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HE confroversy that had arisen with reference to Sherr
induced me in the autumn of last year to spend severa
months in thoso disivicts of the South of Spain whence ou
supply of this popular wine is derived, in order to ascertain th
truth on the spot. During my sejourn T not only witnessed th
vintaging of Sherry in many Jevez and San lwcar vineyards
but visited both vineyards and bodegas in the remainder o
the exiemsive Sherry region; and while T profited Dy the
facilitios freely afforded to me wherever 1 went, I was especially
carcful not to bimit my investigations merely to suck matters
as the growers and shippers of Sherry sought to commend to
ny attention. The result of what I saw and learncd s
published at the time in the eolumns of a well-known evening

newspaper, and is now offered to the public in a reviged and
extended form.

Poris, October, 1876,
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FACTS ABOUT SHERRY.

I—Tre Vinragive oF MANZARILLA.

To Jerer by Way of Gibraltar—Shakspeare’s Panegyric of Sherry—On Doard
the P. und O. Bteamer “Austealia”—The Sherry Cpital nnd its Sue-
rounding Vineyards—Ereursion to San Luncav de Baranedn—Me, R,
Daviess Vinegard of Turre Breva—The Vintage there—-Tronding aud
Piesging the Grapes by Night—Vintagers ab Supper.

Ix visiting the south of Spain in the early autumn no ronge iy
comparable to the Gilwaltar one, which cualles the tonvist to
avail himself of the admivable acconunodation provided by the
Peninsular and Oriental line of steamcrs. TLess than five days
on the open sea on board a floating lotel 13 immmeasurobly pre.
ferable to threc or four days and nights in a stuffy railway
carriago.  In the former we find most of tho comforts we have
been habituated to on shore, and, what is of equal if not greater
importance, one has not only complete confidenes in the qualitics
of the ship, but in the nautical skill of ite officars, all of whom pass
a striet examination. The high pay, morcover, tempts into the
service individualg of good social standing, so that the oficers of
the P, and 0. have one and all the conrteons manners of gentle-
men. People on board get rapidly aequainted, which adds
materially to the pleasure of the passage. The ice is brolien the
first afternoon, and before the second szunset flirtations aro
already in full swing, so that wammas, on the whole, have
rather an anxious time of it guarding their daughters from the
attaclie of ¢ detrimentals”—subalterns about joiving their regi-
ments in India, or young fellows secking their fortunes in
Australia, to say nothing of trim-whiskered curates who, foregoing
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such pomps and vanities as rinking, eroquet, and kettledroms,
arc bent on converting the aboriginal heathen. The Cassandra-
like warnings anent * Biscay's troubled waters” are likely to
yprove so many chimeras at this scason of the year, and if only
the same delightfal weather Is cncountered as we duckily metl
with during the latler half of our passage, ““so duleet, delicious,
and dreamy” will esistence scem to the touriet, that he will quit
the ship, as we left the “ Australia’ and her courteous com-
mander, Captain Murray, with real vegret. From Gibraltar it is
cnly a few hours' sail to Cadiz, which rises in white-robed beauty
out of tho turquoise sea, while from Cadiz it is scarcely a fow
hours' rail to Jeres, the very heart of the sherry distriet, where
from one year's end to another it is the habit to talk, think,
and dreara of lithle else besides wine, kuown in the mystical
phraseclogy of the bodega as fino, palma, pulo, cortado, raya,
redondo, aboeado, or hasto.

Jerex enjoys the renown of having given its name to a wine
which {or upwards of thrce centuries has been famous with
Englishinen, and is more or less celehrated all over the world.
From Jerex (pronownced Herez) the transition to the sherris of
the old English dramatists is obvious enough, and notably to the
# excellent sherris ™ of Shakspeare, whose pancgyric of a potation
which, as he puts it, dries up all the foolish, dull, and eruddy
vapours environing the brain, illumineth the face, and impels ihe
heart to deads of eourage, will live as long as there are vineyards
on the carth, The most vemarkable features of the Andalusian
fronticy town are its vast hodegas, or wine-stores, girding it
round like & rampart, its curious antinue churehes and its Moriseo
alefizar—half palace, balf fortress—the residence of its former
Moorish rulers. Iis people ar: courteous—its sefiaritas types of
southern pelife grace and beauty. The town, too, lias about it
an unmistakable air of prosperous gentility ; it is a model of
cleanliness; and the dazzling whiteness of the honses, and the
omerald brightness of their mouldings, rejas, and balconics, with
the cool innor courts of the handsomcer dwellings, set off with
tropical plants and plashing fountains, combine, with the more or




The Vintaging of Manzanilla. 13

less gay and picturesque eostumes of the common people, to give
to the great sherry metropolis & cheerful and pleusing aspect,
Tts broader strects are planled with acacias or orange.trocs,
while its meny litle plazas, rendered gay with floral pacterres,
ornawented by stalely palms, or bordered by umbrageoug foliage,
iuvite to the afterncon lounge or evening prowenade,

The market-places of Jerez offer n sevies of Lright pictures,
which any artist with an eye for grouping and for Lrillinut
contrasts of colour would delight in transferving to his skoteh.
book ; while in the narrow winding thoroughiares of the more
retired quarters of the town we coustantly come upon Ittle
seenes of manners, in which paortly shovel-Latted curus, stately
sefioras, and bright-cyed seiioritas play a promincnt part, and
which scemn to relegate one for the fime being to the region of
comedy and opera, For distraction the Jerczauos have, besides the
customary carnival and spring aml autumn fairs, their horse.races
and ball-fights, their teatro, eireo, and acouple of casinos, together
with o roulette-table, al which o couple of graudevs of this poor
degencrate Spain act nightly as eroupicrs, handling the ke
with the same secming pride ag their ancestors of old wiclded
lance and sword,

Vineyards encompnss Jerez on all eides. Those scattered
over the plain in the jmmediate vieinity of the town, move par-
ticularly oo the north and north-cast {the soil of which is vither
sand or sand and clay impregnated with oxide of iron combined,
and known as barro.arenoso), yield wine ordinarily of little
vepute; whercns the morc distaut plantotions, covering the
chalky slopes and ridges of the ouflying amphithentre of bills,
the compact white yoil of which iy termed albariza, prodnce wines
of the very bighest character, and developing remariable variety
of flavour.  Wine of un intermediate yet coarse ¢uality comes
from the vineyards of the lower slopes and valleys, the soil af
which is dark carth, and goes under the nanie of bHugeo.

Tn one corner of the sberry district proper is the little town
of San Tncar de Barrameda, dating back to the dim traditional
ages, aml commanding the mouih of the Guadalquivir, which,

B
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judging by its flat monotonous banks hereabouts, scarcely merits
the owery praise bestowed upon it by the poets of all ages and
nations, All the finer qualities of the pale, delicate, dry, tonical-
tasting wioc known ag manzanilla, which we first came to hear
of in England throungh Dr. Gorman’s evidence befure the Wine
Dauties Committee, and Mr. Richard Ford's Handbook for Spain,
come from the neighbourhooed of San Tauear, where the vintage
commences & fortnight earlier than at Jerez. Hither, therefore,
T ied the day following my arrival, after first retracing my steps
to Puerto de Santa Maria (Port 8t. Mary), which hasg its own vine.
yards and vast bodeges, and whence about a quarter of the sherry
annually sent to England iz shipped.

From Porto de Santa Maria one drove over to San Luear
in the eonventional carretela, an antique style of vahicle, hung
well upon it¢ springs, but requiring four horses, with their
customary ragged trappings and jingling bells, to drag it over the
villainous pavements of the sleep streets, and along the furrowed,
gandy couniry roads, After passing some pleasant suburban
gardene, with their tall flowering aloes and large-leaved trapical
plonts, we were soou among the few vineyards skirting the town,
and, erossing a sandy heath studded with pines, emerged into the
open country. A faint, ruddy-streaked purply haze of hills,
indicating the finer Jeres vineyards, rose up on onr vight hand,
while our rond lay through fields of stubble eaten close down to
the roots by browsing herds, or by brood marves turned out to
feed after their task of threshing the lately-garnered corn had
ended. We passed occasional huge-whecled bullock-carts
carrying empty wine-butts fo San Lucar, aud eolitery pannier-
laden mules and donkeys; sighted ragged peasants tending
thickly-fleeced sheep, or lazily watching herde of swine hattening
upon the skins of newly-trodden grapes, or drawing water from
ancient woyside wella ; ocensionally startled au errant partridge
or scattered a flock of staid-looking turkeys. The broad tracts
-of arable land,shounded by low hills, with some white farmhouse
commonly erowning their summits, soon began to be intersected
by patches of vineyards whick, shut off by dusty hedges of
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prickly pear, broken here npnd there Dy a dilapidated gatewny,
eventually lined both sides of the road. A dark pine-grove rose
on our lefl hand, aud before us the white houses and bodegas of
San Lucar, with their low-pitched roofs dominated by half-a-dozen
church towers, spread themselves out in the widst of orange-
trecs, while the solid square kecp of the Moorish castle frownen
down disdainfully upon all. Beyond, the turquoise-ltinted Gua-
dalquivir flowed placidly on to the sea.

Troeps of mules laden with panniors of dust-covered grapes,
and oceasionally carrying a conple of blue-shirted, evimson-
sashed, bulking mulateros as well---for in this oppressive heat
every heggar who gets the chanec vides on horseback:--are pro-
ceeding, euveloped in clouds of sand, to the diffvrent press-
houses in the town; and as our vehicle rumbles along the
irregularly-paved streets, bordered by the whitest of houses with
the Lrightest of green shutters and balconies, wo encounter files
of donkeys carrying kegs and jars of water to thiraty souls swel.
tering in the surrounding vineyards. Heaps of grape-stalks, on
which tawny-tinted, scantily.draped young nrchins are sprawling,
lic ptled up in front of many an open gateway, through which
glimpses are caught of casks and serew-presses, wooden shovels
and pilchers, aud capacious ‘troughs in which the grapes are
trodden to a steady clockwork movement that would delight, if it
did not absolutely frenzy, a Prussian drill-sergeant.

The most cxtensive vineyards at 8t. Lucar are those of Torre
* Breva, the property of the Duc de Montpensicr, but now rented
by un Englishman, Mr, B. Davics, one of the large Jerez wine-
shippers, They are distant a long leaguo {from the town, aund a
drive bordered by fir-trecs econduets through the plantations of
vines to the house, distinguished by a tall square tower at one
end. Here are no less than 320 acres of vioes, not more ihan
200 of which, however, are benring at present. Dotding the
vineyards are groups of white outbuildings, and starting up in
various divections arve little huts of esparto, pervehed upon
four poles, and to which access is obtained by aid of a short
Iadder. These are 80 many look-out places for the haif-dozen
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guards, who, armed with old-fashioncd Moorish firelocks, are
employed to watch the vineyards from the commencement of
July nntil the vintage is over, and are after the same fashion as
corresponding structures encountered throughout the Midoe,

Upwards of 200 men were occupied with the vintage at Torre
Breva,  Advoeales of women's rights will regret to hear that the
Iabours of the softer sex are altogether dispensed with in the
vineyarde of the South of Spain. The men are broken up into
gungs of ten, each with its separatc capataz, and they cortainly
scemed to work with & will in a heal that rendered movement of
any kind little short of heroic. They were w sturdy-losking,
pictureaque, raggedy lot, in bread svmbreros, shirl-sleeves or
linen jackets, and the inevitable scarlet or erimson sash wound
tightly round their waisty., Numbers of them came as far as
sixfy miles for a sixteem or scventeen days' hire, at 8 reals,
or 204d., & day, with onjons for their soup, and a nightly shake-
down on an estera in the casa de la gente of the vineyard. Some
few dexterously plucked the bunches (the sire and weight of
many of which need Lo be seen to b eredited) with their fingers,
but the majority used a small bowie-knife—the Jower class
Bpaniard’s habitual eompanion and weapon of offence and
defence—to dotach the grapes.  When the baskets, or the square
wooden hoxes known as tinctas, each holding abowd an arroba
of grapes, weighing 25lb., were filled, the pickers hoisted
them on ibeir heads ox shoulders, on which a small round
straw koot waz fixed for the purpose, and warched off in
Indian file to the mearest almijar. Here the bunches were
apread out in the sun to dry on eireular mats of esparto, thus to
remain for from one to three days, while all Blighted fruit was
thrown aside for conversion into either spirit or vinegar,

The sun by this time bad well-nigh set, and preparations
were made for pressing the grapes throughout the night, when,
with a cooler temperature prevailing, there would be much
loss ehanee of precipitaling the fermentation of the oust.
This pressing commenced between seven and oight o’clock, and
wag accomplished in a detached building under a low $iled roof,
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but entirely open in front. Passing through the gateway, anl
stumbling in the dim light afforded by an occasional lamp fixed
against the wall, over & rudely-paved courtyard, we found our-
selves beside a row of large, stout wooden {roughs, some 10 feet
square and a couplo of feet deep, raised about 3 feet from the
ground, and known in the vernacular of the vineyards as lagares.
Tha bottome of these receptacles were already sbrewm with
grapes lightly sprinkled over with yeso (gypsum), whicl, if
apread over ihe whole of the Lunches, would not have Leen
greatly in excess of the amount of dust ordinarily gathered Ly a
similar quantity of grapes conveyed in open baskets on the backs
of mules fram the vineyards to the pressing-places in the towns.
At Parre Breva the sixty or more arrobas of grapes (1,5001bs.)
required to makeench butt of winewore having from 2lbs.to 41bs, of
yeso sprinkled over them, or about halfthe quantity whichwwould be
used in 8 meist season. [ was assuved thatf at last year's vintage
here not a single ounce of yeso was employed in the manufacture
of upwards of 700 butis of wine. Of the sapposed virtues and
drawbacks of ihis enployment of gypsum I shall speak by-and-by.

Rising perpopdicularly in the centrc of each of the four
lagures t¢ a height of sbout suven feet is a tolerably powerful
serew, which is only brought into reguisition after the grapes
have been thoroughly trodden. A couple of swarthy bare-legged
pisadores leap into each lagar and commence spreading out the
bunches with wooden shovels ; and aoon the whole cight of the,
in their short drawers, blue-striped shirts, littlo caps, ved sashes,

and hoh-ngiled shoes, are dancing a more or less lively measure, '

aukle-deep iu newly-croshed grapes,  They dance in conples, one

on each side of the screw, performing eortain rapid pondubim-like -

myvements which ure supposed to have the virtue of expressing
the juice more sulisfactorily from the fruit than can be accom-
plished by mrere mechanical means. Their salfatory evolutions
ended, the trodden grapes are heaped wp on onc side and well
patted about with the shovel, like so much newly-mixed mortar.
This causes the exprossed juice te flow out in a dingy brown
turgid stream through the spout fixed in front of the lagar into
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a metal straiver, and thence into the vat placed bencath to
receive it.  Fresh grapes are now spread over the bottorn of the
lagar, and, after being duly danced upon, are shovelled on one
gide ; and this kind of thing goes on until sufficient trodden
murk hag been accumulated to make what is called the pile,

The pisadores now retire in favour of the tiradores, or
presscrs, who, springing into the lagares, collect all the trodden
grapes together and skilfully build them, by the aid of wonden
shovels and that readier implement the hand, in « compact mass
eround the screw, just as an expert plasterer would build up &
cireular column of compo, The form taken hy this in the first
instance, owing to the weight of the murk, is necessarily conical,
consequently the base has to be neatlly tmmmed and the
detached fragments built round the upper part of the column
until this attaing a height of some 5 fi. When perfected it is
bound round with a long band of esparte, about 4 in, wide, framx
base to summit, and a flat wooden glab being placed on the top,
with the nut of the serow inrmediately above it, the handles of
the serew arc yapidly turned, causing the juico to ¢zude between
the interstices of ibe csparto. Tor the first few minutes the
labour is light emough. Presently, howover, it hecomes severe,
and, although the pressers strain with all their might, they can
only succeed in turning the nut by a sories of successive jerks
which necessitate the binding of their hands to the handle, for
fear, when exerting their utmost strength, they should lose their
bold of it, together with their footing on the slippery floor of the
lagar, and 8o come to perious grief.

This treading 'and pressing of grapes goes on nightly for
fourteen hours, with occasional intervals for refreshment, until
the end of the vintage, lasting altogether for sixteen days. The
pisadores are paid at the rato of 5 reals, about 1s., the fifty
baskets, or arrobas, of grapes, enshimg them fo earm abont
80 renly, or upwards of 8s., each per night. The tiradores receive
27 reals, or 3s. 6d., cach for their night’s work. Wine is freely
given to them fo encourage them to put forth all their strength,
go as to get through the pressing of the grapes as speedily as
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possible.  During & long night they commonly press at Torre
Treva as many as sixty carretadas or cart-loads of grapes, which
would ordinartly yield sixty butts of moste, but on the occasion
of our visit, through the excessive dryness of the season, gave
nitich less than fifty,

After the stalks have been roughly stripped from the pressed
grapes the skins arc subjected to hydranlic pressure, but the
musk yielded by this means is invariably fermented by itself, and
then commonly distilled into spirit, so great is the dvead which
the coseehoro of sherry has of tannin in his wine, although he
knows it will impart keeping power, and that its harsh flavour
passes off with time. Spirit is also distilled divect from the
refuse grape.skins, which finally serve for manure, The must
yielded Ly the first pressuve of the grapes is poured through
metal stralners into ordinary budts, ond al Torre Breva these
are forwarded by bullock-carts to San Lucar, where a municipal
tax of o dollar and o Lkall is levicd on ench.  On their arrival at
the bodega the contents, although fermentation may by this time
have set iu, are, in wecordance with the prevailing Sun Tucar
practico, at once transferred to obher receptaeles, the must of
perhaps a dozen butts heing divided equally among the same
nnmber of fresh casks.

Belore returning to San Lucar we took & peep at the vintagers
supping in the casa de la gente, 4 long, low, narrow, dimly-
lighted apartment, with a tiled floor, and a couple of huge bell-
shaped depending chimmeys, dividing it as it were into three.
This is at once the refectory and dormitory for some 120 outb of
the 214 hands engaged im the vintage. Runged at equal dis.
tances down the centre of the aparbment were a nnmber of low
tables, just sufficiently large to support a huge smoking buwl of
bread and enion porridge of the circumference of a small sponging
bath. Seated around each of these tables, with their eyes
intently fixed on the steaming howl, were seven ravenous men,
who, quick as thought, plunged the wooden spoons with which
they were armed fivst into the smoking porridge and uext into
Lhoiv distended jaws, taking special care never to make a
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false movement, and always to pile up their spoons as full as
possible, until the once overflowing bowl was ulterly void. The
vintagers at Torre Breve managed to get through 3601bs. of
bread daily, which had to be fetched from San Tarcar, besides
6lbs. or 7lbs. of prapes per head, eguivalent in the whole to
upwards of twelve butts of mosto. As, unlike Brillat-Savarin,
they took their wine in the form of pills, none other was allowed
them, and ag ocuion soup is not particularly provocative of
garrality, the meal passed off in comparative silence. Appetite
appeased, the mep puffed away at their cigarettvs, and then
proceeded to unroll the estoras hanging on their respective pegs
and stretch themselves full length upon them, soon to be over-
come by sleep, which-—with the thermowmeter at 90°—wrapped
them round about, as their compatriot Sancho Panza bag it, like
& warm cloak,
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II.—Tux Boprecas oF San Tucar DE BARRAMEDA.

Winc-wakivng at Ssu Luear-—The Wiue Bodega of the South of Spain—Sedon
Iidalgo's Wines and Vincyards—Mauzuuille Soleras—Mode of Rearing
the Wine—The Manzanilla Grape—Gipsy Coneert at San Lucar,

Eaving seen manzanilla made in the vineyard I was anxicns
te ascertain whether any different mode of vinifieation was
Practised in the town, and, with that view, visited soveral of the
Pressing-houses in San Lucar de Barrameda, where, judging
frem the coustant procession of mules with baskets of grapes
frotu the surrounding vineyards which day after day tlreaded
the unrrow streets, a considerable quantity of wine was evidently
Leing made.  These mules are generally encunbered in regular
Spanish fashion with more or less useless trappings, and if the
whole of them are not adorned with bells the leading mule of the
tisun will ceortainly Le furnished with these jingling appendages.
Not unfrequenlly, too, their lanks will be fantastically branded
over with rude arabesques, indicative of their past or present
gipsy uwoership, and all of them will be duly muzzled with bands
of esparto to check the poor brutes’ well-known propensity for
ripened grapes.

After being kept awalee all night by the mosquitoes, which,
as a rule, are, prompt in acclimatising strangers, who discover to
their cost the so-called mosquito-curlaing to be a delusion, a
mockery, and a soare, I sturted on my expedition shortly after
the sun had risen, but that irrepressible luminsry was already
darting his flerce rays down the narrow side streets of San Lucar,
rendering sweltering pedestriana like myself eovetons of the littla
band of shadow to Lbe found en the so-called shady stde of the
way. I was glad enough to dive into the eoof comrtyard indi-
cated by my guide, where the pressing of grapes was going on
under o low, slanting roof, supported on open arches, judiciously
provided with large movable blinds of esparto to keep out the
sun, and faced Ly o couple of shady ucacins, which rose up
majustically beside an cld-fashioned well,  As the mules ambled
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in with their panniers of grapes the Iatter were at once thrawn
into tubs or the neighbouring lagares, and then came the dancing
upon them, followed by the building up of the pile and the
straining away at the serew, preeisely as af Torre Breva, exeept-
ing that the combined opecratious were performed by the same
perrons instend of by two distinet sets of men. Close by the
measoring out of the expressed juice from the grapes was being
accomplished by the aid of a metal measure perforated af the
upper part to allow the must flowing throngh when it reached
be point indicating balf an arrcha, with the view of ascertaining
the amount of mosto yielded by grapes purchascd from different
vineyard proprietors, and who were to bu paid at the rate of
80 reals, or Gg. 3d,, per arroba—that is, a trifle over 94 gallons
of must, Wken the vintage is prolific the price falls to 20 reals,
just as it rises in years of scarcity like 1833, the epoch of the
oidium, when manzanitla mosto commanded 100 reals the arroba,
or about 8a. the gallon,

After visiting several pressing-houses we went over half o
scors of the prineipal bodepas at San Lucar, including those of
Befiores 1Tidalgo, Murin, Marques, und Rodriguez, and Seitoras
Mergelina, de Otajola, and Maujorr. The wine bedega in the south
of Bpain is not 2 cellar, but a lofty and capacious store, built on a
lovel with the grouwd, and centered through a preliminary court
or garden. It I8 commonly divided into from three to five aiales,
is well lighted and ventilaied, and has about it none of that
Tungent vinons odenr pertaining to the close vaults in which
wine is ordinarily stored. Morcover, the rays of the sun are
corefully excluded from it by mcans of shutters or Llinds of
esparto, Bome of these bodegas are sufficiently loog o admit of
one hundred buits of wine lying side iy side in a single row. As
the butts are commonly ranged in thrce, and oceasionally four
tiers, and as coch aisle has casks stacked along either side of it,
gomo conception may be formed of the vast number of butts of
wine often housed in a single bodega. Befior Hidalgo, one of
the principal growers of San Lucar and the largest holder of
wanzanilles, ncluding the very finest qualities of this delicate

[——
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aromatic wine, has, in addition to 1,000 butts of vine de color,
usnally stored in his bodegas no less than 5,000 butis of manza.
nilla divided jnto fifteen soleras in various stages of progressive
devclopment, from the pale, fresh-asting, and remarkably
fragrant young growths, to wines in their fifth and sixth year, und
regarded in fine condition for drinking, including alse a wine ten
years of ago, accorded a medal for progress ut the Vienna Exhi-
bition, with older wires whichk, although mauzauillas, had
developed much of the olorose and amontillade characters
belonging to the Jerez growths. The windows of his bodegas,
which are placed rather high up, fuce the sea, to admit of a full
current of cool sew air passing through the huilding when the
wind blows from that guarter. Atlthough this conduces rate-
rially to the evaporatien of the wine, which, wuder ordinary
cireumstances, amounts to s much as 4 or more per cent,
anmually, Sefior Hidalge considers that auy extrn loss i this
respeet is amply compensated for by the murked improvement
which the wine undergoes.  Sefior Hidalgo's wines arve all the
produce of Lis own vineyavds, the most important of which,
Miraflores la Baja, oceupics some slopes a few miles distant from
San Lucar, and yiclds 300 butts of manzanilla annually. Another
vineyard in the same direction is Lo Punta del Aquila, while o
third in the neighbourhood of Chipiena, a little seaside village
lying Letween Sen Lucar and Rota, goes by the name of Santo
Domingo.

