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PREFACE

BY THE EDITOR.

It is singular that among the many books on
Wines now existing, there is searcely one to which
‘a person in search of sound practical information
can profitably refer. These books appear to have
been cliiefly written by amateurs and theorists,
whose acquaintance with their subject had either
been eutirely formed over their *“wine and wal-
nuts,” ar who, with but slight refcrence to facts,
had taken their opinions on trust from the con-
jectures of those who had preceded them. But
the conjectures and speculations of persons who
have never visited a wine country, or who have
only hurried through one in the diligence, are
alike barren of information and entertatnment ;
and thus it often happens that treatises upon Wines
are about the driest of all reading. They have
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neither the grace of fiction nor the utility of
truth,

The little volume here presented to the Public
we have no hesitation in ranking in o very different
class. The Author, possessing an intelligent and
ingquiring mind, and carrying along with him «
distinet and practical purpose, pursues his way
over a tract of the finest wine country in Europe,
and notes down his observations and the result of
his inquirics in a plain, brief, intelligible, and
nteresting manner.  If wine countrics were often
visited in this way, and only fucts judiciously
detailed, we should not find, as we do at present,
hooks on wines to be for the most part mere
perpetuations of error; but each writer, adding
his careful gleaning of facts to those of his pre-
(lccqssors, all the information on this topie which
is of public interest or utility would speedily be
accumulated.

It is only nceessary to add, that besides the
Author’s valuable and accurate remarks on tle
cultivation and manufacture of wines, the Journal
contains some useful observations on the culture
of the olive and other fruits, and on Spanish and
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French agriculture generally. The work, as will
he seen by the Author’s preface, was originally
published in New South Wales, where Mr. Busby
is now scttled. The present edition is therefore
simply a reprint, with the view of introducing the
book to a more extended circle of readers.

LoNoox, Juane 28, 1854,
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PREFACE.

Tne writer of the following pages had long
considered that few things could be of more ad-
vantage to the settlers of New South Wales, than
a knowledge of the agriculture and rural economy
of those European countrics, whose climutes are
maost analogous to theirs,

He accordingly embraced the opportunity,
afforded by his late visit to liurope, to proceed
to the south of Spain, and through various parts
of France, in the hope that his observations
might he useful to the Colonists. Ilis attention
was, in particular, directed to the cilture of the
ving, and the management of its products—a
subject which, as most of our readers are aware,
was not altogether new to him.

The degree of spirit with which the plantation
of vineyards had commenced in the colony,
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previous to the writey’s departure, in I'ebraary,
1831, left in his mind no doubt of ultimate
success. e himself had been the medium of dis-
tributing upwards of 20,000 vine cuttings among
upwards of fifty individuals, during the previous
season, and many others were disappointed m
their wishes to obtam a supply. 'The very fair
quality of the swine made by Mr, Sadleir, at the
Orphan School, near Liverpool, during two suc-
cessive seasons, had also proved, beyond a doubt,
that the colony was capable of yielding a very
superior produce, from vines of a greater age, and
on 2 more suitable soil, than that on which the
vineyard at the Qrphan School is planted *.

The writer was, lowever, aware that most of
the information which the colony possessed, npon

« The writer having heen favoured with ten gallons of this
wine, of the vintage 1829-30, he took one-half of it to Eng-
land in a small eask, ond the other half in boitles, On his
arvival in London, he had the whole put into pint bottles,
and distributed among persons interested in the colong. Some
of that which was taken home in bottles had spoiled, owing,
us he is inclinvd to believe, to the bottles not having been
previously wushed with sofficient care. The whole of what
was contaised in the cask, sltheugh it had never been racked
oft or clarified, was perfectly sound; and was proneunced, by
every person who tasted it, including a very eminent Oporto

winc raerchent, and & very respectable Bourdeanx wine mer-
chant, to be a very promising wine. The Jatter told the writer
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this subject, was derived from the practice of a
much colder elimate ; and though firmly persuaded
that, in spite of any obstacles which might arise,
the cultivation of vincyards would be eventually
established as an fmportant branch of the agri-
culture of the colony—yet he conceived that a
knowledge of the practice, pursucd i more
analogous climates, might do much to hasten tlis
period, by the greater confidence it would inspire,
and by the caution it would afford against errors
that might otherwise require a lengthened and
expensive experience to correct.

There was, however, one important product of
the vine upow which the colony possessed little
or o information; and upon which, although it
formed the principal object of his expedition, the

ihat e hacl opened one of the bottles given him, when he lad
a party to dinner. Awmong the company were two of Jus own
countrymen. ¢ Yon know,"” he ohserved,  that my country-
men always drink very light wine; they thervefore found it
strong, and thonght it resembled port without brandy. T said,
1 found it more like Burgundy, and they agrecd with me that
it was s6.” The Qporto wine merchant observed that the wine
was sound, but that it weuld very soon turn sour if not forti-
fied with brandy. The writer has this day (25th October,
1832) opened a bottle which he brought buack with him to
Sydney, and has found it perfectly sound ; and, in his vpinion,
a well flavoured and strong-hodied wine.
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writer is happy to say that there is little knowledge
to be communicated, beyond that of its extreme
simplicity and its great importunce. The product
to which he alludesisraisins, ‘The writer will not
anticipate the contents of his journal, farther than
to observe, that at Malaga, the chief seat of this
branch of industry, the variety of vine which pro-
duces the finest Muscatel raisins will only grow
in a very limited district. Beyond this district
they are obliged to cultivate grapes of a very
inferior kind, which it is necessary to preserve by
dipping in a fye, and which arc thence called
Lexia raisins. The Muscatel raisins are dried
in the sun, without undergoing any other process ;
and though they, in fact, cost less trouble than
the inferior sorts, the average value of the produce
of an English acre is about 257, An idéa of the
profit of this crop, to the Spanish farmer, may be
formed from the fact, that the ordinary value of
an acre of Lexia raisins does not exceed 31,
Great, however, as the profits of this culti-
vation must bo to the Spanish farmer, they would
be more than doubled to the Settler of New
South Wales. Tor, while the dnty on the ad-
mission of Spanish raisins, of the first quality,
mto England, 15 2/ 12s. 64., and on the inferior
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PREFACE. xi

qualities, 1/ and 14 2s. per cwt., the duty on all
sorts, from British colonies, is only 10s. per cwt*.

By a published account, it appears that the
duty paid upon raisins imported mto England
during 1827, amounted to 163,518.%; and by a
return of the exports from Malaga for 1828,
the earlicst period for which the writer could
procure it, it appears that 83,410 boxes, contain-
ing 18,617 cwt. of Muscatel raisins, paying the
highest duty, were in that year sent from Malaga
alone.

It is believed by the writer, that by far the
greatest proportion of raisins, paying the highest
duty, is imported into England from Malaga;
and he therefore thinks, that the whole quantity
of raising, paying the highest import duty in
England, may be fairly taken at 30,000 cwt., and -
the quantity of inferior sorts will accordingly be
about 80,000 cwt.

I'rom these statements some idea may be
formed of the importance of such a branch of
Agriculture to the Colony, should it be found to
succeed. From what he has heard of the soil
and situation of the district of Illawarra, the
writer has great hopes that the Vino yielding the

* Companion to the British Almanac for 1830,
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most valuable Muscatel raisin will succeed there;
and should this prove to be the case, it will, un-
doubtedly make the fortunes of those who first
engage in it. But it is also worthy of a trial
elsewhere; and cven should this variety prove
too delicate for any part of the Colony, the writer
has no doubt whatever, that, of the numerous
varieties he collected from different parts of
France and Spain, several will be foumd, which,
though not equalling it in value, will still prove
a very desirable and even profitable article of pro-
duce—at least till the consumption of the Colony
itself is supplied. :

The writer was well aware how few of the
vavicties of Vines previously imported into the
Colony agreed with the climate, and he therefore
spared no trouble or expense in ebtaining all the
varietics of the different distriets through which
he travelled. A very considerable number of
varieties were actually collected by himself from
the different vineyards he visited, of the qualities
of each of which he obtained a short notice on
the spot. Of the other varieties, amounting to
upwards of 500, which he obtained from the
Botanic Garden of Montpelier, and the Royal
Nursery of the Luxembourg at Paris, it is pro-
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bable that some will prove different from others
in little more than the name, and that some may
be of little or no value; but knowing the changes
produced by change of climate in the Vine, he
thought it possible that seme of those which were
reckoned: of least value where they were, might
yield the most valuable products in the Colony,
aud he therefore thought none of them beneath
his notice.

In canclusion, the wiiter begs to add, thut,
thronghout his journcy, his attention was ahnost
exclusively directed to Agricultural subjects ; and
that, in revising his Journal for publication, he
has omitted every part of it which did not directly
bear upon these subjeets.  His object was to col-
lect as great a mass of useful information as possi-
he, and le did not, therefore, cease to register
lus observations, even where they might appear
minute and superfluous. It is only from an
extensive collection of facts that sound concln-
sions can be deduced. Those collected here, will,
as the writer hopes, cunvince the Colonists of
New South Wales, that when once they have
obtained grapes suitable to their climate, and have
fixed upon a proper soil, it will require neither
great study, nor toil, nor expense, to enable them

P .
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to make a good wine; and that, by 2 little atten-
tion to a few simple principles, they may easily
improve upon the practice of most old wine
countrics, where crror has become a habit, and
a blind routive has been sanctioned, or vather
consecrated, by prescription.
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TABLES

OF SPANISH WEIGHTS, MEASURES, AND MONEYS.

WEIGHTS.

{ Arrobus.......c.. TTOR. e 1 Quintal,
I Quintal.oeeereenseieiecnnen 1021 lbs, Engtish,

MEASURES,

6 Arrobus Mayores............ 25 Galls. English Old Measure,
I Butt of Wine eontains...... 30 Arrobas Mayores.

12 Arrabas Menores........... 39 Gally, Boglish Old Measure,
t Pipe ol Oil contuins,....... 34 Arcobus Menores,
25 Arrobus Mayures..a.. 32 Arrolas Menores,

5 Fancgaso e nenene, | Quarter English,
27 Varas of Custile.ooecrieeennnn 23 Yards Faglish,
Aranzadi. s 1 Acve English,

MOUNEYE.

Piusire, a Hard Dollar, at
Exch. of 38 per Peso,
or Dollur of Bxch.........  About 50)d.
20 Reals Vellotboioineaiinnns 1 1ard Dolfar,
10§ Reuls Pt I Hard Bollar






JOURNAL, &c.

Monday, 26th September, 1831.—Having embarked
at Loudon on the 6th of the present month, I this day
Janded at Cadiz. I had here the good fortune to
mect with Dr. Wilson, an English gentleman, to whom
I had brought a letter of introduction ; aud as he was
about to return to the house of his brother, an extensive
wine merchant of Xeres de ln Froniera, 1 accepted his
invitation to accompany him Lo that place, on Wednesday
next.

28¢h September —Au three o'clock this day, I accord-
ingly joined Dr. Wilson in hiring a passage-bomt to
cross the Bay of Cadiz, in order to avoid the delay of
the common ferry-boat. Fort St. Mary’s, the town at
which we disembarked, is chiefly occupied by persons
engaged in the wine trade, and from this place the Sherry
wines are shipped. It took an hour and helf to cross
the bay, and another half hour to engage a calesa, and
forward our baggage; after which, we proceeded on our
journey. For four or five miles out of Port St. Mary's,
the country conmsists of a coarse barren sandstone,
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2 XERES DE LA FRONTERA.

partially covered with gravel, excepting on the banks of
the river, which have the appearance of great fertiliy.
We stopped at a venta or public-house, to obtain a
glass of the wine called Manzinilla, the vin du pays of
the district, which Dr. Wilson assurcs me is preferred
to all other wines by people of 2]l ranks in the country;
it is not known in the cellars of the English merchants,
but is a light pleasant beverage, having at the same time
a mellowness and flavour, which I have no doubt would,
after a little habit, procure for it the preference even
of those who would find it insipid at the first trial.

The twilight was far advanced as we cniered the wine
district—at one place we could distinguish 2 man with a
musket, who had lbeen posted to watch the grapes, it
being now the very middle of the vintage. At half-past
seven, we emiered the town of Xeres, which is reckoned
aue of the richest, if not the very richest in Spain, in
proportion to its population, and which owes its wealth
entirely to the valunble wines produced in its vicinity.

Friday, 30tk September.—A violent storm of wind
and rain made it impossible to quit the house yesterday,
and though the rain centinued to fall at intervals to-day,
I managed to visit, in company with Dr. Wilson, the
cellars of the honse of James Gerdon and Company.
The extent of these cellars is quite immense—the
extreme length of the largest being 110 Spanish varas,
about 306 Lnglish feet, and the breadth 292 feet ; the
roof is supported by rows of massive square columns of
mason work, and although the whole cellar is not of the
above length or brendth, the principal division of the
building being only 200 by 150 fect, yet, with its various
adjuncts, the whole extent of the cellar is equal to the
dimensions first stated. Messrs, Gordon and Company

£ e
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SHERRY WINES. 3

have also another very extensive cellar, thougl not equal
to this in dimensions. Their ordinary stock of wine is
said to be 4000 butts: this is kept in casks of varnous
sizes, containing from one to four butts. These casks
are ranged in regalar rows ; in some parts of the cellar,
to the height of four tiers.  They are called soferas, and
are always retained in the cellars, They contain wines
of varions qualities”antl ages—from one to ffty years.
The wine merchants of Xeres never exbaust their stock
of finest and oldest wine. According to the price at
which the wine expedited to the market is intended to
be sold, it contains a larger ar smaller proportion of old
wine,  But it is only in wines of a very high price, that
even a small portion of their finest wines is mixed.
What iz withdrawn from the oldest and finest casks, is
wade up from the casks which approach them nearest in
age and quality, aud these are again replemished from
the next n age and quality to them. Thus a cask of
wine, said to be filty years old, may contain a portion of
the vimages of thirty or faty scasons.

The more respectable of the wine merchants of Xeres
never ship wine for England till it has attained the age
of two years; that is, till the bulk of the wine has
attained that age. But nccording to the price it is pro-
posed to bring, it contains a larger or smaller mixture of
a more ot less expensive wine, The higher qualities of
sherry ave made up of wine the hulk of which is from
three to five ycars old, and this is also mixed in various
proportions with older wmes. Thus, from the gradual
mixture of wines of various ages, no wine can be farther
from what may be called a nafural wine than sherry.
But, besides giving the wines, as they are prepared for
the market, mellowness and richness, by the addition of

B2



4 SHERRY WINES.

older wines, there is a very dry kind of sherry called
Amoniillado ov Montillado, which abounds in the peculiar
nutty flavour that distinguishes sherries, and which is
frequently added when that is deficient. Being very

light iu colour, it is also used to reduce the cdlour of”

sherries which are too high; and when, on the other
hand, colour is required, the deficiency is made good by
the mixtare of boiled wine, or rather of doiled must.

The lowest priced sherrics are in general the growth
of Port St. Mary's or San Lucar, two districts within ten
miles of Xeres; or they are brought round from Malaga
to Port St. Mary’s, and thence transhipped for England
under the name of sherry, perhaps after having been
landed and mixed with other wines to give them the
qualities in which they are deficient. All these low.
priced wines are largely mixed with brandy, being
intended for the consumption of a class of people who
are unable to judge of any quality in wine but its
strength. But brandy is added in very small proportions
to the good wines—never in greater quantities ihan four
or five per cent. while they remain in the cellar, and
frequently not at all, unless the wine should become
scuddy or mothery ; and thuos the finest wines are fre.
quently entirely free from it; but, on their shipment, a
stuall dose of brandy is considered absolutely necessary,
cven to fine wines, to make them bear the voyage, as it
is said ; but, in reality, because strength is one of the
first qualities looked for by the consvmers, When wines
become mothery in the London Docks, they send them
back to be cured, and this curing consists of nothing
more than an sddition of brandy : perhaps, indeed, it is
chiefly effected by the motion of the voyage. The soleras,
or store-casks, in which the wine is kept, are left with a
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void of 1-15th of their contents, and the access of the
air is admitted theough a loose wooden bung, which
merely covers without closing the aperture,

The exporters purchase the wine fram the growers
generally when it is one year old. The cellars through-
out Xeres are very numerous, and are the most ex-
tensive buildings in the town. The wine constitutes the
chiel wealth of the inhabitants,

Saturday, 1st October. — The weather heing more
settled, about mid-day T rode out in company with Dr.
Wilson, taking the road to Madrid, in a northerly direc-
tion from Keres. The road immediately after quitting
the town was cxecrable, as well as the streets themselves
but after passing the limits of the town's administration,
aud coming on to the road supported by the Government,
it was much better. The ground we first passed is a sandy
loam on DLoth sides, and near the town it was cultivated
with great care for vegetables, every farm baving its norie,
or water-wheel, to irrigate the grounds, We saw them
planting garlic in small square divisions. The plants
were placed on a bank which formed the square, about
three inches above the surface. The squares were sepa-
rated by chanunels for conveying the water, an interval
being left at one of the corners of each square to admit
the water tn the interior, which was five or six feet in
diameter. Some of the squares had also raws of plants
on similar situations within them. In this, or a similar
manner, all their vegetables are irrigated; and no one
would think of laying out a garden unless on a spot where
it could be continnally irrigated. About & mile from the
town we struck off into a plantation of olives: few of the
trees, however, eontained any considerable quantity, and
some were altogether without fruit.  Snch olives as we
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pulled were universally rotten, 1 was afterwards told,
by Mr. Gordon, that all olives are rotten this year, and
that this 1s Jnvariably the case cvery second year. A
little further, we saw a new plantation on the opposite
side of the rond, and luckily found a peasant under 2
miserable shed of leaves and straw. To our questions
respecting the olives, he infnrmed us that the plants bear
a little fruit even the fivst ycar; but in the second and
third years they bear a considerable crop, in proportion
to their size, Some of what we saw had been eightecn
months planted, some only six months.  The former ap-
peared healthy young trees, covered with a considerable
quantity of foliage: the latter bud only o few slender
shoots, and some of them indeed stond in thar original
nakedness. These olive plants were nothing else but
large limbs of old trecs, from cight to ten feet in leugth,
and from two to three inches in diameter, “They are
sunk about foirr or five fect into the ground; and the
part of the plant above ground is covered, during the
first summer, with a cone of earth or clay, to the height
of from two to three feet.  After leaving this young plan-
tation we struck off to the lefty, and made for the nearest
vineyard across the fields,  In consequence of the very
heavy rains during the two preceding days, most of the
vineyards were deserted ; the people in this part of the
country almost universally living in the towns, We found
no person in the cellar of the first vineyard we cutered ;
Lut in the next there were two idic peasants lounging
about the door of the cellar.  Giving our horses to the
younger, we entered into conversation with the clder
sinador.  The extent of he vineyard, he said, was 40
wranzades— ahout 383 English acres.  He said they
usually made from 66 to 68 butts of wine; but this year
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they had only made 55, when the rains commenced, and
he doubted now whether they would make any more,
Sixty-seven butts, from 38} acres, is equal to 228 gallons,
old measure, per English acre. The sail was of the de.
scription called albariza, which produces the finest wines,
The vinador stated, that in replanting a part of the vine-
yard, they had dug it to the depth of a vare, or Spanish
yard—about 334 English inches; but on procecding to
the spot where they had been trenching, and stepping
into the trench, I found the surface only came to my
knee. Trom twelve inchies below the surface the soil was
quite compact, but appeared to differ from the surface
soil only in not having been exposed to the atmosphere,
According to Roxvas Clementi, 8 Sparnish writer upon the
Yines of Andalusia, the albariza soils contain genecrally
about 7O per cent. of carbonate of lime, the remainder of
the compound being chiefly alumma, with a very small
portion of silica, and oceasionally a little magnesia; but
in some places it is almast pure carbonate of lime.  This
soil obsorbs every drop of woisture which falls npon i,
and never eracks or opens in the greatest heats of summenr,
1 paced over the piece of ground which had been trenched,
and found it 45 by 16 paces—abont 24 perches. This,
he said, had occupied ten men for four days.

