn3ii als
ler 3eit s glents prauched vnd fprecbend taz (y kam krarck’
bait fiixcbten . ba3 gant3 (ar/ er baimgt kblaff/die gelchwulf®
fchmertzen vii flichten ter gelider bailet er.Inden balfy gegols
fen w1 darinn gegozgelt bilfft wider die gefchvoull® der 3ugen.
Er hilffe 31 vil andezn Richten. Vi als Dlacrobi fagt/ It vor
3eiten b3 lob bifes hrautes erwalche. bas man 3u ame fig3aiche
tem 8 /der vorderit hertzoq vnd O eiig was/von femem [affe
3u teincke gab fo man (freit€ wol ynd gloubte bas er darduach
folt enpfaben figvnd bail .

@] Gewallerter wem.

@I’ - Bewillerter wem . SR valt gefund/Jch bon amen
Hrt3at von grofler hunfé kennet tee Raimen gndern wein
tranck. R it ouch hain teffrer Fir kranck leut. ¥amn es
wirt aim hrefftigung vynd vermilchung aufl3 weim ynd waller



IDan eg wirt / der bampt vnd wictung des wems buech dbag
waller bingenomen . €8 wirt ouch die helte vnd feuchte s
wallers dburch die trlichne vi werme des wems naturlich Yen
dert .3Ond voirt die voerme vnd trlichne bes wems . dee kelte
vi feiichte des wallers 3ugelaflen/ il a3 es am Ymengte vt
temperierte fach wirt . Das waller fol aber von amem giiten
Feilchen betinen komen. &nb der wem fol vor / ee da3 er 3u dem
tilch getragen woirt gemikhet werden . Dan etlich berzn vi
Dielaten. lafTen erft das waller In den wein gieflen (o (y trimck
en wdllent . dauon kompt betriipnufz bldwug vnd miffbamﬁg
s magen.vnd dievelach 8 milzddwug it die / als die wider/
wertihait des getrancks wem vnd wallers i Fllo mag ouch
nit ain ambellige d8voung gelcheben .So aber die aigenichaff
ten wems vnd wallers. die vo2 witerwertig vwarn.3u dev tai’
lung gegent3et vnd vmilched lind/wan yetzo ift b3 waller vo
dem wem gelitten . Vnd Infemer helte vnbd feiichte oucl) ter
wein {nfemer bit3vnd triickne milter vnbd [afliger wnd am v/
mengte fach/der dSwung durchdie vgleichung mer gelchicke
voozden/Ond difen vnderlchaid ficht man klarlich.Dan o da3
woaffer Tn den wein Pmilchet wivt.fo ficht man offenlich mn dem
glaf3 die kewoegiig 3wifchen Tnen.vii bie auflteigug tes wems
vnbd abfteigung tes wallers als 3way widberwertige ding die
mit amader (Rreitend sufamen gemilchet werde. glber fo es am
weyl gefteet lo hdzt auff vnd ruet die Pmilchung. Daii fo ift es

eyt 3u trmchen.

Mach tem Fmanfang.Von EfMic) 3u machen gelautet hat
%o will §eb hie nach ettwas dauon fagen . Darumb i1t 34
merchen . das mancberlay gefchlecht tes Eflichs lind . Vnd
Tn manicherlay weyle agema-:bt werdent . @ Jtem man foll
nemen amen Efich kuig balb vol alts wems vnnd den an
dic Sunnen odet 3t amem Ffevivor fet3en . Das ex tes bag ers
warme big bas er Eflichen wirdt. ‘Qtﬂ'ﬂ oder man foll
nemen aim hriig da voz effich Tnnen gewelen fey vi dags ex noch



bauon fchmeck /den fol man am exften mit wein Flillen bis 3% bat
kem tail vit m vool vermache vi darrach In amen keffel vol ficz
teng wallers werffen. vn ettwie lang alfo dar i lieben lafTen
So voirt e wem i ellich . @7 Jtem man fol ame raimen bafen
mit voem Rille bis subalbe tail 0 dariiter. Vitaine fauren riigy
gmenbefel ams ays oter fauft gro'"? (nain [eymn tiich verpus
%en paveyn thiin v es allo 3u tem feviv fet3en 53 es wol erway
me/fo vwirt es effich.o8 ma nem plech vo (tabel wool gefelivwret
vn lefch [y am eeften drey mal Tn glitemeflicly ab. IDarnach lol
sman die felben urlecb tebalten . Vi woan man fchnellklich efTich
machen wél aufz yoem. So ol man die felben plech bitzigen vn
fo Iy bail3 werdent.die m voem lelche fo wirt es 3uband cffich

@7 - Jtemman fol neme wein vi den Tnamem vame bafen otee
keffel fieden vi verlchaumen . Darnach m dem hafen wol yers
machet.drey tag vnder dasertrich graben vi nach) preyen ta
gen berauly nemen vin wider lieden laflen fo wirt es effich-

@7 Jtemman lol nemen wemkerner vnd vil abitz von aulyges
truckten trauben . vnfol die vool triicknen . vnd 'y darnach) 3u
puluer ftollen vi mit de beften eflich vermilchen IDarnach vas
felb puluer an der Sunen triichne v das alfo 3u dreymal thiin
Nach dem fol man da3 puluer behalten/vit voan man bald effich
baben wodl ol man am wemg vo difem puluer in xoem thiin. fo
wirt es 3iiband eflich des gleich mag man ouch thyiin mit weim
ftam fo hat man bald effich.