At Ban Luear, as at Jerex, the system of what are technically .
termed soleras—in other Words, the building up of new wingg®
ou the foundation of clder ones—prevails. As the older wi c's
arc drawn off to supply orders the deficiency ereated in the butt Jﬁ
made good by the addition of wine of the same chavacter buthg,
year younger, the place of which is supplied in a like manner by
still younger wine, and this process is continued all down the
scale. Manzanilla, it should be remarked, doos not develop the
endless variety of types which the finer wines of Jorez are known
to assume, and, as a general rule, the wines in the San Lucar
bodegas, although of the Lighest churacter, are not of the same
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greab age ar the richer, robuster, and more prized Jerez growlhs.
‘With manzanilla ten years is about the extreme age of the bulk
of the soleras, although their bases may date back for a century.
The rearing of this wine appears to be as follows :—The mosto on
being conveyed from the vineyard to the bodega is transferred,
as already explained, into fresh casks, which, after being filled to
within about a tenth of their full capacity, are ranged in rows
one above the other, the lowest butls being placed on stone sup-
ports to prevent them from heing attacked by a destructive
insect comunon to these parts. In several bodegas we noticed
that the bungs in front of the casks containing sweet wine were
covered with tin as a protection against the San Luecar rats,
which exhibit a strong partiality for vino dulee, but leave
ordinary wine untonched. During the period the must iz fer-
menting-—that is, until the ensving February—the bungs are
left entirely out of the casks, or placed loosely over the apertures,
and in April the wine is racked from ifs lees, when it receives a
moderate quantity of spirit, nanally, we were vepentedly assared,
no mors than 1 or 2 per cent,, and ig then used to replenish the
Yowest scale of the solera.  All the San Lucar almacenisias, or
reavers of wine, of whom we made inguirics, were unanimons in
gtating that no further spirit was added to the wine up to the
time it loft thelr bodegas, when it would contain less than {he
orthodox 26 degrees of proofl spirit, On the other band, we
were informed by the Jercz wine-shippers that much of the
manzanilla when 1t reaches them indicates upwards of 26 degress
of strenpth,

Onee or at nmost twice every year the wine is passed from
the lower fo the upper sczles of tha selera, which at San Tacar
never number less than tem, when about half the contents of

* each particular butt is ordinarily left remaining init.  On these
oceasions the wing is always cavefully selected, any cosks which
have undergone a disadvantageous change being put aside for
blending with inferior qualities. This system of soleras neces-
sitates the employment of a lnrge capital, but it materially aids
the devclopment ond improvement of the wine, the continual
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blending which it undergoes causing it to wodify ils harsher
gualities.

Fine manzanilla ap to its fourth or fifth year has a fragrang
floral bouquet, which, combined with its singwur freshness of
flavour, causes it to assimilate in a remarkable degree o good
Rbine wine. We tasted in different bodegus scores of wines
rauging from their tivst np to their ninth or tenth years, and
found that it was only when the wine was in its fourth or fifth
year that the peculiar bitter arowatic flavour for which manza.-
nilla is distinguished had completely manifosted itself. In Sefiora,
Manjon'’s bedega we tasted manzanillas twenty years old.  Oue
of these wines had developed a distinet amontillado character,
while nnother was of the nutty-flavoured olotoso Ly pe.

Manzanille is the produce of the highly-prized species of
grape which passes under the name of the listan in San Tagcar,
and is known throughout the Jerez distilct as the palomine
Blanen, The bunches are large, the berries being of @ modinm
size, and when thoroughly vipe of a brownish golden tinge.
Their flavour is pleasant, and they eontain an alnmdance of sac-
charine.  Much diversity of opinion prevails as to the origin of
this name of manzanilla, the comwon belief being that it ig
owing to the San Tmear wine rescmbling the camomile (in
Spanish manzanilla) n flavour; but persons likely to be well
informed entertain no doubt that it takes its name fram its
striking similarity to a wine produced at a place called Manza-
nilla, some five-and-twenty miles from Seville, A hundred yoars
ago tee finer San Tucar growths used to be largely exported in
jars to the Spanish South American eolonics. To-day more than
half the wine goes to Jerez and Puerto de Santa Marvia for
shipment, the remainder being consumed chiefly in the Tocality
ad at Codiz wnd surrounding distriets.  The stocks of manza-
nilla, vine de color, and dulee, principully, of course, the former,
at San Lucar, are estimated to amount ordinarily to 100,000
butte, an average vintage yiclding about 18,000 butts,

Before quitting S8an Luear we had an opportunity of witnoss-
ing 2 gipsy conecert in the still-used cockpit of that pleasant litkle
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Andalusian town, The room was dimly lit up by a few feeble
lamps, which gave searcely more light than the moon itself
shiniug through the open window. The performers, three men
ard a woman, the latter in a light muslin gown, were posted in
the pit itself. The audience, with occasionsl cxzecptions,
belonged to the gipsy race, and the appearance among them of a
trio of Englishmen caused considerable scnsation, and even led
to the reinforcement of the few municipal guards told off to
preserve the peace ab the enlerlainment. The singing of the
men was highly characteristic, and very much after the Arab
style, A few words in a half-Spanish, half-Gitano dialect, sung in
2 high-pitched and somewhat melanchely key, were succeeded by
a pause filled up by some weird votes of the guitar, the audience
keeping time by loudly clapping their hande, and indulging in
frenzied acclamations of delight whenever any favourite passage
caught the car. The singing was varied from {ime to time by the
woman daucing one of those slow, lauguid, semi-voluptuous
movements commen in the Easl, with the guitar accompanying
each successive motion of her flexible frame.

ARHIVAL OF MULES WITH GUATEsS AT THE IAGARL,
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IIT.—JerEz VINETarRDs NORTH OF THE Towxn.

The Amorpso, Romano, In Paz, and Decha Vineyards of Seiier Gonvalez—
The Absndoned Oratory—Potluck with the Vintagers—Tha Vineyard of
Seiior José Pewartin in the Cerro de Bantiago—Trocecdings of a Jurez
Aob in 1871—Seiior Domecg’s Anjuele at High Macharnude—The
 Alumbra”—Sefior Donceq’s System of Vinifieation—View from the Tower
at High Macharnudo—The Press-house, Bodega, end Cusa de 1o Gente-—
The Almoeaden and A, B, Vineyards.

Tag Jeres vineyards —upwards of fiftcen thousand aeres in
extent—are distributed over a tract of undulating country some
twelve and a half miles long by less than ten miles broad, the
town standing nearly in the centre, The first vineyards we
visited belonged to Sefior Gonzalez, and were distant from one
to two leagues of Jerez in a northerly direction. Inthe ontskivts
of the town we passed the deserted palatial chitean, smrrounded
by largre and beautiful gardens, the construetion of which some
dozen years ago simply ruined one of the richest sherry Shippcl's
of Jercz. A prove of clive-trees ocenpied the slope on our left
band; and this passed, onr vehicle went ploughing a foot decp
through a primitive sandy road, skirted by tall banks and hedgos
of prickly pear—dark cypress-trees in couples flanking the large
gateways which conduet along shady avenues to pleasant villus
among the vines. Soon we came inbo an open plain eovered
with scauty stubbla, which, after having been eaten almost Lave
by oxen, wag considerately given up to herds of goats. Tha
Gibalbin mountain rose up some leagues ahead of us, and the
more distant ranges of the Sierra de Jerez, including the loftler
peaks of the Pefion de San Cristobal, lns Cabras, and ¢l Algibo,
bounded the horizon on the right land, while undulating hills,
planled with vines and with handsome country-houses crowning
their summits, shut In the view vpon the left. After a tlme we
dipped down iuto o hollow and followed a level road, skirted on
ong side by vineyards dotted over with groups of men gathering
grapes or marching in gangs with their piled-up tinetas deftly
balanced on their heads, to spread out the mehes to dxy in the
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neighbouring almijar, An oceasional iuscription on some gate-
way or ulong the facede of a casw de vida intimated that one or
the other patch of vines was named after our Lady of Consolation,
our Lady of the Angels, or a favourite patrau saint. Sweeping
gharply round to the left and ascending a Tow hill, we arrived at
the casa of the Amoroso vinoyard, surmounted by a funtastical
weathercoek formed of the painted figure of a vintager plucking
grapes. Here we fouhd several of the priwitive wmule-carts
common to the south of Bpain being laden with butes of maste
for Jerez. 'The casks, after having their hoops tightened by the
cooper, were mounted on to the carts, when the bungs were
withdrawn and zigrag-shaped metal tubes were inserted in their
place, to allow the carbonic acid gencrated in the fermenting
mosto to ceeape, and prevent the moste itself running over from
the excessive jolting of the butts along rough country roads, or
the violence of the fermentation indueed Ly exposure to a tem-
perature only a little below 100 deg. Fahrenheit.

The Amoroso vineyard, in the famous viticultural distriet of
Carraseal, ia about sixviy arres in oxtent, nnd contains principally
viney of the prized palomine species, planted only a little more
than four feel apart. Most of the vines range from fifty to
sixty years old, which conduces materially to the high quality of
the wine, fing wing, as a rale, being rarvely produced from vines
which bave not aitained or paysed their prime. The aspect of
the Amoroso vineyard is westerly, so that it enjoys the advantage
of eseaping the scorching Dlasts of the drsaded Levauler, In
the press-house, containing hall-a-dozen lagores, furnished with
the old-fashioned wooden Serew, the grapes wete being trodden
and pressed in the manner we have already deseribied, and whick
is universsl throughout the sherry digirict, Owing to the
excossive dryness of the scason, the same small quantity of
gypsum was being used as we sew employed at San Lucar.

From the Amoreso vineyard it is only a short drive to that
of Romano, some sixty-five acres in exbent, and oceupying a
peighbouring slope in the seme distriet of Carraseal, Here we
found pearly a dozen differcot species of vimes imtermingled,
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including black as well as white varieties. The vintage hery, az
in all the vineyurds sround Jevez, would last scarcely two-thirds
of the ordinary time, owing to a general deficiency in the crop,
which in many vineyards fell short of even half of an average one,

On leaving Romano the horses’ heads were turned worth-
wards, and ouward wo went for several miles in a straizht line,
across lightly-ploughed unineclosed fields, to the most distant of
the Jerez vineyards. On the neiglbouring hills nmnerous brood
mares and their foals were huddled together o oblain all the
shade they could from the fieres rays of the noonday sun. Ve
noticed that they invariably posted themselves on the brow of
the Lill, and on the side facing the wind, so as to scenre the full
benelit of the fuintest breeze.  There were olives to the right and
olives to the luft of us, with a large farm on the skivts of the
plain. Presently we struck a narrow road, and five minutes
afterwards were driving through the Vida de la Paz—the Vineyard
of Peace—and up to 1tz httle white-walled casa, sot aff with
bright grecn shutters and  Dbaleonies.  Near the large old-
fashioned well in front, sone vintagers, in the midst of a plague
of wusps, were spreading out newly-gathered grapes, prioeipally
of the palomino and mautao varieties, on round mats of csparto,
there ta dry in the full blaze of & southern sun, The roof of the
sdjacent press-house, where the pisadores, or treaders, and the
tiradores, or pressers, were steadily at work, was mngh lofticr
than usual, and & full eurrent of air swopt through the building,
one great advantage of which was the retarding of any too hasty
fermentation of tho miust,

A walk through tho vines, kept according to custom serupu-
lously free from woeeds, brought us to the neighbouring vincyard
of Duchu, upwards of vighty acres in extent,  Here, although
the crop was small, the grapes were remarlably fiue.  They were
being trodden in alagar by threc mon abreagt—all with their ayes
gteadily fixed wupon their work as though determined that not a.
grape shonld escape their heavy tread. The must yielded by
themn was clearer tham usual, and remarkably sweet. The
dwoghter of the capataz of the vineyard, a charming little

¢
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Spunish girl in light striped dress and nankeen zpron, followed
ue ahout everywhore, gravely watching our movements with
folded arms and inquisitive eyes. Ab one end of the casa she
pointed oul to us & little oratory with a covered altar inclosing
& painting of the Virgin and Child, the green-aad-gold doors of
which were decorated with religious emblems. In more pious
times o lithle bell above the roof used to summon the viutagers
for some distance zround to Sunday mass. Of late years,
bowever, the religions sentiments of the Andalusian peasant have
sensibly declined under the influence of reveolutionary teaching,
and the little Ducha oratory, like scores of similar ones around
Jerez, is no longer applied to its intended purpose. The capataz
of the vineyard had, nevertheless, turned it to advantageous
account, for from the rafters of the roof hundredes of huge bunches
of aelected grapes hung suspended to long caves, with the object
of preserving thew for table use until as late a period of the yoar
as posaible,

The court in front of the casa de la vifia was planted round
wilh the adelfi, or rose laurel, a favourite shrub in the Jerez
vineyards, and still in all the magnificence of its bloom at this
season of the year, Two stately cypresses stnod as sentinels at
the entrance to the vineyard, on the highest point of which
another of thuse funereal {rees was planted.  From henee 2 most
extensive view was obfained over the hroad plain, covered in
many parts with dwarf pahns, ag well as over the neighbouring
olive-grovee and the hill-slepes planted with vines, while rising
up grandly behind all were the fall peaks of the distant Sierra—
grey, sombre, and eold in the surrounding fiood of sunlight.

Hot as the day was, our long drive and the exhilaraling
atmosphere had s far sharpened our appetites that we were
glad to accept an invitation to share potluck with the Ducha
vintagers, whose dinner-hour it chanced to be, and better potlnck
it was naver our forbune to fall in with. It consisted of a ragount
of wutton, stewed in olive oil and flavoured with capers and swect
capsicums, and wes tender ay a spring chicken. It wagnecessary
to bandle oune’s knife deflly, for forks are looked upon as super-







Jerez Vineyards North of the Town, 31

fluitics in these parts, When dinoer was over the men Lotoolk
themselves to the stone benches beneath the arcade of the casa
and silently smoked their cigarettes. The Andalusians enjoy
the reputation of being light-hearted and gay, but in the viue-
yerds their light-heartedness seems to subside into taciturnity,
and their gaicty to purtake of the lugubrious.

One of the most important viticultural districts around Jerez,
bothi as regards the quality of its products and the extent of ita
vineyard area, is that of Macharuudo; and the venowned
Majuelo, belonging to Seiior Domecy, is at once the largest and
most eelebrated vineyard of the locality. * Majuelo” really means
a young plantation of vines; and this fine old vineyard, planted in
purt upwards of eighty years ago by the founder of the oldest
existing firm in Jerez, still retains its j;lvenilo. name. It lies
north-west. of the town; and to reach it we drive along the
usnal sandy read, past the customary olive-grove in the outskirts,
between the interminable priekly pear hedges, and through vast
uninclosed fields of stubble, meeting seemingly the same lumber-
ing bullock-carts with their jolting butts of aosto, the same
Jjaunty red-sashed caballeros astride their ambling mules, the
wame patlently-enduring denkeys, and the sathe half-fed hexds of
gouts and oxen, We turned oul of our way to visit the Cerro de
Santiago, and teok the opportuniby of inspeeting the vineyurd
belonging te Sefior José Pemartin, who has a fine bouse with a
tower perched upon the summit of the hill.  During the troublous
times of 1871 a Jerez mob collected,here and sent ont scouts to
Trebujena aund elsewhero for reinforcements before making o
contemplated attack upon the sherry eapital. To pass away the
time they broke into the wine.cellars and swallowed their
contents ; then, after setting fire to the house, valiantly decamped.
The surrounding vineyard is some seventy acres in extent, and
the vines arc, as usual, mainly of the palomino and the Pedro
Jimenes varielies. As il was late in the season when we made
our visit we found the vintage just conelnded, and the mosto
stored aceording to the practice prevailing at this vineyard in
the bodega belonging to the casa, in preference to exposing it to
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a tropical temperature by carting it to Jerez.  The rasult would
seem to juelify thig course, for the wine invariably tmms out
well.

We nowdrove to High Macharimdo, to the vineyard of Sefior
Domecy. Here the vintage was also finished, and about a
thousand men were engaged on what is termed {he alumbra—
that is, loosening the soil and forming = syuare trough round
the stem of each vine, to enable 1t 1o secure tha full benefit of
the autumn raing, This operation would ocenpy a fortunight,
and ag the vineyard is 500 2cres in extent, each man would get
through kis quarter of an acre (or trough rownd about 450 vines)
in & week, for which he would receive 54 reals, nearly 125, The
total anounal cost per agre of a Jeres vineyard varies from £10
to s much as £18 in certain instances. The labour done will
include, in addition to the vintaging of the crop, the various
prunings of ithe vincs, the placing of supports to sustain the
heavier Lunches of grapes, the several operations of loosening
and turning over the soil, weeding it, iroughing round the vines,
and the sulwequent (illing up of the holes. Tl vineyards are
never manured excopting in tho ease of nowly-planted vines,
Over some fifty acres or more of Serior Domecq’s vineyard the
vines arc not in [ull bearing; soma are very old, while others,
planted to renew those that have dicd off, have not yet arrived at
watarity, Iere, as in all the good vincyards, the palomiuo
variety of grupe predominates.  When the vines are pruned one
brauchk i left with n single krot and 2 second branch with four
or five knots upon it. Sefior Domerq has found by experienceo
'~ that the best wine is produced by mixing the bunch of grapes
- from the branch with the single knot (the juice of which is very
- gweet) with the contral bunches of the other braneh, the berriea
of whicl:, a8 a rule, are amaller than the rest, have thick skins,
and consenueuntly contain an abundance of taonin. The wine
thus produeed is of high character, and remarkable for fulness
and atrength. Tho result of the vintage just concluded gave
ouly 450 butts, of which 385 were fine dry wine, and the
remainder Pedro Jimenes and Tintilla—the latter from sweet
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black Alicante grapes after they had becn exposed to the sun for
a considerable time. This wine, unlike the Rota Tent, is por.
fectly fermented, the mosto bring left upon the skins for fey.
aud-twenty hours, and then drawn off to complete its fermenty.
tion in other casks.

A large inconvenient residence, dominated by a lofly square
tower and partly hidden by a belt of ornmnental trees, occupices
the most elevaled point of High Machamude. A winding
avenue of acacias, mulberry-drecs, and cypresses leads to the
house, the prineipal apartments of which, lony since unoccupied,
are decorated in o fantastic faghion, and recall the time of the
Hirst, Frenelh Empire, when Jogeph sat on the Spanish tlvone anid
Soult lorded it in Andalusia.  The view from the tower embrneey
a perfect panorama of vine-clad slopes and hills, seattered faviny,
white-walled towns, nnd hazy mountain peaks.  The adjacent
press-house—the largest we bave cver secn—contains gs many
as twenty lagares.  Adjolning is a capaeious bodega capable of
storing 1,000 hutts, but the mosto 1s no longer lefh to forment
there, The principal easa de lr gonte is o vast apartment of
three aisles, and accommodates several hundred men, for the
daily ragout of whom and their fellows about fifteem shicep were
being regularly killed. :

In face of High Macharnudo and on the oppesite side of the
Trebujena romd are thoe Almocaden vineyards, whose Mourish
name, signifring captain of troops guarding the camps, suggests
a somewhat remote antiquity. The wine produced hewe, and
especially in the vineyard of Matameres, is higlly valued at
Jerez.  Ancther execllent vimeyard, nown as the A B.—these
being the initials of a former proprictor—adjoins Seifior Dumeeq’s
Majuclo on the other sidle. It is only thivty acres in cxtent, but
it produces an admirable fine wine of yemarkable delicacy, which
the owner, Scfior Gonzalez, vears and ships intact. A few
hundred yards off is another small vineyard belonging to the
same proprietor, Which also yields a ligh-class wine, though
not, of the samea refined charactor.
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IV.~0O1rER JEREZ VINEYARDS.

The Cerro de Obregon Finevard of Messrs. Cosens and Co.—Treatment of the
Grapes for Vino Imlee—The Arrangement of the Casa de la Vitia—Wasted
Ralsins—DBreakfast at 1the Vineyard—Beuestrations by Brigands in the
Neighhouthood of Jerez—The Succesaful Resistance of Aunt Matias’s
Nephow — Short Shrift to Captured Brigands—-The Sun Julian, Léon, and
Lax Cafinn Vineyards—Robbery of {he Ginard st tho laticr—The Tula Vine-
yard, with its mock Moorish Castle and Hattlewented Almijar— Vineyanls
of the Plain—The Vineyard facing the Spoon Wineshop—-Setior Campo’s
Vineyard—Waste of Labour in working both Wine.Press and Plough—
The Carlujn Monastery and ita Ancient Bodega.

A suort league to the west of Jerez, and along the San
Tarcar road, in the Cerre de Obregon vineyard, belonging to the
large shipping house of Cosens and Coa.  Like the vineyards of
Carraacal and Ducha already deseribed, the soil is albariza, and,
although the vines are searcely twenty years old, the wine
yielded is of fine quality. We started off there early in tho
morning, our way lying through undulating country covered with
stunied stubble, of which herds of oxen were bhaving the ran in
searelt of such stray wisps of st raw as might, hitherto have escaped
ibeir observation.  Mule and lmlleck carts, jolting along to
Jorez with hutts of mosin, and raising dense clouds of dust in
their wake, continually met us on the voad, in company with
much-enduring donkeys, happy encugh when their ordinary load
was not supplemented by u ecouple of strapping fellows astride
their vowilting backs.