The distance of the plants in this vineyard was about
five feet each way. Some of the vines were very old,
and appeared to bein very bad condition.  The winadyr
smid they were renewing them gradually, and thus the
vineyard was not all in full bearing. Some plants, which
were only six years old, appeared extremely vigorous;
and as the grapes had not been gathered from a part of
them, we counted the bunches on a considerable number,
and foumd them to average eight or nine; and from our
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own estimate and that of the winador, the whole weight o
the fruit might be from 14 to 16 1bs. on each. All thenewr
varieties, he said, were of the variety called Uva de Rey -
There was a dunghill of {resh Jorse-dung collecterd cutside
the vineyard ; and though we were uncertain whether we2
understood each other’s meaming, we supposed him to sayr
that they manured each plant annually. The plants had
each from two to four mother brauches, according to
their strength, and had almost invariably been pruned
down to one or two spurs on each.

In the cellar there were four presses, which consisted
of nothing else than large wooden tronghs, ahout cight
feet square, and from twelve to fourteen inches deep.
This is the general size; and each will contain, at ane
time, as many grapes as will yicld a butt of wine.
A coarse wooden screw stands in the centre of the trough,
which s worked by a lever not more than five feet long
in all, so that each arm is only two and a half feet. In
some of the casks which contained the juice that had been
Jast pressed, we obiserved a vessel, like a very wide funnel,
fixed into the bung-hole. The object of this is to return
intv the cask all the froth and wine which is thrown up
in the fermentation; for, in this part of Spain, ail the
wine is fermented e butts, with only the bung-hole open,
By this means all the yeast, which the French arc so
anxious to get vid of, is returned wpon the wine—to feed
i, as they say, The consequence, of course, is a renewal
of the fermentation whenever there is & change of wea-
ther, or the cask is put in motion.  The wine continnes
in the butt in which it is fermented till March, when it
is racked off the Jees. 'This is the almaost universal prac.‘
tice of the country.

In the course of our ride we passed a flock of sheep,
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about 250 in m:mber.: the majority werc black ang short
.\voolh*:d: "Lhe wool is w?rked up into common cloth of
its original colour, '!t Is worth 8 reals vellon—about
Tid. pcr’lb. The \1:[11te sheep were of a totally different
breed, with long white fleeces, more resembling hair than
wool. W also saw two men on horseback, and severul
on foot, with a herd of cattle. ’Ihe horsemen werc the
proprictors, who had been mustering.  There were
about 300 in the herd, chiefly young, and all dry.  Phe
cows had little appearance of milk, and the breed was
altogether very bad. This, as T was given to under.
stand, was a fair sample of the sheep and eattle of the
province. It is not lawlul to enclose corn fiddds, nor
indeed are any enclosures lawful, except for vineyards or
gardens.  As soon as the grain is off the fields they are
gouLon property, and every oang who chooses is entitled
to send eattle or sheep upon them:—a law which,
perhaps more than any other, strikes at the root of
agricultural prosperity, aud keeps the agriculture of
Andalusia in its present barharous condition. '
Monday, 8rd October.—Mr. James Gordon having
invited Dr, Wilson and myself to visit a vineyard le-
longing to him abeut four miles from Xeres, we accord-
ingly started at ahout obe o'clack; Mr. Gordon rirling
a black barb, or jennet, which he valued at £100, and
which hc said had cost him £70. We passed out of the
town by this direction, as well as by every ather, through
hills of dung, which had been allowed to accumulate,
and appeared to be considered as not worth taking far-
ther. 'The road lay between immense hedges of the
cactus or prickly pear, and aloe, planted on the top of
high banks, and making a fence which wounld prove 2
considerable impediment to the march of an army.  Mr.
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10 ENVIRONS OF XERES.

Gordon pointed out a hedge of prickly pears, two years
old ; and which, even though it had been on the level
ground, would already prove a very tolerable fence.
He is of opinion that the original plants, if properly
looked after, will form a fence for forty years; and if
renewed with occasional fresh plants, would last for cver.

"The aloe i also much used for fencing, but is con-
sidered by Mr, Gordon as very inferior to the prickly
pear, as it dies off whenever it has flowered. There is a
prejudice that this plast flowers only once in & hundred
years, and it is thence called the centennial aloe. The
truth s, that though it is often many years in flowering,
when it has once flowered 1t dies off for ever. If there
is any part of the rural economy of the Andalusians
which the settler of New South Wales could adopt with
advantage, it is the hedge of prickly pears. It is not
possible to imagine a morc effectual fence, nor one which
it would take less trouble to plant or keep in order. It
is only nccessary to place, at certain distances along the
proposed liue, a leaf or jirt of 2 leaf of the plant. Io
ninetecn cases out of twenty they will take root without
any further trooble; and in two years, or three at the
farthest, there will be a more effectual fence than a four-
" railed one. The only objection to this kind of fence is
the room it occupies after a few years' growth, if not
pruned down; but, in New South Wales, we are not yet
so much pressed for room- as to make this an objection.
To those who may feel inclined to adopt this recom-
mendation it may be a useful hint. Though I was told it
was scarcely possible to keep the prickly pears from
-growing, even by cutting the leaves into small picces
and throwing them on a dry spot, stiii it would be
worth the trouble to place each leaf, or part of a leaf, in
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a spadeful of manure, both to insure its striking and its
more vigorous gowth.

The road to Don Jacobo’s vineyard passed at fivst
through banks of albariza, but we presently came to the
arenas, or sandy soils, which adjoin the Comnen of
Xeres. Don Jacobho's vineyard was in this soil. His
people had just re-commenced the vintage after the rain,
and were now assembled to dinner; which consisted of a
kind of cold soup made from water, with eil, vinegar,
salt, and pepper, and salads seraped down or cut small.
The more substantial part of the meal was bread, prickly
pears, sweet peppcl‘, :m(] gl‘ﬂpes.

I here tasted seme of the boiled must which is used
for colouring the wine. It was literally the guintessence
of the must, having been boiled down to n fifth part of its
origlnal bulk. It was as thick as treacle and resembled
it in flavour, but with a strong burned taste.

Don Jacobo Gordun’s vineyard yiclded him, when in
a good state, from 2. to 4 hatts of wine per acre. At
present it is f0 a course of renewal, having been ruined
by the spread of a kind of grass, which sends its voots
1o the depth of four feel, A certain portion, which had
been planted within the last five years, appeared to be
in a good state of bearing ; another part was only two
years old. The young vines were all very healthy, and
had been cut down to two or three mother branches, with
one knot on each. In forming the young vines, as weil
as in pruiving them afterwards, groat care is taken to have
the braoches in such # direction that they will balance
cach other upon the stock, the latter being generally from
12 to 18 inches from the ground before the branches
spring out. The abject of this care is, of course, to
support the bunches from the ground without the aid of
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props or stakes. It cost £56 an acre to rencw the p_lan-
tation of this vineyard, it being necessary to trench it to
the depth of four fect, in order to get out the grass. The
soil, as turned up, even from that depth, was extremely
sandy. The plants here, s clsewhere throughout the
distriet, were at the distance of five feet from each other
in bath dircetions, The varieties which had been planted
were the Pedro Ximenes and Uva de Rey, white, and the
Tiintilla, black. Black grapes are, however, very rarely
cultivated here.  The differant varieties were planted in
distinet divisions. T ohserved that some of the old vines
which it was intended to cradicate this season, were
loaded with grapes, baving been pruned to carry as many
as possible,  This is what the French called charge
mort, und the practice here was known by a name of
similar import.  The viues are regularly manured with
any kind of dung,—in general strong stable dung; not
every year, becnuse, said Mr. Gordon’s chief vinador, who
accopanied us, they could not procure it. He would
dung them every year if he had the means, and did not
seem Lo consider that the quality of the wine would be
aflfected by it.  But this vineyard, as well as all others
on the same kind of soil, anly produeed inferior wines,
The olive having been mentioned, we ware shown two
olives which supported a wheel for drawing water from
the well.  ‘T'wo posts having been required for this pur-
pose when they were clearing the ground of some olive
trees three years ago, they took two of the trunks of
these, which were respectively 10 or 12 inches in dia-
meter : they nevertheless took root, and are now covered
with strong branches, affording 2 proof of the great faci-
lity with which the olive wakes root. The vinador said
that i vlive would produce a crop three years afler its
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plantation, but not a full erop till its fifth year, and it
would reach its greatest perfection in its tenth year, e
said a plant ought to be the limb of a tree of the thick-
ness of a man’s arm. Being asked how long it wonld
take before a slip, such as we plant in New South Wales,
would bear a crop, he appeared to consider the proposal
as ridiculous, and said he thought twenty years, He did
not consider the oil of young olives inferior to that of the
old: the only difference in their value arises from the
quantity, The olive is not now cultivated in this district
to the same extent as forimerly, the superior attention
bestowed upon it in the neighbourhood of Seville having
made the slovenly cultivation pursved here unprofitable,
The trees are planted with considerable regularity, at the
distance of 86 or 40 feel. An average crop, Don Jacobo
says, “is from 17 to 1} arrobas,” that is, from 5 to 6
English gallons, each tree.

In passing through this vineyard 1 observed z very
considerable variety of grapes, differing not only in ap.
pearance but taste; but many of those which were evi-
dently distinet were said by the vinador to be the same.
He would not admit that there were more than four or
five kinds. 1 should have judged the number to be not
fewer than twenty; and Mr. Cormack, a member of Mr,
Wilson’s house, afterwards informed me that there was
at least that number of varieties in all the vineyards
round Xeres, and he thought this was onc cause of the
excellence of the wine. Oun our way back to town I
examined one of the norias which supplies Xeres with
water. The well was about 40 feet in depth, and 7 in
diameter. 'The machinery by which the water is raised
is of the rudest construction. An horizontal wheel with
large teeth turns a vertical one of about five feet in
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diameter ; over this wheel passes a flat band, made of a
kind of grass, to which earthen pots are attached over
its whole extent. The pots go down empty at one side
and come up full at the other.  The water is thus raised
to a cistern of sufficient elevation to send the water to the
town, about a mile off. It struck me that any settler
of New South Wales culd construct such a piece of
machinery with his own men, and even without the aid of
a wechanic.

Tuesday, 4tk of October.—About 10 this morning, in
company with my indefatigable friend Dr. Wilson, I
started to visit the vincyard of Don Pedro Domecq,
celebrated, under the name of Mecher Nudo, for pro-
ducing first-rate sherry wines, After quitting the imn.
mediate vicinity of the town, we passed over open downs
which bore the appearance of having been under crop;
but without a single enclosure or land mark so far as we
could observe. The downs were skirted on the left Ly
the chalky hills {albarizas), covered with the vine, and
carefully enclosed by hedges of the prickly pear and aloe,
planted as nsunl on the tops of high banks. We passed
three ploughs at work, following on the same furow.
The plough is of the rudest construction, exactly similar
to what are represented in those plates which exhibit
the first Invented implenents of agriculture.  THere is
no mould-board, and the plough consequently makes only
a series of drills, without turning a single furrow. Tt
has only one handle, and is sometimes held in the right
and sometimes in the left hand, the mules with which
they generally plough being guided and driven with the
other hand.  Asusual, when riding among vineyards, we
entercd the albarizas through a road between steep
banks and hedges—the bottom of the road being in
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general the canpact stratum of chalk. Don Pedros
vineyard lics in a north-casterly direetion from Xeres,
and consists entirely of chalky hills, Tt was evident, on
entering the enclosure, that the vines were treated with
much greater care than any we had examiued. The
mother branchcs were better balanced and supported
from the ground, and were regularly pruned ; and not a
weed or a blade of grass was to beseen among them. The
immediate vichity of the house was tastefully planted
with a profusion of ornamental trees, within which was
an extensive paved court, surrounded by & wall and
railing ; the cellars were an a much Targer scale than in
any of the vineyards we had before scen or passed s the
house neither large nor convenient, and in a great degree
spoiled by some of the rootns being made the passages o
a high tower which e has built to have a view of all
parts of the vineyard, and which has heen carried to a
great height inorder to command a prospeet of Cadiz, on
the south-west, and Scville to the nortl. <A certain
man planted a vineyard, and hedged it round, und having
digged e wine press, and built a lower, he let it out to
hushandmen.”  Fivery vineyard, of any considerable ex-
tent here, has also its tower, but, in general, they are less
than half the hcight of that of Mackar Nudo. Mr,
Domecq is a gentleman of French extraction, and speaks
English fluently. We found him under the verandah of
his wine cellar, and having mentioned the object of our
visit, he tindertook, with great readiness, to give us all
the information we should ask: he answered my ques-
tions and explained his proceedings in the manner of a
man who was thoroughly acquainted with his subject,
and had not been accnstomed to follow blindly the prac-
. tices he had found established. He said he was gradusily
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renewing his vineyards, the vines having been destroyed
in many places by a very destructive inscct--a small
white worm, with 2 black head, which eats into the heart
of the old stock and destroys it: vines, he said, which
would bave been goad for 150 years, were thus rendered
uscless—they were now 40 years old : he attributed it to
Injudicious praning. It was customary to cut off the
bearing branch close to the old wood ; by this means the
worm cither obtained an cntrance to thedreart of the stock
full grown, or was deposited in the egg, on the decayed
part, and worked its way in when formed. A footing once
obtained, there was no mode of getting rid of it, and the
consequence was that the vines became every year more
injured in health, till they were at length incapable of
yielding a crop.  The system which Don Pedro adapted
in pruning was to leave one knot of the brdnch cut
off, which prevented the entrance of the insect imto the
stock. .

His mode of pruning differed from what we had pre-
viously observed : instead of leaving only one, or at most
two kuots on each of three or four brancles, as was the
case in the other vineyards we had exanined, he left one
branch with seven or eight knots, and two others with
oue knot cach, pruning them down alternately; he did
not consider that this was burthening a yourig and healthy
vine too much ; he was in the habit of manuring his vine-
yards, but not each year in the same place. e consi-
dered it a disadvantage to have many varietics, and was
confining his new plantations to three or four. e said
that all the varietics mentioned by Roxas Clemende were
to be found in the vineyards of Xeres, bat the proprietors
were all anxious to make it be believed that their vine-

yards contained only the most celebrated sorts. Tdon Pedro |
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Domecq'’s vineyard contains about 200 acres, and yiclds
from 600 to 800 butts of wine, according to the seasun.
This year a large proportion of the grapes in his vine-
yard, as weil as in other vineyards thronghout the coun-
try, had rotted in consequence of the season having been
unusually wet. He said that in future years he should
take care to prevent this result, by unleaving the vines,
and allowing the rays of the sun m reach the grapes. He
trenched the ground to the depth of a vare {38 inches);
he said he did not consider it advantageous to go very
deep, it allowed the roots to penetrate too far from the
heat of the air; he did not approve of the practice usual
in the country of leaving holes abcut the foot of the
vines, for the purpose of collecting the moisture to the
toots 3 he preferred having it all well dug over; this was
done three or cven four times a-year, and when first
dressed in the winter after the pruning, it is turned up to
the depth of 14 or [5 inches.

On entering his cellar, or rather pressing-room, we
found the labourers at their dinner. Bread seemed here,
as elsewhere, the chief article of their diet. There was
also abundancc of prickly pears and grapes. We passed
to the cellar wllere the new-made wine was stowed, and
tasted it in its various states. The wine of a fortnight old
was still very sweet, although the fermentation was now
barely sensible.  We also tasted the sweet wine of the
same age, made from the Pedro Ximenes grape, and we
conceived it to be barely possible for any thing to be more
luscious, although we were informed that in a dry season
it is much richer. e said he had about 200 butts of
the sweet wing, and wished it were all of that quality, it
was so wseful in mixing with his purchased wine for ex-
portation, We observed some casks matked podrida, as
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being made from rotten grapes, and asked if there was
not great danger of that winc turning out ill. He replied
yes, by the ordinary menagement of the country, but he
had adopted a different system of treatment, He said,
that instead of putting a funnel into the bunghole of the
cask to prevent the scum from escaping, no sooner was
the violence of the fermentation over than he filled up the
cask, in order that it might work over and escape. Ile
also racked off his wine into clean easks at the end of two
months, or even a shorter period, instead of allowing it to
remain in the cask in which it was fermented till March
or April, as was the general custom. He says that brandy
is added to the sherry wines, chiefly on account of the
taste of the Koglish, who are its principal consumers;
but it is also useful in preventing scuddiness, and curing
it when it has taken place.  Don Pedro perfectly agreed
in an opinion which I offered, that if wines were made
with sound grapes only, and more perfeetly fermented,
this scuddiness would never occur. I represented to him
the advantage of large vats for fermenting the wine. He
acknowledged the probability of a more perfect fermen-
tation taking place iu large vats, and of the wine being
the earlier ready for the market in consequence; but ob-
jected, that where there were 700 er 800 butts to make,
it would require so great a number of vats, that it would
not be practicable. 1 explained to him that the fermen-
tation would be so much sooner over in consequence of its
violence, that the wine miglit be in general drawn off into
casks after five or six days, and thus the same vats might
be used many timess; for in consequence of the care that
is observed in the vineyards which yield sherry, to have
all the grapes thoronghly ripe, the vintage will frequently
continoe for six weeks, commencing about the middle of