@7 Zvi mercken b3 Tn allen gefcblechten des effichs 30 tebaltiig

femer krafft.vaft nit3il . Jdm grofler 3apf von weypllen wey

den 3u bedechung des fpunds.Ce lol ouch lang fem. toch das ev

2en bodem mit riive. &Dann difes holtz baut amen Eflich fauren

fcbmack . 3nd von femem febmack bat g lunderliche heafft
tebalten ynb 3l meren dieeflich favve.



@7 Jtem EMich vonbier. wiet alfo vaft Rarck gemacht. Daz
man neme. iDeg erften vii bdften maleies. vi es bey tem fews
alfo warm mache. dbas man es haum In dev band balten miig.
Darnach) ol man etwiewl Felichter haffen vo altem bier bar 3i
milchen. die mached b3 biexmalt3 gere vii Pheret eg (n Effich
vii ob ban 8 effich 3iihad mit Rarck gnilg were/fol ma holt3 von
weil (€ veyde dazem thiin fo hebt ez bald an kzefftig 31 wezde
@] o ouch bie voz Pon dem bier iitebalten meldoung gefche
ben ift.3Dil man dan das/das bier lag teleib.Sol man nemen m
tem Summer uil ebey von wait3en . die Imd lind Vn die bey
der fuinen bit3 triicken . IDarnach fullent Y umb Bane MDTich/
ela tag Tn am ram lauter bier ual3 getan vnd dag bier dariiber
gegollen vwerden/So bleibt daz biev [ang - V' (0 man von dem
bier trinckt. ol man dbas ualy mit giitem rainem bier woider fiils
len.Vndachtbaben das dieeber nit heraul3 geen . Ouch das
am bier mt an3icken oder effichhen werde/lol man ebey dareyn
tbiin. Ettlich Roffend it wan vnd bencked es In das ualz.def3#
gleych thund 'y von lortern :%¢.
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=@ | HE Liber de Vinis or Book of Wines by Arnald of Villanova, the

S| first printed book on the subject, is a fascinating heritage of the

‘9197 Middle Ages, a combination of shrewd insights and super-

e stitious beliefs. Originally written in Latin between 1309 and

4| 1311 and dealing with medicinal wines, the work was printed

) t,. in 1478 in vernacular German. This book, translated by Dr.

. d 4| Sigerist, now appears for the first time in English. The extreme

rarity nf the Editio Princeps (the census reveals only one copy in this country—in the

Huntington Library), makes the availability of this facsimile edition all the more
desirable.

The Book of Wines was essentially a handbook for the public, giving wine pre-
scriptions for different diseases and ailments of the human body (and mind). As
one goes through these spirituous recipes, compact of what is at once sensible and
bizarre, it becomes clear that in Arnald’s mind there were few diseases that could
not be cured by the use of the right wine. For example:

WorMwoop WINE

The wine is good for the intestines. It is good for intestinal worms and for mucous
matters which are bidden in the cavity of the belly and in secret parts. It drives out,
opens and conswmes. In addition it bas the power and virtue to strengthen. It is good
Sor the flux from the stomach, for congestion of the spleen and liver, and for jaundice.
It is useful when somebody loses bis wits, and it brings back the lost speech. It belps
against poisoning and against poisonous cold. When used, it purifies the vision, belps
the stomach and the liver, drives out the urine and purges the women's ailment. It
drives out the crude bumour from the belly, resists all poison, and when the vapor of
the wine is let into the ears through a funnel, it belps deafness. When a wound is
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washed with it, no fistula or bad flesh grows in it. It cures the scabious skin. And if

one bas drunk some of it before a sea voyage, it belps for nausea and vomiting . . |
Or,
To BEauTiFy WOMEN

A tasty wine which gives a white, subtle and pleasant complexion is made thus:
Put ginger and cinnamon bark into wine and distill it like rose water. It is also good

for all cold complexions and ailments and particularly for paralysis which is an ail-
ment of the limbs.

SZS][RNALD OF VILLANOVA (1235/1312) was one of the greatest
i S 4| and, at the same time, one of the most mysterious medical men
1 of his time. His great reputation as a physician brought him
7| such patients as Peter III of Aragon, Frederick III of Sicily,

'1 \ || Pope Boniface VIII, and Pope Clement V. It was Arnald
1 who introduced brandy into the materia medica, and as an
BUSIARANA S| advocate of the mixture of certain spirits can be A
been the inventor of the modern cocktail. Outstanding among his many medical
writings are the General Rules for the Cure of Diseases, a Compendium of Practical
Medicine, and the Commentary on the Regimen Sanitatis.

But besides his medical activities, Arnald displayed great interest in the occult
sciences of alchemy and astrology, and was constantly involved in philosophical
battles with the orthodox theologians of his day. These disputes might have re-
sulted in dire consequences for Arnald but for his medical aid to the church leaders
of the time.

Dr. Sigerist, the most important medical historian of our day, has not only
translated this work, but has also contributed an authoritative historical essay in
which he traces the life and work of Arnald and discusses critically the contents

of the Book of Wines.

HIS BOOK has been handsomely produced by A. Colish, one of America’s

leading bookmakers. The text is set in the elegant Poliphilus [roman] and
Blado [italic]. Printed on an all rag, ivory tinted paper and bound in a burgundy
cloth with gold stamping. Frontispiece in gravure. Facsimile of original 30 pages
reproduced in offset. Limited to three hundred and fifty copies. Price $10.
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