The vinevard, upwards of cighty acres in extent, and over
which not o much as o single weed or a blade of grass could he
detected, covers the sides of a steep hill, having ou its summit a
small platens, where the casa de la vifia has been crected.
Henee a beauntiful and extensive view is obtained over farms and
a suceession of rofling ground, rich vine-clad Lills, slopes, and
ridges, intersceted by winding roads, and dotted over with
bright-locking little white cneag hemned in by occasional trees,
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and with scores of leok-out perches of espacto; for fur and near
around Jerez watch has to be kept over the grupes from the
moment they begin to ripen until the viutage is concluded. To
the left, in the mid-distance, we could discern the church-towers
and bodegas of Jerez, flanked by a long sweep.of purplo hills
fading away in the hazy sunshine, while ob the fur-off horizon
a glimpse was obtaiued of the Bay of Cadiz and of the masts of
the shipping there ridieg at anchor.

At the moment of our arrival gangs of men from different
parts of the vineyard kept coming to the almijar, or largo walled
court in front of the casa, with richly-bronzed grapes pifed up in
their Httle square wooden tinetas, tapering towards their base
and provided with flexible handles of esparto.  As vino dule
was brang made, the grapes, whieh were at onee spread out, had
to rerunin exposed to the sun for several days. Some neighbouring
groups were engaged in detacling those grapes atready suffi
cientby dried from the larger stalks preparatory to their being
trasklen and pregsed in the numerous lagares, whero pisadore:
and tivadores were actively at work,

The vasa de lu vifin ol the Corve de Obregon is o gaod type
of the kind of building commenly fonmd throughout the Jures
vineyards. It consists of merely n single story, amd ita walls,
picreed with only o few small windows, nre of dazzling whitoness.
The eentral portion of its fromt i cecupicd hy tho eustomary
shady arcade, with bright flowering plants trained up its solia
square pillurs, the rooms of the capntaz und his family being
situnted on the right ; while the stabling and the quaint-looking
kitchien, with its colleetion of huge copper culdrons lLelonging
to the cusn de la gente, where the men employed in the vinoyaro
are uccommodated, occupy the wing on the left.  Tn the rear i

the easn de I gente itself, and in a line with it and running

behind the apartments of the capataz is & capacions bodega for

storing the mosto until it is conveyed on mule or bullock carte

to Jerez. At the Luck of the building is a long press-house eon-

taining as many as nine lagares, busides the nsual hydrauti
press, where the several processes of treading the grayes, luilding,

e
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the pile, jerking the screw, and pumping up the hydrautic piess
were going on at the same time.

Wa noticed here that, although sweet wine was bheing made,
a large percentage of grapes which had dried on the vinecs till
thay had beconie complete raising, and which pevertheless could
have been made to yield a consilerable amount of concentrated
juice, usnally escaped pressure, That they should do so in the
lagares was a watter of no surprise, and it seems that, owing
to their becoming embedded among the pressed skins of the
general mass of grapes, even the hydraulic press wag powarless
to crush them, Among them, no deubt, were o certain ymmber
of uvas muerigs, or dead shrivelled grapes; still in some vinc-
yards we had observed hundredweights of perfectly good raisins—
frora which, at Chiteau d"¥quem, the wine known as the eréme
de téle is produced—scarcely one with its skin broken, but which
had bevn thrown aside with the refuse to be exchanged with the
neighbouring farmers for straw and be given by them to their
pigs, who doubtless duly appreciated tho sacchariferous delicacy.

Aftor ingpecting the vintagers at their early dinner in the
dimly-lighted, cool cusa de la genta, we were gbout proceeding
to another vineyard when a lad trotted up on a mnle with well-
faden panniers swung over its sides. We lenrned with satis.

- faction from oue of the propricters of the Cerre de Obregon,
who was doiug the honours of the vineyard, that these con-
tained our breokfasts, which comprised prawns the size of infant
Iohsters, red mullet fresh that moraing from San Lucar, succulent
Spanish ham, and cutlets, with various ctewteras, ammong which
was a dish eomposed of new-ald epgs and fincly-chopped
tomatoes, fited together in oil atthe casa, and forming a kind
of paste capable of sending the most fastidions Parisian
gourmet into raplurcs, and giving even a finer flavour to our
host’s choice old amontillwio.

Remurking dering breakfast upon the beantiful view which
the site oceupied by the casn de la vifie commanded, we asked
our host why, the spot being so convenient {o Jerez, and the air
amang the vine-clad hills so delicious, he did not build & villa
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there.  “ Because,” he replied, “ I might lucur the risk of being
sequestrated.” On asking for an explanation he informed me
that a persen of any means eould scarcely live even thut short
distance from Jerez without the chance uf himself or some
member of hig family being carvied off to tho mountaius, only
to be released on paymeot of an exorbitant rangem.  *True
gaid he, * during vintage-time cerlain families still cceupy their
conntry-houses among the vines, as was the general costonz some
Fears ago, when the vintage furuished the oecasion for o round
of visits and festivitics; Dut they only do s0,” continued hs,
“with armgs constautly within reach, or at considerable risk.”
Calling his manager, be asled him fo give the particulars of some
sequestrations of recent date. From lhim woe learned that
a couple of months age the son of a farmer near Avcos, distant
five leagues from Jerez, was carricd off and kept for more than a
fortmight in the mountaing, and only eventually released on his
father’s paying & certain ransom. So racently, too, as last
month the nephew of an old lady, known in her neighbourhood
as “ Aunt Matias,” was earried off from a place called Patcrns,
also five leagues from Jercz. The young fellow lived with hig
aunt on @ small farm, and, as she was unable to serape together
the thousand dallars or so demanded as ransom, his captors sct
him at Lberty oo receiving one-third of that swm and being
promised the remzinder in two equal portiona at stated intervals.
"he first instalment was paid prompily enough, but not the
final one, wheranpon a couple of brigands made their appear-
ance; aud not succeeding in meeting with the man they were
in quest of, rather than reburn and rveport the utter fuilure
of their mission to their comrades, they decided upon carrying
off a cousin of their former prisoner as o sort of hostage.  Just,
however, as they wers about pouncing upon their prey a black-
smith’s assistant inconveniently appeared upon the scene, and
one of the brigands had ingeniously te draw him aside, while
his comrade, by the menace of a loaded gun, obliged Aunt
Matias's sccond nephew to accompany him. As soon as they
reached & relired spot the brigand commanded hig prisener to
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halt, that he might bind his arms, aceording to ctistom, behind
Lis back. The left arm was first secured, and as the brigand
wag preparing to hind the right one, his vietim, glansing aver
his shoulder, pevecived that his capter bad laid down his gun
some liftle distance off, Quick as thought he drew » loag knife
from his sush and made » stab at the brigand, but the Lnife
having stuck fast in its sheath, merely dealt a stout blow, though
fortunastely sufficient to stagger the ruffian, Bofore the laticr
could recover himself and seize bis gun the nephew of Aunt
Matias clenched the sheath between his teeth, and, swiftly
drawing out the knife, stabbed the brigand mortally. Ere the
scoundrel died he called upon his comrade by name for help;
but by the time the latter came up their prisoner was beyond
reach of the shots fired after him. The brigand, after giving
useless chase, returned and calmly mutilated the face of his
dead companion in arder that he might not be recognised.
Aunt Maties’s nephew, however, rcmembered the vame that
the dying man had called out, and this led to its owner
being captured by the anthorities with several others of the
Land, At that moment they were helieved to be in prison at
Seville awaiting trial, still it is not unlikely they were already
shot. Tn Spain it i a common practice to shoob prisoners of
their elass, and hy offieial order, while condneting them from one
place of imprisonment to another, en the protence that they have
either mutinied against their guards or made an attempt to
escape.  Some political prisoncrs whe heard the omingus order
given, *“ Take especial care your prisoners do not cscape,”” and
knew that it meant “¥ill them on the road,” at once asked
loave to have their hands and feet shackled, that their guards
might hava no excuse for shooting them down in cold blood.
The brigands who malke occasional desecnts in the more
immediate vicinity of the sherry metropolis are not, it would
appear, devoid of all feelings of humanity, for a Jerez gentle-
man sequestrated by them a few years ago was considerately
provided with white bread daily, and duly prayed with at night
during his coforeed sojourn among the bracing air of the Sierra.
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He was none the less pleased, however, when his ransom of 8,600
dollars in specie arnived and he was permitted to bid his courteous
caplors an affectionate adien.

On quitting the Cerro de Obregen we proceeded on foot to the
adjacent vineyards of San Julian, comprising some 350 acres of
excellent chelky soil, planted principally with the palomine
varicty of vine, the mostos of which lLave long been highly
cstecmed in the locality.  Fromi here we drove to the neighbour-
ing vineyards of Léon and Las Cafias, in the TUpper Balbaina
distiict. The sun at this moment being at ifs fievcest, such
“caballeros” as we encountered astride mule and denkey sought
to shield themselves from its scorching rays by throwing their
white linen jackets over their broad sombreros, while all mule or
bullock drivers whe weve not sound asleep on their carts inva.
rinbly holted at the ventorillos, or wayside drinkicg-places run
up espeeially for the vintage, to drick somp move reviving
beverage than svater.  The soil of the Léon viscyard resembles
that of the Carraseal distriet, and ils mostos are beld in the
sume esteem. Ttz Lttle easa is after the Moorish style—Dblank
wulls, with hera and thaore a loaphole to serve as window, & low
flat roof, and o solid square tower rising at one end. At Las
Cafius we were received by a trio of howling dogs, who sprang
ab us in company tie full lenglh of their chains, and it was only
when they had been remdaved Lo a distance that we succeeded n
gaining access to the courbyard of the casa.  The vintage hore
was already over, and with the exception of a fow butts of vino
dulee from the Pedro Jimenez grape, it wag all dry white wine
which had been made. Las Caifias, like all the more valuabla
viucgards of the Jorez district, is planted principally with the
palomino vine, and produces a vino fino of great delicacy and
character.  "We had already tasted various choice samples of
it, free, of course, from added spirit, of diffevent ages, including
some of the amontillado type, in the bodega of the proprietor,
Sefior de Agreda, at Jevez. 'We gave the preference to a wing of
twelve years old, of great delicacy and freshness of flavour, theolder
wines being in our judgment oo pungent for ovdinary drinking.
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The casa de Ja vifia of Las Cafias boasts u good-sized bodega
of its own, where the mosto used forwerly to ferment until racked-
from the lees the following spring. The proprietor, however,
considers that the wine develops better if sent at ouce to Jere®
to ferment in a larger hodega, and for several years past he has
adopted this course. Like many of the casas hereabouts, that of
Las Caiizs bus been designed as a summer residence for its
owner. 'The ground floor, where the various processes of vini-
fication are earvied on, resembles a series of rude cloisters, with
an occasional stone cross or niche for o statue of the Virgin
above the arches, while the panels of the doors of the upper
apartmenty are decorated with paintings of saints.  The casa,
moreaver, bag its ahandoned little oratory.  For years past enly
the workpeople have lived there, and now the vinluge was over
merely o single goard remained in charge,

There being neither mosto in ihe cellar, valuables in the
houee, nor well-to-de residents to proteet, we wern curious o
kzow why three savage dogs were kept for the defemes of
the place. The reason given by the guard was this :——A fowr
months age o couple of red-sashed, black-bearded ruffians
favoured Lim with a call, ostensibly to beg o deaught of water.
But, suddenly unsheathing their long knives, they threatened
bhim with death if he did not surrender his watch and all the
money he posscssed.  They Lad made o deseent from the Sivrra,
and the guard being (oo insignificant a personage to carry off, they
were willing to accept what he possessed, which amounted to 900
reals, ox about nine guineas. The guard had no alternative huk
to comply, for, as the familiar proverb says, “ Entre Ia espada 3
la pared’’—neaning when between the sword and the walE
refusal is out of the question. Having secured their booly, the
robbers took their departure, vowing vengeance if the smullests
alarm wera given—a threat which the guard contempluously
digregarded, and luckily they were captured.

‘We now drove along solitary by.voads through the entire of”
the Balbaina district, betwoeen steep banks planted as often with
cancs and aloes ng with the prickly pear. A suceession of larpe
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and handsome houses, generally with towers and encompassed
by trees or surrounded by pleasant gardeus, together with
numerous smaller casas, were scen among the rolling sea of vines,
They were almost invariably uwocenpied; for the well-to-do
vingyard proprictors around Jercz dare not iudulge in the
pleasant patriarchal babit of sitfing under their own vines and
fig-trees. At length we reached the Tula vineyard iu the lower
Balbaina district, its casa resembling a Moorish castle with tall
battlemented keep, surmonunted by a turret, and flanked by smail
round towers with enpolas, and having cven sham cannen peep-
ing from iig embrasures above clusters of brillinnt rose laurcls,
The large almijur, too, whe inclosed with pointed batllements,
This costly whim appears to Lave brought ruin upon the lale
proprictor, and the vineyard passed into the hands of Seiior
Geouzalez.  TIrom the summit of the tower a view is gained in
one dirvection over miles of wndulating vineyards, while in
another we catch sight of Cadis and its Luy, with Rota, famed
for its Tont wine, Port St. Mary, and San Lucar, tho long line of
peaks of the Sierra de Jevez rising up in unbroken succession in
an casterly dircetion.  Tho Tuie vineyard comprises about sixty
acres, and at the time of cur visit the vintnge was drawing to a
close, for the final earrefadns of grapes were being trodden in
the lagares. The capatasz here was a great conneisseur in fight-
ing-cocks, and had a calleetipn of these pugnacions birds shug up
in separate cages.  With the lower-clasg Spamiards coek-fighting
is almost as favourite a pastime as the national corrida de toros
itself.

Our unext excursion wag to some of the vineyards of the
plain to the cast and north-cast of Jorez. The vineyards situated
on thig side in the immediate neighbourbood of the town are
belicvell to be the most ancient of all. At any rate, distinet
allusion is made to thewn in a contempornry Arab necaunt of the
giege of Jerez in 1285 by the army of Jusuf, who is deseribed as
havivg the vives ¢ub down preparatory to pilching his eamp,
The rond we took was skirted on the left by a gigantic hedge of
prickly pears, little short of twelve feet in Leight and solid in
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proportion, and which an enterprising elephant would fiud it
diffienlt to break through. At the first vineyard, named “la
wifig enfrente de la venta de la Cuchara’-—in other words, * the
vincyard facing the Spoon wineshap”—where the vintage was at
its height, we found the crop was estimated tobe nmeh larger in
proportion than at any of the vineyards on the hills and slopes.
This little plot of two-and-twenty acres, planted chiefly with the
mantuo-castellane vine, produces in good years as many as 100
butts, or upwards of four and a-bulf butts per acre, of good
white wine. Here, wg elsewhere, we found very little yeso or
gypeum being used, owing to the extreme dryness of the season.

Axother amall vineyard which we visited belonged to Seror
Campo. It was planted with mantues intermingled with pale-
minoe and other varictics, and showed evidence of very careful
cultivation. The soil, of red earth, had the merit of retlaining
the moisture long after it Lad fillered through the chalky svil of
the hifle.  An old-fashioned lever press was in operation here,
which, although af na great power, required a conple of men to
work a windlass, whilo three others set the lever in motion—a
waste of labour which has its counterpart in the system of
ploughing provalent throughout Andalusia. The plough, which
is of the rudest construction, i worked with a couple of oxen,
and at feast three, and freguently hall a-dozen, or even more, of
these primitive implements will follow ene another in the same
furrow touusure the soil being suflicionily turned, and yof cven
then the furrows arc only a few inches deep.

After visiting other vineyards of the plain which promised
searcely the same satisfactory crops as those we had alrcady in-
spected, we drove in the direction of the Cartuja, a fne old
Carthusian monastery, which, in its day, was by far the wealthiest,
as it was unguestionably thoe grandest, in this part of the country.
Towards the lattor part of our route the vineyard slopes of Mont
Alegre, terminating ia an abrupt point knowm as the Cabeza de
la Azefia, together with those of Buena Vista, shut in the view
on either hund. The vineyards formerly belonging fo the monas-
tery are some distance off in a northerly direction, and retain at
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the present day somewhat of their ancient reputation as well as
their old name of “las vifiaa de la Cartuja.” The ancient bodega,
in which the monks could conveniently store a thousand butis of
wine, is nearly perfect, otherwise the vast and highly ornate
building, a monwmend of the piety or the fanaticism of past ecu-
turics, ts now little else than a ruin. At its feet winds the
Guadalete, the Aral’s river of delight, and in the plain beyond
one of the decisive hattles of the world was fought, resulting
in the defeat of Roderick, last of the Gothic kings, whose
disnsters bave formed the theme of cudless song and story.

GATEWAY OF THE ANCIENT BODEQA OF TIHE CALRTUJA.
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V. —Tue Wixnes oF JErEi—BLENDINU SUERRY FOR
SHIPMENT.

Systemy of Vinifiention at Jerez—Vinos Finos and their Developmenk into
Palmus-—Canse of Amontillado—CGenuine Brown Shetrics—Palns Cortados
and  Olorosos—Varietics of Havas; Dntre-finos, Bustes, Redondos, and
Abocados—Saladies of the Jerex Wines—The Renring of them by Seasons
and by Solerns-~Vinos Dulees ; Pedeo Jimenvz—Vina de Color—Classes of
Jores Wines Shipped te Euglind—nnoely, Natural Wines, Vintage Wines,
Solers Wines, and Blended Wines—Niending of Sherry in the Coscas
Bodegns—The Proeosa in all its Details —The Grund Finos, Amoutilladas,
Oloresos, and Pasados of Cosens and Co.—Establishments of the Firm at
Jerez and Puerto de Santa Maria,

Two distinet kinds of wine ave made at Jerez—uamely, the
dry and the sweet—and to a limited extent a third variety koown
13 vino de color, With respect to the dry wine as I gaw it made
in seoras of vineynrds, the grapes, whea of a good variety and
from a good vineyard, had previously heen earefully looked over,
all deeayed Tmnches or berries being thrown aside. They had
also been exposed to the sun for @ moderaly Lime before heing
trodden and pressed.  Bevomd this there was no difference
whatever in the vinification- whether this wis carried on in Lhe
vineyard or the bodega—of the very finest and the ecommonest
wines, when produced from a flrst pressure of the [ruit.  Every
ono crushes the grapes in the same primitive way, uses mach the
same old-fashioned kind of press, and ferments his mosto under
the same unecientific conditions. In the majority of instances
gypsuun is sprinkled over the grapes cither before or after they
are partially tredden, the vineyatds where this substance is not
cmployed being comparatively few. Thero is not the smallest
disguise about a practice dating back to very romote times, and
by-and-by T shall show that tho ndherence fo it by the wine-
growers of ibe present day is moproductive of the slightest
Larimmful result.

The mosto, after its transference to casks, which arc never

i . .
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fitled to within ten or fifteen gallons of their full capocity, is
almost, tuvariably removed from the vincyards to Jevez to forment
in the cool and eapacious bodegas abounding theve, '"Chis is all
very well,  Still, if sowme Mttle abttention were pad towards
avoiding the previous exposure of the bLutts of moste, often for
one ot two days together, to a temperature approaching fever
beat at the casas of the vineyards--where Nature doos much, man
something, and gelence nothing at all-—as well as during their
transport to the bodegas, the fermentation would be condueted
under were satisfactory conditions than con possibly be the case
at prescut, In these bodegas the noste remainseomnpletely isolated
—it beiny disadvantageous to older wines 1o have new mosto
feementing Leside them—swith the bunyrs out of the batts, nadil
the ensuing Febrary o March,  When the fermented wine is
drawn from its lees inta new easks—still with a vacant space left
in them—n maderate (uiantity of aguardiente or grape-spirit is
added to it. This varies with fine wines from under 1 up to 2
T et aceording to the natore of the vintage, and rises up to
3 oor ot per eent, for the comuoner wines,  Tho wine, with the
lnmgs of the butts laid Tightly over their holes, now enters a
hrunsition period, duriwg wiich butts of wine from the same
vineyard, and which have expericnced preciscly the same treat-
ment, will develop totally different charactoristics, while from 10
10 20 per ecut. will become bad beyond recovery.

The vinos finos, or fine wines, grown en alburiza soils, and
made from the lest varicties of grape, develop to o limited
extent into amontillades, and eventually inte oluroses, ut times
atlaining this latter stage without passing through the former
v, Bach ag have not undergone this development and remain
vinus finos may be desmribed as pale in colour, dry, roft, and
delicate in dlavour, spivituouns yet entirely free from heat, and
fresh to ihie faste. The fines prssing inte amontillados (so
called from theiv resombling the fine ofid wines of Mentilln) are
classed as palmas, and the casks conlaining them have a sign
resembling a single or double pulm-leaf rudely cholked vpon
their front, according us they are regarded as single or double

o
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palma. Wine of this deseription is stouter, dryer, and more
pungent in fuvour than an ordinary fino, is of & more decided
ycllow or pale amber tinze, and when of {he double palme type
tastes riper, fuller, and altogether richer. The awmonitillado
character resulis from the wines developing the mycoderma vina,
or so-called flowers of wine, In the earlier stages of their
existence, Under theso conditions their aleohel, absorbing the
oxygen of the atmosphere, becomes largely transformed into
aldehyde, whence is due that marked ctherous flavour commonly
found in wines of this deseription.

The olorosos are known in their earlier stages as palos cor-
tados, from the bubts containing them being marked with an
upright line intersected obliquely by a shorter one, and intended
to indicate a cut stick, They are deeper in colour than the
ameontillados, have a nutty flaveur, and are fullar, richier, and
mellower to the taste, besides posscssing an especially fragrant
bouquet. Inferior wines are known as entre-finos, or middling
fine ; bustos, rough ov coarse; redondos, round; and abocados,
mild, TIn the bodegas, however, the above are simply grouped
as singla, double, and triple rayas, indicated respectively hy ones
two, or three perpendicular lines ehalked upon the butts, Single
raya is good-flavoured, dry, elean wine, but hoasting no very
prominent qualities, while double and triple raya arve less cleans
and in other respects aMogether inferior, decreasing, in fuct, in
qualily with the increase in the number of marks.

Although the Jerez wines frequently show carly signs which
indicate their future character, they connot be classified with cor-
tainty until after their third year. At this age they may perhaps be
considered fit for drinking, inasmueh as they will have completed
their fermentation; still they will greatly improve with inereas-
ing years. Wine newly drawn off the lees, if of good guality,
ecommandy from £11 to £13 10s. the butt at Jercs, whereas
inferior wines from the sandy soils can be bought at from £3 15s.
to £6 the butt—these prices being exclusive of the cask. The
nsw wine has to be cavefully reared, subject to the accidents of
falling off in quality, becorning seuddy, or furning sour, and
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with the certainty of wasting 3 per cent. par amnum by the
evaporation of its walery partides. The chanecs of the wine
tnrning to vinegar from want of vinous strength may be met by
the timely additivn of spirit. It is seud, however, which iz af,
once the arch-enemy and the constant dread of the almacenista,
o1 wing-tearer, this malady attacking fine yonng wines, althougl
lcss frequently, as well as the inferior ones. 1t often shows jtself
hmmediately after the wine has been racked, but more comumonly
during the Lot weather. Generally 1t runs #s course, ng cure
being known for it beyond the attempt to fine the wine with the
whites of eggs.