SHERRY WINE MAKING. 18

September, and seldom being completed till the end of
October. In the vineyards yielding the common wines
this is not the case; when the majority of the grapes are
ripe, they gather the whole, and their vintage is over ip
8 or 10 days. My observation, as to the shortness of the
time it would be requisite to keep the wine in the vats,
appeared to get over his difficulty ; and from wliat he
said, I think it likely that he will not allow another vin-
tage to pass without giving them a trial. He said he was
sensible of the advantage of sulphuring wine, but that it
was difficult to prevent the taste from remaining: and
that it sometimes happened that the English merchant
would not be persuaded that there was no taste of
sulphur, even when none liad been used, e had® got
M’Cullocly’s book, and was aware of the (ualities of the
snlphate of potash, which that writer so strongly recom-
mends. On retnrning from the cellar to the pressing-room
we found the presses at work. There were eight troughs,
similar in shape and dimensions to those formerly de-
scribed, each with its wooden screw in the centre. A
large quantity of grapes being heaped up in one patt of
the trough, they commence by strewing upon them as
much powdered gypsum, or sulphate of lime, as a man
can take up with both hands. A portion of the grapes
are then spresd over the bottom of the remainder of the
trough, upon which the men jump with great violence,
having wooden shoes, with nails to prevent their slip-
ping. After the greater part of the grapes are pretly
well broken, they are piled up round the screw, and a flat
hand, made of a kind of grass, is wound round the pile,
commencing at the hottom, the broken grapes being
heaped and pressed in as the band is wrapped higher and
higher, till they are all compressed into it. They then
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commence working the screw, and the zust flows with
‘great rapidity.  The bottom of the troughs are elevated
about 2} feet above the floor of the cellar, and each has
two spouts, under which tubs are placed, and jars in the
tubs; and asthe jars arefilled, they are carried away and
emptied into the butts. When the whole operation is
completed, the bulk of the husks or skins is not more than
one-sixth or one-seventh of what the grapes appeared
when first placed in the troughs. This is almost the
universal practice of the country ; but some persons pour
a jur of water over the grapes at the same time that they
strew the gypsum upon them.  And it is usual to add
water fo the skins and husks, and then to tread and press
them again.  This yields an inferior wine, but is gene-
rally added in the state of must to the produce of the first
pressing. It has heen observed, that in very dny seasons,
the agua pies, as this js called, is almost equal to the yemas,
or first running. Don Pedro’s cellar contained eight of
these presses, all of which were at work; but he was
erecling e press upon scientific principles, the plan of
which he had procured from France. I did not wait to
examine its construction. The vintagers brought in the
grapes as they gachered them, in buckets or pails, which
they carricd upon their shoulders. T was astonished to
obsérve that so little attention was paid to the quality of
the grapes put into the press. I had previously observed
in every mule or ass load, which I had seen conveying
grapes from the vineyard towards the town, that a large
proportion was decayed, but T thought it probable that
some selection wauld be wade before pressing. Here,
however, T observed that three-fourths of the grapes had
burstin consequence of the ram ; and, perhaps, from one-
third to one-half appeared to be far advanced towards
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puirefaction, but the must that ran from them was never-
theless perfectly sweet, Observing so little selection in a
vineyard where more care was taken thau in any other
we had scen, and some science really indicated by the
proprictor, I concluded that nothing was wore contmon
than for the grapes to be in a state of decay when the
wine was made. It wus evident that if baskets had been
employed in which to gather the gtapes, a great propor-
tion of the juice would have beea lost; but there was an
immense waste of labour in each vintager bringing what
he had gathered the whole way to the cellar. If Don
Pedro had left roads for a cart, or even paths for a mule
through his vineyard, he might have brought his grapes
to the press with half the manual labons he now employs.
Having an engagement to dine with Don Jacobo Gordon
at 3 o’clock, we quitted Don Pedro Domeeq’s vineyard
sooner than T would have wished ita part with its intel-
ligent proprietor,  Ile is the largest holder of wine in
Neves, and exports more than any other merchant.
TWednesday, 5th Ociober.—At seven this morning 1
took leave of my hospitable and very artentive friends at
AXeres de la Frontera ; Doctor Wilson having cngaged,
at the proper season, o procure and send me to London
cuttings of all the varieties of vines cultivated in that
neighbourhood. 1 had engaged & calesa—a wretched
sort of gig, to convey me to San Lucar, there to jain the
steam-Dboat for Seville, this being considered my best route
to Malaga, whither 1 now proposed to make the best of
my way. ‘We had only proceeded three or four miles,
when one of the wheels became loosened, and the Calesera
had no means of repairing the damage, there was nothing
therefore for it but to return.  Accompanied by Dr, Wil
son, I rode out in a different direction from any we had
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previously taken, and stopped to examine more partica-
larly one of the norias which supply Xeres with water.
We entered a stable and ascended to the loft wheve the
mules work: the ascent is without steps, to allow the mules
to go up and down. 'The elevation of this loft was 10
feet—the mules were not at work, and the driver lighted a
picee of rope and let it down inta the well to show us its
depth; the well is about 7 feet in diameter, and 25 varas
(about 70 feet) to the water, which has a depth of 11
feet, making the whole depth of the well about 80 feet,
The circle round which the mule treads is 80 or 35
feet in diameter: the horizontal wheel is 10 feet; the
vertical wheel 8. They act upou each other by a series
of teeth, which are merely pegs fixed to the outside of the
wheel, The teeth projecting from the horizontal wheel
were 10 inches; (hose frote the vertical wheel 8 inches
in length, The horizountal wheel is turned by a lever at-
tached to the top of the beam, about 10 or 11 feet in
height, and falling at an angle to the height of the
shoulders of the mule. 'The circular bands, to which are
attached the earthen jars, are made of a kind of grass
which is in general use for that purpuse. The jars are
sepatate about six or seven inches, and are very deep in
proportion to their width; they are fixed betwean the
two bands, by cords passing round the middle (where
their girth is least), and near the top; the whole length
of the circular bands is of course twice the depth of the
well; the number of the pots ie 87, and they are aboui
four feet apart, When the wheel is set in motion, they
descend empty on one side, and passing through the
water, rise nearly fall on the other side of the well ; there
are small holes in the bottom of the jars to allow the air
to escape when they enter the water, there is consequently
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a constant leakage from jar to jar as they ascend. Tach
of the jars delivers from four to five Tinglish pints at each
revolution of the wheel (of ropes). 'The trough, into
which they are emptied as the wheel turns, is on a level
with its centre. When there is a greater demand for
water in the very dry season, they double the number of
pots, putting one between each of those now in use, and
yoking a second mule. ‘Lhey thus double the quantity of
water delivered in the same Gime. 'L'he water is con-
veyed to the town in carthen pipes, and sold from the
cistern to which it flows, the morius being all private
property.

Having finished our examination of the noria, we pro-
ceeded to the adjeining vineyard, where half a dozen men
were employed in gathering the grapes ; this vineyard is
situated in what are called the ereras (sands): the soil
is & light sandy loa, and though surrounded by hills of
chalk, did-not appear on trial to contain the smallest por-
tion of caleareous matter,

The soii scemed capabh: of supporting & more vigornus
vegelation thau at any place we had visited, and the vines
were pruned accordingly, On ecach vine there was at
least one long branch, containing from eight to ten knots,
and fromn two to four spurs, with ohe or two knots each.
On some vines there were two branches, one containing
eight or ten knots, the other four or five, beside three
or four spurs, with onc or two knots each. On one
or two vines, which scemed very heavily charged, I
counted twelve knots on one branch, and seven spurs;
the crop was in proportion, many of the vines producing
twenty bunches and upwards. The average weight of
fruit on each vine couid not be less than fram 25 to 301bs.
The vinador said, the extent of the vincyard was ten
aranzadas—(9 acres, 2 roods, 10 perches); the produce
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varied according to the season, from forty to fifly buttsg
forty-five butts is about six hundred gallons, old measure,
for each English acre. The other vineyards in the arenas
seemed to be pruned in the same manner, and to be fully
as beavily charged with fruit, The vinador said the
wine was of very good quality. The grapes were chiefly
the variety called Uva of Hey—but there were also a very
few of the Pedro Ximenes, and one or two other varicties,
"The vines in this vineyard appeared to be in the highest
state of health, and had evidently been treated with the
greatest care from the commencement. They were now
25 years of age,—tlie branches were so well arranged that
they balanced each other upon the stock ; and few props
were therefore required, the height of the stock being
from 16 to 20 inches.  'Where from the weight ofi fruit
a prop was reqnired, it consisted of a piece of cane, with
a fork cut in the end of it, and in this fork the branch
rested, A small spot in the vineyard had been ncwly
planted; be said the ground had been trenched to the
depth of a vara, of a varg and a quarter. These vines
were only manured once in four or five years; the rea.
son of this, he said, was that the ground was not so codd
as the albarizas, and did not require it oftener.

As the grapes were coliected they were spread out on
large mats iu the sun’s rays. This is very cammmonly the
practice in ordinary seasons: but owing to the late heavy
raing coming upon the grapes when the most of them
were fully ripe, they are in general hastening on the
vintage this season without attending to it. The vinador
said they would be put in the press to-night and pressed
next morning.

Mr. Cormack says, that this vineyard produces only
the common wine of the country, and from the way it
was cultivated he was sure it must yield 6 or 7 butts an
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acre, but he understood that a large portion of the grapes
were sent to the market, The arenas, in general, he
says, yield from 4 to 6 butts a Spanish acre, which is
worth, on being made, about 22 peses of 15 rials cach.
Thus, & butts will ammount to 82L Spanish dollars, which
is cqual to about £1'7 10s. per aranzada, or £18 10s. per
English acre. This vineyard, he informed me, was worth
300 doilars per avanzada, or about £66 an Lnglish acrc.
The Albariza vineyards yield, on an average, from 2% to
3 butts per ararzada, which is worth, including the agwa
pies, this year (October 1881), 38 pesos per butt,—2%
butts amount therefore to £16 13s. 9d., or about £17 10s.
per English acre. Mr. Domeey’s vineyard was some
time ago valued at 40,000 Spanish dollars. The extent
heing 191 English acres, and the buildings at that time
worth 3,000 or 4,000 duollars, the value of the whole will
appear to be L£7,750 5s., or about £40 125 per English
acre, the average produce being about 800 butts,—T'his
at 38 pesos, will amount to £4,275 for the value of one
year's produce of the whole, or £22 7s. per acre.  The
expenses of cultivation are stateit by Mr. Cormack ta be
from 50 to GO dollars per aranzada, and this also agrees
pretty nearly with Mr. Domecq’s statement. It therefore
appears that the profit upon an acre of the arenas will be,
about £7 10s.; upon the ordinary albariza, £5 13s, 9d.;
on Mr. Domeeq's, £11 7s. T am inclined to think that
this estimate is pretty correet, as it applies to the avenas,
but it is probably under-rated in the albarizas generally,
and over-rated in Mr, Domeeq's,

The whole extent of the Xeres vineyards, which pro-
duce wine fit for the Xnglish market, does not exceed
7,000 acres, and about double that extent will also include
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those of Port Saint Mary’s and San Lucar. A great
pertion of the wines exported, to England under the name
of Sherry, are the growth of Malaga, and are brought
round and transhipped at Cadiz. Most of the Shortics
sold by retail ip Tingland, under 40s. a dozen, are either
of this kind or of the commonest qualities of the 8an Lucar
and Port St. Mary’s vineyards. The whole quantity ofF
Sherry annoally exported from Xeres, does not exceed
25,000 butts. In no casc do the exporters send a genuine
natural wine—that is, a wine as it comes from the press
without a mixture of other qualities. It is rather a singular
circumstance that the sale of the produce of the common
vineyards is more ready and certain than of that fit for
exportation. The latter is all purchased up by a few
individuals, and held by them till it is taken off by the
gradual demand.  The stock is equal to many years’ con-
sumption, and some of the holders are said to possess
stocks to the amount of a million dollars. No wine is
allowed by law to ke sold for consumption till it is twelve
months old.  The produce of the arenas is much greater
than of the albarizas, but a greater quanlity of it turns
sour. The very dry wine called Amantillado, is generally
said to be produced in a way which ne one can account
for, as it is not possible to say heforehand whether the
wine, when fermenting, will turn out Sherry or Amontil-
lado. 1f so, it is probable it is the result of a more
perfect fermentation ; inceed, Mr. Domecq agreed with
m¢ in this opivion. Rafael Torda, a Spanish writer on
wines, says, that it is the produce of a patticular grape,
the Paloming. Altheugh the Manzanilla and common
wine of the country are more apt to turn sour than the
Sherry, the latter is also occasionally subject to that
degeneration.  Mr. Domecq said, that as many as 100
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butts of the Machar Nudo had turncd sour in one season,
-—whether after the adoption of the plan of allowing the
scum to escape during the fermentation, instead of return-
ing it by the funnel upon the wine, I did not inquire.
Perhaps it may be owing to the grapes of part of the
vineyard being of an inferior quality, or there may be
somnething in the soil or exposure which prevents their
attaining perfection. Mr. Domecq said, that there ave
very few of the grapes which are good, even in the alba-
viza vinoyards, and that the finest sherries are produced
from two or three varieties which are rather scarce,—ot
one variety he found great difficulty in procuring cuttings,
there not being more than two acres of it in the district
of NXeres. Scuddiness is, however, the maost prevailing
defeet in the Shevry wines, and it is worth consideration
whether this is not owing to imperfect fermentation. We
tasted wine in Mr. Domeeq’s cellar which was quite sweet,
although three weeks old.  The violence of the first fer-
mentation is suppressed by the smalloess of the vessel in
which it takes place; and until the eriginal principles of
the must, which remain undecomposed, are separated by
subsequent repeated rackings, or changed, after a great
length of time, into aleohol, they are always liable to rise
through tlre wine, and produce this scuddiness. It is
probable, also, that the absorption of the tartaric acid
which the grapes may coutain, by the use of gypsum,
may be a still further hinderance to the fermentation. On
the whole, I think there ean be no doubt that were the
fermentation completed in large vessels, and the wine
subsequently racked off into casks, this scuddiness would
never appear ; and, considering, the general richness of the
grapes of this country in saccharine matter, there would
be as little danger of acidity if the casks were thoroughly
c2
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closed to the air when the fermentation should have
ceased.

Thursday, 6th October.—This morning I again started
in a calesa, and, after about four hours’ travelling,

accomplished the journey to the little town of Bonanua,-

above San Lucar, the distance being 4 leagues. The
road was not made in any place, but there were bridges
at spots which would bie otherwise impassable. After
ahout three or four miles’ travelling, I quitted the vine-
yards, which for that distance crowned the chalky hills
on both sides of the valley through which the road
passed.  "The country was now open, and without a
single tree or enclosure, I passed several farm stead-
ings, if indecd they are worthy of the name. The
buildings were of the most wretched deseription, and in
the worst possible repair, contrasting in this respect
most strongly with the ecllars and pressing-houses in
the vineyards, all of which were in good order and well
whitewashed. THoere, however, no farmer lives upon his
farm. At seed time he comes with a sufficient number
of people o plough up and sow the land, and returns
to the town till the season of harvest again calls him
forth. The harvest s collected to a convenient spot,
where the grain is trodden out by horses and cattle, and
the straw is most generally burned,—and this closes the
labours of the year, At one place I saw seven men
ploughing, each with a pait of oxen, and following each
other in the same furrow. The oxen were yoked by
the head—the yokes resting immediately behind the
horns, and being secured - round the forehcad of the
animels.  Near Bonanza I passed several steep hills of
albariza, covered with vines, and terraced on the more
precipitons sides.
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The banks of the Guadalquivir, for ten iles above
Boungnza, are low alluvial flats, apparently of great
extent; and they appeared, perhaps in consequence of
the late heavy rains, too wet to bear the pasturage of
cattle, From that distance the lands on both sides bore
the marks of cultivation, and were covered with cattle
and horses, The hills which bounded these alluvial
flats were covered with olives. In several places they
were gathering Indian corn and millet.—On approach-
ing Seville there was here and there a plantation of
aranges. Lhe allovial banks had very inuch contracted
in extent, and, though higher than those lower down the
river, were in no place more than four feet above the
water ; but the river was very muddy, and was probably
swelled in consequence of the rains,

Friday, 1th Oct., Seville.-—1 find that the ordinario,
or carrier, with whom I was recommended to travel to
Malaga, is not now here, and is not expected for several
days. I am told on all hands, that it would be madness
to attempt travelling in any other way, as the roads are
so much infested with robbers, that cvery persan who
attempts 1o travel, unless under the protection of the
ordinario, is sure to be stripped. The latter personage
purchases immunity for himself and his passengers, by
paying a sort of bleckmail every journey. During the
week which 1 remaincd at Seville, weiting for the carrier,
I made two short exeursions to the country. [ had
understood at Xeres, that the neighbourhood of Seville
was famous for its plantations of olives, and I was
anxious, during my stay here, to learn as much as pos-
sible on that subject. My first expedition was to the
ruins of an ancient Roman city, named fielica, which
stood on the opposite side of the river, about two leagues
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above where Seville now stands, with the double object
of visiting the ruivs, and a Convent of Hieronomite
monks, who had extensive olive plantations, and presses
for extracting the oil. I was acenmpanied by a gentle-
man belonging to an Engiish mercantile house, to the
head of which I had hrought a letter of introeduction,
We passed one vineyard, the only one I saw within
many miles of Seviile; and the wine of this, the calesera
said, was not good. We made our first visit to the con.
vent, as it was now 11 o'dock, and the dinuer hour of
the monks was 12, A monk, whom we met in the
outer yard, desired one of their farming men to show us
‘the oil press—a very clumsy affair, The press consists
of & beam of immense length, and not less than five
cubice feet in thickness, at the thickest part. T'he pivot
or hinge, on which this lever works, is placed at about
onc-fourth of the length of the beam from ils thickest
end. The long arm of the lever is pressed upwards by
a serew, and the thick end is thus pressed down upon
the olives which are placed under it, enclosed in a kind
of mat made of grass, after having been broken in a
mill. There were two of these levers in the house. The
man who showed us the presses said, that a good olive
tree would yield from three to four funegas of olives in
a good year, and that generally a_funcga of olives would
yield an arroba (about 44 gallons) of vil. —Irow the oil
presses we went to the garden, where there are a few fruit
trees, and where they cultivate vegetables. There was
neither variety in the plants, nor taste in their distri-
bution ; but here, as elsewhere, there was a noria at
work, with one ox. The water was conveyed through-
out the garden by small canals. The procurador,
or steward of the convent, to whom notice had heen

R PR
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sent by the first monk of our wish to sce the pre.
mises, had returned an answer that he was occupied
and could not come.  We now went up to the granary,
and found lim entployed in taking an account of a
quantity of wheat which some men were conveying from
one part of the granary to another. Don Peres, my
companion, expressed to him my wish to see every thing
that was to be seen, and particularly the oil presses.
¢ Ah” he replied, “ the English are a very ingeniows
people ; but they already know every thing sufficiently
well, and do nol peed 10 be instructed.”  He therefore
saw us walking about the granary without stivring from
his seat, or offering a single observation, and he seemed
very well pleased when we took our leave, The granfry
contained a considerable quantity of very fair wheat, also
some Indian corn and millet. I looked in vain to dis-
cover a single weevil, and found that this inseet, which
oceasions such ravages with us, was only known here by
name. As we proceeded to Italiea we found a large
member of people shelling waize—the greater part
belonging to the monks, who are the proprietors and
farmers of most of the land surrounding their convent.
Their mode of shelling was to take a blunt iron instru-
ment (most of them used the back of a reaping hook, or
the instrument with which they clean their ploughs),
and holding the cob in their left hand, with the thick
end up, continue striking it till all the corn is off.  Kach
stroke stripped the eob from top to bottow of the place
where it was struck, T put the question to several,
and they said that one person would thus shell from 4
1o 5 fanegas, that is, about from eight to ten bushels in
a day, and that they reccived a rial for cach fancga ; thaet
is, from the 4th to the 5th of a dollar per day ; but they
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do not carn such wages at every kind of work. T,
crop of maize appeared, from the quality of the grain, ¢
have been a fine one, and one of the persons told me
that it had yiclded at the rate of about 50 bushels ap
acre. The olives on the trees we examined, in the
ncighbourhood of the eonvent, did not uppear to have
suffered so much as those of Xeres. The man why
showed us the presses, said that there was no auch thing
as 2 failure io the crop of olives every second year. He
said théy had all suffered very much this year, in conge.
quence of the rains in summer, but that even this year
their olives hind not falled. On returning we struck off
into a field where a lot of men and horses were employed
in treading out miilet. There were utne horses, and 5
driver to every three. They weve driven round the circle
all abreast ; the whole superlicies of a very large circle,
from the centre outwards, being covered with the tops of
the millet which had been ent off with very litile of the
straw. They had begun about mid-day and would
finish at night. The produce would be aliout 80 fane.
gas—160 bushels. Many of the fields in this neigh-
bourbood are cultivated with corn crops under the
olive trees, and they say that the crop is not injured by
the latter. The olives are never manured uniess the
ground under is cultivated, and then they of course
receive a share of the advantage which is intended for
the corn, :

Haviug been told by the merchant to whom I brought
a letter of introduction that a Spanish nobleman, the
Marquis del Arco Hermoso, had introduced the Florence
mode of preparing oil, which he had learnt during a
residence in T'uscany, I determined on visiting his plan.
tation, which lay beyond the town of dicale, about four
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leagucs from Seville, Oa this excursion I was accom-
panied by Don Francisco Dias, a Spanish gentleman
who spoke French, and to whom I had brought au intro-
duction from Mr. Gordun, of Xeres. We expected to
find the Marquis, whe was a particular friend of Don
Francisco’s, at his plantation,

The town of dlcala, perhaps from its excellent situa-
tion for water mills, is alinost whelly habited by hiakers,
who send their bread to Seville. At almost every door
we saw the women sitting picking from the wheat the
small stones, and other impurities, which it collects from
their rude motle of thrashing.