A shippor buying a parcel of 100 Dutts of fine wine, Lhe
produce of a single vincyard, shortly after it lias boen racked
from the locs, would regard the result as fortunate if fwo-thirds
turned out well,  These would, perhaps, comprise about a dozen
Iuits of the olorvsc Lype, a couplo of doxen or more of the
amantillado Lype, and about thres dozea single raya, while the
remaining third woull Leleng partly lo the infevior und partly to
the worthless elass. ¥, however, the wine were light in charactor
it would probably pradunca ne palo cortado or clorose, in which
case onc-half of it might turn out amontillade and fino,

The preservation ard ageing of the Jerez wines are carried on
after two different methods—that is to say, by reasang and by
the systemn of solerns. The first consists in preserving coch
vintage intact, in which cage the wine gocs on acguiving much
more consistency, colour, und aroma, while developing wmore
subtile characteriatica of the nature of bulsams and ecsscnces.
({enerally individual growths are not kept separate for iuore
than from fony to six years, when thoy commenee to form part of
the system of soleras, which has for its ohject the keeping up of
cortain distinet types of wine by rearing younger wines on the
foundation of old ones, ns already explained. When wino for |
shipment is drawn off in limited quantities and in equal propor-
fions from the butts composing o solera, whatever is drawn from
the cask containing the oldest wine, known as the solera madre
(whose origin in rare instances will date as far back as a contury
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and upwards), is veplaced with the same kind of wine, but a year
younger; and the same process goes on down to the bottom of
the scale—a course which insures the respective ages of the wine
being as far as possible preserved.  This svstem 1s the one great
speciality of the sherry district, and comstitntes the priveipal
wenlth of the Jerez bodegas. Tt is not, hawever, invarizbly
cwrried out in all its integrity, but is subjected to various modi-
fications, wincs drawn off being freguently replaced, not by wine
of precisely the same character and almost the same age, but
simply by analogous growths, It should he mentioned that the
depasit which colleets at the bottom of the easks is never hy any
chance removed, no matter how old the original wine may be.
One marked advantage of the selera system to the sherry
shipper 18 that it enables him to maintain the even ehavacter and
quality of the wines whick he supplies, irrespective of good snd
bad vintages.

OFf Jorez sweet wines, or vinos dulees, the principal ia Pedro
Jinenez, made from the sweet translucent grape of the spme
name, which is exposed to the sun not unfrequently for a fort.
mght, hefore being trodden and pressed. To cach butt of this
wine about six or seven gallons of spirit ave added, while other white
wines made from different vavieties of grapes have as much as
twenty gallons mixed with each butt of wust, to cheel the fer-
menlation and therehy retain the requisite amconnt of saccharive.
One-third of this quantily of spirit is poured inte the cusk as
soon a¢ & small portion of the must bas been filled in, another
third when the cask is alnost balf full, and the remasinder when
it is nearly three-quarters full.

Vino dulee is used to give softness and roundaeess to ol and
pungent wines, as well as to the cruder youthful growths, and it
is remarkable how very small a quantity sufficer porceptibly to
modify these opposite characteristics, Amontillados that are
highly esteemed at Jercz ave invariably found too dry for English
tastes, much as the connoigseurs of Lto-duy may aflfect excessively
Jdry wines. English correspondents often write for the driest
varistics, still they rarely, if ever, get them.,  Whenever I receive
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an order for the drwst amontillide I have," remarked the prin-
cipal shipper of this wine, “ Lulways put a gallon or more of dulee
into it betore shipping it, beeanse I kuow that if Usent the wise
m its natnral state I shonld be eertain to bave it returned upon
my hands”  As little as one per cout. of dulee will lmpart »
softiess ro the drier wines, which otherwise they enly acquire
after being, perhaps, balf-a-dozen years in bottle, So decided
ig s influenee on the finer wines that every shipplng bhouse of
stateling bestows especial vare, i not upon the miking of its
own viwe dulee, ab any rate in the selection of the dulee which
it uses.  The larger firis, however, invariably prepare {beir
sweel wine themselves.

Vino de eolor is compaosed of about wine parts of white wine
mesto aml one part of what s termed azvope, the latter produced
Ly builing in o large copper, and for o peviod of sixtern or
vighteen hours, five hutts of uofermented muost, which thureby
Becotn: reduced to onedtifth of the original quantily,  Great
vire ix taken o skime the YNquid during ihis operation, so na to
renove from U wlidever imparitics ay be thrown off.  The
result is aodeep brown Bitterish fluid of the conststeney of treacls,
which, va betng added to the mosto, ferments with it in the
vegulor way.  Vine de color, as bty mwe implics, is used for
impurting colour to younyg and undeveloped wines, the natural
tint of whivh is pule and sickly-lookivg,  When of high quality,
Liuwever, it not enly gives s plersant ting to the wine, hub imparts
i cerlain amount of churacter to it us well

Four differcut classes of dry Jeres wines nre shipped Lo
England —untuenl wines, understomd to contain no added spirit;
vintige wines, the produce of individual vineyards and ccta-
sionully of specific yeurs ; solern wines, such s lino, smontilludo,
and olorose ; and, tinally, blended wines,  The natural wines of
which T gpeak are not the wines commonly advertised in Bugland
ab low rutes under that degignation.  Jerez wines perfeetly free
frewn spirit cunnot possibly be sold cheap in England, beenuso
they require to be at least five years old; whercay the wines
offered ws pstursl ave generally young, wnripe wines, whose
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fermentation bas not terminated, and which come fav wore
frequently frowm Seville or Ta Maucha than from the Jerez
district.  Such wines are necessarily unwhelesome, for beut
revives their fermentative action, which completes itself in that
delicate organisation, the human stomach,

The gevuine natural wines of Jorez are carefully-selected
varietics, arrived not only at an age when their fermentation is
complete, hut whose growth bas, so to say, stopped—wines
which, although romarkably delicate in flavour, still possess
sufficient rohustness to inewr {he risks of o sea-voyage withoub
baving alcohol added to thew. The viatage wines, scarcely
known at all in England, are the produee of goad vineyards in
the best viticultural districts, and have been reared intact, passing
through a solera in the majority of instances, but subjected to
no admixture with® ofher wine, and recciving merely one per
cent. of spiril at the time of being dravwn from the lecs.  In the
regular solern wines ihe distinet fypes into which the Jerez
growths ave divided are kept perfectly distinet, although the
golern 'as 1f Docomes diminished is replenished by the growths
of varied youwrs and distviets, providing thesc are sufliciently
approximate v chavaeter Lo the parent wine.  In drawing thesc
wines ofl for shipment, cven as spectal types, they conunonly
receive a slight Llend of dulee, being regarded, and In many
instances with justice, us wliogether foo dry for Rnglish tasties,
their pungency often rendering them somewhat unpalatable.
The blended wines proper form the great Lulk of the sherry
shipped o Fngland, and when of high quality and artistically-
treated axe of splendid chavacter, although perbaps less costly
than cxeeptional examples of pure soleras.

Being anxious to witness in oll iy defails this process of
blending wine for shipment, [ profited by an invifation from the
resident parluer of the firm of Cosens awd Co., well known for
ihe perfection of their blends, and whose business places tham
at ouly one romove from the hiead of the list of shervy shippers.
Most of the larger Jevez bodegas bave their patches of flowers,
their rows of orange-trecs, their clugters or avenues of acacias,
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importiog @ pleasant alr to these huge wine-stores and thejr
immediate surroundings. The Cosens bodegas, which have
considerable architectural preteusions, arve actually installed, s
it were, in a large garden, whose palms and pines, pimiento,
aleander, olive, and orauge-trees, obscure auyihing like a completo
vicw of these structures.  They oceupy three sides of this garden,
the principal ones, a trio of lofty buildings parallel to cach other
—their high-pitched roofs supported by graceful stone columns
with elegantly-carved capitals—being on our right band after we
have passcd 1brough the entrance gateway. Lnmediately in
front of them is o wide colonmade stacked with ensks smso:ning
with water. The newrest bodega is the one where the younger
wines are stored.  Here we see casks of wine being raised to Lhe
upper fiovs by means of a movable lrou eranc—ihe only one 10
be found in the Jerez hodegas—instend of Ly the labarious,
hazardous, and even dangerous method of a slanting Lramway
and ropes, in common mse.  Near by 35 the slipping bodega,
where we find the butts in which the wine is aliont fo be Blended
arranged all ready in rows.  Our attention is first called to the
slate conuiuing instructions for the huad cellarman, and from
which we sce thal the Blend includes {our-varielics, und these of
the very best.  Here, loo, figures the brand which will To burned
into the head of cach cask, the shipping mark which will be eul
into it near the bung, the number of butts, and, finally, the elass
and guautitics of the respective wines of which the blewd s to
be composed.  These include- -

Amondilladiy pasade, 1820 . . . . .7 nrvobas,
Double palma (amontillade type), 1869 . . . 1o,
Single palima (fino} . . R S T

‘4
i

Podva Jinwnce {vino dulee of Hw lu h('-u \luu) ,,

-a

The wines heing drawn {row whal are tormed soleras on finings

will have hiad their spiris added to them at the time they were - .

fined. Owing to their age and superior quality, this, wo were
agsured, would be equivalent to no more than a quarter, or at
the ubmost one-ihird, of an areba to the butt of ihirty arrobas.
The aleoholic strength of a blended wine of this class will indi-
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cate abont 32 degrees of proof spirit. The arvmbadores, or
cellarmen, who stand by in readiness, are all well-made, active
men iu the habitval uniform of the Jerez hodegas—uaps, coloured
shirts, light frousers, and the all-essential cimson or scurlet
sash ; and certainly looking as though unlimited shery agreed
remarkably well with them, Tub-shaped fumnels, inside which
are fine hair sieves, serving in turn for all the butts, are fixed
into the bung-holes of the first and the third butts, and then the
arumbadores commence drawing off the scven arrohas of amon-
tillade pasado in the following fashion:—A small tub is placed
under the cask containing this wive to catch any thal nay
chance to be spilt. One of the men then iakes a clavo, or huge
round nail bent at the end, which is spear-shaped, and a canuto,
or short wooden tube in which a cork has been inserted.
Placing a jar that he holds in his left hand under the bung at
the head of the buit, he draws the bung vut wilh the clavo,
catching in the jar whatever wine pours forth before he smeceeds
in ramoung the eanuto inte the hole, The cork of the canuto
is now removed, and, the jar being filled with the wine which
gushes ¢ub, a secoud jar is slipped into its place at precisely the
right moment, scareely so much as a thimbleful of wine being
wasted. The man’s companiong keep handing him fresh jars,
apd receiving from him those already filled.  These they cropty
into the shipping butts. These so-ealled jars (jarras) are a
kind of wooden pitcher bound reund with iron, ahd having a
sharp rim and iron handle.  They hold three-fourthis of an arrcha,

The seven arrobas of pasado and the ten of double palma,
being filled in, only 11 out of the 12 arrobas of siugle
palma are adided, so as to allow of au alteration in the
character of the wine in case the blend should not turn out
precisely as intended. The halfiarroba of old Pedro Jimenez is
being drawn from a cask on the upper tier by means of a metal
syphon introduced into the bung-hole; after which the contents
of one of the casks of blended wine are stivred well together with
a wooden implement resembling a small oar. The amalgamation
completed, some of the wine is diawn off and taken o the samyple-
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room, whore ib is inspected, tusted, and compared with the sample
of a previcus shipment; and then instructions are given either
for some alteration in the blend or for adding the deficient
arroba and a half of palma. 'The wire being perfectly bright and
ready for shipment, the butts are filled up completely Lo the hung.
holes, and the wooden bungs driven tightly in so as to forcoe any
leakage arising from worm-holes in the casks to show itself,
The bulds huve now to be murked and hranded, after which they
will be sent off by the eiveular railway conmecting the principal
bodegas of Jerez with the Troeadero mole, near Cadiz,

The blending completed, we proeceded to the principal bodega
to tasts some of the more remavkable soleras of the firm, thirteen
of which, finos of singular delicacy und fragrance, and comprising
an aggregate of 1,000 butts, were submitted to our inspection,
We were also shown some fine amontillados of great age and
ripeness, and remwarkable softness of Havour; oloresos of ample
roundness and arvmn; widl guite o colleetion of pasados,
belonging to the fiest hall of the prosent century, and including
the years 1820, 1826, 1832, aud 1837, together with Pedro
Jimenez of almost falmlons antiquity—wines with pediz;recs
dating backwards for upwards of a hundred years, and the ruby
brightness of whose tint, and rich liqueur-like fluvour and con-
sistency, timo had enbanced rather than impaired.  One of theso
wines, which was alrcady so highly prized at the time of the
French invasion that its owner buried it anderground, had
become Lighly coneentrated, and was given to us to taste in drops.

When drawing sherry from the butt in the bodega for the
purpose of tasting it an instrument termed a veneuncin is used,
This is occasionally made in a somewhat rade fashion altogether
of cane, but more generally consists of a long narrow silver
receptacly attached to the end of a whalebone stick nearly
thres feet in length, and having a kind of handle at the oppo-
site end to provent it from acctdentally slipping througlh the
bung-hole into the butt when heing wictded by an incxperienced
hand. The operation, although it seems exceedingly simple, is
one it fact requiring eonsiderable skill.  The arumbedor, having
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removed the hung from the butt, takes a wine-glass m his loft
hand and the vencocia in his right, holding the Tatter with his fore-
finger and thumb some fiw ionches from the handle, HMe then
Tewers the end £o which the silver receptacle isattached gently into
the buttuntil it comes in-contaet with the wine, when he thrusts it
guddenly down,and a5 soon as it is filled raises it again through
the open bung-hole.  Next, by means of a rapid movement of
the thumb and forefinger by which the venencin is gragped, and
o peculiar downward lurn of the wrist of the swue hand, e
sueceeds in deftly depositing the wine ina Tong tricklings stream
into the glass whick he holds i front of him. The operalion
being commonly performed with much facility scems remarkably
-easy to accomplish, still the novice soon discovers that the
requisite sleight-of-hand is ouly to be acquired after considoer
able practice.

The establishmment of 3lessrs, Closens and Co., in addilion
to their three large bodegas eontaining some 4,500 Dlults
of wine, or less than Lalf the fina's onfire stock, comprises
several seeondary ecllars whereln different types of wines arve
stored, as well as various bodegaus in other parts of Jerez and at
Lucrto de Sita Miria, whenee, by way of supplement to their
vash Jeres drade, the frm ship hetween 1,200 and 1,300 hatts of
sherry ananally. Here, too, is thelr cooperage—and here, as
well as at Jerez, is 1he steaming apparatus for seasoning casks,
by means of which no fewer than 125 butls are steaned at one
time. While expused to s action the heads of the casks often
bulge outwards, and require to e Jorced inlo position agnin
by u spucial apparatus,  This steaminge, which goes on for as
long ns cighteen hours, combined with a thoreugh scasoning
of the casks with wuter, renders any further seasoning with
wine umnceessary.  Bvery vacant space in the neighbourhood of
the Jerer hadegas of the firm, including the long narrow avenucs
which separntc one bodega from another, is crowded with piles of
these scisoned casks, the tofal number of which must be many
thousands, One very noticeable feature is that the different stages
of preparation througl which all these easks Lave passed, accord-
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ing to the elass of wine they are destived to contain, are vecorded
in every instance on the casks themsclves,

Tu the rear of the trio of Jeres badegas is o large opan conrt
shaded by picturesque trees, and here the steaming of the casks
and varipus anxiliary operations are carried on.  Here, too, the
butts are repaired; bere also are the smith’s forge, the furnnces
for heating the branding-irons, and the movable slean-engine
for pumping up water for seasoning the casks from an adjacent
well.  En this very complete establishment there are as many as
thirleen mains available in case of fire, & precaution which
ortginated during the time of the last Hevolution, when no one's
property in Jerez was safe,

THE COGPERAGE AT COBENS AND (08 LODLGA,
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YVI—Tur AsstMED UNWHOLESOMENESS OF SHERRY.

The Carcful Rearing which the Jerez Wines Undergo. The Greal Age they
Attain—The Blepding of Sherey au Avtistie Operation—The Tate Ontery
Against the Wine—Highly-coloured Statements put forward and the
motives which prompted them—Xefutation of the Attacks—Uypsum in
Burtem Buer—— Scientific  Investipation of the Pumtering of Wine in
France~-1t iy declared to he Tunocuous—¥Fresh Investigalions on the
part of the French Government with i like result—The Sulphuring of
Wines—Opiniou of the Yienna Jury upon the point.

I nave deseribed the treatment whick the Jerez wines expe-
rience while progressing towards maturity. Of the amount
of attention Dbestowed upon the finer varicties in the earlier
stages of their growlh fow luve any correct idea. A mother
scarcely tends her offspring with greater watchfulness and care.
Plenty of air, & certain amount of light, and an rquable tempera-
ture are all considered cssential to their proper development,
which goes on slowly, and by no means with invariable results.
Oiften, belore belng considered fit to replenish a solera, the wines
will pass through no fewer than four criaderas, which are really
o many soleras ab an earlier stuge.  During this peried of
probation ibeir growth i most carefully watched. Arrived
at four or five years of age, the wines may be dvunk, but in
justice to them they ought to be kept until thay have attained
their twelfth year; for not uniil then can they be had in high
perfection—that is to say, delicate, with ample vinosity ; full,
with an unctuous linpidity ; soft, yet richly aromatic, and a$ the
same time perfectly free from that high pungent flavour which
they acquire with length of years. The very finest growths will
have had their 1 per cent. of spivit added to them when first
drawn off the lees, and should they twrn out grand wines they
will ravely reeeive more; still, by the gradual evaporation of their
watery particles, they will eventually develop ag much as 34 per
cent. of proof spivit, which will searcely vary over a course of
years. Iow longarobust Jerez wine will live, preserving within
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it the varions elements of vinous vitality, it is scarecly possiblé
to estimate, Wines the record of whote origiu bas been lost
with ihe gencrations they have outlived are to be found i
certain Jerez bodegas, sound and bale and seowingly with many
long years sHll before them, Wines of a iike antiquity, witl)
the saraie amount of real vinous life in them, are not to be met
with in apy other viticultural district of the world.  DBut they
remain simply studies for fortunate connotsseurs, lletng vot only
beyowrd the reach of the multitwle, but even of the longest
purses,  Consolation, however, is to be had in the fact that, Ly
reason of the powerful pungent flavour which these contenarian
wines dovalop, the more juvenile growths are far better adapted
for ordinary eousumption.  Uniuestionably, when met with af
its hest, under conditiomng in which  few poople drink it in
England, Beeanse they lack the courage aml common sense o
pay the due price for cheice qualities, sherry has but few
superiors winony the white wines of the world,

Slerry ay exported s gencradly a Dlended wine, composed—
wnlike soleras of wines of vne churacter, although of diffcrent
ages—in the mgjority of instanees, of severnd distinet types
of wine. Recenb viutages have chavaeter imparted to them by
an admixture of some fine old variety, which agnin will bave its
pungency subdued by a moderhte addition of dulee, while a
touch of vino de coler, if fine and old, will not only impart the
required tint but improve the flavour,  Apunrdiente, or colour-
less apirit distilled from the grape, is added in a less or greuter
degree according 1o the eharacter of 1he wine, which now undoer-
gocs the proceesy of fiming with the whito of eggy and fuller's
carth. When perfeetly clean and bright it 1s drawn off into
fresh easks, which if uged for the first time will have undergone
a thorough steaming on leaving the cooperage.  Afterwards they
will remain filled with hard water for the space of three months,
then e again steamed, and subsequently be filled up with
common wine for ancther three months, when they are con.
gidered thoroughly scasoned.  The Mending of shorry is a most
delicate operatian. It is not suflicient to be a good judge of
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wine and the possessor of an excrllent stock to become o suceess-.

ful shippers it is requisite to have the taste and judgment to
blend your wines artistically. A writer on the subject Las aptly
remarked that you may give & score of men the reguisite
materials, hut ouly one of them will he able to produce a picture;
and so it 18 with referenec to the more delicately blended.types
of sherry. The endless warietics of this wine to he found in g
well-stocked hodega may e compared to so many musical notes
which, in proportion to the skill with which they aie arranged,
conduce to » barmonions and suecessful resalt.

Tivery one will remember tbe late outery raised against sherry,

chicfly on the part of testimonial-purveying M.IDs. always -

ready to court publicity Ly rushing into print under the pretence
of enlightening an unintelligent publie. Tt was paraded in the
papers, as though it were a rew discovery, that gypsum was
used when making the wine, and the inference was dyawn that
sherry is necessarily prejudicial to health,  Among other high! ¥y-
colpnred statements wus one, made with an air of authority, to
the offiret that the grapes for each butk of sherry invariably had
from 30 to 40s. of gypsum thrown over them prior to their
belng Lrodden and pressed, the main effeet of whieh was to
transform tho tartar of the must juto sulphate of potash, an
apericnt salt 3 to Tdls, of which were stated to be contained in
every butt of this popular wine,

In commen candour the author of this incredible misrepre-
sentation ought not to have withleld from the public his guali.
ficationy to speak so confidently on the subject.  He should
have told them that he had visited Jerez under the auspices of
certain shipping houses to whom he offered, if not to repeat the
mirncle of Cana, at any rate to produce amontiliado by purely
chemical ageney—that he was provided with considerable funds
for the purchase of scientific instruments which he was incompe-
tent to use, and that be resided at Jerez in style for a period of
three months at the expense of his principal patron, during
which time he lost him balf his vineyard’s produce through the
so-called amontillado which he professed to fabricate turning out

e
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guch vile stwff that it eould only be employed for rinsing casks
with, while o further experiment which he made in the bodegn of
a second shipper resulted in transforming the wine into vinegar,

The publie, knowing nothing of the motive which promypted
these attacks upen sherry, natumlly grew alarmed, and for »
time the subject formed a commeon topic of vouversation at all
dinner-tables, where by the lady at your side you found sherry
generally deelined with thanks,  Middle-aged gentlomen, too,
perfeetly hale and hearty on their daily pint of sherry, fancied
that perhaps for them o day of reckoning might be neay,  The
alarm, however, soon subsided, aud people returned {o their old
love; yet it is mome the brss desisable that the temih of the
matter shauld be made known, and the public muwl disabused of
any latent fenrs upon the sanlbject,

During my gojomn at Jorez T puid porticular sttention to
this plastering question, saw the gypsum apgdied v almost o
Tundred instanees, and guestioned  the capatazes in scores of
vineyards,  Tmay staleas within my own knowladge that gypsum
s by no means invariably wsed in the vinifieation of sherry,
some thousands of butis having been made during the past
and former years ab Jerez without a particle of this substanece.
T have, morcover, ascertained by personal observation that when
it is employed only a small ¢nantity—a few pounds per buti of
108 gallons—is used. Undoubledly gypsum is applied in the
groat majority of instances; still I can confidently asserl that
“6lbs, por butt may be regarded as the extremo quantity used in
dry scasons, and that doublo this quantity, or porhaps rather
more, wonld be the average amount cimployed in years when groat
dampnesg prevails,  For the sake of argument, however, T will
assume the extremo quantity ever asserted as being cinployed to
have Leen used, and will show, not by psendo-scientific state-
ments, but ¢m evidence recorded in text-hoolks and aeccepted by
savanis of the highest standing, that its employment is perfectly
harmless.