The Marquis had left his country-house about an
hour before cur arrival, but we found a very intelligent
peasant, who had the management of it in his absence,
and who answered my questions with great readiness and
intelligence, There are 200 eranzedas under olives,
which have this year suffercd much from the rain.
Yhen rain falls in August, as was the case this year,
the olives always suiter from i1, He estimates the
present crop at about 2,000 fanegas of olives, which will
yield about 1,500 arrabas of oil; but in a very favour-
able year the plantation will yield 5,000 fanegas of olives,
or about 8,750 arrobas of oil. All the ground we saw
was a very light sandy loam, It is ploughed once a-year,
‘They plough an aranzada of the olive ground in a day,
but not more than half that quantity of the meadow or
cora land below. There are five kinds of olives on the
estate—one of them, the La Reyna, is of a very large
size and is pickled for eating. The tree of this variety
produces but little fruit, and the fruit when pressed
yields very little oil, but it is very highly prized for
eating, being as large as a good sized plum,

c3
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The mill for grinding, or crushing the olives, consisted
of a large circular stone, sloping inwards to the centre,
where a sufficient space was left level for a millstone of
soven feet in diamcter, and 14 inches in thickness, to turn
upon its edge. Ao upright beam, fixed to the centre of
the millstone, and terning on a pivot, gave it mation.
After having been brouglit home, the olives lie in a heap,
on an average about 15 duys befare they are crushed.
After having been crushed they are put into the press,
and it is the common practice to pour hot water upon
them, in order to extract the oil. They are pressed
thrice, and each time with: the addition of boiling water,
there being a large boiler built into a furnace to supply
the water. The flaid runs fron the press lo a cisterny
and,- when it is filled, the oil flows over at the top,
leaving the water below, which is cleared away, as neces-
sary., ‘The peasant said, that all the difference between
the fine and common oil was, that the former was the
virgin juice, drawn off with cold water, and not mixed
with the second and third pressings.  The press in this
cellar was of the same construction as those at the con-
vent: it was 20 paces in leogth, I4 of which werc on the
long arm of the beam, and 6 at the short or press end.
It must, from its thickness, contain many tons of timber.
The oil is kept in large jars, some of which were built
mto a projecting part of the wall, and were sufficiently
capacious to contain 100 gallons each. The fine oil
produced by the Marquis is not relished by his country-
men ; they say it has no tastc, and prefer the rancid il
which they have been accustomed to use,

The trees on this property are reckoned very young
for olives, althongh they are sixty years old. They are
pruned every year. A man will prune half an arenzada
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in a day. But olive trees are said not to require pruning
at all, till they are 45 or 30 years old. 200 aranzadas
are equal to 191 Lnglish acres, and 4,000 arrobas of vil,
the average annuval produce, are equal to 12,735 English
gallons, old measure—about 66} gallons per English
acre,

I do not kaow, however, whether there was not
included in this estitnate 40 aranzadas that sre entirely
planted with the La fteyna, which are never pressed for
oil. Even with this deduction the produce would fall
very far short of what the trecs of the Hieronomites
were said to produce ; namely, from three to four fane.
gas of olives cach tree, cach fanega yielding an arroba
of oil.  An Lnglish acre will contain GO trees, 27 feet
apart, which is about the distance they were placed from
each other on the Marquis's plantations 5 and, indeed, 60
was said by the peasant to be the mumuber on cach aran.
zada, 153 acres, bearing GO trees cnch, will contain
9,180 trees, and the produce being 3,000 arrobas, it ix
scarcely one-third of an arroba for cach tree,

This comes nearer to Don Jacobo Govdon’s state-
ment, that from 1} to 14 arreba js reckoned a good
return from each tree, The trees of the Hieronomites,
as well indeed es the most of those I saw in the neigh-
bourhood of Xeres, were planted on a richer soil, and
were of much larger dimensions; but this could never
cause such a difference as o reconcile the different state-
ments.

The principal exports from Seville are bitter and
sweet ovanges, and lemons.  The sweet oranges are more
cultivated than the bitter. I visited several plantations;
one belanging to Mr. Wetherall, the merchant to whom
I had brought an introduction. The plants are all
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raised from pips of the bitter orange, and when the
stocks are four years old they bud them with two or
three eyes of the sweet orange. The orange groves are
reckoned of great value, The trees are planted at the
instance of 21 or 22 feet each way, and, in good years,
will yield from 1,000 to 1,200, or even 1,500 oranges cach.
They are irrigated every ten days, aud the soil is dis.
posed in smll trenches to allow the water to spread.
This plantation was watered by means of a steam en-
gine, which was erected in a neighbouring tan-yard.
Seville also exports wool and oil; but very little wool
has been exported this season, in consequence of an ex-
pectation that Saxony wools would be excluded from the
ports of England on account of the cholera morbus.
Prices have risen so largely, on this account, that the
merchants cannot execute the ordors of their corre-
spondents. The wools shipped from Seville are those
of Estremadura, and are of infevior quality. The chief
shipments of the Segovian and Leonesian fleeces are
made from Bilboa. I belicve no person in New South
Wales was aware, at the time the prices of their wooals
sunk more than 50 per cent. in the English market (4 or
b years ago), that the Spanish Government had repealed
an export duty of two rials (about 5d.) on the wools of
Estremadura, and three rials (about 7:d.} an those of
Segovia and Leonesia; and thus enabled wools to be
exported to a vast cxtent, which would never otherwise
have reached the English market. About 50 vessels, of
from 80 to 120 tons burthen, are annually loaded with
oranges and lemons at Seville. The chief plantations
are at some distance from the town. It appears to be
a fruit not much used by the inhabitants themselves,
There was scarcely an orange tree to be seen in private
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gardens, or in any of the small villages round Seville,
At the present season they are gatheving the Grenadilla,
or pomegranate, which is very abundant ; and this, with
melons, and bread, and olives, secms to constitute, at
this season, the principal fare of the common peOple at
all tlmes of the day.

Wednesday, 19tk Qctober.—On Thursday morning
last 1 joined the caravan of the ordinario, which, on its
starting, consisted of six waggons, besides a covered cart
with stufFed seats and backs, called a fertena, in which
were three friars and myself. A number of persons, on
asses and on foot, also accompanied us, but these gra-
dually dropt off as we proceeded. It took six days, in-
cluding a day spent at the town of Antequera, to accom-
plish the journey to Malaga, a distance of 130 miles.
About cight wmiles before reaching the former town, a
party of horsemen came in sight, to the evident conster-
nation of cvery one. It was said they belonged to the
party of Jose Maria, a famous brigand, who has 85 men
well mounted and equipped, and levies contribations on
all the roads throughout the province. They did not,
however, approach nearer than half-a-mile; and one of
the muleteers having gone off’ to them, returned in three
quarters of an hour, and said they were not robbers but
soldiers, ‘T'wo miles farther on, however, we stopped at
a house where we were told it was cuzawmar_y to make a
conttibution to guarantee travellers against robbers; and
14 dollars having been collected, we saw no move of the
party which caused such alarm.

With little exception, the whole tract of country from
Seville to Antequera is of the richest possible description,
but in the most wretched state of cultivation. There are
no enclosures save here and there a vineyard ; and such
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15 the state of personal insecurity, that no farmer or pro-
prietor ventures to live on his land, The inhahitants
are congregated in the towns or in miserable villages,
and ouly visit the distant fields to give them the lcast
possible culture, and to gather in the harvest when ripe,
This being a cross-road, the iuns were of the meanest
description ; and the fare, which was undonbtediy supe-
rior to the daily fare even of those above the rank of a
pessant, was sach as to indicate the greatest poverty, 1
did not see 100 head of cattle, or twice as many sheep,
during the whole journey; and only once was butcher’s
meat get upan the table. My companions seemed to
congider themselves fortunate when the bill of fare in-
cluded = stewed rabbit or hare; and this was in a country
rich enough to support ten times its population, in the
greatest abundance.  ¥rom Antequera to Malaga, about
22 miles, the characier of the country was totally different.
Instead of the rich and extensive plains, bounded by
gently rising hills covered with the olive, the road here
wound through a continuation of steep rocks and hills,
in many places approaching in charactcr to mountains.
But here the hand of industry had heen at work, and,
mstead of a track formed by the successive marks of
wheels, there was a road cut out of the sides of the hills,
and winding through them with considerable avt, Here
and there also, where a favourable spot was presented, a
peasant hiad established himself; and the plantations of
vines and olives, with which s industry ad surrounded
his habitation, had given to the narrow valleys, and steep
declivities of the mountains, an appearance of cultivation
and fertility that might be looked for in vain in the wide.
spreading and rich valleys through which we had pre-
viously pessed. As we approached Malaga these plan-
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tations became frequent, althongh the country only pre-
sents a succession of steep hills; the soil a loose brown
lIoam, plentifully mixed with the gravel of the strata
beneath, which is a blae or grey shale or schistus, turning
brown and falling to pieces on exposure to the atmo-
sphere. In many places, as appeared at the sides of the
road, there were five or six feet in depth of this loose
soil, before it came upon the wore solid material. Tt
was cvident the vines had been planted without the
ground having undergone any previous preparation ; and
no provision was made, even in the steepest places, to
prevent the soil from being washed away. The vines,
in general, seemed to be treated in a very slovenly man-
ner ; the stock was close to the ground, and numerous
weak shoots were springing out in every direction,

1t was seven in the cvening when we entered Mainga,
having been travelling from three o’clock in the morning,
at which time wo started by torch-light,  During the
whole of this time the mules had no foud, and oniy one
hour’s vest, which was afforded them by the overturning
of a waggon, and yet they came into Malaga without any
symptomns of fatigue. :

After enjoying a comfortable night's rest, I proceeded
to deliver my letters of introduction. One of these was to
Mr. Kirkpatrick, the Flanoverian Consul—a Scotsman by
birth—who had resided 40 years in Spain, and whose
kinduess to travellers is proverbial. T found that the
season for preserving raising had been over for some time ;
Mr. Kirkpatrick, however, lost no time in ascertaining
what information could yet be procured.

Friday, 2kst October. — At day-break this morning, a
gentleman, whom Mr. Kirkpatrick requested to show me
his vineyard, and explain the process of preserving the
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grapes, waited upon me, and we set out immediately,
Our road lay along the shore, to the castward, the vine~
yard of Don Salvador Salier lying in that direction, at the
distance of abont 14 miles. In the tmmediate vivinity of
Malaga the country is extremely rugged, but every patch
where it was possible to thrust in a plant was under culti-
vation, The rocks consisted of rugged masses of lime-
stone, alternating with the same kind of slaty schist T had
previously observed on the road from Antequera. Forthe
first two leagues there were few vineyards, chiefly owing
to the ruggedness of the eouniry, which would not admit
of cultivation. Reyond that distanee almost every hill
wasg covered with vines, the produce of which is all con-
verted into raisins. The grapes are all of the large white
Muscatel—the Muscatel Gordo of Roxas Clemente. This
grape, oy companion informed me, does not succecd in
the interior, and therefore all the Muscatel raisins are
made within two lengues of the coast. The Lexia raisins,
which are used for puddings, &c., are made in the interier.
We acrived at the country-house of Don Salvador at nine
a'clock, and, after a substantial breakfast, sallied aut to
examine the vines, Six or seven workmen were employed
in preparing the ground for planting, within a short dis-
tance of the house. They did unt trench the whole of
the ground, but dug ont square holes about two feet in
diameter, and not more than 20 inches in depth. The
distance of the centres of these holes from each other js
seven feel, and this is the distance at which the vines on
the hills round Malaga seem invariably to be planted,
The vineyard I was examining, as well as all those in its
vicinity, consisted of a series of stecp hills. The suil
everywhere was a thecomposed slate, mixed with abund-
ance of gravel of the same substance. On the higher
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part of the ground this soil appeared rather hard, and
required great labhour to break it up, but once broken up
it is lovse for ever; so much so, that it slides away from
under the feet even where there is ouly a shght slope.
There is no difference made in the distance at which the
vines are planted, Letween the hills and the valleys;
although in many places, on the former, the shoots
“scarcely extend more than 10 or 12 inches, while in the
valicys they extend to the length of as many feel. ‘Lhey
never, under any eircumstances, manure tliese vineyards:
they say it would give more woud, but would not add
to the guantity of the fruit. The hranches are pruned
closer to the stock than these of any vines I cver saw;
nothing but the half-formed buds, at the junction of the
old and new wood, being left to produce the wood ofthe
succeeding year. I could not find an instance where the
spur had been left long enough to include the first full-
formed bud, which is generally from half an inch to an
inch from the junetion. “The number of shoots scemed
almost anlimited; I counted from 10 to 22; there was
scarcely any vine had fewer than 10, and they generally
had from 12 to 15. The stock was close to the ground,’
and not the slightest effort made to raise the shoots, or
support them from the ground. Almost every bunch
would therefore lie on the ground ; and, were the soil of
a less gravelly deseription, the greater part would without
doubt be lost.  After the proning, they dig over the ground
and lay barc the stock, in order to serape off the darde, or
small thread-like roots which are near the surface. As
scarcely any grass or herb vegetates among these vines,
and the soil is always sufficiently loose, it is evident that
they require little digging or eleaning. We went out to
visit a peasant, a neighbour of Don Salvador’s. He said
four or five very fine vines might yield raising enough to
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fill a box which contains an arrobe of 251Ibs.; but
throughout the country it would require, on an average,
nine or ten,  The grapes lose about two-thirds of their
weight indrying : this would, therefore, give a produceof
¥ or 81bs. of grapes to each vinc—a ealeulation which I
should think must include a much greater proportion of
stinted vines than of luxuriant ones ; for the majority of
those in Don SBalvador’s vineyard would, I have no doubt,
yield double that quantity. Including, however, those
vines which are visible at the tops even of the highest
hills, the calculation is likely enough to be correct. The
peasant whom we visited was making wine frotm some of
his grapes, which, after having been nearly dried, were
spoiled by the ram.  In a small skilling, behind the cot-
tage, a portion of the floor, about ten feet square, was ele-
vated above the rest, It was paved with tiles, and a man
was busy trampling the raisins, which he had almost re-
duced to & paste, Hec lieaped them into a corner as he
successively passed them under bis feet for the press,
which was merely n large heaai passing along the skilling,
without any serew, or any other means of giving it addi-
tional power as a lever. A little water was added to the
grapes to hring out the juice, and a part of the maust was
on the fire boiling to add toits strangth, We tasted some
wine made two months before from the Pedro Ximenes
grape, and alse some from that grape mixed with the
Muscatel : both were as sweet and luscious as possible.
The grapes, when dried, are worth double what they
would yield made into wine, and thercfore they are never
made into wine unless spoiled by the rain.

They usually commence gathering the grapes about
the middle of August, chonsing only such bunches as ave
ripe. They return, after & week or two, to make another
selection, and soen for a third and fourth time. A place

-
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is always reserved in the vineyard, free from plants, on
which to spread the grapes when gathered; and they
chuose: a spot where the soil is of the darkest colour, in
order to its keeping the full force of the sun’s rays during
the day, and retaining the heat during the night. The
bunches are spread out separately on the ground, and
never allowed to press upon each other :—according to
Don Salvador they are only once turned over. At the
end of 13 days they are, in general, sufficiently dry.
This scason was more unfortunate for the early commence-
ment of the rains than any season for many years, and
the crop was remarkably fine. It is Don Salvador’s in-
tention, in future years, to have wooden toldos, or awn-
ings, prepared to shelter the grapes, while drying, against
the rains, and also to cover themn during the night. He
says that the drying of the grapes is sp much retarded by
their being exposed to the dews during the night, that
when he has the means of covering them at night, he ex-
pects they will be deied in half the time usual at present.
Before the bunches are spread out, the small grapes are
picked out, as well as any which may happen to be in-
jured ; the small grapes are dried separately. [saw a
heap of them in Don Salvador’s house, which had the ap-
pearance of very liege currants, When the grapes are
turned, any spoiled ones are, or ought to be picked
out; they have no particular rule for judging when they
are sufliciently dry,—it is learnt by experience. When
they happen to get rain while drying, the stalks becoine
black or rusty-locking, instead of being of a bright light
brawn.  According to Don Salvador, the district which
produces the Muscatel grape extends only twa leagues
farther east ; that is, not more than three leagues in all
along the coast, and two leagues inwards. He says the
value of the land planted with it is about 3,000 rials, or
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150 Spanish dollars per fanega. ‘There is a piece of
land, adjoining their own, which they are anxious to buy ;
they would give for it 1,500 rials per fanega—to plant
it with vines would cost 500 rials more, antl there would
be no return for three years. Each funega, he says, con-
tains 650 stucks, and as each stock s scven feet apart
from its neighbours, the number of square feet in a fanega
will be 81,850, which is 2 roods 37 perches English mea-
sure. It required, he said, ten men for 2 day to hule a
Janega for the plantation. 1If, thevefore, 10 stocks give
25 1bs. of raisins, a fanega will give 1,625 1bs,, or G5
arrpbas or boxes of 25 lbs, eech; which would be, for an
English acre, 2,222 lbs. Don Salvador pays his workmen
81 rials, about 81d, a-day, besides food. The foad consists
of, in the morning, a soup of lentils, &e. ; at dinner,
pork ; and, at supper, the gspachio, or cold soup, formerly
described, bread and grapes at diseretion. The whole
costs about 53 rials, or 14d., a-day. 1ga2pachs !
Saturday, 22nd Oclober.—Having read over to Mr.
Kirkpatrick my notes of yesterday’s excursion, he said
that Don Sulvador’s information was generally correct,
but added the following observations :—The Muscatel
grape, Mr, Kirkpatrick thinks, must be eunltivated as
much as four leagues from the coast, but will not suc-
ceed beyond that distance. The extent of coast which
admits of its cultivation must also be five or six leagues,
at least, es the principal cultivation is in the neighbour-
hood of Velez Malaga, five leagues to the castward of
Malaga.—There are three distinct sorts of raisins :—1st,
the Muscatel, which are the finest, and are always
packed in boxes of 25 lbs., and half and quarter boxes
containing, respectively, the hall and quarter of that
quantity.—2dly, Sun or Bloom raisins: these are pre-
pured in a tapner in every respect similar to the Mus-
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catel, but from a different grape—a very long grape,
called in the country Uva Larga, These are abso gene-
rally packed in boxes, but sometimes in casks. Those
in hoxes arc also called bunch raisins; the others are
generally of an inferior quality, and separate from the
stalks, The Sun ot Bloom raisins keep Detter than the
Muscatel, and for that reason, it is this description which
is usually sent to India,  3dly, the Lexia raisios, which
are pucked itn casks, or grass mats called frails. These
raisins are of an mferior kind, and require to be dipt
in a lye (Lewia) of wood ashes, with a little oil, before
drying.

Museatel raysing are worth, to the grower, from 80 to
40 rials a baex, according to the season. This year as
much as 52 rials was given for sume that, with the aid
of foldos, had Dheen preserved withont baving been
touched by the rain.  When Museatels are 40 rials, ov
2 dollars a box of 25 s, Blooms are abiout 30 rials, and
Lexia only from 24 to 28 vials per quintal of 100 lbs,
Mr. Kirkpatrick says, that 12 ¥nglish acres make 13
fancgas.  According to this caleulation, an acre will
produce, at 25 lbs. o ecach stack, 1,760 1bs.; which, at
40 rials the box, or 4d. a pound, ave worth £29 Ts,~at
30 rials, £2¥ an acre, TFrom this must, however, be
deducted the expense of 70 boxes, at 4 rials cach, which
amounts to £2 I7s. 64, Still it seeins a most profitable
cultivation; so mueh su, that [ ncline te think the
quantity is less than that estimated, The expenses of
enltivation cannot exceed £5 or £6 an acre, The follow-
ing accounts of the exportation of fruits from Malaga
were laken from detailed statements which had been
copied from the Custom Ilouse Cockets, and were kept
in the office of Mr. Kirkpatrick :—
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The boxes are partly Bloow or Sun raisins, but prin-
cipally Muscatel. The barrels and frails are chiefly
Lewias.

In the spring, shipments are made for the Baltic, and
small parcels are sent, ai all times, in assormed cargoes.
Ou the whole, Mr. Kirkpatrick is of opinion, that from
20 1o 25 per cent. may be added to the shipments of the
fruit season, to make up the whole export from Malaga.
This would make the whole weight of raisins annnally
exported from Malaga from 4,000 to 4,500 tons. The
almonds shipped from Malaga are of thie kind called Jor-
dan; and these, as well as the Muscatel raisin, will only
grow in a very limited district. Mr. Kirkpatrick has this
day about 100 women shelling almonds in his yard. This
costs three rials a fancga, which yields from 20 to 22 lbs.
of shelled almonds. A fanega is the produce of about
four trees. ‘T'he grower gets from three to four tlollars
for a fanega. L'he women break each almond separately,
laying it on a small anvil, aud striking it with a small
iron rod ; others pick them out Trom the shells on 2 table.
The confectioners purchase the shells for their fires, and
they almost pay the expense of shelling, Such is the su-
perior valne of the Jordan almond, that the dnty upon
them in England is £4. ¥5s. per cwt., which is double
that upon the common serts. The Jordan almond is dis-
tinguished in appearance from the common, or Valencia
almond, by its greater length.

Monday, 24th October—1 this day visited the stores
of Messrs. Rein and Company, the first mercantile house
in Malaga. They were receiving, in one store, Lexia
raisins from the country, The grower, in the beginning
of the seasor, got ten rials the arroba, of 251bs.; the
price is now only seven. The quality this season is very
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bad; many of the raisins appeared bruiscd and burst by
the rain. Ten rials the arroba amounts to two dollars
per quintal, of 100 pounds— one penny per pound. A
peasant, who had come with the fruit, suid they would get
from ten to twelve quintals from a fanega. "1'he persons
in the office seemed to think, that, either from ignorance
or intention, he woderstated the quantity, This would
only be twenty-two dollars for a fanega.

Mr. Delius, the clerk of the fruit department, said he
thenght the estimate of 1,625 pounds of Muscatels from
a fanegn, was likely to be correct, "They usually, he
said, expected 60 arrobas—that is, 1,500 poonds, in a

good scason; from 50 to 60 arrobas was the average.-

In the neighbourhood of Messrs. Rein’s stores they were
packing lemons. The grower gets seven dollars for a
ease containing 1,000 :—the largest are sent to England,
They are cach put into & picee of paper by women, who
get through the work very rapidly ; they are employed
by the day, and get five vials, about one shilling, for their
work. The green grapes sent to England ave packed
in oak saw-dust, which is imported from England for
that purpose; no other kind will answer, It is a coarse
fleshy grape called Loja, from the place where it is culti-
vated ; it keeps till April and May. There is a large
black grape very abundant in the markets at present, and
also a large green grape, neither of which is distinguished
for flavour; they are sold at four quarfos, about one
penny, & pound, :

The house of Rein and Company have extensive sugar
plantations at Almunecar, about 80 or 40 miles east of
Malaga. I had determined to accompany Mr, Delius, a
member of the house, to visit these plantations, in which

I felt a great degree of interest, as I was confident, that
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if sugar could be cultivated here, it ought to succced at
Port Macquarie. An oppertunity of a vessel for Mar-
seilles having, however, presented itself in the mean tinie,
I resolved on taking my passage by Ler. I procured from
Mr. Delius the following information respecting the sugar
plantations. Sugar has been cultivated in this part of
Spaiu for nearly 100 years, but never to any very great
extent. The plauntations ut present are more extensive
than they have ever been before. The whole produce
does not, however, excced 20,000 quintals, of which
5,000 are produced by their house ; 20,000 quintals, of
100 pounds each, are 894 tons. Rein and Company’s
own plantations are not very extensive, but they have
erected a mill and distillery. They receive from the
planters the cane, and return them one-half of the manu-
factured article.  Four or five kinds of cane have been
cultivated, but they are now confining their attention to
the large Otalieite cane, finding it succeed better, and
yield a better return. The scil is in general of a loose
sandy quality, but very rich, and is alsc richly manured,

The planting takes place in May, and the canes ave cut
in February following, The same stools will last for six
years. They are cut down te 10 inches from the surface.
8ix plants are put into one hole, and the holes are nat
more than three feet apart, so that it is impossible to enter
the plantation after the canes have got to a certain height.
The ground is cultivated by ploughs with oxen, but of
coursc only when the canes arc very young, or in the
early part of the season. The cane grows to the thickness
of a man’s arm, and from 18 fect to 20 fect high. Mr.
Delius has seen fifteen feet of ripe cane, A fanega of
rich land will yield from 45 to 50 quintals, that is, from
4,600 to 5,000 pounds of sugar. They have a refinery

D
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on the spot.  This year their sugar brought 10 pec cent.
higher than imported sugar; and their rum promises,
when old, to be equal to that of the West Indies. * It is
now two years old, but as they consider that the rum
hitherto madc has failed to come into use from having
heen sold to the consumer too early, they iutend to hold
it for two years longer, The frost sometimes injures the
sugar cane & little, but frost seldom oceurs. Twice
during 20 vears Mr. Delius has observed it of the thick-
ness of a dollar in the night. "T'be ordinary range of the
thermometer, during the day, in the winter months, is 56
to 58; in May and June 72 to 75; in July and August
78 to 82 or 83, except when once or twice during the
season it blows over the land, when it rises to 108, The
temperature of the atmosphere along the coast is exceed-
ngly equable. During 20 years Mr, Delius never
observed the barometer vary more thap an inch; its
range is between 297 and 304. The sugar cane will not
grow except within five miles of the coast. Beyond that
distance the frost is greater, and the weather more
unsettled. The land planted with sugar cane is irrigated
twice or thrice when the shoots are very young, but Mr.
Delius thinks not afterwards. All the plantations com-
mwand the means of irrigation,

‘With reference to the valze of vineyards, 2 friend of
Mr. Kirkpatrick’s gave me the following information :-—
He purchased an estate five years ago, It is situated
ahout two leagues fromm Malage, and is all mountain.
Viveyards are valued by the number of stocks. An
abrado contains 1,000 stecks; this at seven feet distance,
gives 180 perches, or one acre and 20 perches, as the
extent of an abrado. In this estate there were 80 abrados,
or 90 acres, planted with vines, which were in very bad
order. Also about 150 acres more, which were not
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planted, and were considered of very little value.  The
price was 5,000 dolars, about 1,050/, nearly 12/ an acre
for the vines, counting the remainder as nothing. The
produce was very little the first four years: Jast year 600
arrnbas, this year 1,000, and if the next scason is favour-
able, it will produce 1,300 arrobas. The new wine, as
soon as the fermentation is over, is worth from nine to
ten rials an arroba; 1,500 arrchas are equnal to about
4,500 gallons, which is only 50 gallons an acre, and at
the highest price only cight dollars and one third per acre.
This is so poor a retuvn, both i quantity and value, that
it is probable the vineyard is still far from having been
brenght into full bearing, and that the 150 acres must
have been considered worth a considerable part of the
price, notwithstanding its depreciation.

The produce of the vineyards roond Malaga, which is
not ecanverted into raisins, is now chiefly a dry wine, It
is similar to Sherry, but very inferior in flavour, and is
chiefly taken oft by the Americans. The demand from
Americu has greutly jncreased since the general establisli-
ment of temperance societies n that country, This wine
retains a sweet taste till it is two years old. The O/d
Mountain, or Malaga sweet wine, which was formerly
so much in demand, is now alimost out of fashion
throughout the world, and is very little made. It was
formerly the chief export from Malaga.

Friday, 28¢h October.—Having been introduced to
Mr. Bryan, a gentlemen of Irish extraction, ahd brother.
in-Jaw to Mr. Heredia, one of the principal merchants in
Malaga, I went with him to visit the cellars of the latter.
There is no such wine as Malvasia, which is said, i the
Topographie des Vignobles, to be produced at Malaga.
The Muscat wine is very scarce, the raisins being so

D2
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much more profitable. They make a white sweet wine
with the Pedro Ximenes, and a small portion of the
Museat wine added to it, to give it the flavour of a Muscat
wine. The sole difference between this wine and the
Mountain, is that the latter is mixed with a portion of

mast, which has been boiled down to one-third ; this also

gives it the brown colour.  Mr, Bryan says, that within
the last two years there has becn a great demand for sweet
wines from the United States, Most of the wines this
year were therefore made sweet, and the farmers are
getting a better price. The new wine is, this ycar, worth
to the grower twelve rials the arroha.  The difference in
the making between the sweet wine and the dry is, that
when the grapes are intended for the former, they are
spread out for three or four days in the sun, "The new
wine, when sweet, is worth a third morc than when dry.
An abrade of 10800 stocks, even in the mountains, Mr.
Bryan said, will sometimes yield three or four butts of
wine. My, Heredia has lately purchased & vineyard of
400 abradoes, which they are now improving, In one or
two years more they expect it will yield 1,000 butts of
wine annually, Mr. Bryan thinks it may contain 500,000
stocks ; he says the varicties of vines chiefly cultivated,
ave the Pedro Ximenes, and the Doradillo, Both the dry
and the sweet wines are made from them, the difference
being only in the maunagement. In Mr. Heredia’s vine.
yard, which is situated to the north of Malaga, ncar the
top of the mountain, there are fifteen varieties of vines;
but by far the greater portion consists of the two varieties
already mentioned, The system of pruning in the neigh.
bourhood of Malaga has hitherto, Mr, Bry&n says, been
very had, it having heen the universal practice to leave
& spur on every shoot, weak or strong, and no earc was
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taken to keep them from the ground. Since their house
became such extensive proprictors of vines, they have pro-
cured men from, Xeres de le Frontera to prune the vines,
according to the system pursued at the latter place;
but they find great difficulty in getting their own people
- to follow the example set. Mr, Bryan pressed me very
much to visit with him their vineyard, which they were
now pruning, the leaves having fallen, in consequence of
the differance of temperature at that clevation, although
near Malaga they were still perfectly fresh ; he promised
to send to Mr. Kirkpatrick an assortment of cuttings of
every variety in the vineyard; and on the other hantd he
requested me to purchase all the publications which have
lately appeared in Francc, on subjects connected with
vine-growing, and forward any information which might
strike 1me as heing particularly valueble to them. This,
he says, may save him the tronble of a trip to Trance,
which he was contemplating,

Mr. Bryan disapproves of the systemn pursued in Xeres,
of leaving n void of onefifteenth part in each cask, with
the bung loose to admit the air.  He refers to Dr, Ure’s
Chemistry as an authority against this practice. Itseldom
happens, however, that Sherry wines thus exposed turn
sour in consequence, although this would inevitably
happen with wines of less body.,

The farmers in the neighbourhoed of Malaga do not,
like those of Xeres, hold their wine twelve months before
selling it to the merchant, ‘Fhey have carthen vats, of
the shape of an urn, and sometimes large enongh to con.
tain two or three butts. Into these vats the must flows
as it is pressed, and as they become full, in order to make
room for more, the wine is conveyed from them, more
or less fermented, as it may happen, to the stores of the
merchant. Their means of conveyance are mules and
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asses, the wine being carried in sheepskins; these skins,
from being constantly used, do noi, however, give any
taste to the wine, Wo difference seems to be made in
price in consequence of any real or supposed difference
in quality ; and the culture of the vine, excepting that
of the Muscatel for raisins, seems to be a very poor
pursuit.

Messrs. Heredia and Co. sent a quantity of wine to
America without brandy, and it was much liked, and
considered to bear a resemblance to Champagne. I also
tasted wine of & year old, which he said resembled what
had been sent. It was very deficient in flavour, but pro-
mised td be a wine of a good body when older. I alse
tasted some wine which had been sent to Havannah for
the voyage, but it seemed to me to be exceedingly vapid
and flavourless, Mr. Bryan camplained of the presence
of tartaric acid in their wines, which gives it, when new,
a harsh taste. It appeared to me that this acid was rather
deficient than in excess, and I told him I thought their
wines would have mare character if fermented with the
husks, and perbaps even a part of the stalks. I think
their vapid taste, ov fadewr, to use a French expression, is
chicfly owing to the wmusé containing only the purest prin-
ciples of the grape. A mre violent fermentation, pro-
duced by a larger quantity being fermented in a mass,
would, on the other hand, make the wine ripen as early
as at present, notwithstanding the addition of these other
principles. Indeed, theve can be little doubt, that by
allowing a large portion of tartaric acid to mingle in the
mausé with the husks and stalks, a more perfect fermenta-
tion would be much carlier effected.

The best wine in Mr, Heredia’s cellars falls far short of
a good Sherry. They have not yet adopted the system of
having soleras, which are never exhausted. But Mx. Bryan
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says, their attention has been so largely devoted to other
pursuits, that hitherto they have not paid so much atten-
tion to their wings as they will do now that they have
embarked so largely in the business.

In the evening I accepted an invitation from an old
Irish merchant, who has been settled in Malaga for forty
years—Don Juan Langan—to visit his cellars. e has
beea in tite habit of seuding choiee wines to England and
Ircland, and particularly of supplying the cellars of noble-
men, and men of great wealth, Although his stock is
not very large, he has decidedly the best wines I have
tasted in Malaga—that is dry wines, Some of them, he
says, arc twenty years old and upwards. Some of his
wines of seven or eight years old resembled a good Sherry,
and he agreed with me in thinking that his sweet wine of
that age was equal to those three ltmes as old. He further
agreed with me, that the great age of those wines did by
no means add proportionably to their quality : and he
evidently understands the art of giving the qualities gene-
rally attributed to age, by mixing, and other wanage-
ment. He himself hinted at the success with which he
had conducted this branch of trade, and he has the repu-
tation of having acquired great wealth.

In the evening 1 for the last time took leave of my
kind and worthy friend Mr. Kirkpatrick, and embarked
on board the French schooner, in which T had engaged
my passage to Marseilles. I left with Mr. Kirkpatrick
the following memoranduw ;— A box three feet long,
by two feet deap, and two feet wide, will contain nearly
500 cuttings of vines, each the full length of the box.
The book called Conversaciones Malaguenas contains
a list of the varieties cultivated in the neighbourhood
of Malaga. Perhaps there are some new varieties
which were not known when it was published, About
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thirty varieties are there enumerated. This wauld al-
low of thirteen or fourteen cuttings of each kind to be
sent; but it is not likely that ic will be possible to pro-
cure cuttings of every kind ; there will therefore be room
in the box to send a greater quantity of the most valuable;
for example, the Muscatel—the Lavrga, or long grape,
which yiclds the bloom raisins—and the Pedro Ximenes :
six or eight cuttings of each would be envugh of the less
esteemed varieties. It will beobserved that there are two
kinds of the Muscatel ; the smaller may be undervalued
in this country, but it may suit our climate betier than
the other, Mvr. Delius mentioned a vine which had pro-
duced bunches weighing fiftly pounds.  Perhaps it would
be possible to obtain cuttings of this kind, perhaps of the
identical vine. T should not like the little Corinth grape
to be forgotten. A cutting should be taken from the
lowest part of the shoot, as near tor the stock as possible,
the top part of the branch being cut away. Those are
best which contain the greatest number of knots or buds;
a string to be tied vound each variety, and a small piece
of wood tied to the string numbered, so as to correspond
with the number in the list and description.

“ Besides the name in the buok, and colour of the
grape, it would be desirable that tle name most commonly
given in the couniry should be stated ; also whether it is
most esteemed for raisins or for wine—whether used for
sweet or dry wines —whether a great bearer or otherwise—
whether it ripens eacly or late—whether cultivated in the
vineyards, or the gardens, and any other particulars which
may distinguish it. The cuttings will pack better if
procurcd as straight as possible. Should it be found that
there is not room to send six or eight cutiings of the least
estcemed varieties, let the number be diminishett- to four
or five; but, under any circumstances, I should not like
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fewer than from twenty to thirty each of the Museatel,
Bloom, and Pedro Ximenes.