The detractors of sherry can scarcely be aware that the
superiority of Burton bitter becr is owing to the large amount
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of gypsum contained in the water of the Trent, and that quite
as much of this innocuous substance enters into u pint and
a-half of that excellent bheverage as inte auy bottle of sherry in
existence. In cpe respecl gypsum acls, with regard to the
fermentation of beor, precisely in the same way as it acts with
reference to that of wine——that is fo say, it checks over-netivity
by counteracting the influence of the exeess of nitrogenous
mutter present alike in wort and must, and whicli troubles bitter-
beer brewers in the form of gluten and the Jercz wine-growers
in the shape of albumen. So important an element, indeed, is
gypsum in the brewing of beer that many Seotch and other
brewers add it in considerable quantities to the water which
they employ.

Not merely is gypsum largely used by brewers, but all the
wine-growerz of the South of France have recourse to it.  Some
years ago procecdings were taken against the latter, under the
pretence that the use of gypsum constituted an adulterrtion, and
the matter eventually came an appeal before the tribunal of
Montpellier, which appeinted three distinguished French
chemists, MM, Chancel, Derard, aud Cauvy, who had mado
wine thelr espeeial study, to investigaie and report mpon the
subject.  Singulurly enongh, these geotlemen made their experi-
ments upon wine containing as nearly as possible the same
proportion of gypsum as according Lo the most extravagant
estimate entevs into a buld of sherry—namely, 401bs. to the
108 gallons. The wines they analysed had beern plastered {o the
extent of 40 grommes per litre, which is at the rate of almost
20,000 gyammes, or 40lbs., to the 484 Titreg comprised in tha
108 gallons which a butt of sherry containg.

The aualyses of these wines showed that the sznple to whieh
ordimavy plaster had Deen applied contained 1-240 grammes of
sulphate of potash per lhitre, and that ancther sample of wine
made with prepared plaster contained 1-828 grawmes of suiphate
of potash per litre, which gave in the first instance legs than
600 grammes, or under 131h., and 3n the second less thaa
000 grammes, ox under 21bs,, in the 108 gallons, which is very




P ———L e L A R )

The Assumed Unwholesoineness of Sherry. 61

different from the 14llis. result put forward by individuals whe,
even if competent, could never have taken the trouble to perform
au analysis for themselves,

The French chemists reported—first, that Plastered wine
containg no new mineral substance, implying that none of the
Plaster remained in the wine in solution; secondly, hat the
amount of plaster—40 grammes to the litre, equivalent to 40lbs.
per butt—could have no harmful result as it Lecame completely
trausformed, and that the only oljection {hat conld be urged
against sulphate of potash was that it is slightly aperient, as are
also the tartrates themselves upon which the gypsum acts.
Brillat-Savarin bad a fantastieal objeetion 1o grapes, and used to
say that lLe did not care to take his wine in pills, Iere the
process is roversed, and the pills are taken in the wine.

Guided by the seientitic ovidenee, the trilnunl of Montpellier
decided that the employment of gypsum during vinifieation
conld not be regavded as an adulteration, and, further, that it
was not injurious to health,

Not entirely satisfied with the vesult, the Freneh (lovern-
ment ook the matter up, ostensilbly in the interest of the army
and navy, and appoiuted a scientific commission still further to
investigato tho subjeet. This conmnission eventuoally decided
that plastered wines containing sulphate of potash in no larger
quantity than at the rate of 4 grannmes per litre, which is more
than double the quantity found in the smmples analysed by the
French chemists, might be safely admitted to consumyption in the
army and nary, and to-day fully two-thirds of all the wine made
in France is made by the aid of plaster,

The assumed sulphuring that sherry undergoes ls limited, so
far as the hotter-class wine is concorned, to tho preliminary puri-
fication of the ensks for containing the mosto by bumning a
gulphur match inside them, according o a praetice prevalent all
over the world.  Occasionally common Jorez wines are snlphured,

just as all the sweeter Sanlerneg pre—in the latter ease to chock

the fermentation and prevent all the sugar tuning into alcohol.

This question of sulphuring wines was fully diseussed by the
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seientific members of the wine jury at the Vienna Exlibition with
reference to some magnificent ** Auslesen™ from the vineyards off
the Rheingau oxhibited hy Herr Wilkelmj (priced from 15s. to
458, per bottle), which bad had their fermentation checked hy
gulphur, The jury agreed with the opinion expressed by chemists
of repute that no barm can result from the practice provided the
sulphuric acid is aflerwards got rid of, as it easily can be, by
proper tapping. It would uppear, therefore, from the investiga-
tlong of vompetent scientific authorities, that the oulery ralsed
against sherry was an utterly baseless onc.

A JEREZ AGTIMBADOR AAXDLIKG TRE VEXENCIA.
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VIIL.—Tur Bobecas v vuE oLp MoorisH QUARTER OF JEREZ.

A Greab Jerez Shipping Establishment- ~The Offices, Press-house, ard Cooper-
age—The Stables, the Shipping Bodegs, and the Saurple-rooms—Maturing
of the Cominoucr Wines-—The lodega de l& Union and its Anvexes—
Huge Tuns huown as Los Apostoles—The Parte Arroyo nud Seder
Gongalez” Rlind Bargain — The Constancia Bedega omd the Romano
Wine—The Bodega de Jos Ciegos and the A. B, Wine—The Bodegn Vieju
and Sedor Gonzalez’ ¥ Piang’’ - Tha Bodega do la Rosa and the Methusalom,
Nouh, and La Heyns Wines —The Bodega KHescrvada, with its Napoleon
TIT., Museatel, and Fragvant Tio Pepe Wines—The Blending Cellar, Cask-
steawning Apparutne, and Distillery— Ruilway Iucline - Other Bodegns of
the Firm at Tocrto de Santa Maria, San Luear, Seville, and Mantilloa—
Sefor Domeeq's Bodepng-—Steaming and Gauging the Casks—The Cooper-
age —Fine Amontillado nud Oloroso—Thi: Fampus Napoleon Wine, nud its
Christening by Marsbal Seult—Other Remarkable Wines—Sefior Dovueeq’s
Criaderas~—The Bodegas of Vergara, Rebertson, and Co.—Y¥isit paid to
them by Ferdinand VIT.— Superior Wines of tho old Jerexano Type.

Duoriwe the yenr 1873 ther: were exported from Jorez alone
no fewer than 8,500 buits, or nearly 73 millions of gallous, of
sherry.  While about scven-cighths of this lwrge quantity of
wine went Lo the United Kingdom and the colonies, a like pro-
portivn came from the bodegas of abeut twenty JTerez firms.
The establishment of one of the principal of these, that of Messys.
Cosens and Co., T have already deseribed, and I now propose
gpeaking of the remaining ones, indicating in a measure the
specialities for whick each is remarkable,

Torty yearsaga anew firm of sherry shippors established thoen-
selves at Jerez ju a very modest way, for their first year’s ship-
ments comprised marely ten butts of wine. Thuring 1873, however,
their shipments had risen to 10,000 butls, and to-day the firm
of Gonzalez, Byass, and Co. are the owners of the largest estab-
lishipent in all Jercz, where eolossal establishments are the rule.

Desceuding o fight of steps leading from the terraced
Alameda vieja, one finds oneself in front of a pillared gateway
giving access to the premises of the firm in question, which
cover an area of sixteen acres, apd comprise, in addition to
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an open press-house with numerous lagarcs, nearly a score of
bodegas, a distillery, an admirably-organised cooperage, and
vorious compleraentary workshops, together with sleatn-power
and all the requisilc mechanical appliances, including even a
reilway siding; so that here the processes of cask-making as
well as wine-making, and the rearing, blonding, and shipping of
wines, may be followed from beginning to end, and a complsts
idea gained of what a great sherry shipper’s establishtnent is like,
Timediately inside the courtyard arc the offices, under the arcade
of which some half-dozen +wine-brokers, with the necks of
numerons sample hottles peeping from their side-pockets, are
waiting an audience, while a group of rustic mayetos, who have
gold their vintages to the firm, are faking their turn at the
caghier’s desk to be paid. Passing through the clerks’ coffice,
partitioned off into numerous little cabinets, we enter $he sanctum
of the firm, the walls of which are hung with portraits of past
and present partners, and paintings, plans, and maps, more or
" less relating to the production of a wine which has raised an
Andalusian village almost to the rank of a city. The senior
partner is engaged dn testing samples brovght by a wine.brolker,
and, this little operation over, he courteously volunteers to con-
duet us throngh the vast establishment of which he is the hoad,
We pass the porter’s house, wherehy is a charming flower-walk,
skirted Ly palms and orange-trees, and hordered on the onc side
by a trellised arcadle overgrown with vines. Hercabouts is a
huge water-tank supplied from a deep well, the water of which is
specially nsed for seasoning the casks. Prssing the great square
and eireular bodegas, the garden and the founiain, the sfables
and the wheclwright’s shop, the railway siding and the steep
tramway incline, we make our way to the press-house, where
mules keep arriving with baskets of grapes, which, after being
weighed in a primitive fashion hy the aid of a beam supported on
& couple of men’s shoulders, are thrown into one or other of the
seven lagares and trodden and pressed. A fow paces off is the
stora-place for Ameriean oak staves, of which the casks are made,
and which remain stacked up herc in huge piles until they have
beeome thoroughly seasoned, while beside them lis inhumerable
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long bundles of osier, for maldng the wooden licops. The slaves
come in shipleads from New York, and Messrs. Gonzules have a
large depét for them at Puerto Real, fifteen miles distant from
Jerez on ihe Cadiz line of rallway. Tn a neighbouring shed a
sawmill is at work cutting these staves to precise lengths ; after
which they are sent in truck-loads up a steep indline to the
cooperage, the traction Deing accomplished by steam-power
nbtained from an adjaccnt engine, which is principally employed
in pumping water into the reservoir already mentioned.

The cooperage occupies a vast open space surrounded on all
gides by a broad eolonnade, where seoves of coopers are engaged
irimming and planing the staves into shape with quaint-locking
tools, which they use with singular skill and certitude. his
work is principally accomplished by men sitting astrido slanting
benches, the lower ends of which grasp the staves, while the men
trim and plano them, hoth their hands being disengaged for this
purpose.  After the sides, where the slaves join together, have
been carefully adjusted, end every little hole and crevice has been
plugged with picces of cuue, a coopar proceads to put the casks
together, the staves Leing arranged so as to be perfectly close at
the top and spread out at the bottom. Some iron hoops being
temporarily wound round thera to hold them firmly together, the
staves are so placed as to encompnss a blazing fire, under the
influence of which they are bent; and the eask being thus
formed, it i kept in shape by permament iron hoops. The
charred wood is now seraped from the inside of each butt, which
next has its bottem and fop inserted, the edges of its staves
bevelled, and finally its :bung-hole drilled. The cask is now
ready for being steamed, and at Messrs. Gonzaler’ this very
essential process is accomplished by machinery, which causes the
casks to revolve in an eccentric cirele by the aid of steam-power,
The butts subsequently remain blled with water for three montha,
and then with wine for a like period, after which they are branded,
and are ready for use.

On our way to the bodegas we glance at the stables, but the
score of mules and half-a-dozen horses ave all out at work.
Two superannuated animals are the only oceupants—a white
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horse, whoselarge head and thick arched neck indicated the ancient
Andalugian hreed, and a dropsical old donkey who is contentedly
munching his chopped straw. Ascending an adjacent. flight of
steps, we find ourselves in an annaxe of the vast extraction
hodega, where wincs destined for ghipment are kepl. 'The
annexe is used for the washing of old casks by rocking them
hackwards and forwards with a eouple of long chains inside, after
they have been filled with water. TLicaving this departinent we
entfer the many-gisled shipping bodega, containing somo 5,000
batts of wine of all descriptions, which are being got ready for
shipment as required. On one side a gang of men are engaged
in raising casks to the third or upper tier, by means of an im.
provised tramway incline. In another aisle some half-dozen
cellarmen are making up five-and-twenty butts of Royal Pale,
while at the north-west side of the building others are emptying
casks of ordinary wine into a reecptacle communicaling by pipes
with the vats inthe blending cellar below, whence butts of newly-
blended wine keep arviving by means of a powerful steam-lift at
the rate of a seore in as many minutes. Aswe leave this Lodega
on our left hand is a gallery containing thirteen enormous tuns
of vino dulec, four of them holding no less Lhan thirty-two butts,
or nearly 8,500 gallons each. To the right we have the shipping
oflice, with the testing and the shipping samples rooms, the latter
containing some thousands of lLottles, on cach of which is speci-
fied the marlk, price, and destination of the wine shipped, the
date of its leaving the bodega, and the name of 1he vessel it was
deapatehed by,

After tyaversing a ecornar of the shipping cellar we enter
another gnnexa of that gigantic hodegn. Thig is a long building,
with a galvanised iron roof attrncting the Teat, and thereby
helping to mature the commoncr ¢lass of wines stored heneath
it, which ordinsrily remain lbere for three or four months,
Numerous apertures in the sides of the building allow a full
current of air to sweep through it, causing an evaporation of
2 por cent, during the three months, or double what it would be
in any ordinary hodega., In fromt of this aumexe s a large
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cireular strosture with a sloping metal roof devoted to the sume
object and holding some five or six hundred butts of wine, T,
next building we visi4 is the Bodega de la Union, the contents of
which continually wary, and where at present wines of various
deseriptions—dry, sweet, and “color”- -with moste of last vear
from the Romano and A, B. vineyards, are stored. To the ](:ft iz
the Salon annexe, contatning about 300 butts of wmosto vintiged
quite recently, while to the right is another aunexe, known as j.os
Apostoles, and so named frow twelve huge ensks containing pal,
wold, aud amber-eolonred sherrics, fino, amontilindo, olorese,
Pedro Jimenez, und muscatel. These casks Lokd 1,420 wallons
cach, and are ranged in vows of six on either side of a gigautic
tun of 3,500 gallons, carved ovver with bunches of grrapes und
vine-leaves, evidently of German origin, aud recalling those
famous examples of the cooper’s art oceasionally met swith in the
mediceval coliara of the Fatherland,  Although of fine chameter,
nonc of the wine in {hese monster reecpiacles equals in interest
that ventained in sewme venerable butts, perfectly black with agre,
which, ranged in tiers in @ corner of the same eellar, are kuown
a3 the Parle Arroyo, alter a widow of that nune, from whom
they were purchased mauy years ago.  She was beat on retiring
from buainess, and dvmaunded £16,000 in gold for the contents
of her cellar, which, however, she resolutely refused to opum for
inspection until she had the money in Hand, Seiior Gonwales
holdly accepted this hlind bargain, paid the price, and received the
key of the hodega, which was found to contatn one hundred butta
of very fine old wine, worth far more than the price demanded.
Only o comparatively ginall number of these butts now remain,
Crossing the rond running in front of tho Union Bodegu we
enter puother of these light and lofLy wine-stores with rows of
portly bulle ranged in seemingly endless guecession, known as
the Constancia, where the fine old wines from the Homano
vineyard, purchased from the family of this name, arc stored in
soleras of four tivrs, The Romanoe is a full-hodied wine, soft in
flavonr and invariably deep in colour, arising partly from the
admixture of Pedro Jimenez grapes, and partly hecause nono
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of the grapes of tlis vineyard ave picked uatil late in the season,
in order that they may be thoroughly matured. Even then they
arc exposed to the sun for a longer thwe than is customary with
grapes from other vineyards. A thousand butts of this wing, ite
averaze strength indicating 36 deg. of proof spirit, are stored
here unmixed with any other vintage. From the Constanciu
bodega wo passed through a narrow triangular courtyard into
the Bodega de los Clegos, holding some 1,200 butts of very fine
wine, One sample that we tasted was pale but remarkably
brilliznt in colour, and had something of the charzetor of man-
zauilla aidoud it. The wine from the A. B. vincyard, the solerag
of which are kept here, was equally pale and bright. It had,
moreover, o fine, fresh, delicate flavour, leaving behind it a slight
and pleasant bitter-almend taste, in addition to which it exhaled
& peculiariy rich aroma. '

In the adjoining Bodega vigji, the original ecllar of the frm
{& comparatively small slructure with a low blackened roof), we
ran threwgh the seales of what Sedior Gonzales terms his *° piano,”
meaning Ly this twenby-one gelected butts of wine produced in
a vincyard owned by Seflor Romero Valdespino, For upwards
of twenty years the firm have purchased the entire produce of
this vineyavd, the maosto of which is remavkably rich nnd sweet,
and yields a wine of much distinetion. In 1833 Seiior Gonzalez
commenced to set aside a butt of this wine after it was a certain
number of years old, a practice continued every year up to the
present time. He exprosses bimself coufident that in every
instance the wine bas bad less than 1 per cent. of spirit added to
it; and yet when tested at five years old it showed 27 deg. of
proof spirit, at ten years 28 deg., at fiffesn years 30 deg., at

twenty ycars 38 deg., and at twenfy-five years 36 deg, This -

gradual increase of its aleoholic strength can only have arisen
from the conversion of its saccliavine into spirit; combined with
the evaporation of its watery parts, and the conscquent comcen-
tratiou of the wine. Tasting the samples, we found the youngest
delicate, and of a certain freshness of flavour which gradually
beeamue more fonical as the wines advanced in years until about.

-y
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balf-way up the scale, when they began to revesl a bitfer faste,
although stll retaining a peculiar softness. The gradations of
colour and flavour were perfoct, and very minute. With every
year of increasing age the light tint of the wine siightly darkened.
just ag ifs Aavour grew the mevest trifle more pronounced.
Perhaps the most curious winos in Sefior Gonzalez’ collection
are some dating from 1809 down to comparatively recent years,
stored in the Bodega de la Rosa. Here we tasted some remark-
ably fine wine from a solera originated in 1847, and then some
very old wine known as Methusalem, of whose great age there is
no record. 1t is exceedingly dark in colowr and pungent and
spiritions in flavour, as becomes a wine of such archaic origin.
Its neighbour, Neah, not hoasting the same length of years,
conld be partalen of with less hesitation, although a still rich
powerlul wine, We next tricd some fine old-fashioned Enst
India sherry which thad received a small addition of dulee and
vino de color, and had loug sinee heen its voyage to India and
back., A captivaling wine ealled La Reyna, of & bright deep
topaz tint, had grent body, and was deliciously round and mellow ;
while a wine of 1828 proved {co dry to be palutable, and, like
most of the older vintuges, wag only used, we were told, for
blending. Pagsing from the Bodega de la Rosa into the Bodega
Reservada—the last of the series—we were invited to taste the
favourite wine of a former partver in the firm, and were surprised
to find that, although of the juvenile ago of two.and-thirty years,
it had aequired o peculiarly disagreeable flavour too much like
that of tar. Some romarkable wine, named affer Napoleon ILL.,
and believed to Le fully a century old, was next offered to us,and
proved to be one of those venerable concentrated wines whose
powerful flavour almost takes nway the breath. It had passed
through the amontillade and olorose stages, and had now got
into what is known as the old sherry type—that is to say, it was
very deep in colour, full and pungent to the taste, and could
boast of & powerful aroma. After these cxcessively dry wines
we essayed some muscatel from the Ducha vineyard, At five
years old the wine was very soft and luscious; ob eight yewrs il
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wag still very sweet, but more vinous and darker in eolour;
while at fifteen years much of its sweetness bad gone, and its
tint was almost black, Some muscatel from Romano sixty years
of age had consmined the greater part of its saecharine, and
become a perfect ligueuwr,  After tasting the muscatel o ghass of
light Jerez wine, kuown as Tio Pepe, seven years old, and con-
taining ouly 25 deg. of proof spiril, proved agrecably refreshiog,
This winc has the bouquet and much of the flavour, including
all the delicacy, of the rarer growths of the Rhine, canpled with
that peculiar soft almond taste which these latter wines net
unfrequently develop.

Leaving the half-dozen remaining bodegas unvisited, we now
divect our steps to the Dlending cellar, beneath the prolonged
colonnade, which, from its saccesston of colwuns and vast
length —G00 fecl—is jocularly knvwn as the Rue de Rivoli. At
one end of i scores of casks are being steamed by machinery,
while along it, and bencath the adjacent frees, thousands of
butts, undergoing the neecssary scagoning with water, are stacked
i tiers, Other casks ander the colonnade are scasoning with
common wing, and at s farther end some hundred butts of
prensu—uwine from the final pressing of the grapes—are walting
their turn to be distilled into spivit. A powerfud hydraulic press
Las been erccted for squeezing the lees of the wine perfectly
dry, also for the purpose of distillatien. Tn the blending cellar,
butts of common wine are being rapidly filled from the taps of
half-a-dozen of the soventeen large blending vats eontaining
their 120 bulls; or more slowly, by means of jars, when a
wixture of severa) varielies has to be made. In the adjoining
distillery a large still and rectifying apparatus axc in full
operation, but the fire of the huge iron caldron in which arrope
is boiled for vino de color is vnkindled. All that now remping
for us to visit iz the steep railway incline, down which bualts of
wine are being whirled on trucks for conveyance by the train in
waiting lelow, which will eonvey them to the Trocadero mole,
whence they will be shipped to England and elsewhere.

Messrs, Gunzalez, who are ab the same time growers, rearers,
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and shippers of sherry, have as many as 600 people at worl, In
addition to the hodegas of the head establishment, the aban-
doned convenl of San Dominge al Jerez has been turned by
them inlo w Vedega for the storiug of wincs from their own
vineyards, which, kept apart from other vintages, are shipped to
England under their distinetive names.  The firm further possess
bodegas at Puerto de Santa Maria, San Taear, Seville, and Montilla.
Not enly bave they agencies all over Euvope, hut in South
Ameriea, British North America, and the United States. Thelr
stotk comprises 18,000 buits, or nearly two millions of gallons
of wine, aud their Jerez establishment is certainly one of the
greatest in the world,

Bituated nigh to the ostablishment of Gonzalez, Byass,
and Co., in the old Moorish quarter of the sherry capital, and
crowuing a corrosponding height to that from which the ancient
Aledzar, in all the pride of fresh whitewash, glares down upon
the town, are the capacious bodegas of Sefior Domecq.  Passing
throngh the wsual green gateway and puved courtyard, the low
arcade of which 1s closely stacked with caske-staves, o narrow
passage conducts the visitor to the eseritorio and the rooms,
handsomely decorated with encaustie tiles, which are devoled to
brokers’ and shipping samples. The latter contain some
thousands of uniform bottles, comprising samples of all the wine
shipped Dby the house for several years back, duly dated and
classificd. Behind is a small floral parterre, succesded by un
avenue of acacia and orange trees, with bedegas ranged along
either side, and having at the farther end a gateway crowned by
a statue of Bacehus, enp and thyrsus in hand, astride the con-
ventional wine-cask., Beyond this gateway and cxtending
down the slope of the hill is & beautiful gurden, the view from
which over the neighbowiug plain is bounded by a long sweep
of vine-clad slopes and undulating country.