** The interstices formed hy the cuttings to be filled up
with sand and very dry soil.  Two hoxes of the above
deseription to be prepared, one to be scnt by the first
vessel which sails after the vines can be eut with safety,
which undoubtedly may be dove about the Ist of De-
cember, the duplicate by the next vessel that may follow,
both addressed to Messrs. Walker, London, who will pay
all expenses which may have been incurred up to the
arrival of the boxes in London, and will send them o
New South Wales by different ships, and by the earliest
opportunities. Perhaps, in addition to the abave, Mr.
Kirkpatrick will take the trouble to procure a quantity,
say & gallon, of the freshest Royal Dates of Barbary ;
also a few of the common varieties, and a gallon of Jordan
almonds, and send them in a bex to the same addrcss,
Also in the same box s few sceds of the very fine onion,
which is so abundant in Malaga, and of any estcemed
kind of melons, or any other fruit or vegetahile grown from
seed which may be considered worth attention. After
my arrival in London I shall ascertain what are the best
scasons and wodes of sending plants of the Spanish
chesput and Jordan almaond, and T will take the liberty
to write Mr, Kirkpatrick upon the subject, satisfied, as
T cannot but feel, that he will esteem it rather a pleasare
than a trouble to contribute to the advancement of a
colony contalning so large a proportion of his country-
men as New South Wales,”

During my stay in Malaga I also wrote to ény friend
Dr. Wilson a letter, which contained the following
observations and queries relative to Sherry wines:— -

we—e T have been thinking a good deal about the

r3
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Sherry wines, and there are some points on which I have
not been able to satisfy myself. You know we no sconer
had the practice of returning the scum upon the wine, by
means of a funoel, puinted out to us by Mr. Domecq,
than we condemned it, [t has occurred to me, that after
all, it may in most cases be the best thing they could do.
It is the saccharine principle thai is undoubtedly most
shundant in the grapes of these climates, and the imper-
fect fermentation which takes place in a bntt, may
require to be carried forward by the addition of the
yeast, which, were it not for the funnel, would escape.
I think Cormjack used tite expression, that it was to feed
the wine that the scurmn was returned; in this I have no
doulbt le was correct.  Qn the other hand, it seems to be
agreed that a good deal of the Sheery, even of the alba-
rizas, turns sour. ‘This might undoubtedly be prevented
by a contrary arrangenrent to the above. I think Domeeq
said, that sometimes 100 butts of the Macher Nudo wine
‘would turn sour in one season. I wish you would ask
him whether there has been an instance of any of his wihe
tarning sour since he adopted the practice of allowing the
scum to escape. ’erhaps there are particular kinds of
grapes in the vineyard which yield a wine without bedy.
Perhaps particuiar parts of tlie soil de not bring the
grapes to perfection. You will see from Chaptal what a
difference there frequently exists in France in the value
of the produce of two sides of the same hill. It was a
question 1 always forgot, or neglected to put at Xeres,
whether the difference of exposure was found to affect
the guality of the wine. I suspect all these things have
been ovetlooked.

 When [ saw the state of the grapes which Domeeq
was pressing, and which seemed, in fact, no worse than
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others we saw in all directions, I thought it was easy to
account for the scuddiness which so generally attacks
Sherry wines. Cassubon’s overseer, however, afterwards
showed us, that however broken or rotten in appearance,
the grapes were by nd means in reality decayed. This
ghook my faith in scuddiness being the result of the
employment of decayed grapes. On the whole, I think
if a more perfect fermentation were effected in the first
instance, little scuddiness would ever afterwards be found
in the wine. I thivk you will find in Chaptal, that the
graisse, which I take to be the same thing, most fre-
quently shows itself in wines which have nndergone little
fermentation ; that is, where, in order to preserve the
bouguet, the fermentation is stopped. He says elsewhere
also, that it had been usual at Orleans to ferment the
must with stalks and skins amd all. At one time,
however, they theught of relieving their wine of a degree
of harshiness, by not suffering the stalks to be fermented,
but it was found that the wine was much more subjeet to
graisse, and they returned to their old practice.  He says,
that in various parts of France they deprive the grapes,
i. e. the must, more or less of the stalks, according as the
season has been favourable or otherwise for maturing the
grapes, In a very fine season they leave all the stalks,
considering it necessary to preduee a perfect fermentation.
In no part of Spain, as fur as I can find, do they ferment
even the skins of the grapes*. Were I concerned in the
business, I should certainly attach much importance to,
and expect important results from, a trial of the system of
large vats, and the fermentation of the skins, in order at
once to effect a thorough fermentation. In most cases [

* The red wines of Catalonia, awd of olher provinces which preduce red
wine, are of course an cxception to this obscrvation, as il is mccomary te fer-
ment ihs sking in order to givo the wine a colour,
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think you would have an Amontillado ; that is, if yon
allowed the grapes to be as ripe as they are allowed to be
at present, dried them in the sun, and assisted their
natural dryness still further by adding gypsum. (By
the bye, may the gypsum not contribute, by absorbing the
existing acid, to produce scuddyness?) But if, as is the
practice at San Lucar, you make the vintage befare all
the grapes should attain the perfect ripeness they do at
present, and were less particular in depriving them of
moisture, then I think you would have a wine something
between the Manzanilla and the AmontHlado; not so dry
as the latier, but adding much of the mellowness and
richness of Sherry to the Jightness of the Manzanilln. The
latter is, in fact, the natural wine of the country on the ordi-
vary soils, If the produce of the albarizas were treated
in the same manner, you wonld have a wine of the same
character, but prohably surpassing jt in quality as much
as the real wines of the Chateau Margaux and Haut
Brion surpass the ordinary growths of Claret. Add to
this what 1 canirot but think would be a certain, and to
the merchant the most important, result, you would have
a wine as ripe in eighteen months as it now is in three or
four years. L'here are two or three other little points,
ahout which I should like to inguire. Domeeq said, a
number of his grapes had rotted this year, in consequence
of the wet weather and luxuriant vegetation. This he
would prevent in similar seasons in future, by stripping
off the leaves to give the grapes sun and air,  Pray is this
practice not generally known in the country? In the
south of France it is a regular part of the labours of the
vineyard, unless in remarkably dry seasons. Another
query is, do they never take the top off the branch after
the grapes are formed ?7—I should like to know Pedro
Domecq’s ideas about the agua pies,  In many seasons,
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Cormack says, the agua pies is better than the first
pressing,—now this can only be owing to the over-ripeness
of the grape—to its containing too much saccharine
matter in proportion to its moisture. Would it not be
better to make the vintage earlier ? and, instead of adding
foreign moisture, you would then have cnough of the
natural juice of the fruit, and enough also of saccharine
matter, seeing its excess is the most general fault. But
this wonld not suit the hot mouths of your English
enstomers.  [f you have an opportunity, give me some
particulars of the reative value of the albarizas and avenas.
T am confident Cormack must be mistaken. 1 think it is
barely possible but that the albarizas must be double,
if nol treble, the value of the others.”

Thursday, 10th Nocvember.— After encountering a
succession of contrary winds and calins, we this day came
to an anchor in the bay of Raosas, in Catalonia, the north
wind blowing so strongly out of the Gulf of Lyons, that
it was impossible to double Cape Crenx, I was now on
the verge of onc of the most interesting wine countries in
France, and was glad of this opportunity of quitting
the xessel before her arrival at her destination. But on
touching the beach we were informed that we must be put
under guaraniise, owing to a report that the yellow fever
had broken out at Gibraltar.

Rosas, like most of the other towns 1 have seen on the
east coast of Spain, is backed by steep hills, which are
clothed with vines and olives to the very tops. In the
distance are the Pyrences, capped with snow, If one might
judge from the state of these hills, contrasted with that of
the rich plains of Andalusia, we might draw the conclu-
sion, that wherever nature had been bountiful, man had
been indolent; but where she had been niggardly in her
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gifts, the deficiency had been morc than compensated by
the indusiry of man. The hills above Rosas, as well as
those in the south, exhibit everywhere an appearance of
the most careful cultivation, and, in general, ate covered
with habitations, while it was rare that a detached house
was met with for many miles on the plains,

Friday, 11tk November.—On paying a small fee to the
health officer, I was pcrmitted, under his guardianship,
to walk to one of the neighbouring Iills,. The soil con-
sisted of nothing else than the rough dedris of the granite
of which they are composed. Towards the bottom of the
hills the vines were planted in double rows, three feet
apart, with a space between of thrice that width, which
had just been ploughed for a grain crop. Higher up,
the ground is entirely covered with vines end olives,
planted with regularity wherever the groond permits;
but, on ascending higher, advantage has been taken of
every spot where it was possible to thrust a plant among
the rocks, These vines have been planted with great
labour, as there is scarcely soil enough to cover their
roots; and terraces have been formed by small walls of
dry stone, to prevent the little there is from being washed
away. The vines were all pruned dawn ta one or two
knots on each mother branch, and each vine had from
three to six or seven shoots, in proportion to their
strength. Those among the rocks were in general very
stinted, and must bear a very small crop. The olives,
which they were now employed in gathering, were a
small black variety, and I could not observe that they
had suffered in the same manner as the olives of An-
dalusia,

Monday, 14th November.—Having yesterlay been
permitted to land, I spent last night in the Posada,
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at Rosas, and proceeded this morning to Figueras, in
order to join the diligeuce, whicl passes to-wiorrow
morning for Perpignan.~—This country, though far from
being naturally so vich, isin amuch higher state of cnlti-
vation, and proportionally wore preductive than the
south. Passing through the town I observed them carry-
ing out from e cellar the refuse of a fermenting vat, and
on entering I found they had just been pressing the
skins, which had fermented with the wine.—QOutside the
cellar were two presses, cach on wheels. These were
composed of a box 2 feet long, and about the same
width and depth, formed by light bars, with stvonger
bars at the corners.  Before and hehind these boxes was
a screw, and there was a spout to convey to a vessel,
placed below, the must which would flow throngh the
bars to the botiom on the pressure being applied Te
was evident that these were itinerant presses, which the
proprictor was accustomed to send to the different vine-
yards as they were required. [ found also that he had 2
more pawerful press within the cellar, and that there
also was a mill for grinding olives, much superior to the
one T had scen at the Marquis del Arco Hermoso's.
The basin of the mill consisted of an immense piece of
granite formed into a eircle, and hollowed ont in a
sloping direction, leaving a space level at the bottom
considerably greater than was required for the vertical
stone to turn upon, as upon a hivot; and attached to
the vertical stone was a sort of scoop, which collected the
scattered olives into the line which it passed over.
Tuesday, 15th November.——This morning at 9 o'clock
I took my seat in the coupé of the diligence, for Per-
pigoan. I found bére an Englistnnan who was returning
from an excursion to Madrid and Barcelona. The road
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passed through a valley in the ditection of the Pyrenees,

the soil everywhere cultivated like a garden. Here were

fmmense numbers of olive trees of a very large size,

underneath which grain crops are cultivated.  Some of
the wheat has almost covered the ground, but in general

it is just making its appearance, and in many places the

plough is still at work. On the hills the vines are culti-

vated in terraces, and not a spot is left unoccupicd.

Adjoining the road over the Pyrenees arc everywhere fo

be seen the marks of the greatest industry—not a spot
which is capable of cultivation is left untouched, and the
mountain scenery is sometimes heautifully diversified by
dwellings surrounded with trees of every kind, and en-
livened by the verdure with which the mountain stream

has covered its banks. The hills themselves are entirely

destitute of herbage. After passing the town of La
Jonquiere on the French side, the ground (although evi

dently of a very meagre quality) appeared generally cul-
tivated with vines and corn. The vines appeared every-
where to be cultivated with great care. I remarked

some new plantations; and, in one instance, a plantation
of the preceding year bad made so little progress that I-
could scarcely persuade myself the vines were not the
cuttings of the present year newly planted, with some of
the leaves still remaining upon them. On questioning
the postilion as to this point, he said that the plantation

hed two years; but the graund here was so very arid the

vines made little progress.

Wednesday, 16th November.—Having called at the
banking-housc of Messrs. Durand, who are agents for
Herries, Farquhar, and Co.’s notes, T took occasion to
mention to one of these gentlemen the object with whion
I was travelling, and to ask his advice as to the best
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mode of seeing the vincyards ncar Perpignan. He said T
could not have inquired of persons more competent to
give me information ; that they bad considerable agri-
cultural establishments in the neighbourheod, and if T
and my friend (the gentleman with whom T had travelled
from Figueras) wonld accompany them the next day,
they would be glad to give us every information in
thetr power. After accepting this very liberal offer, with
due expressions of thankfulness, T mentioned that T had
heard of their eminence as agriculturists, and had I
gone to Marseilles in the first instance, I intended to
have procured an introduction:to them. [Ie replied that
it was unneccssary ; that if we were agricultnrists we were
their friends—that all agriculturists were their friends.
It was accordingly arranged that we should accompany
them the next morning in their carviage,

Tharsday, 17t November.—Mr. Durand having re-
commended onr starting at six in the morning as the days
were short, and we had more than one place to visit, we
proceeded to their house at day-break. Both the brothers
accompanied us. When we gol clear of the walls of
Perpignan, it was sofficiently light to enalle us to make
some observations as we passed.  'The olive is cultivated
to a great cxtent on all sides.  Mr. Durand knows only
one variety, a large black sort, not so large as the la
Reyna of Seville, but about as Iarge as the largest of the
other sorts cultivated there. Here, as elsewhere, the
olive has this season been attacked by a worm, but it is
attributed rather to a deficiency than an excess of rain,
The rain has this season been below the average in this
distriet, and the gountry has suffered a good deal in con-
sequence. The average annual produce of olive trees
throughout the country is from 15 to 20 pounds of oil,
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but there is every possible variety. A very fine olive, in
a favourable year, will sometimes yield as much as 80
pounds, Such a misfortune as has happened this season
is of rare oceurrence. In planting they take a sucker
from the root of an old tree, and keep it tliree years in a
nursery ; it is then transplanted, and in three years more
it beging to give a few olives. In ten years it has become
a largish tree, but requires many more years before it
acquire all the magnitude it is capable of reaching.
Many of the olives we passed had the greatest possible
appearance of old age. They were so old, Mr. Durand
said, that no one had any knowledge of their age. 1In
general, the ground underneath was cultivated with grain
crops; the trees are benefited by the manure, and the
crop auflers only partially from the shade. We saw,
however, some very fine trees planted from 30 to 35 feet
apart, which overshadowed the ground so much, that
grain crops could not be cultivated under them with
advantage. '

After a drive of sbout an hour and a quarter, we
arrived at the first of Messrs, Durand’s establishments.
This iy an immense square inclosure, with high walls and
buildings. It formerly belonged 10 1he Knights Templars.
The church is converted to a winecellar, and the houses

of the Templars to the residences of Messts, Durand's.

pensants. Several other buildings are also erected within
the walls, forming altogether a most complete and exten-
sive homestend,  Afier taking chocolate we proceeded to
the vineyards. Mr. Darand ouly cultivates three varieties
of vines, the Grenache, which gives sweetness, the Carig-
nan, which gives colour, and the Mataro, which gives
quantity. His vines are in general planted either on the

plain, or on a gently inclined slope; but when there is a
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slope the exposure is always to the sonth, The soil is
loose and stony, the stones guaréz, of various colours and
shades.

The stony and least fertile portions of the estate are se-_.'"
lected for vines. Some of the corn fields ave planted at \
wide intetvals with olive trees, but there are none of these
among the vines. The distance at which the vines are ";
planted 15 always four feet, and the guincuns is preserved ! 7
with the greatest possible exactness, The ground is
ploughed twice a year; that is, immediately after the
pruning, which is now going on, and in spring, after the
vines have given shoots of eight or ten inches in length.
On both oceasions it is first ploughed in one direction,
and then cross-ploughed, It veceives no other labours
during the year, and in summer, such is the strength of
vegetation generally among the vines, that few weeds
make their appearance, the ground being almost covered
with the vine shoots. I was much surprised on finding
that, with the exception of one field, the only preparation
the ground had received previous to having been planted
was n common ploughing, The cuttings were then put
down in holes made by an iron bar or dibble, and left to
ghift for themselves. Many of them, as might be ex-
pected under such treatment, never eame forward, and it
requires six yearsbefore the vineyard is so well established
as to yleld a crop.

On learning this I had ne difficulty in accounting for
the small progress of the vines I had seen befure avriving®
at Perpignan. 'There was a plantation of the Muscat of
Frontignan, which was now six years old, but in much A
greater vigour, and with a much greater number of shoots
an the vines than was usual, Having remarked this, Mr.
Purand mformed me, that in planting this field he had
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caused a bole to be dug for each plant 18inches deep, by
18 inches long, and 12 wide, and had laid the cuttings
horizontally inte this trench, bending up the extremity
where the plant was to grow. This, he said, accounted
for the greater number of shoots from the greater quantity
of roots. The produce, he said, was double what the
ordinary vineyards yiclded. The stocksare all extremely
low, not more, in generat, than six inches froa theground;
but so well has the pruning been managed, that all the
shoots. are nearly vertical-—stakes or props are thus quite
unnecessary, and are never used, Irdeed, their use seems
to be guite.inknowu throughout this district. The num-
ber of the buds or knots left in pruning was from three to
six, according to the strength of the plant. They are uni-
versally pruned in the spur fashion, Having mentioned
the system of alternate long and spur shoots, Mr. Duraiid’s
steward, who scemed to be 2 very respectable and well-

informed man, said that it would sooner wear out the

plants. T told him of the precaution Mr. Domecq, of
X eres, intended to adopt in ordrr to prevent the attacks of
worms. He said, that however close the branch might be
pruned, there was no danger of these worms finding their
way to the heart of the stock unless the stock itself were
bruised or broken. It was, he said, by wounds or splits
in the stock itself that the worms found access to it, and
not by elose pruning of the new wood. In this opinion I
perfectly coincide with him. There arc no worms in any
of their vines, which are, indeed, all in the highest pos-
sible order, . :

- The average produce of these vines is six barriques
(hogsheads) per hectare; this is about 140 gallons per
English acre ; a much smaller produce than I would have
expected from the general health and vigour of the vines,

™
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althougb it still continues a matter of surprise that they

shonld produee at all, considering the great hardness of

the subsoil, and the slight hold of it which is originally .. -

given them. Partcf thevineyard had already been praued, -

and two men were busy in a part which we visited, There:
had been fourteen men employed the day before ; but this
was the féte day of the neighbouring village, and only two
of the men had come. Tt requires a man ten days to
prune a hectare. The instrument which they use is con-
trived to give, in some degree, the purchase of s lever.

: With the edge A they cut with great
care the shoots where a bud is left for
the following season ; but the superfluous

B with very little ceremony. T took this’
apportupity to request that Mr. Durand would give me
a parcel of cuttings of all the kinds of vines he possessed ;

and he iImmediately gave orders to his steward accordingly,

Between twelve and one o'clock we returned to the
house, and after 2 substantial dejeuner @ la fourchette,
visited the wine-cellar. Along the wall, on each side of

the cellar, are arranged a number of large vats; containing '
from thirty to fifty barriques-~that is, from 1800 to 3000

galions each ; the whole number was fourteen or sixteen.
They were placed horizontally, with one end to the wall,
Above them, on cach side, is a floor or platform, which is
on a level with a door that opens to the cellar from a
higher side; by this door the grapes are heought in, On
the platform are several troughs, about 10 feet long, by
2% feet wide, with the side sloping inwards.  Above the
bottom of the trongh there is a false bottom, perforated
with holes, and divided by open spaces, which allow the

figuid to pass to the true bottom, whence it flows, by a - I

shoots are chopped off with the bluntedge ..

T T T e
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spout at one end, into an aperture of about a foot square
in the upper side of the vat underneath. While the men
are treading the grapes in these troughs, they take out a
portion of the stalks by means af a three-pronged stick,
and after the grapes are pretty well broken, the whole
contents of the wough are emptied into the vat. In the
vat it is left to ferment, from exghteen to twenty-four days,
according to circumstances, and at the end of that period,
the wine is drawn off to another vat, by means of a siphon
and a pumwp. The mawre, or skins and grounds, are then
removed to the press, and the wine extracted from them
is kept apart as being of inferior quality. In the end af
each vat there is an aperture sufficiently large for a man
to enter and clean it out. This is strongly secured by
mcans of copper screws,  Afler having been removed to
a clean vat, the wine is kept in it till the following spring,
when it is again drawn off the lees. When twelve maonths
old, it is sent to Port Vendre, whore Mr., Durand has very
extensive stores and cellars ; it is there mixed with 10 per
cent. of brandy, and shipped for Paris. This is the or-
dinary deseription of Rousillon* wine, of the plain ; bus
being made with more care than that of the smaller pro-

prietors, it is the best of its kind, The wine of the hills -

is of & better quality.

Exclusive pf the ploughing, which is done Ly their
permanent servants, the management of the vines costs
about thirty francs a hectare, "Lhe ploughing and the
vintage may cost fifteen francs more—being, in all, about
18s. an English acre. The value of the produce is from
15 to 18 francs a charge of 26 English gailons; or from

* Roussillon is the old namo of the provinee whbich Je now called
*¢ Pyrenecs Oricptales,”

ey e e
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180 to 216 francs per hectare—that is, from £8 4s. to
£4 16s. per Tinglish acre.

After having walked into the garden, which was well
stocked with fruit trees, we pinceeded to the other pro-
perty which Messrs. Durand proposed we should visit.
This was entirely an irrigated farm. It consists of 240
hectares, 562 acres, and every acre of it can be laid under
water when irrigation is required. This fanm supports
hetween 1,000 and 1,100 sheep, 114 head of cattle, and
about a dozen horses, and there is always less than two-
fifths of the land in pasture or green crops. The lucerne
is ent five times in the season, and twice eatan dpwn, The
soil is & fine friable mould. In a field, where five ploughs
were at work, it turned up in the finest possible condition.
They were ploughing in wheat. Part of the field was
manured, and part had been manured the preceding
season, Messrs, Durand have an excellent breed of
cattle. ‘The working oxen as fine almost as any T ha
ever scen, although I have seen larger, In all tm‘ r',s
qualifications of depth amd breadth of carcase, they w
nearly perfect, with the line of the back perfectly straigh fr ;
and the tail well set on. They were yoked with hows
and yokes, the bows made of wood, which seemed to.
answer very well.  The ploughs and ciets were of the
same construction as those generally in use in the
country. The plonghman drove his pair of oxen with a
goad fixed to the end of a long pole; on the other end
of which was the small spade for cleaning the plough.
They seemed to make excellent work, notwithstanding
the rudeness of the plough.

The buildings on this farm were very extensive, and.
though old, are now undergoing z thorough repair, which
will leave them in excellent condition when completed,
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The stables and sheep-houses are very spacious, as both
cattle and sheep are housed every night. The lambs
are always kept in the house, and the ewes are brought
home to them three times a day. The lambs appeared
all of the same size, and must all have been dropped
within two or three days of each other. The wool was
not of a quality that wounld be reckoned fine in New
South Wales; and yet, Mr. Durand says, there is
nothing finer in this part of the country. At the rate wouls
were sclling in August this year (1831), it would bring,
in London, about 18d. a pound. It is at present only
worth about 7id. here, though two years ago it sold for
20d. A good wether will bring 10s. or 125, They do
not milk the cows, but allow the calves to suck them.
There is no such thing known in this country as a dairy
farm. Oil is the almost oniversal sabstitute for cvery
purpose to which butter is applied with us, aud milk is
seldom or never used. There are, perhaps, few pre-
judices stronger than that of the English against the
general use of oil, which they are accustomed to consider
as a very gross kind of condiment; and perhaps there
is no prejudice more unfounded. For surely the pure
vegetable juice of the olive is far from being inferior, in
delicacy, to butter, the animal fat of the cow ; and there
can be no doubt, that oil is also more wholesome and
congenial to the human canstitution, in a hot climate,
tban the latter. This district is not celebrated for the
quality of its oil, but they do not, as in Spain, consider
rancidity a merit; and in the hotels it is furnished of
very good quality, while the olives are quite delicious.
Mer. Durand’s working oxen are fed during the winter on
hay of excellent quality, and are all in the highest con-
dition. They have also potatoes, and sometimes twrnips
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in winter. One set is worked from morning till noon,
another set from noon till evening. I neglected to in-
quire what the average produce of wheat is on this farm;
hut on the farm first visited, where therc was no irri-
gation, it was sixteen or scventeen bushels per English
acre. The workmen are paid extremely well.  The per-
manent servants of the farm dave 150 francs, about £6
a year, in money; G hectolitres (211 English bushels) of
wheat ; 500 litres (120 gallons) of wine; -0 pounds of
oil, and 20 pounds of salt, besides a pieee of ground to
plaut vegetables and haricofs (the great dependence of
the working people here), and house room about the
premises.  The peasants, and their wives and children
are all extremely well clothed, Day labourers, at all
seasons, receive 530 sous, about Idd. a day. In the
harvest, mowers and sheep-shearers, 22 franes, and reap-
ers two francs per day, besides lhur food; and Mr,
Durand says, they make six meals a day ot that time,
and the quantity of food they consmune is almost ineredi-
ble. About sunset we reached Perpignan, from which
the last farm was three leagues distant, highly gratified
with our excursion, and the kindness of our cntertainers,
who, to wind up their attentions for the day, bad invited
us to dine, and we now found a sumptucus dinner wait-
ing our arrival,

Friday, 18th.—Messrs. Durand had been kind evongl
to say that they would give me a letter to their manager
at Port Vendre, where they have a large cstablishment
for shipping wines. T waited upon them to-day, and
found it ready. ~ Port Vendre is only about half a leagite
from Collioure, which I had resolved to visit, as its envi-
rons produce the first quality of Rousillon red wine. At
iwo o'clock I accordingly took my place in the diligence,

ki
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and atrived at about seven at Collioure, where I stopped
for the night. From Perpignan in this direction (south-
east) the soil is richer than T have elsewhere observed it
in the neighbourhood of Perpignan. Though there is
here and there a vineyard, the land is generally under
corn or meadow. Two or three miles before reaching

Collioure the country begins to ascend towards the Pyre-

necs, on the tops of which, bordering the ucean, are stilk
to be seen some towers built by the Moors when inasters
of this part of the country. No sooner do the hills begin
to rise than the cultivation of the vine begins also, aud
the first ranges of the mountains arc covered with it to
their very tops.

" Saturday, 19¢h.— After breakfast this morning I walked
over to Port Vendre, and waited upon Mr. Mas, the
agent of Messrs. Duranc, . The road from Cotlioure

" winds from hill to hill alopg the shore,  The hills are
exactly similar in form and structure to those of Malaga:
a shale or schist, with a slaty gravel, plentifully wmixed
through the soil.  Mr, Mas conducted me over the hills
in the neighbonrhood of the town, which arc planted
with great regularity and beauty in terraces from 6to 18
feet wide, according to the slope of the hill.  “The ter-
races are made to follow the different cunves taken by the

hills, and are divided by channels to allow of (he passage.

of the water. It is a stated part of the labour to carry
up. the soil from the lower part of the terrace, where it
lias been stopped by the small stone walls, to the higher
part,

In planting these hills they break up the ground ouly
to the depth of eight or nine inches, and as they take out
a great number of stoues, the depth of the soil rentaining
is not more than six inches. "They then bore a hole in the
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loose rock with a bar of iran, and thrust in the plant to
the depth of 12 or 15 inches. T saw a plantation of the
preceding year where almose every plant hed succeeded,
although none of them had given shoots of miore than six
or eight inches, Mr, Mas says it was formerly the prac-
tice in this country to trench and break up the rock to
the depth of two or three feet, but (strange to say) they
found the vines were sooner worn out, antl tirey now fol-
low the less expensive method. A hectare of middle
aged vines is here worth 1,000 franes.  The greatest ex-
pense is in the first plantation, for it 1s universally neces-
sary to build 2 series of terraces to suppont the soil. The
value of a heetare with a good exposuve, before planting,
is 500 francs.  There is, however, little ground in this
neighbourbood remaining to be planted, although the
greatest portion has been brought into cultivation within
the last 15 or 20 years, The average produce, according
to Mr. Mas, does not cxceed six charges the hectare,
which is just the half of the vines of the plain. The
amiual expeuse of cultivation, including the vimage, is
441 francs, but the wine is worth 28 to 30 francs a charge,
or from 168 to 180 franes the hectare.  The distance of
the plants is from three to four feet, and the pruning is
in every respect similar to that of the vines of the plain.
The varicties chiefly cultivated are the Grrenache and the
Carignan.  The vines are never manured, The wine
sometimes remains in the fermenting vat so long as 30
days. Like the wine of the plain, 1t is seldom drank in
its pure state, but is sent to Paris, with an addition of
from 7} to 10 per cent. of brandy, in order to be mixed
with the highter wines of Burgundy and Orleans, to give
them strength and éolour. The mixture of the brdndy
has, they say, & doullde purpose. It enaliles them to ship
E 2
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the wines when 14 or 15 months old, withont risk of their

turning sour, which could not be done for twelve months -

more without the admixture ; and it enables the Parisiuns
to mix a portion of water in order to reduce the wine in
strength, and thus to save a part of the municipal duty
which 3s levied on wines entering Yaris. The latter is, I
think, the only valid argument, Being desivons of pro-
curing some of the wine of Collionre, Mr. Mas sent a

person with me whom he was accustomed to employ in

such matters, and after completing my purchase, I went
with the proprietor to the vineyard where it was pro-
duced, and obtained four varieties of grapes which were
not in Mr. Dorand's vineyards. This vineyard was on
the side of a very steep hill, and appeared to have been
planted with great lahour ; the terraces did net exceed
from cight to ten feet in width, and the wills were from
two to three feet in height.  He said the annual average
from 800 plants was aboul two charges of wine. This,
according to the distance they were planted, was rather
more than double the quantity stated by Mr, Mas; but
it was probably only a guess, although I am inclined to
think the estimate of the latter was under the truth,
There was, however, no way of coming nearer the true
state of the case, for he knew neither the extent of the
hectare, nor of the arpent. The wine of Cosperon, which
is celebrated as & Vin de Liguenr, is the produce of a farm
which was pointed out to me by Mr. Mas, under one of
the hills whith we pussed over. It is, according to his
account, nothing more than a mixture of brandy with the
unfermented juice of the grape. After the grapes (of the
Grenache kind) are very ripe, they are gathered and el-
lowed to dry a few days in the sun ; they are then pressed,
and the juice is put into a cask, where 1t is mixed with a
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large portion, Mr. Mas thinks from a third to a half of
its own bulk, of brandy. The hrandy prevents the fer-
mentation, the liquor retains the sweciness and flavour
of the fruit, and this is the Vin de Liguernr of Cosperon,
whiclt has acquired a great name in the south of France,

Monday, 215t November —Having returned early ves- 5

terday morning from Collionre to Perpignan, 1 found *

the Messrs. Durand had sent to my hotel 9 bundles, con-
taining 50 each, of nine distinct varieties ol vines, and on
visiting them at their house, I was again pressed (o dine
with them, but on this occasiun excused myself. The
kindness and attention of these gentlemen to me, a perfect
stranger, without the slightest claim to their notice, is
worthy of remark. They are the sons of My Durand,
the Deputy for the Province, and are now managing his
affairs in his absence. "U'heir mereantile as well as their

agricultural concerus are ol great magnitude. The latter

they informed me yielded only about 5 per cent. upon the
money invested, but they made no allewance for the value
of the improvements, which were very extensive, Besides
the properties 1 visited with them, the one consisting of
700, and the other of 560 acres, they had two other
gstates in the neighbourhood of Perpignan, and all in
their own hands. Theirrigated land is worth 1500 francs,
about 60Z. per hectare, the vineyards not more in general
than one-third of that sum ; but that proportion was, I
believe, intended to represent the value of the land before

planting, On one of the estates there is a handsome

mansion, with extensive gardens, and a green-house, I
was happy to promise that I would, in return for their
attention to me, contribute to stuck the latter by sending
a ‘packel. of Botany Bay seeds, a present whieh I was

i
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glad to find would be highly agreeable to one of the
- brothers, who has a taste for horticulture and botany,
After having engaged my place in the diligence for
Montpelier (which was to start at seven in the evening)s
I procured a guide, and proceeded to visit Rivesaltes,
which is famous for producing the first sweet wine of
France. Rivesaltes is a town containing about 3000 ia-
habitants, situated in the middle of an irrigated plain,
about four miles from Perpignan. The vineyards are on
the extremities of the plain, where there is a dry granitic
soil; and orr that portion which scparates the meadow
land of Perpignan from those of Rivesaltes, it is so thickly
covered with stenes of various coloured quartz as to make
it difficult to tread upon it.  In wany places where the
vines appear to grow with great vigour, and to have at-
tained a great age, the soil is of such a nature as wauld
with us be considered absolutely sterile. They were
very generally engaged in the vineyards in pruning and
hoeing. Fhe pruning was here, as elsewhere, universally
in the spur fashion ; from 3 to 7 or 8 knots being lefi on
each vine, according to its strength. "LUhe stocks were in
general close to the ground, and, indeed, where the soil
was newly dug up, and gathered up into the form of &
small ridge between the ruws of plants, they scarcely
scemed to be upon a level with it, I examinod a plan-
tation of young vines which had been planted last year,
and found that more than one-half the number had failed,
Here also they never think of trenching the soil before
planting; but after hoeing it the ordinary depth, they
make a hele with an iron dibble and thrust in the plant.
As they never afterwards take the trouble to water them,
it is not surprising that in so dry a soil so large a propor-
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tion of the cuttings should never take raot, At Rivesaltes,
for the first time 10 France, I observed them maruring
their vines with strong stable dung, and T was informed
that this was the usual practice here, although Mlessrs.
Durand never used manure to theiv vines. The Museat
is the grape commonly cullivated, and by visiting different
partics who were engaged in pruming, I obtained & few
cuttings of this, and three other sorts; two of these four
were entirely new to me—of two of them I had procured
two or three cuttings ench at Colhoure.

The Muscat wine of Rivesaites is madein the following
manner :—The grapes arc allowed to bang upan the vines
till they are so vipe that they begin to shrivel; they are
then cut and left on the ground under the vines where
they grew, for cight or ten days, unless the weather should
prove unfavourable; aftec which they are pressed, and the
juice is pirt into a cask, leaving the bung out; about a
month after this, it is drawo off to a fresh cask, which is
prepared by burning a match, not of sulphur, but of
strong brown paper, steeped in the strongest brandy.
They use this, they say, because the sulphur tastes the
wine. The Musecat wine of Rlivesaltes sometimes brings
the proprictor 300 francs the charge of 118 litres (bot-
tleg), when it is oitly from one to two years old. The
produce of the vineyards of Rivesaltes was stated by the
small proprietors, from whom I obtained the cuttings, to
Le about two charges for every 500 stocks, exactly the
same as was stated by the person from whom I bought
the wine at Collioure. I consider them both, however,
as a very wide guess, for it was evident peither of them
had been accustomed to reckon the produce in this way,
and they neither knew the extent of the hectare, nor of
the arpent. Many of the vines here seemed to require
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renewal, I would have hecn inclined to say owing to the
guality of the soil, had T not seen the excellent condition
n which Messrs Durand’s vines were kept in soil, which
was in some places not less stony and arid.

In filling a vacant space, when they cannot find a shoot
on any of the neighbouring vines long enough to reach
the spot, they take the longest shioot there is, and lay it
in a circular form round its own stock; the following year
they raisc it, when, with the shoot it has produced, they
can not only reach the spot to be filled, hut have by this
means a strong plant to £ll it.

While noting above the usc of a match with brandy
instead of sulphur, there has occurred to my memory an
observation stated by Mr. Mas, in reply to my question,
whether they did wot find the burning of sulpbur in the
ensk to taste the wine? He stated that when this oc-
curred it must be owing to a small quantity of water
having been left in the cask when cleaned,  When this
was ibe case, the wine, he said, was sure to be tasted,
hecause the sulphuric acid impregnated the water; but
when every drop of water was carefully drained off
before the cask was smaked, it never occurred.

I returned to Perpignan about four o’clock, and began
to ticket the different bundles of vines, taking only 25 of
cach of the vavieties sent by Mi. Durand, an account of
their great bulk. This, aud other little matters which
required arrangerent, occupied me so fully, that I for-
got to send for my passport till it was too late to procure
it for the diligence that night.

T'uesday, 22nd November—~My delay for another day
in Perpignan allowed me to visit the Bergerie Royale,
where the government keep a flock of Merino sheep far
the improvement of the flocks of the district. As Mr..

et p———
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Durand had assured me that it was not worth my atten-
tion, I had given up thoughts of visiting this establish-
ment previously, but on now applying to my landlord for
a horse, hie told me that before arviving at the Bergeric,
T yould come to the Royal Haras, or depot of stallions
for the south. At less than a league fromn Perpignan, I
accordIngly came to the house and offices which had been
described to me as this depot, and on riding into the yard,
1 was conducted by a groom to the steble.  There are
here 31 horses, kept by the government for the purpose of
improving the breed in this part of Irance. Tley are
chicfly eross-bred, and T remavkell several very beautiful
animals which were a cross between the Arab aud the
Limousin. There was s small dark brown Arab from S,
John d’Acre, and next to him a thorough-bred Arab,
produced in France. The latter was ingomparably the
fiver animal, in many points resembling old Moddl, of
New South Whales, but I think inferior to him. There
was also the Jennet of Andalusia, and a number of Tle-
misly horses, both pure and crossed with vavions other
breeds. "The Russiau and Polish breeds had also thewr
representatives on this sitde of the stable.  On the other
side werc the breeds of Normandy, and an immense
animal from Mecklenburgh, for hinproving, as they said,
the working breeds, Of this kind there were three huge
horses, which appeared to inc ill proportioned to such a
degree as to be almost monstrous. Further on was a
splendid Ynglish racer, thongh with more bone and
muscle than the horses Lred for the turf usually possess.
"This horse stood higher than any other horse in the col-
lection ; he is nmmed Rembrandé, and was purchased by -
the French governmicnt from lord Seymour, at Paris,
where he had distinguished himself upon the turf, and
E 3
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had been the winner of large sums.  There was also ap
English horse of the little Cob breed, and bietween these
stood some very fine saddle horses of the pure breed (I
think) of Limousin. The eharge made by the French
government for the service of any of these horses is only
six franes for cach mare, They travel to the distance of
from 30 to 40 leagues, and find their chicf cmployment
in the department of Arriege, Here there are few horses
bred, the work being chiefly performed by oxen and mules,
and the ass still maintaining its ground, though not to such
an extent as beyond the Pyrenees.  The services of each
harse ave limited to 45 wares, but netwithstanding the
extreme cheapness of the charge, and the extensive dis-
trict over which they travel, scarcely one of the horses
covers this number during the season. The horses are
fed at all seasons with meadow hny and ground barley.
From the terrace behind the stables there is a rich view
of the plain te the north of Perpignan, terminated on two
sides by the Basses Pyreances, and on the third by the
sea. It issaid there is here an extent of hund, 10 leagues
in length by six in breadth, all of which can be regularly
irrigated by means of small canals and water courses,
which arc cut in every direction. The distribution of
the water is regulnted by law. The old chatean of
Rousillon, with its round tower, overlooks this beautiful
plain. The habitations gre still, for the most part, con-
gregated in small towns and villages, but here and there
a detsched house is to Le seen. The plain is covered
with trees, which border the water courses in every
dircction,  Among these the Lombardy poplar, only now
assuming the tints of antumm, s conspicuous. Every
field is scparated by a row of trees, chiefly the willow.
These, however, on a nearer approach, lose mmch of their

-
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beauty from the practice of cutting them down every
third .year for fuel, leaving only the trunk abont 10 feet
in height, with the stumps of the branches to produce
fresh shoots.