The first budega we enter is the one where wines are preparad
for shipment—a vast building of six aisles, botween 500 and 800
feet long, 120 feet broad, and lofty in proportion, snd in which
upwards of 3,500 butts of wine are stored ready for exportation,
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Beyond rises the wide, Hight, and airy Bodega dala Loz, built ona
steep slope, and having three ticrs of vaults, used chiefly as spirit-
stores, at the farther end. Close at land, and nigh to wheve
the several processes of cleansiog, sfcaming, and walering the
casks are being carried ony some men wre determining the capacity
of the newly-made butts, which, as Seffor Domecy does not
approve of the guuging system, is done by filling the casks with
water. Should 2 butt be found to contain even a gallon more
than its proper quantity, it is allowed to pass, but the smallest
deficiency leads o the easlt being altered by removing the hoops
and replacing a paticular stave by o slightly larger one.  Round
three sides of the adjoining cooperage runs an arcade, timder the
shade of which scores of men are busy as hees trimming, planing,
and plugging the staves, hammering the iron hoeps into form
and punehing holes in them, and adroitly putting the portly
butts together.

Befior Domeeg's finest wines are stored in a bodega facing
his shipping cellar. Among the numerous samples we here tasted
was some fing amontillado which had been on o solera for five-
and-twenty years, and had acquired an exccediugly dry and
highly tonicul flavour. A wine from the Macharnude vineyard,
fifty years of age, und of the robust olorose type, was remarkable
for body and roundncss, Another wine, three-quarters of a
century old, proved excessively punpgeat; but we were assured
that, after bheing in hottle for about five yoars, it would hecome
ag soft ag oil. The wine on which Seiior Doeaneeq most prides
himseld is one belonging to a sclera dating hack to 1730—
nently o century and a-half ago—of which only ecight of the
original twenty-five casks remain, These butts ave very rarely
drawn from, still their couleuts gradually deercase through
evaporation, end from time to time some very fine old wine has
to be added to them. The liguid proved to be o veritable essence,
very deep I colour, of an oleaginous-like fulness, sud o pun-
gency of flavour that asserted itself the instant the wine touched
the Hips, The aleoholie strength of this venerable wine has been
periodically tested, and for a conslderable period has rematued
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slutionary at 43 c'legrees of proof spirit. During recent years
only three quarter-casks of it have been sold—one to the
late Duke of Hamilton, another to @ vetired winc-merchant
named Nisbet, who paid £1,000 for it, or at the rate of £6 3s,
per botile i loco—the highest price paid for a wine on record,
being 25 per cent. more thaa was oblained a few years ago for
the famous Chitean TLafite of the grand Comet vintage of
1811—and a third to the late Emperor of the French, whose
reasom for sccuring some of the wine was possibly Leenuse
it was named after Napoleon I When Marshal Soull was
at Jerez in 1808 he seems to have visited the Domeeq Lodega,
and after lasting the most ancient wine sterad there, out of
compliment fo it wrote the word “ Napoleon™ on ihe head of
the cask with n plece of chalk. The murshal's caligraphy was
of the worst, still the inseriplion was preserved for many years
ag o sovvonir of hig ¢isit, and the wine has ever sinee been known
by the name he gave 1o it, When the great omperor’s star
padesd, other casks of the same wine were christened Wellington,
Nelson, Pitt, and Fox. Two other easks subsequently had the
nones of former partners in the house of Dowmeeq and Co,
bestowed upon them, one being called Ruskin, after the father of
the author of Modern Painters. A butt of very fine old sweet wine
preserved in the samo bodega enjoyy the honour of being called,
after the Finest Gentleman in FEurope—Georging Guartus Rex.
Befior Domecq prides himself on his eriaderas, whick are
distributed over a couple of bodegag; the first o square lofty
building of cight aisles, situated immediately beyond the qo'f.m‘q
bodega, and capablo of holding 2,600 lutts ; while the th‘ﬂ.‘
which hag reom for n couple of thousand casks, is detacheibfrel
the rest of the cstablishment. The nursing system is here ,ﬁl
operation, the wines stored pussing through as many ag
crizderag Lefore golng te a solera, and remaining mvana.bly P
year or more in cach.  Some of the wine in these nurserie:
had been vintaged as recently as 1872, but the largm
portion was five and six years old. In order that the wine used
to xcplenish o solera may be of cqual qualily, it is carefull;
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blended beforeband, ten galloms being taken from one cask and
ten from another, and so on through the entive criadera.

At the cxtremity of the old Moorish guarter of Jerez axe
the bodagas of Messrs. Vergara, Robertson, and Co., originally
in the occupation of the late Sefior Domeeq.  Passing through
a small courtyard, one enters the principal cellar, a lofty, wide,
and well-proportioned structure—at one time the largest that
existed in Jerez—with the nnusunl appurtenance of a gallery ab
the farther ond, erceted for the accommodation of Ferdinand
VIL, father of the ex-Queen Isabella, when he honoured this
bodega with a visit and fasted its rare old vinlages. DMcasrs.
Vergura and Co, are fanious for wines of the old Jerezano type
—superior rayas of rich flavour, ample body, and perfect
rotundity. In comnection with the Vergara bodegas is an
extensive cooperage, and arcades crowded to the roof with new
casks passing through one or other of the wsual seasoning
PIoCesses.

JEREZ COUPERS AT WORK AT GOFZALEZ AXD 0.8 CCOTERAGE.
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Some other Jerer Dodegas.

F¥IIL-—-Soxe Orurn Jerez BoDEgas.

The Establishment of Seior Misa, Conde de Dayonn, its Array of Bodegas nud
Monumental Tower—Iks wore remarkable Soleras - Guevey and Cols
Monster Bodegn - Their Soleras of Chivice Awoutillnlos—-The Old Brown
Sherey of the Prince of Wales Youthfol and Matwred 3Montiiln Wines—
The Aucient Jerex House of Hanrie—Tt: Blended Wines, Anmontitlades,
and Marasos—-Don Diego de Agralv’s Cholee Bolevns—Hia Mauresque
Hewse st Handiowe Garden—Seivir Julian Pemoartin’s Awondillados,
Vinvs de Tasto, and Jerezano Wieems -The Venerulle Salerus of Sefior
Jand Pesnastin —Mr, B, Tavics’s Hodega—3s San Locwr and Madeire
Yinevards—FHis Dolicate Amontillados and Fragrant Fitosnnd Manzanillug
—Mr, L.C, Gordon's Olovesos, Potent Brown Bheery, arad Higheelass Finos
—Senior J. J. Vegas's Cholee and Hobuost Reyus- MWisdom nud Wartor's
Montilla Finog--Theic  Fmperudor and Sweet Podes Jenea—Mre. B
Tvzzom’s Wines of the ol Jerezane 'I._\'pc‘—]liﬁ Aode of Developing the
Seville Wines—Willor ped Col's Pinns—Mackeuzie and Co's Manra-
nillaz, Amentillndos, and Contenarian Olarosos—TIleyward wand Wilson's
Floed wied Manzanillas, their Monitilla und old Jeeopane Wines— Mattlie-
seit ek Fuelomge's Badegas i the Jeait Clmrelr wud Convend—Their
Yinevard in the Coartillus and it Fing Wine—8oeior Yaasi's Pinas and
Amontiiludos. -Crnp and Sutor’s Fine Soleras and Rare Gld Winea—
The Jerer Almacenistas aml the Establishment of Seiior Sevehiezr Roamate.

Ox arviving at Jerez by railway, among the first oljeets thai
attract one’s attention is o lofty square tower, rising above an
extensive range of curefully-ordered buildingy, siluate within a
few hundred yards of the station. These are the premises
of Setior M. Mian, Conde de BRayoma, and one of the
magnates of the sherry metropolis.  In this striking assem.
blage of bodegns ax many as 18,000 butts of wine are stored,
and eonnected with them are the nsual cooperapge, covpontors’
and smiths’ shops, departments for steaming and scasoning
casks, and all the necessary adjuncts tou shipping establighient,
on r vast acale, O our visit we passed through the different

" offices, eomprisiug the eseritorio ov counting-house, the private
room of the principal of the firm, the apartment in whieh brokers
who come to offer wines are reecived, and the sample:room in
which the wines i question ave tasted, together with the shipping:
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sample room, eontaining some 11,000 samples of wine exported
during the past fve yemrs. The lubels on wll Lthe hottles
indicate alike the number of the iuveice, the quantity of casks
ghipped, with the date of shipment, and the name of the
port to which and of the party to whom they wera shipped. The
advantage of this system is that when a wine-mercbant desires
{0 repeaf an order reference has merely to be made to the invoice,
which indicates the precise blend of thve wing, and to the sample
which lag been retained, enabling any alieration that is found
necessary to be readily made.

We fivet inspect the lofty six-aisled Bodega viejd, containing
8,000 butts of wine i soleras, comprising finos, aniontillados,
and olorosor, Two thousand of these ave finos ranging from 5
to 40 years of age, and pagsing through four successive
stages, while tho amontillades and clorosos pass through threc,
thus emabling the older soleras to he replenished with com-
parative facility, and insuring & vuiform quality of wine. The
nost noticeable among these scleras are what is termed the 150
fino and the 1/30 gogolio, both very superior wines. No aguar.
diente is added to thiese solerms, the averaze alcobulie strength
of which yanges no higher than from 27 to 24 deg. of proof spirit.
A Qdifferent system iz followed with the so-called Royal solera,
o fino selected and established in 18353 from several thousand
bults of dos palmins of the 1846 vintage, This sclera, welich is
of the highest chavacter, is enly replenished by dos palmas of
vintages fully ten years old.  Its bouquet, softness, and delicacy
are almost mntivalled, in additivn 1o which its aleobolic strength
mdicates only 25% deg. of preof spirit.  An adjoining snaller
bodega, holding 800 butts, contains some of the rarer soleras of
the house, purchased five.and-forty years ago, and of aclnow-
ledged antiquity even ab that epach. In this hodega are
installed the saperb cloroso solers, the non plus ultra of 18135,
the famoug amontillade of 1820, and the superior palo cortado
of 1881, with geveral other wines in lhe old Jerczano style of
the vintages of 1824, 1843, and 1846. This and other cellars of
the house contein 1,600 Lutts of oloroso soleras, runging from
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8 Lo 60 years old, und which arc kept up by means of the thice
successive stages to which we have already alluded.

Traversing the principal courtyard, where we get a glimpse of
a couple of dark-cyed Spanish dansels nimbly koitting beneath
a shady green arbour, we inspeet the Jittle Tars Bodega, a
reeent purchase by the house, and containing GO0 bntts of youug
wines, aud next visit the Badel Bodegn, holding some 2,500
hutts, where amontillados and superior rayas—that is, wines of
the old Jerezano fype—are stored. Some of these latter wines
were purchased jn 1846, when they were already old, and they
certainly are remarkable for their richness and fragrance. In
this cellar some old East India sherry of great age and peculiar
arema is preserved. From here we pass through the low,
irregularly-built, and somewha$ pictnresque Fontan Bodega,
devoted to sweet wines, including fing and rare Pedvo Jimenerz
and moscatel - some of the solevas of the former not baving been
refreshed for many yenrs --and then proceed to the grand Bodega
nuevn, the largest but one in ull Jercs, and holding a3 many
as £000 huits of wine, including every sweel and dry
variety., Hore arc several soleras of Montilla from the pagos
known as the Zapateres, which enjoys the reputation of pro-
dueing the very finest wine; with other soleras of Montilla,
oxceedingly light and delicate in flavour, from the Cabra district,
wlhere Sefior Misa annually secures the produee of a very large
vincyard. This bodega also containg dry and sweet winey of
the Arcos district, whére Sefior Misa possesses an establish-
ment ab which several hundred butts of wines are vintaged
anouzlly.

Under the spacious exterior arcade of the Bodega nueva,
tooking on to 2 long paved ¢ourt bordered with orange-trocs, and
whiero oak staves imported direct from the TUnited States are
stacked, & vast pumber of casks undergoing the tedious bnt all-
neeossary scasoning process ave piled.  These casks, after vemain-
ing filled with water for from four to sitx months, are travsferred
to the large cellar opposite, eontaining several thousands of butts,
hogsheads, and quarter-casks, where they are filled up to the bung-

F
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hole with wine, in which condition they complete their seasoning.
A double ling of rails, which forms a junction when passing beneath
the monumental tower already alluded to, rung throngh and com-
municabes with the adjacant main line of railway. From the
summif of this tower a very complete view is oblained of the
vincyards of the plin, while near its base is the engine-house
which supplies the steam for seasoning the newly-made casks
that are here steamed, watered, und wined by the thomsand. The
coustant clang of the cooper's hammer and the dull thud of his
formidable adze apprise us that the extensive cooperage, which
turns out 10,000 casks of all sizes ycarly, is close at hand.

The last department of this vast establishment which we
visited was the SBhipping Bodega, eontaining & few thousand bulls
of a1l the various descriplions of wine ready for shipment. Thexse
wines undergo two separate finings, the latter one being of consi-
derable duration. Owing to his large stock Sefior Misa is onabled
to fine as many as 1,000 butts of any particular wine that is in
demand at the sgamo time. It is bigsopinion that sherries which
have been several months on finings acquire a softress and age
which freshly-fined wines never possess. His arrangements in
thig vespeet almit of Sefior Misa shipping at a moment’s notice
several hundved buits of wine in perfect condition, as was the
case in 1873, when he shipped as mawny as 1,400 butts duving
the month of October, pelieved to he the largest quantity
ever shipped by a single house in the same space of time. In
the Shipping Bodega samples of wine of the very highest class
were offerad us to taste, including finos of great character, deli-
cacy, and fragrance, arontillados that bad developed their
peeuliar special qualities in perfection, and olorosos of fine high
flavour and aroma,

Another great shipping house is that of Garveyand Co., whe
can boast of possessing the largest single bodega in Jercz. This
vast structure 1y 6004t in length by 126ft. in width, and its long
vistas of piled-up casks of wine, fading gradually into chseurity,
certainly offer an impressive speclacle. By close packing
as many asg 8,000 butts can be stored beneath this one roof,
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where a thousand casles of amontillads alene arecommonly kept
almost ready for shipment.

Although, of course, she firm supplies every class of sherry,
amontillado has been ils great specialty for upwards of thirly
years, when the founder of the house first cormenced to ship
this wing, unknovwn up to that period in England. The scleras
of amontillado of remarkablo age and character stored in this
bodega are distinguished by their fincsse. At the farther ond
of an adjucent spacieus eourt are scveral smaller cellars stored
with varlous kiods of sherry, while an lmmense number of butts
of common wine are slacked beneath the adjoining eolonnade.
Tu one of these bodepas, containing only sclected soleras, we
tasted some wonderfully fine amentillade and a rare old hrown
sherry the solera of which had beenr founded by the grandfather
of the three brothers who compose the extsting firm.  When the
Prince of Wales was at Jerez in his youthful days he tasted the
Garvey wines of that epoch, and gave the palm to this particulay
gpecimen, which at that Jdate, I trust, was ncither so potent nor
80 pungent as it is now,

An adjacent five-aislod cellar containg a lavge stock of young,
cleandasting Montilla wine, which appears to coustitute an
jmpertant feature in the business of the firm, who bave an
establishment at Lucena, in the heart of the Montilla districet,
where they make some 1,500 bufts of this wine annually from
selected grapes, principally of the Pedro Jimenez variety,
purchased of the meighbouring growers. Passing from hero
through varions small courtyards, and glancing at some hund-
seme Buglish mares, the beginning of a breeding-stud, we enter
a long nmrow ceflar where samples of fine Montilla, ranging
from cight to twonty-five years old, wore subniitted to us,  All
were pale, delicate, and fresh-tasting, while some mare matured
gpecimens had acquired that wmavked etherous flavour and
bouquet characteristie of these wines, which assimilate closely to
the amontillado type.

Haurie Nephews claim to be the oldest existing firm of
shippers of sherry. Its founder was a mative of France, and
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the origin of the house dates back to the early part of the last
century. The Haurie of that ¢poch commenced to ship wine
to France from Jerez during the Spanish War of Buccession,
and when the Peace of Utreclit wns signed, hastened to send
sherry to England~—sherry over which Stecle may have hecome
more light-hearted, Swift more morose, Bolingbroke more
eloguent, and Addivon more didactic. As many as eigbieen
firms of shippers are said to have sprung from this single house,
which plumes itself principally upon its light blended swines of
the old-fashioned type, although it has numerous remarkable
goleras of amontiliado and olorose, including wines which scoured
the four first-class medals at the Jerez Exhibition of 1856, The
celebrated Breadalbane © sbag sherry,” which felched £7 8s. per
dozen at the Dalhousie sale last year, was one of the shipments
of thia notable firm.

The wines we tasted at the Haurie bodegas inelnded a
complete scale of amontillados ranging from the moste of last
year up fo o wine of about thirty years old. The fire eltherous
flavour which distinguishes ithe higher-class amontillados way
vory apparent i the older samples.  From ahont thelr sixth year
the wines prew perceptibly finer with increasing age until we
arrived at the upper part of tha scale, when their pungeney and
spirituousness bocame too pronounced to recommend them for
ordinary consmumption. Omne comparatively youthful sample
known ag the “AhY? had a fing fresh fragrant Havour, and while
posscssing ample body was yet of sufficiently low alcoholic
atrength to be very agreeable drinking,  We subsequently tasted
soma rich olcrosos the pungent Havour of which was subdned
by a charming roundness, and finally wound up with a grand
blended wine of high but refined flavour and great mellowness,
which was priced, as such a wine merited to be, at £240 a butt.

Don Diego de Agreda has numerous fine soleras of varions
classes of Jerez wines stored in his hodega, which, divided into
as many as oight aisles, communicates with by far the most
beautiful garden in all Ferez. Hare, even late in the autumn,
one found brilhant floral parterres, with choice tropical plants,
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palms, pines, cedars, ey presses, eacti,orange and pomegranate trees .
in profusion. Shady ¢lms lined its pleasant walks, swans reflected
themselves in its rippling waters,and myriads of gold-fish swam in
glistening circles around its plashing fountain, Seiior de Agreda’s
house, with ite patio in the style of one of the courks of the
Albhambhra, is no less beautiful than his garden, and bis wines
are worthy of the tasie which these display. His stock numbers
between 8,000 and 9,000 butte; and ke boasts of sowme rare old
wine purchased five-and-twenty years ago at the rato of £240
per butl, which had lain in a cellar untouched for more than one
generation, and was reputed to be fally a contwy old. The
amoutillados we tusted hero were perfect, and so were some
samples of fine from Seiior de Agreda’s own viugyard, Las Cafias,
which produces a remarkably delicate wine,

Tha establishment of Sciior Julian Pemartin—a great sherry
shipper, who, finding Jercz had merely a plain-looking Moorish
Alchzar, provided it with a highly ornate palace in the Louis
Quatorze style—is entered through one of its principal bodegas,
Crossing this we find ourselves in a pleasant court planted with
trees, and having a picturesque dome-roofed struclure in itg |
centre. The old-cstablished house prides itself on its amon-
tillados, several fine samples of which, of gradually-increasing
age, we tasted. Wo wore also shown some vinn de pasto, a full-
flavoured, amber-tinted sherry, of fine quality, The father of
Seiior Pemartin was the first who intveduced a Jerez wine into
England under this now well-known but slightly innppropriate
name, and his shipments of it met with remarkable suceess.
Samples of wines of the old sherry type, whose lint bad Jeepened
with age and not through the medium of vino de color, and
some of the soleras of which dated as far back as the year
1818, were next shown to ws. Spite of the excessive pimgency
comnon to wineg of this great age, o, veal vinous flavour was
neverbheless diseernible in the majorily of thom.

The heuse of José Pemarlin, owner of the well-known vine-
yard in the Cerro de Santiage, ix an offehoot from the above,
Stored in different bodegas are some venerabls soleras in casks



82 . Facts about Sherry.

which have beeome blackened by age—full-bodied, well-ronnded
wines, the perfeet melowness of which half a century has not
impaired. There, to0, we were shown several finely-matured
amontillades; also a wine of the old Jerez type, which carried
its thirfy years buoyantly; and some comparatively juavenile,
fresh-tasting, and peculiarly fragrant finos,

Within a stene’s throw of the Jerez bull-ring js the spacious
bodega of Mr. R. Davies, who Las the Teorre Dreva vineyard at
San Lucar, and ig proprietor of fhe cclebrated Rihero Seco
viveyard, which produces the finest wing in Madeira, where he
algo owns the villa and gardens of La Vigla, cccupied by the
Ewmpress of Austrian during her residence om that island,
Mr. Davies, who takes the lead in the various sports with which
the Bnglish community setiled at Jerez seck to velieve the
monotony of an existence sacrificed to the rearing, blending, and
shipping of wine for the benefit of their follow-countrymen,
includes in his various stock some fine varieties. At his bodega
we tasted a wine known to the clientsle of the house as la Novia,
an excellent amontillado sufficiently old to have devaloped its
finer qualities, and yet light and delicate. 'We were also shown
a beantifnlly-ronnded wine from an ancient solera of Don Mignel
Viton's, some remarkably potent rarc old wine, and several very
delicate finos and manzanillas of different ages from the Torre
Breva vineyard, the vintage at which we have deseribed. Mr, J. C,
Gordon, likehis neighbour Mr, B. Davies, is a wine-grower as well
as a, shipper. He owns one of the vingyards of the plain which
in good years produces 300 bukts of wine. At his bodega wo
met with some fine fragrant olorosos, an old and potent
Eagt Indin brown sherry, and several high-class finos perfeetly
matured. In thizs quarter of Jerez the bodega in which Seiior
J. J. Vegas has recently instalied himself is situated. His
principal wines are of that type which was in such high
favour hefore the fashion for paler, and toa often inferior,
varietios set in. The samples we tasted here were from soleras
composed of some of the best growths of the Macharnudo
and Carrascal districts, ronnded by a judicious blending of &
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suall quantity of sweet Pedro Jimenez. 'These wines, which have
very little spivit added to them, ordinarily attain, we were told,
in course of years an aleoholic strength of 36 deg. of proof spirit,

On the other side of Jerez and neor to the circular line of
railvay connecting the prizcipal Jerez Lodegus are the cellars
of Messrs, Wisdom and Warter, who, while shipping sherries of
various kinds, make a speciality of wines of the fino type, prin-
cipally from the Afomtilla disteict. These wines develop in a
limited degree earlier than the Jerez growths, and, while
remarkably clean-tasting, exbibiled a certain fidness combined
with considerable character. As nospivit is added to thew until
they are on the eve of being shipped, their aleoLolie strength in
the bodegas is remnrkably low. Mo cnable them to travel,
however, the older wines have to be bronght up to o strength of
32 deg. and the younger ones to 36 deg.  With these wines we
tasted some clwice Montilla of a fabulous age, alse a fine full-
flavoured wine known in the boedega as * Bmperador,” and
several superior sumples of sweet Podro Jimoenes,

Near Lo Messrs, Wisdom and Warker's are the newly-crected
bodegus of My, K. Ivison, who has numerons fine wines of various
types, and espacially in the old Jeorezano style—wines of rewurk-
able character and not too pungent in flavour.  One oloroso, the
solora of which dated back to 184G, was exceptionaily fine.
M. Tvison, who is a great parfisan of the Seville wines, which
are very clean and fresh-tasting, althonglh often of considerable
aleoholic strength, hastens the developmeut of eertain inferior
growths by suljecting them for six months or lomger to maiural
heat under a low galvauised iren roof and ina special bodega
adnitling of searcely any ventilation.  In the adjoining bodegas
of Messrs. Webber and Co. wines of the Jeres fino type are the
dominating variety. '

Messrs, Mackenzie anfl Co’s promises are close to tho Jeres
railway station, and are entered throngh o pleasant patio paved
with marble and adorned with luxuriant tropical plants. To the
left ave the offices, to the right the sarople-rooms, and beyond
are the bodegas, the principal of which, remarkable for its broad
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aisles, iy capable of containing 5,000 Lutts of wine, while another
couple of thousaud can be stored in the smaller cellars and
annexes. Here we tasted some fine manzanillas and amontillados,
and a very old Jerez wine, the solera of which is said to have
been established a cenfury ago. It was of the oloroso type, dark
in colour, and without that czeessive puugency which these
antique wines commonly develop. Fur more pungent was an
oloroso of greater age, the solera of which is konownu in the
bodegas by the name of “Fernando IIL” This wine, we were
informed, could net he shipped under £500 per butt. Another
oloroso, valued at £300 per butt, proved to be a fine, deep-
coloured, well-rounded wine of great body and character.

Mesurs. Heyward and Wilsons bodega, situated in the
neighbourhood of the Pemartin Palace, is a handsome, well-
lighted structure, with a spiral staircase at one end of it con-
ducting to o platform on the roof, whence a panoramic view of
Jeres and its surroundings—including ity Aledzar, churches,
bodegas, bullering, old Moorish towers and battlements, and
ncighbouring vineyards—is obtained. The wines shipped by
this firm are privcipally Jores vinos of ordinary and superior
quality, manzanillas, and the Montilla growths, with cortain
robuster vavicties of the old Jerezanc type.

The ancient eonvent and church of the Jesuits, closed and
sold by order of the State some forty years ago, are to-day the
bodegaa of Messrs, Matthicsen and Furlong-—nave, alsles, choir,
and cloisters boing alike crowded with Lutts of sherry ranged
pa usual i triple tiars. This firm, mstend of following the
antiquated ways customary in most of the Jercz hodegas, avail
thomselves of all modern mechanical appliances, In the former
refectory of the convent they have a number of large vats, the
suipllest holding some eight butts, which arc wsed for maturing
and finingr wineg, ‘The moest capacious of these vals is reserved
for blending purposes, wine being pumped into it from the
ncighbouring vats through gutta-percha tubing. The court of
the cloistors is fitted with apparatus for steaming the new casks,
which are here continvally revolving in eccentric circles. The
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house owns a vineyard some considerable distance nerth-east of
Jerez, in the districk known as the Cuartillos, which, although
not of pure albariza soil, is nevertheless prineipally ohalk, and
yiclds a good type of fino wine. The vines cultivated aro the
palomine, castellano, and Pedro Jimeues varieties, sud the usual
annual production amounts to 200 butts. For several years past
no veso has been used in making wine at this vineyard.

To reach Sefier Ysasi’s bodegas one has to pass through
some of the more curious amoug the old streets of Jorez, where
cluborate escutcheons figure above the ornamental doorways of
the principal houses, and stone pillars with richly-carved capitals
decorate many of their corners. The Ysasi bodegas, being
somewhat old-faghionad, are in keeping with these picturesquo
swrroundings, and Sefior Ysasi's wines, notably his fiuos and
amontillados, if not of a like remoto antiquity, are thorougbly
well inatured and of high quality.

The Ludegas of Messrs. Cramp and Suter are entered through
a small hu picturesgque eourtyard roofed in with trollis-work
overgrown with vines. Oun either side are the two prineipal
bodegas with some suuller cellars in their immediate vieinity.
The firm have several exeellent fino soleras, which, vontrary to
the general practice, ave rearved by them in o small and darck
bodega ; also o fow rare old wines, one of which dates hack to
1812, the periodl of tho retreat of the Fronch from Moscow,
shile othery scarcely less old had made the voynge to Hanille
and back. These wines were highly nromatic, hut genorally too
pungent and too potent for ordinary drinking.

Among the holf-dozen establishments of Jorez almacenistas
which we vieited, the principal and by far the most interesting
was that of Sefior Sanchez Romate. Here all the wines offered
us to tasie were of admirable guality, more cspecislly those from
high-class +wineyards owned by the houss, among which are
La Soledad, some 110 acres in extent, and Tos Quadrados, both
in the Balbaina distriet, with the vinerards of Ia Carrina in the
Macharnudo and SBan Blas in the Carrageal districts. The samyle
from La Carring, which lad passed through three criaderas
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during the first four years of its youth, and had afierwards heere
on o solera for o period of eight years, was of excellent quality
gtill the wine which espacially commended itself to our taste was
a splendid fino, some ten years old, from the Santa Cecilia vipe-
ya,rd, and which to grea,t freshness and softness af ﬂEI.I’OlIL‘ :s,u\l
remarkable slrenglh united 4 most caplivating frogrance.
Among the more curious wines were some very old Jerezang o £
singular meilowness from a solera established by Don Juan
Sanchez sbont a century ago, a venerable and Lighly-concen—
trated moscatel which bad moxe of the character of o liqueur
than 2 wine, a delicate and rare wine the produce of the ymall
moscatel grape from the Soledad vineyard, and several flues,
amontillades, and pasados of very refined flavour, the soleras of
which were stored in the Bodega del-huerta, oue of the old
Moorish towers which rise at intervals above the battlemented
walls on this side of Jevez,

OLD MOOCRISA TOWERS AND DATILEMERTE AT JEREZ—BUTTS OF S8HERRE Y
THE1R WAY IO THE TROCATERO.

JENE—
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IX.-Tor Wires or TnE Bay oF Caprz, CAIOLAYA, AND

_ TREBTIENA.

The Vineyards of Puerto Tteal and Pnoarte de Santn Maria—4a Rival to the
Great Sherry Metropolis—Evidences of Decadence— D Gordon amd Co’y
Establishinent, Garden Court, and Rare Solerus—The Bodegas of Seier
AL de Mora, Superior Finos, Mosentel, Pedre Jimenez, and Jerezane Wine
~—Cosene and Co.’s Bodegas and High-clnss Solerns of Mauzanillng, Finos,
and Amontillados—The Gonzalez Bodegas in an Abandoned Convent—Uhe
Admirable Wines of Seiior Gastelu—The Cholce Finos and Amounlillados
ot Mr. J. W. Burdon—Rota, itz Vineyards, Market-gardens, nud Movrish
Rewnins—Yoterior of 2 Rota Wine-producing Establislunent—3wle off
Making the Swermmental Tent -Clipiona and itg Vineyards—The Road
to Chiclina—Chiclana famons alike for ite Dall-fighters and its Wioes—
Trebujena.

In addition to the many tbousand aercs of vincyards at
Jervez and San Lucar, producing ahwost all the finer wines, there
are others which belong to the sherry distriet proper.  The
towns and villages claiming a Phenician orvigin that doé ihe
shares of the beantiful Bay of Cadiz are a)l more or less noted
for their wines. The manzanilla of San Lucar, and the tintilla
or so~called tent of Rota, are widely known in England, but the
other wines cujoy merely a loval renown, and are commounly
cither mingled with those of Jerez or else boldly shipped as
Jercz growths.  Puerto Real, Iying cquidistant between Jeros
and Cadiz, hug only a few vineyards, which being in the
lowlands their produce, both as regards quantity and qoality, is
of no great account. It is different, however, with Puerlo de
Santa Maria, the vineyards of which are not only extensive, bhub
adjoin those of Jerez on their eastern side. The Puerto, more-
over, ships no lgss than 20,000 butts of wine annunally, or con-
siderably more than its total production, much of wlhich, by the
way, goes to Jercz; conscguently it Las to draw o certain pro-
portion of the wine it ships from other distriels, including even
Jeros ilself, _

Puerto de Santa Maria is in fact a Jerez on o smaller scule,
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and, so far as wine is conecerned, a kind of rival fo the greats
gherry metropolis, just as centnries ago it was more than thesr
rival of Cadiz a3 & port. ‘Lhe palaces raised by its merchant»
princes of bygone times, and to-day converted to ignoble usess
are in a sadly dilapidated condition. Their richly-carved door—
ways are crumbling away ; their proud scutcheons are well-nigh
obliterated ; thelr murble patios — thoso elegant arcaded
courts of Moorish origin and desizn with sculptured fountaing jrr.
the centro-—are going rapidly to ruin.  An ocoasional smatl
passcnger steamer, some scoves of fishing boats, and a fowr
lighters are the only craft that now enter the ample harbour of
Puerto de Santa Maria, which a still-exisling Moorish castle
once defended. Indeed, the Puerto does not even ship its owie
wine direct, but sends it in burges to the Trocadero mole, some
four or five miles distant.

'The winez of the Puerto are in every respect the counterpari;
of those of Jerez, oxcepting that they are, in a measure, inferiox
to the finer varictien of the more renowned viticultural districk ,
owing to the Dbest soils being of searccly the same favournble
charaeter. Generally speaking, they are from the same speciess
of grape, are mude in exactly the same manner, while their after—
treatment is in all respects precisely similar.  Indeed, the wost
cxperienced judge would fil to detect any difference betweer the
ordinary produce of the respective districts. The oldest shippings
house at the Puerto de Santa Maria is the well-known one o
Duf Gordon and Co., whose hodegas are reached through =
charming garden court, hordered with handsome Howeringe
shrubs and with clustera of fine old trees towering in the contre.
Geraniums iu all their splendowr, with ivy and other climbingz
plants, are trained np the walls, biding all Lub the entrances to»
the cellars. Of these the spacious shipping bodega, remarkable
for its wido passages between the several rows of casks—all
posed in perfectly straight lines, and exaetly level one with
another—contains 3,000 butts of various kinds of sherry wine,
Four other hodegns are devoted to soleras comprising somes
singularly delieate finos ten years old, with amentillades of
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decided yet refined flavonr, and olorosos of subdued pungent
taste and rich aroma, ¥or one of theso last-named wines £400
per butt had been offered and refused, it being cousidered much
too valuable for blending purposes to be parted with even at this
price.  Over the door of the Duff Gordon sample-room projects
the stuffed head of a wild-locking short-horned bLull, which at
some corrida de toros at the Tuerto had “killed its eloven horses
and remained the master of the ring.

Another important shipping house i3 that of Seiior M. de
Mora, whose stoek of wine cxceeds 10,000 butts, All the
appointments of this great establishment, whicli is also sct off
with its floral parterres and rows of erange-trecs, are of the most
perfect kind.  Machinery has boon brought into requisition, not
only for steaming and washing, but for gauging and even
moistening the outsides of empby casks, so as to provent the
staves from shrinking. In the bodegas, too, the lower butts are
supported on light ivon stends jnstead of the usual cumbersome
wooden beams or blocks of slone, Travelling stages ave, more-
over, provided to curble the wice lo be drawn fiom the upper
cagke without the men having to climb up from one butt to the
other according to the prevailing practice. At those bodegas we
tasted some finos with a delirate bouquet and soft aromatie
flavour; a full, luscious, and powerfullp-perfomed woseatel,
priced at £300 the buth; & spiritusus Pedro Jimenez of the con-
sistency of syrup, and some rick amber-tinted Jorczang wine of
great age bub remarkably refined flavour.

Massrs. Cosens and Co., of Jures, bave several large bodegas
at Puerto de Santa Maria., The court of their principal pre-
mises here is planted with fower.beds, orange, cypress, mulberry,
and flowering laureltrecs, rising among which are u profusion
of casks and piles of oak staves, ag though every square foot of
vacant ground had te be turned to some nseful purposc. In the
remarlkably cool bodega where the firm keep some of their high-
class soleras are manzanillas of fine fresh aromatie fiavour and
powerful floral bouguet, Jerez finos, cool to the palate, and with
that tender almond taste which recalls the raver growths of tho
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Rhbeingan, and amontilladoes that arc almost essences while still
continuing to be wines. Messre. (fonzalez and (Po. bave also
their bodegas af the Puerto, an abandoned convent being erowded
with wines of theirs, comprising exclusively the cheaper gualities.
The bodegas of Sefioree Gastelu contain 4,000 butts of exclusively
high-class wines, principally choice finos with remarkably fragrant
bouquets and of varied degrees of delicate yet sufficiently pro-
nounced flavour, together with some highly odorous, matured,
well-rounded amontillados, Each of these admirable wines
seemed to have a distinct character of its own. At the bodega
of Mr. J. W. Burdon we algo met with some exquisite finos of
great fragranee and delicacy, and went throngh an interesting
seale of amontillados of splendid ¢nality.

Rota lies to the north-west of Puerto de Santa Maria, and
close to the seashore. The road for some little distance is
bordered by acacla~trees, a perfect novelty in the sherry distriet,
for leave Jeres on whichever side you will not a single iree along
the public highway will obstruct your view. Trees, say the
Jerez agriculturists, harbour birde, and hirds only devour our
erops, therefore we keep our fields and highways completely
clear of trees.  After the last tree in the outskirts of the Puerto
is passed the road slirts numerons patches of vines, plantedin
cither loamy or sandy soils, known respectively as barros and
avenas. It than inlerscets a broad plain, dotied over with white
casas and corhijos, with their adjucent catile-sheds and huga
stacks of straw, and hounded on the left by a range of heights
laid out as olive groves and pine plantations. Ahead there rises
up a steep hill overgrown with vines, and having at its summit
an ancient telegraph tower. Some little distance farther on ike
road to Rota branches off to the left, and we ascend a gentle
slope crowned by & dark pine wood, and soon the bright blue sea
and low Moorisk-looking hauses of Rota appear irsight. Vine-
yards arc here intermingled with tomato fields, and market
gardens furnighed with the old-fashioned Moorish norias, with
their revolving wheels and earthenware jars, by means of which
the land is irrigated. Rota contributes largely to the supply of
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uot merely Puerts de Santa Maria, but also of Jerez and Cadiz,
with fruit and vegetables, Of this we soou have evidenee in the
troops of mules and doukeys which we meet laden with their
canasios of tomatoes, sweet capsicums, rddy pomegranates,
young green peas, and spring vadishes as large as ordinary
carrois,

The first view of Rote is somewhal plcturesque. To the
right is an abandoned bodega und an aucient mansion with an
claborate esculcheon above its riehly-ormate doorway. To the
left i3 » quaint little chapel standing among weeping willows
and cypresses, while in front the ill-paved ecalle principal of the
little seaside town presents a long vista of onc-storied, white-
walled houses with the conventional barred windews, and
gargoyles projecting from their low aud occasionzlly overhanging
roofs, along which rows of puwmpkins are laid to dry.  Rota
boasts the remmants of some Boorish ratparts which defended it
ou the side facing the sea, and o fine old Moorish castlo with well-
proserved battloments and towers; alse a vemarkably eurious
church, orviginally a wmosque, with an claborately-seudptured
choir worthy of any cathedral; and some handseme chapels, the
walls and dome of one of which are covered with painted tiles of
singularty fantaslic design.

On visiting ove of the largest wine-producing establishments,
an almnost windowless house, with a massive aquare towor in the
Mboorish style, one observed the customary lagares ranged under
a low arcade, with the usual well in the centre of the eourt, and
piles of dried grape-skins heaped up arcound. Near the lagares
slood an antique-lockihg serew-press, used in the malking of the
iintilla—the well-known sacramental Tent-—for which Rota is so
celebrated. The grapes, o small dark red varisty, after being
exposed to the sun for eight days, are passed through a sieve to
separate them from their stalks, They are afterwards thrown
into a large butt stood en end, and when this is almost three-
parts full siz arrobag or twenty-one gallons of vino de color are
added to them. A man now gots earcfully into the casl, which
by this time is very nearly full, and tumns over the grapes with
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his hands and stivs them about with his feot as well as with a
wooden ehovel; the result being that they ave partially erushed
and thoroughly saturated with the vino de color. The mixture
js left in the samc casks for siz weeks or longer, during which
time it ferments and acquires great depth of colour from the
glins of the grapes. The latter are now emptied out and placed
under the press on mats of esparto, and, the final juice having
been estracted and mixed with that which has already flowed
from. the fruil, the must is poured into other hutis.

A common red wine iy made at Rota somewhat after the
same system as is pursued with respect to the tintilla, the main
difference being that ordinary white wing is nsed instead of
vino de color, About a thousand buiis of white wine ara
vintaged anuually at Rota from the same epecice of grapes,
but according to the process of vinification prevalent in the
other sherry districts. The Alealde of Rota, whom we fouud
gitting in a little wine-shop kept by his son and surrounded by a
veritalle court of muleteers, waggoners, and market-gardeners,
infermed ug that there were some 2,200 acresof vineyards in the
Hota district, more than one-fourth of which are the property
of the e de Montpensier, Thoy produce a considerabls
quantity of grapes for table purpeses in addition to 1,400
hLutts of wing, not more than 120 of which, however, are tintilla
of Rola, or sacramental Tent.

Clipiona, picturesquely siluaied o few miles farther along
the shores of the Bay of Cadiz, amid the same romnants of
Moorish battlements and towers as characterize all the fowns and
villages hercabouts, produres a few hundred butts of white wine
annually, all of which find their way cither fo Jerez or San
Tmear. It is, however, more especinlly noted for its splendid
moseatel grapes, which aro grown on the sand so close to the
scashore that every patch of half-wu-dozen vines has to be sur-
rounded by it dwarf fence to prevent the wind from the sea
Llowing away the soil and leaving the roots of the vines bave.

The wine-producing district of Chiclana lies on the other side
of Cadiz, and is reached from Jeroz by railway to San Kernando,
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and thence Ly a few miles’ cut across the surrounding salt
marshes, At the time of our visit, late in the gubamu, tho
journey was a pleasant one, for some heavy showers had sensibly
moderated the heat, altheugh the sun was still sufficiently
powerful and the sky of as deep a Llue as ever. Autumn and
spring appear to combine at this particalar season in Andalusia,
for while flowering chrysanthemums and ripe pomegranates
abounded in all the gardens barley was sprouting in the flelds
and olive groves, purple primroses were blooming by the sandy
ropdside, and fresh green peas were coming daily to market,
On leaving Jerez the railway runs for a short distance past vine-
yards and isolated olive groves, with the Guadalete winding
through the adjacent marghy plain, and the smal} eastle, replacing
the one where uuhappy Dovia Blanea was confined by Peter
the Cruel, crowning a jutting ridge on our right hand, Next
come the works for supplying Cadiz with fresh water, by means
of a reservoir half-wuy up a lofty hill, at the foot of whick are
gome extensive slone quarries, where in the spring of this year
o youth sequestrated from Lis family ut Alpgar, some thirty miles
distant, was secreted until the stipulated ransom was paid to his
brigand ecaptors. After crossing the Guadalete at Puerto do
Santa Maria the line runs through salt marshes and moorland,
past huge white pyramids of salt and darlk green pine weods,
gkirting on 1l one hand ithe plain where Rederick, last ruler of
the Goths in Spain, risked the decisive battle which lost hiin Lis
kingdom aud his life, and with the white walls and towers of
Cadiz rising, as it were, from out the deep blue sea on the
other.

From San Fernande to Chiclaua was little more than hall
an-hour’s drive, the four horses of our carretela being incited by
eoaxings, scoldings, and judicious applications of the whip to
gallop all the way. The route lies first across an old fortified
stone bridge on the outskirts, then over a bridgs of hoats, and
finally between two long canals communicating with the mcigh-
bhouring salt-works which extend for a considerable distance
around. A gloomy pinewood, stretching for miles inland, skirts

@
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the road on the left just before we reach Chieclana, which, inter-

gected by the little river Lirio, les on the slope of a steep hill.
Chiclana iz equally moted for its bull-fighters as for its wines,

having given birth to more celebrated toreadores than any other
town in Spain, notably those famous rival metadors, Franeisco
Montés and José Redondo—better known as el Chiclancero—

with whose azploits all Spain rang during the early years of the

reign of the ex-Queen Isabella. Not merely the cities but all

the towns hereabouts bave their bull-rings, where spavined

horses are annvally gored by hundreds, and bulls slaughtered in

scores, amidst frantic exclamulions of delight on the part of the

sangminary audiences which these sickening spectacles never fauil

to attract, On the other side of the hill, crowned by a little

chapel on the site of a former hermitage, are the Chiclana vine-

yards, producing in favourable years about 4,000 butts of

passably good wine, which finds its principal market at Jevez,

where it ig mixed with the ordinary Jerez growths, The fow

samples we tasted were all fresh in flavour and possessed con-

siderable body, and, although invariably young, seemed ag if

they would develop & certain amount of character.

One other insigmificant wine-produicing locality completes what
may be regarded as the real sherry distriet. This is Trebujena,
a neglected, shabby-looking little town perched on the summit of
& hill soms fifteen tuiles due north of Jerez, and shut out in a
measfire from all intercourse with surrounding localities. To
reach it one has to cross a vast uncultivated plain called the
Llanos of Canlina, at one end of which the Jerez racecourse and
cricket-ground are situated, whilst erowning a little hillock at
tho other are the ruing of the Moorish castle of Melgarejo. Tha
quantity of wine vintaged at Trebujena is comparatively small,
sad its quelity is of ne marked character,
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X —TW1I~NEs oF THE SEVIILE AND Moogusr DisTRIOTS,

Sevifie and the Gipsy Snbwrh of Trisun—Vineyards ou the High Tands near the
Goadalgquivir — The House where Cortés died —The Wine-praducing
distriets of (Hnes, Villanuveva, Esparting, and Salteras—System of Vini-
fication—Price of Grapes and Mosto—The Yineyards of San Luear la
Muyor and Manzanilla—"The fresh-tasting Ambrosinl Wine of the Iatter—
The Condado de Nichla und its jLow-Class Wines—The Vintage in the
Mogucr district — The Wines shipped ss Bherry — Moguer the DPort
Colurubus sailed from.

Few sherry-drinkers are aware that the shippers of this
popular wine derive a certain portion of their supply froth
distriets not erely scores but even hundreds of miles away
from the truc sherry region, which in reality only extends from
twelve to sixteen miles around Jerez. In the first place, the
whole of that $ract of undulating eountry which stretches from
Sevilla——noted rather for its olives and ity orangos than its
wines—to Iuelva on the extreme south-west coast of Spaiu, Las
numerous vineyards interspersed among its miles upon miles of
olive groves, and produces wines of variable although rarely high
quality, most of which arc exported, biended with Jerez growths,
as sherry. To reach this viticultural region we proceeded along
the valley of the Guadalquivir as far as Seville, the most fasci-
nating of Andalusian citizs ; the ancient Pheenician setflement
of whose conquest in after times Camsar was o proud; the carly
capital of the Gothic kings; the city which still bears such
striking traces of Roman, Moorish, and medisval splendour;
the port whenee Cortés and Pizarro sailed to the conguest
of Mcxico and Peru; and the birthplace of the two greatest
painters that Spain has produced—DBartolomé BEsteban Murille
and Velasques de Silvn,

The nearest vineyarde are all on the high lands on the
opposite side of the Guadalquivir to that on which Reville
stands, and a few miles beyond the gipsy subwb of Triana,
where John Philip had his studic and found the subjects for so
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many of bis piclures of Andalusian life.  After erossing the flat
and uninteresting plain which horders the Moors” famous “river
of delight,” the road, skirted by trees and aloes and bustling
with country carts and mules laden with firewood, winds round
one of a series of bold, cultivated hills, where in the month of
November beans and barley were sprouting up around the
gnarled grey tranks of thousands upon thousands of ancient
olive-treecs.  The first vineyards are sighted just before wo
reach the summit of the bLill after pagsing through Castilleja de
la. Cucsla, where a bronze bust and & gilt lablet over a restored
antique deorway in the village high street indicate the house
where the truculent congueror of Mexico died in disgrace and
indigence. Some littls distance to the right, and encompassed
by plantations of vines and clives, iz the straggling village of
Gines. Here, a5 soon as 1t was Lknown that we had been
mquiring for el Seiior Alcalde, symploms of disquiet abt ouce
manifested themselves, for it was thought we were Government
functionaries eonnected with the detested conseription. The
alealde, who was discussing with the baker the regulation price
of bread as our vechicle camc to a halt in front of the village
ayuntamiento, informed us that Gines had only beiween one and
two hundred acres of vineyards, all planted principally with the
garride specics of grape, and vielding ordinarily 400 butts of
white wine, valued at the time of beine drawn off the lees at
from £4 10s. to £6 per butt when taken from the Bodega.

‘We found that this price only slightly varied at other places
in the neighbourhood—notably Villanueva, Kspartina, and
Balteras—having among them a couple of thousand acres of vine-
yards interspersed between vast tracts of olive grounds, and
producing in favowrable years some 10,000 butts of wine, instead
of the third of that quantity, which resulted from the vintage just
concluded. The prevalling soil in which the vines are planted is
reddish clay, indicative of the presence of oxide of iron, while the
gubsoil ig challe, and hence & certain character in the better-class
growihs of this loculitv. The vintage in the neighbourhood of
Seville ordinarily commences about the middle of September, and
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is conducted much the same as throughout the Jercz district, the
only difference being a slight variation in the mode of crushing
the grapes.  There are po means of prossing these in the vine-
Yards, the lagares and presses being invariably adjacent to the
bodegas in the different villages. After having been trodden
in eapacious stone lagares on a level with the floor of the press-
house, the grapes are piled up in a broad heap and bound round
with long bands of esparto, u cumbersome screw-press with
o huge heavy beam, some twenty feet lomg and four feot in
diamoter, being ewployed to extract the remaining iwice.  Tho
vintagers are paid at the rate of seven to eight reals (18d. to
20d.) per day, and, as at Jerez, are invariably of the male sex,
women in Spain never being allowed to take part in the viotage,
adthough they assist largely at the subsequent. olive havvest.
Grapes bad beensold, we found, in the Sevitle disteicl at frem
3 to 4 veals, or 71d, to 10, the arroba of 25w, The answers
we reecived to nmoerows dncuiries as to e quantity of yeso
wsed inomaling the Seville wines agresd in siating that this
amounted to 41hs o caclh butt of moste. Qenerally this mosto
is dyawn ofl the lees by the purchaser, whoe in o majority of
instances adds w small pereentage of spirit to it.  When, how-
ever, it is drawn off by the grower, spirit is only ndded in the
event of the wine gelting out of order, At different bodrgas
wo tasted severnl young unmripe wines and nlso winey raiging
from five to six yeurs old.  Fhe latter had an agrecable bouquet,
and were of o soft, light, pleasant flavour, which we found Leeame
much more spivibnous in wines of greater age, These so-called
Seville wines are searcoly consumed at all ou tho spot; they are,
Lowever, commonly drunk at Seville itself, and considerallo
quantities of them are purchased by tho Jerez shippers mainly
to serve as the Lasis for cheap sherries, Mesars, Gouvales nnd Co,
have a large bodegp at Scville, which, like other establishmonts
of the samme nature, way formerly an abandoned convent; and
here they store a large stock of the belter elays of Seville wines.
Sun Lacar la Mayor, some cight wiles from Salteras, like all
the towns and villages hereabouts, 18 perehed on the summit of
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a hill, and surrcunded by olive-groves, orchards, and vineyards.
Tts wine is of mo particular repute, but it is very different with
that of Manzanilla, some fourteen miles farther along the high
road from Seville to Huelva. The Manzanilla vineyards produce
& wine hearing so striking a resemblance to the celebrated
growths of San Luecar de Barrameda, that these latter have
come to be universally known under the same name.  The stopes
of the hill on which Manzanille is situated are covered with
vines, and all the well-to-do inhabitunts of the place have their
bodegas stocked with the fresh-tasting ambrosial wine of which
the little willage is so justly proud.

Manzanilla is ths last wine-growing locality along our routs
that produces wine of any character; an extensive viticultural
distriet known zs the Condade de Nichla yiclds, however, a
congiderablo quantity of low-class sweotish white wine, nearly
the whole of which finds its way to Moguer, a little town on
the Rio Pinto, where of late years a brisk trado in wine has been
carried on.  The vintage hereabouts inkes placo in fhe middle
of September, the different species of grapes cullivated in the
distriet, ineluding tire garrido muwho and fino, palomine, mantuo,
perruano, zaicma, and the mantwo de San Lmcar, being all
mingled in the lagares, and the coarser stalks even not baing
removed.  Prior to onv visit, at the opening of the vintage,
grapes in the Boguer distriet wore sold for as little as two reals,
or fivepence, the arroba of 254lbs; hut when the extent of the
cxpected falling off in the Jeres erop hecame known, the price
gradually rose until it had doubled itself.  The pressing of the
grapes 18 accomplished i the same fashion as provails in the
neighbourhood of Seville, and when the masto is drawn off the
Jees in the spring somewhat lese than 1 per cent. of spirit iz
added to it. Should the wine remain for a sceond year in the
grower’s hands this is ordinmily supplemenged at the cnd of
that time by a similar guantity of aleohol. The commonest
wines are comverted info gpirit, an operation which manages o
keep w eouple of distillerics ab Moguer constantly at work,

The Jerez shippers are somewhat reticent as to the extent to
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which they avail themselves of the Aloguer growths, and affect
to spesk contemptuously of these wines, It is, nevertheless,
quite certain that some 15,000 butts of the wines inquestiva aro
sent away from Moguer regularly cvery year, the bulk being no
doubt shipped to Ingland as sherry, principally from tha
Trocadere mole, and to some extent even from Moguer itself,
the port whenee four centuries age Columbus salled with his
little fleet on that famoeus lirst transatlantic voyage which re-
sulted in the discovery of the West Indies.  On the smomit of
o height rising from the seashore some few miles distant stands
the abandoned convent of La Rabida, where Columbus sought
shelter, and so lmpressed the pricr with the truth of his ticories
that the latter accorded him sz strady protection, which led
eventually fo the realisation of the adventurous navigator’s long.
cherishedprojects.

EMETYING THY GRATES INTO THL TAGAI.
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XI.—TrE MoNTIinLA WinEs.—CoNeLDnpINg REMARKS,

The Town of Moutilla encircled by Swrras—The Birthplace of ¢l Grond
Capitan Gonzalo of Cérdova—Tha Castillo and Palacio of the Dukes of
Medina-Celi—The aneient Tueal Bodega of La Tercia—Its Centenarian
Casks and Grand Solera—The Teatro auil Tres Naves Bodegas—The Press-
house, its antignated Press and luge Tinsjas—Vineyards of the Sierma de
Montilla and the Morilds Districi—®ystem of Vinification - Fermentation
of the Mogto in the Tinajus—Removal of tha Wine in Geatsking—Vineyard
Value and I'rice of Grapes—The Winec-yrowing Distriets of Aguilar,
Monturque, Cabra, and Lucena—Conecluding Remsrks upon Sherry in
genceral.

Morg than & hundred miles eastward of Seville, and in
the famous provinee of QCdrdova, iz the well-known wine-
growing district of Montilla, one of the numerous appanages
of the grand dukedomn of Mediva-Celi. Montilla, walled and
fortified in olden times like all tho surrounding towns, stands,
like them, on the crest of a steep hill encircled on all sides by
distant gierras.  The castille is at the oastern extremity of
the town, and to reach it you ¢limb the narrow, winding, pre.
eipitous, ill.paved sircets leading up to the prineipal churoh,
passing on the way the hoemble white-walled little honse
where the great ancestor of the Dukes of Medina-Celi- el yran
capitan Gonzale of Cordova—was born, Frowm ihe ferraced
courtyard in front of the castillo o splendid view is obtained
over the surrounding  vineyards and forests of olive-trees,
go symoetrically planted that when viewed from a heighs
they present a perfuct diaper pattern, regular as the squares upon
a chess-board. The castillo itself--a building erected at different
pertods—ig flanked by a couple of battlemnonted towers, while
the large hall which forms the prineipal portion of the edifice
has been converted into a bodega. The Dukes of Medina.Celi
never resided at the castillo, but at the sc-called palacio, a
singmiarly plain but rocmny edifice facing a large square on the
other side of the town, and in ¢lose proximity to the unpreten-
tious litfle alameda where the Montillanos are acecustomed to
asgemble on summer evenings.
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The ancient duncal Dbodegas, with all their grand solerns,
passed some years age into the possession of Messrs, Gonzalez,
who are {o-day holders of the finest Montills wines in the
country, several of them Deing, i fact, unique.  The principat
bodega, eveeted at the convmencement of the last eentury, at o
period when the dukes used to reeeive their rents in kind, still
bears the wame of La Tercia, from the circumstanes that heto
one-third of the prodnce of the land used to be banded over by
the cultivator as the landlord’s share. The dMedjua-Celi bodegay
are giluated in the market-place of Montilla, wlich was crowded
at the time of our visit with singularly picturesque groups, the
women in light-coloured shawls and fichus, the men i the
orthodox turbun hats, and wrapped up in capacious cloaks with
innumerable folds, their trousers slit half-way to the knee, and
their leathern gaiters unlaced, so as to display the clean white
stocklng beweath,  Fhe arriving amd departing mules exhibited
the customary redundance of ragged truppings. On the opposite
gide of the market-place rose o gronp of quaint Spanish houses,
fianked by the coll groy walls of some abandoned eousent, form-
ing nn appropriste background to the animated seene.,

Au old archway, above whick is carved the shield of the
Medina Celis, with its many proud quarterings, leads into the
paved conrtyard of La Tereia, pluinted round with orange-trees,
anrl having vines traimed up the low white-walled budldings
surronnding ik, To the left is the low doorway of the ancient
Lodega, where caska nearly a couple of centarica old are ranged
in lwo tiers on a veverable frnmework of massive ouk.  There
i n strange antiquated air about the whole place, whick s but
dimly lighted by s single small window. Huge spiders have
spun giguntic webs from bult to Lult, or belween the blaekened
Beams of the slanting roof.  The centenarion casks are of & dull
greenisle hue, and their thin iron heeps ure so correded that il ig
o miracle how the very slim staves mavage to Lold together,
These casks were evidently the work of coopors ignorant of how
niove substantinl staves than those bere anployed could e bunt
into shape,
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The grand solera stored iv this bodega is helieved to have
been founded prior to the erection of the bodega itself. It
comprises wy many as eight ascending seales, the youngest wine
of which under ordinary eireumstances would rank as old, To
replenish this solora, wines of the first quality have to be
procured from time to time, and nursed for years. We tasted
numerouns samples of the result, and were struck with the
varietios of flavour and bouquet apparent even in different butts
belonging to the same scale. Oue had a soft ambrosial fasle,
while some possessed the raciness and freshness of flavour
of & grand Rhine wine. Others had a rich nutty taste and
smell, while others wero deticately aromatic. As the samples
grew older they deepened in colour and eshibited a refined
etherous flavour and odour, which cventually beeame so powers
ful as to render the most ancient among them far from agrecable
drinking.

Two other bodegas, known respectively as the Teatro and
Tres Naves, contain Montila wines somewhat less delicate in
character, Lut of a fine oloveso fype, the prodmee of the cele.
brated Moriles district.  Adjoining is the press-house, with its
antiquated heavy heam-presses, while on cither side of the
entrance gateway are the huge linajus, or capacious carthenware
Jars, sunk decp indo the cartly, and used for formenting the wine,
In one corner of the plaza facing the palacio Messrs. Gonzales
and Co. have a distillery, where they produce spirit fromn sound
Montilla wincs purchased for the speeial purposa.

The finer Montilla growths come exclusively from the Sierra
de Montilla, and the district of Morilés lyving on the other side
of the range of hills cn which the neighbouring fortified towns
of Aguilar and Monturque are perched. No regular rosds
conduct to them, and it is necessary to make the excursion on
hovzeback along such camlnos de herraduras as wind round the
sides of the mountain. Tor a certain portion of the way we
followed the high road, with olive-groves, vineyards, and highly-
cultivated fields on either side ; but after a few miles we branched
off, and soon coxmuenced a loilsome ascent of slopes becoming
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gradually steeper and stecper, but over which the plough had
nevertheless recently passed, leaving no track whalever for us to
follow.  The vines were merely so many gnarled and blackencd
stumps, bhaving already wundergone their auwtumnal pruniug,
while many had trenches round them to reccive the autumn
ruins. The fuer soils are albariza, though not of the same
extreme whiteness as in the Jerez districh. Two specics of vines
predominate—the Pedro Jimenez und ihke baladi, the former
being mueh more prevalent than the latter.  All the finer viue-
Fards have their casas with the requisite conveniences for pross-
ing the grapes, the same as the vineyards around Jerez. The
old cumborsome beam-press, however, is almost universallv used.
The system of vinification in the BMontilla distriet iz as
{ollows :—The Padro Jimenes grapes, which ripen the carlicst,
are gathered from two to three weeks before the ollers, and
carried in tall vase-shaped baskets called cestos, cack Wwolding
upwards of 60lLs., to the stone Jagares, where thoy arve trodden and
pressed, nsually without any admixlure of gypsum. The pressing
finished, the moste is emptied into those vasi earthenware jars
called tinajas of which we have already spoken—the largest of
which will kold nearly 400 gallons of mosto. When these jars—
.which are sunk some five feet into the ground, and provided wilh
steps to enable the men to fill and empty them conveniently—
are ahoub two-thirds full, the mosto is loft to ferment, the mouth
of the jar remaining uncovered while fermentation is going an.
In a fortnight or three weeks' time the jars are filled np with
the must vesulting from the pressure of the baladi grapes —a
coarser species ripening later than the Pedro Jimewcs. A
socond fermentation of courso follows, and when its more vielent
character has subsided the mouths of the jars are covcred with
wooden lids, and the mosto is left wniil the early spring. On
being removed from the jars it s plaeed in pallejos——i.e,
thoroughly-seasoned goatskins—or elsc in small casks, both of
which are slung acrogs the backe of mules, and in this way the
wine is conveyed to the Montilla bodegas, where ib is at once
emptied into ordinary casks. The vintagers receive § reals or a



104 Facts about Sherry.

trifleover ashilling a day, while the menemployed at the presses get
half as much again. The valuc of an acre of viveyard of albariza
soil in ihe Moriles dislrict 1s £60; vineyards less favourably
situated being woerth about one-third of that amoeunt and upwards
per acre.  In the hest vineyarde only a single butt of wine
per acre is caleulated upon, whereas the commoner soils will
readily yicld a couple of butts. The finer grapes are not sold
by the growers, but are made by them into wine ; infertor grapes,
however, can be bought in any quantity at the rate of 251bs. for
10d.  The latter are pressed al the hodegas in the town, and
much of the wine yielded by them goes to Malaga, whereas all
the finest Montilla finds its way to Jerez. The wine is preferred
by certain shippers there because it enjoys the reputution of
ripening a couple of years carlier than the Jerozs growths.

In the neighbourhood of Montilla there are other considerable
wine-growing distriels whose produce is in some repute, although
it falls far short of first-class Montilla. These are Aguilar,
Monturque, Cubra, and Lucera, the latter being by far the moss
important. Tt is here, by the way, that those capacious earthen-
ware jars called tinajas are made,

These pages may be fitly closed with o few remarks, the
result of o lengthened study under especially favourable eiretme
stences of numerons wines, produced not only from very different
soils, Lut from widely different specics of grapes; and all of
which are shipped to England under the genceric mane of. sherry,
I bave alveady shown that the small quantity of gypsum used
in making these wines is praductive of no harmful result. That
it converts cortain {artrates into sulphates is true enough; but
if any one imagines that it does this to the extent of changing
the Hlavour of the wine in the smallest degree, or that sherry,
fermented without having had gypsum added to it, possesses any
of that fresh acidulous flavour which sound judges so much
admire in wines of more northern latitudes, he is greatly mis-

taken. I have frequently compared wines from the same vine--

yard made with and without gypsum, and have been unalle to



Coneluding Remarks, 105

detect the slightest indication of any more acid flavour in the
lagter than in the former, At San Lucar the grapes are gathered
earlier than at Jerez, and eousequently not quile so ripe.  This
bis the effect of imparting to young imanzanilly 4 certain freshuess
of Bavaur, which is, however, equally apparent m wines rade
with ar without gypsum.  With regard te the sulpburing which
sherry i said to undergo, T am able to assert that the practice
bas dlmost ceased at Jerez, where the shippers as a rule decline
all offers of wiucs that have been sukplured.

I have come to the conclusion that it is impossible to have
sherry good and at the same time cheap.  Even the commoncst
growths require to be kept far three or four years hefore they
ave suitable for drinking, and the mursing of sherry in o bodega
for four years simply means doubling its eriginal eost, ‘Lhe
wine in ifg youll 13 liable to constant perturbation, and under
such conditions iy of course u most unwhelesome beverage.
Disturbing it in any way, sending it yoléing upon bullock-cares
from one bodega to another, suljeeling it to the motion it must
neeessarily enconunter during s sen voyape, and exposing it to
great changes of temperature—all of these things tend to revive
a fermentation that has net thoroughly comploted itself. 3y
own opinion is that there is somcthing radically wrong in the
mode of fermenting wines in the south of Spain. It takes place,
I believe, at too Ligh a temperatnre, in vessels too small for the
purpose, with the must not safficiently exposed to the aetion of
the atmosplere, and aubjected, morcover, to frequent great
changes of temperature and other disturbing influences, Tt
properly formented in the first instance, so fine aud rohust o
wine as a first-class Jerez growth—the produce of a magmificent
grape, grown in an exceptionally suitable goil, under the most
favourable elimatic influences—aught not to require spivit adde
to it to emalile it to travel even during tho vears of it youth.

A cheap sherry, no matter tho district whenee it comes
whether from Moguer, Beville, or cven La Muncha—{for cortais
shippers go as far afield as the country of Den Quixete fo
their wine—must necossarily be a young, undeveloped wine
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liable to get out of order the moment it is moved. Asitis
originally of a pale dull eolour, vino de color has to be added to
give it a marketable tint,  Some dulee, moreover, is requisite to
round off its rawness, which of itself 12 sufficient to revive fer-
mentation, and, as a consequence, spirit has to be added in
considerable gnantitieg to render the wine what is termed * safe.””
Qur wine-merchants are mainly responsible for any excess of
added spirit to the higher-class sherries. Over and over again
we were told that they positively demand it of the shipper, who,
if eft to Limsclf and not made responsible, as he most absurdly
ig, for the condition of the wine for two years after it leaves his
possession, would send it over containing several degrees less of
spirit. It is excess of added apirit, and net gypsum or sulphur,
which is the rveal bane of sherry.

If, instead of wines being shipped when they arc maerely a
year old, they were kept for another three years, and the absurd
practice of {ining them, which simply emasculates them, were
dispensed with, they might be shipped with a very slight addi-
tion of spivit—scarcoly movre than one-sizth of the quantity they
reacive at present. In this case we should have a tolerably
developed wine, with a decided vinous flavour, unmasked by
added aleoltol, and conscquently without (hai ficriness common
to the chenp sherries we get ab present.  To please the public
oye a trifle of vinoe de color mighl be uecessary, but this would
b in no way detrimental. A fuir wine of the above character
could, however, scarcely be shipped under .£22 per butt ; whereas
s0 keen is competition, that shipments of new wineg are made at
present at as law a rate as from £12 to £14.

In my judgment the quality of the finer Jerez wines, and
particularly of the high-class ones, is materially impaired by the
fining whick these wndergo, in obedience to public eaprice, with
the view of insuring an excessive brightness prior to shipment,
This is more especially the case with finos, which lose
much of their characteristic yet refined flavour and more of
their bouquet by the process, In the bodega of Mr. J. W,
Burdon at Puerto de Santa Maria, I had the opportunity of
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comparing some adusirable finos with the same wines fined for
shipment, and in ¢rery instance the lutter had perceptibly
suffered both in flavour and perfume. Indeed, after added
spirit, this practice of fining is the next thing that tends to
deteriorate the ligher qualities of shorry.

Wines of the amontillade and oloreso character improve
malerially by being kept, from two to five years, and gven longer,
in bottle. They become softer and rounder, losing much of that
high, pungent flavour which they acquire with increwsiug age.
On the other band, wines of the fino type which bave not been
saturated with spirit, not nerely do not improve lLut positively
deteriorate after having been in bottle for a twelvemonth. The
go-called bottle flavour, in fact, simply destroys their ambrosial
freshness, aud impairs alike their elegance and their delicacy.

The question of admitting wing containing moroe than the
regulation 26° of proof spirit at the lowest rate of duly—nzinely,
13, per gallon—is again undergoinyg Jdiseugsion, und certainly the
growers of sherry are justified in their profests. Fov so far ag
my own rosearches enable me to judge, it is heyend question—
spite: of the investigations made some years ago by the agents of
Her Majesty’s Customs—thal sherry as its age increases will
develop a higher strength than 26 degrees when not even a duain
of extraneous spirit bas been added to it from the moment the
grapes were pressed in the lagar.  This is doubtless due o the
evaporation of ibe squeous portion of the wine in the hot and dry
climate of Jerez, and which is estimated by the rearers of shorry
at 4 per cent. and upwards annually. In the Jerez bodegas I con.
stantly came across wine of the very highest character, to which,
according to reliable evidence, no maove than 1 per cent. of spirvit
had been added,and yet by the time it wag twenty years old—no
exceptional age, it must be remembored, for a Jerez wine—it in.
dicated from 38° £ 84" of proof spirit.

Sherry-growers say with justiee that in the face of these facts
it is unfair to place Spanish wines, or the wines of southern
Intitudes generally, on the same Lasis as the wines of France and
Germany, which naturally are much below the former in alecholic
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strength ; and this more cypecially since the British Customs
have virtoally surrendercd their theory that it is impossible for
any nafural wing to develop more than the orthodox 26 degrees.
The tests, made under the anthority of this depariment, of natural
wineg sent to the International Eghibition of 1874 showed in fact
that, in addition to Spanish wines, admittedly pure samples of
the wines of Australia, Greece, and Portugal contained 30.3 to
284 and 31.2 degrees of proof spirit respeetively. With such
results as these the existing limit of the shilling duty can scarcely
be maintained.

CONYEYING WINE IN GOATSEINS FROXN THE MONTILLA YINETARDY.

Trinked Ly Jus, Wadp, A3 avoni-garden, W.G,