The plain of Perpignan offers as strong a contrast
as possible to the (naturally) much richer plains of
Andalusia, Much may be owing to the difference of
climate, and the greatey facilities for irrigation; Dbut
much more is owing to the diflercuce in the political
institutions of the respective countries.  The absurd
law of Spain, which prevents the enclosurc of corn or
meadow land, strikes at the root of all agricultural im-
provement.

On arriving at the bergerie, which is a shabby-looking
cluster of old houses in bad repair, T was informed that
the sheep werc out at pasture, and on following the
directions given e I soon came up with them. There
are 160 rams, and about 00 females  Their wool 1s
certainly much finer than any I had seen at Mr. Durand’s,
but stili there are few of our sheepholders in New Sauath
Walcs who could not show finer sheep in their Bocks than
the generality of them. The government make an annual-
sale of these sheep. The minimwm price for the rams is
60, and for the ewes 40 franes. A very few of those
offered sometimes go off at much higher prices, but the
demand is not nearly sufficient to take off' thosc that are
disposable at the minimuwm price. I saw amongst them a
Saxom ram, which had cost the government 600 francs.
Ruoning with the rams were a male and two females of
the goats of Cashmere; the ale was a very large animal,
with long white bair; the females under the size of an;
ordinary goat, but they were both very young, the one
being 18 and the other only 7 months old.  They hreed
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when under 12 months, the youngest of the two being
vxpeeted to produce a kid in four months.  After they
are three years old, the shepherd said (if' I understood
him right, whiclt was no easy matter, from his Catalan
dialect), that they produce four kids annually. ‘Lhe fine
Cashmere wool is produced under the hair, and is combed
out in the month of May. The large male, they said,
yielded from five to six ounces, and the females only two
ounces a piece, The government, the shepherd informed
me, possess 150 of these animals, which were formerly all
here, but, with the exception of the three which 1 saw,
they were removed to the juterior.—~They were brought
from Persia by a geatleman of Paris, who started with a
flock of 1,600, only 150 of which he succeeded in bring-
ing to France. They were purchased by the gavernment
at the price of 5,000 francs a head, and their produce were
for some time offered for sale in this department, but
found no purchasers. The price I cither did not hear,
or o not recollect,

Wednesday, 23rd.~—Last evening, at seven o'clack, I
took my place in the diligence, the director having freely
agreed to take me without any additional charge, and at
seven this evening I arrived at Montpelier. In going
into Beziers about nine o’clock this morning, 1 observed
hoar frost npon the grass where the suw’s rays had not
penctrated.  The whole country from Beziers to Mont-
pelier, on hoth sides of the road, is covered with vineyards.
Between the former town and Penzenas the country is
extremely beautiful even at this scason. The hills are
covered with olive trees, intermixed with vines, but the
plains with vines only. Detached habitations are every
where thickly scattered over the country., The vine is
cultivated even in the aliuvial plains, and the immense
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size of saome ol the stocks, with the vigour of their
numerous shoots, affords ample evidence that whatever
may be the guality of its produce, the plant itsclf is no
enemy to a rich soil.  Notwithstanding the apparent
richness of the soil, I observed them every where digging
in large quantities of dung, and this, as well as the mode
of pruning, indicated that they were more anxious for the
quantity than the guality of the produce. The wines of
this district are almost universally eonverted into brandy.
"The soil had theappearance of being calearcous the whele
way from Beriers to Montpelier, in some places almost
resembling the albarizas of Xeres, but on trial I found it
argillaccous, _
Notwithstanding the great luxuriance of the vines, and
the strength and length of their shoots, still ne supports
nor prons were used, Mere and there I observed the
shoots of three neighbouring vines tied together to afford
each other support, but even this practice was rare com-
pared to the whole, which are allowed to spread as they
will, and cover the ground in such profusion as to make
it in most places difficult to penetrate amongst them.
Thursday, 24th.—1 this moming proceeded to the
Botanic Garden, in the hupe of finding some one who
would give me information of the nature I required. My
expectations were also a good deal excited by having
hieard from an Englishman whom I met at breakfast, that
the Professor of Botany had there a collection of vines. T
was not long in discovering this collection, which was
numbered up to 560 varieties. T did not hesitate a mo-
ment to inquire for the Professor, and to make known to
him the object of my visit. He received me with great
kindness, and asked many questions respecting the Ans.
tralian settlements, in which he appeared to take a great
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deal of interest. He conducted e over the gartlens, and
through the conservatories, pointing out every object
which he thought would jnterest me. Thelatter are very
extensive, and in the most perfect order, Among other
- plants he made me remark the Gelactodendron, the ' tree
of the Cow, or Milk tree,” of Humhnldt, which he said
would undoubtedly grow in New South Wales. He also
pointed ouf, growing in the open air, the Coroudier of
Spain, the Ceratonia Siligua of Linnus, that yields. a
ped, upon which the mules are almost exclusivel y fed in
the mountainous districts of Spain, and the south of
Italy. This tree I har not so moch as beard of.  There
was a small department separate for New South Wales
plants, of which there was a considerable number. Fioally,
Professor Delisle told me, that I was not only welcome to
cuttings of all the vines be hnd, bui he offered me his
correspondence for any thing he could in future supply.
e also said, he would make up a packet of seeds for our
Botanic Garden, In return for such liberality, I did not
hesitate to pledge myself to make him whatever returns
our Botanic Garden could supply. He accordingly called
for the catalogue of vines, which was partly printed, being
a copy of the list of the KEeole of vines established in the
Gardens of the Luxemburg, at Paris, by Messes. Chaptal
and Bose, when the former was Minister of the Interior.
A great proportion of the numbers which had been left
blank iu the original, were filled up in writing. He gave
directions that a copy of the list should be prepared for
me, and that a man should attend me take the cuttings
of the vines. I determined to take a duplicate of each
variety,

Saturdwy, 26th November.—Having ordered.a quan-
tity of leaden tickets to mark the cuttings, and a couple

e
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of cases to contain them, I proceeded to the garden ves-
terday morning, and found that the man had already com-
menced to take off the cuttings.,  On examining those he
had taken, however, T inmediately saw the necessity of
making the cboice for myself, and I have accordingly
been engaged all yesterday and to-day in choosing the
cuttings: This evening, by the assistance of a second
man, who dressed the cattings as they were tuken off,
we had finished this part of the task, and commenced
attaching the numbers,

Monday, 28th.—This day, at an early lour, I pro.
ceeded to the garden, experting to have nll the vines
numbered and packed before the evening. Iu this, how-
ever I was disappointed.  Wlhile the workmen were at
dinner I spent an hour with the Professor, whe shewed
me his Herbavium, which appearcd to me very extensive.
Among others he opened ont same New Holland plants,
which had been collected Ly Laballardiere, the Botanist,
who accompanied D'Futrecasteaux in bis voyage. Yo
reply to my enguivies respecting the history of the vines,
the object to me of greatest intercst, he informed mc, that
about 12 or 15 yecars ago, when Mesars, Chaptal and
Bose had formed the gardens of the Chartreuse, adjoining
the gardens of the Luxemburg, into an experimental
garden, specimens of the different varielies were also sent
to the Botanic Garden of Mentpelicr, but many of these
never succeeded. He told me that he had found it very
difficult to obtain from the chief gardener at Paris the dif-
ferent varicties which he required to fill up the vacancics
occasioned by thase which had failed ; they always sent
chasselas, chasselus, chasselas, though under different
names. A great part of the collection had therefore been
brought together by the Professor himself, Mr. Delisle
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told me that there was a similar collection of vines at
Versailles and there was alss one at Genoa.

All this day was employed in attaching the tickets to
the vines, anmd artanging them in bundles, which, {inin
many of them being very crooked, was no casy task.
Erom the 560 varieties I could only make up 437, the
remainder being cither wanting in the original, or marked
as identical with some previeus mumber. T had also
cmpleyed the master gardener to send a man, on whose
judgment and honesty he could depend, to make a collec-
tion of all the vines eultivated in the vineyards round
Montpelier, Tirs man had all his lifetime been employed
in the vineyards, and as he gave me a deseription of the
qualities of cach, I had no doubt whatever that his col-
leetion might be depended upon,  Rejecting from those
he brought me, such varieties as I had previously pro-
cured at Perpignan, I was now enabled to carry the
collection of vines of Rousillon and TLangucdoc, or
Pyrences Orientales and Herault to 88. 1 here again
reduced the nuinber of Mr. Durand’s vines, taking only
12 of cach of them, as well as of those cultivated in the
neighbourhood of Montpelier. When I came to pay for
their carviage from Montpelier to Nismes, I had no
reason to regret this reduction.

Wednesday, 30th November.~—Tt was half-past 10 this
merning, when the packing of the vines was finished,
and at 11 o'clock I started with them by the Diligence
for Nismes. Before Jeaving the garden I paid a farewell
visit to its liberat Director, Mr. Delisle. T now reeeived
from him a letter addressed te Mr. Frazer, the Colonial
Botenist, at Sydney, and also one for myself, In both
he expressed his wish to maintain a correspondence with
Sydncy, to reciprocate the exchange of seeds and plants,
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He also gave me an introductory note to M. Audibert,
the proprictor of 2 very extensive and celebrated uursery
at Tarascon, a small town situated on the left bank of
the Rhone, which he strongly recommended me to visit,
A fourth paper contained hints about the best mode of
presexrving the cuttings from frost and danip; but ou
that subject he recommended me particularly ta consult
M. Audibert. Mr, Delisle had also waiting for me, s
packet of botanic sceds, which he had put up for the
garden at Sydney ; and a packet of seeds of the more
useful trees, &, for myself.

The Botanic Garden of Montpelier is only sccond in
France to that of Paris. It appeared to me to be kept
in very high order.

The weather has now become piercingly cold. On
Friday aud Saturday I found it very unpleasantly so in
the garden, but on Sunday evening a strong wind set in
from the north, and next day all Moutpelier was wrapt
in cloaks, The sloping glass roofs and windows of the
conservatories were uow all covered with straw mats,
which were not rolled up till the sun had attained a
considerable height.

The road from Montpelier to Nismes lies through a
well eultivated country, producing chiefly vines and
olives. The vincs appear bere to be cultivated for wine
for the table more than for distillation. Their size and
strength were less remarkable than on the other side of
Montpelier, and although I saw several parties hoeing in
the vineyards I could nowhere observe them digging in
manure. Here for the fivst time I saw the mixed culti-
vation of vines, olives, and corn, alternating in rows of
different widths; and the vineyards are also very gene-
rally planted with olive trees. This seems to Dbe the
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season for gathering the fruit of the latter. They place
large ladders agrinst the trees and ascend to pull them,
instead of beating them down with poles, as is the prae-
tice in Spain. The women are very generally employed
in this way, and from all parts of the voad are to he seen
with small baskets sluug round theiv necks, either perched
upon a ladder, or mounted into the intcrior of the
trees. Half-way from Montpelior to Nismes lies the
town of Lunel, which with Froutignan, also in the same
neighbourhood, is fameus for its sweet wines. These I
did not, however wait to visit, being now satisfied that
whatever may be the case with regard to the quality of
dry wines, it requires only a good grape, a hot sun, and
a particular management, to make excellent sweet wines.
A gentleman in the Diligence informed me that the Lunel
is only produced on one estale, but in this I think he was
misinformed,

1s¢ Lecomber.—The Diligence for Tarascon not start-
ing till half-past eleven, [ had time to visit many of the
beautiful and highly interesting remains of Roman archi-
tecture which are to be found in Nismes, The cold, last
night and this moraing, has been excessive. I have
seldom found any thing more keen and penetrating than
the north wind out of doors, and the air of my chamber
was almost intolerable till a large fire {for which the
charge of two francs was made in my bill) had been some
time burning. Even then, and with the assistance of a
screen, it was still difficult to keep off the cold. The
tiled floors are ill calculated for the winter, however suit-
able they may be for the summer temperature of these
climates. In the morning the canal was frozen over, and
there were pieces of ice of six cubic inches in thickness
about thefouniains, '
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I arrived at Tarascon about haif-past twa o’clock, and,
having procured a guide, proceeded immediately to the
nursery of the Messrs, Audibert, whom I found at home.
The nursery is about a mile and half from the town,
Messts. Audibert expressed the greatest desire to be of
service to me. Ove of the brothers conducted me
through a great part of their nurseries, which are exten~
sive and apparently very well kept. He also tusisted
that I should remain for the night, and made up a packet
of every varlety of seeds which they could mmagine
would be useful in New South Wales. The elder
brother, M. Urban Audibert, is & correspouding Member
of the Horticultural Society of London, and has, as M.
Delisle informed me, a very extepsive correspondence in
all parts of Europe. = His library is filled with books on
all matters counected with rural economy and natural
history, in all languages. T selected from their list of
vines eight or ten varieties, which I either knew to be
wanting in M. Delisle’s colleetion, or conceived to be so
valuable that T was glad of the opportunity of making
still surer of possessing them. These, being rooted
plants, will afford the proof whether they or the cuttings
are morc capable of bearing the transport to New South
Wales.

Having, according to the advice of M. Delisle, con-
sulted Messrs. Audibert respecting the packing of the
plants, he expressed his fear that without mass they
would scon all die; for the novth wind, he observed,
caused dryness as wmuch as the heat; his brother was
accordingly kind enough to accompany me ta the town,
with & man who carried & bag of moss, ‘The plants
were unpacked, and the boxes lined with double oiled:
paper, to prevent the access of air, and the escape of
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bumidity. The moss, after baving been slightly watered,
was stuffed in at the ends of cach bundle of plants. The
latter were then replaced, and the cases closed.  This is
the mode adapted by Messrs, Audibert in sending vine
plants to Russia, and other countries vf Europe ; and
they were of opinion that this would be sufficient to pro-
tect the vines till their arrival within the tropics, when
the warm wealhier would canse them to shoot, and it
would therefore become desivable to sustain the shoots a
little by the admixture ol eurth or sand among the
cuttings.

Messrs. Audibert refused to receive any payment for
the plants I had selected from their collection, although
I insisted very strongly on paying the stated price, as
well as for the time his workman was occupied.  He
furnished me with several eopies of his catalogues, and
as I had informed him there was an Agricultural and
Horticultural Saciety in New South Wales, he expressed
a strang desire to be put in communication with them.
M. Audibert also furnished me with introductory letters
to the Directors of the Botunie Garden, and of the
Cabinct of Natural History at Marscilles. '

I concluded these matters in time to join the diligence
for Marseilles, which passed at hrlf-past two, having, by
Mr, Audibert’s advice, forwarded the cases containing
the plants to Avignon, there to wait my return to that
town.

I had several times endeavoured, but without success,
to ascertain the best mode of pickling or preserving
olives, Mr. Audibert told me he had no deubt the inn-
keeper where I had left my baggage could inform me;
and I touk down from lis dictation the directions, of which
the following is a translation, The olives which he pro-
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duced as preserved in this way were of an inferjor kind,
but appearcd very well cured. < To make a lye,
take for each pound of olives a pound of ashes, and an
ounce of Jime; boil these ingredicuts in water 11l the
Lye is neither too thick, nor too clear.

£ When the flesh of the olives detaches itsell easily
from the stone, wlhich happens abaut six or seven hours
after their immersion, the olives are washed with clear
water, and left to steep for about nine days, the water
being changed at least once every 24 hours.  They are
then kept in water, strongly charged with salt, and
seesoned with a few grains of coriander seed, to give
them a good Laste.”

This recipe was scarcely finished at the moment it was
necessaty to join the Diligence, and I had not therefore
time to read it, mhch less to ask such questions as are
necessary to make it fully intelligible. The lye is doubt-
less intended to free the olives from the Litterness natural
to them when fresh,

Saturday, 8d December.—At an early hour this morn-
ing ¥ arrived at Marseilles. My object in coming to this
city was to visit the districts in its neighbourhood, where
the raisins and other deied fruits of Provence are pre-
pared.

I lost no time in waiting upon M. Negrel Ferand, the
Director of the Cabinet of Nataral History, whom I
found not only very ready, but extremely well qualified,
to give the the information I required. He sald that
almost the only district where raisins were made for
exportation was Roquevaire, which was his native place,
end to which he gave me a letter.

M. Negrel Feraed has contributed the division that
teeats upon Agriculture and Rural Economy, to a quarto
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work now publishing in four volumes on the Statistics of
the Provence of Bouches du Rhoue,

Being anxious to obtain the volume which treated
upon this subject, he told me that I could not purchase
it without the others, and that the whaole work was not
yet complele; but he very good-uaturedly gave me his
own proof shects. This work coutains a detailed clas-
sification, and botanical deseription of the vines culti-
vated in the department of Bouches du Rhone, or
Provence, to the number of 74. The whole number
which exists is stated to be about 350, but the above are
all that are considered valuable for cultivation. The
mast of the others are cultivated in gardens and nurse-
ries mare as an objeer of curiesity than uscfulness, of
the 554 varicties, 220 have been petfectly identified
with those bearing the same names in the collection of
the Luxemhurg,

In speaking of the olive, M. Negrel Fevand snid, that
its mode of bearing is biennial; that is, that the young
waod must be two years old before it bears fruit.  This
accounts for the pruning every two years, and the
frequent deficiency in the crop every scound year. He
said it wes a point on which there existed much diffe-
rence of ppinfon, whether it were better to prune the
trees partially every year, and thus to have always a
quantity of bearing wood, or to prunc thew fully every
second year, and have a full crop once in twa years. In
this part of the country the olive is subjeet to great
injuries from the severity of the weather; a great part
of the trees in a wholé district being occasionally cut off
by the frost of a single night. The roots stil} remain,
however, and ate not long jo sending up sttang shoots,
but the trees in this part of the country never attain tn
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any great magnitude. When the crop of olives is very
sinall, they are generally attacked by insects, The
annual average quantity of oil produced from each tree
is only about two quaits. The best oil for eating is
extracled cold, what is extracted by warm water is used
for burning, and for soap, and other manufactures, The
oil of Marseilles is certainly more pure and Dbeautiful
than I have elsewherc scen it.  The finest nil of France
is produced at Aix, cight leagnes north of Marseilles,

I walked with M. Negrel to the Botauic Garden, for
the Divector of which I had also a letter. The garden is
neither extensive, nor particularly well furnished. The
Conservatory is handsome, but s too large to be easily
heated. 'The collection of plants is insignificant com-
paved with that of Montpelier. I saw a swamp oak, a
pretty large tree, and a splendid specimen of the caont-
chouc in the conservatory, A specimen of the latter in
the open air bad been killed by the frosts of the pre-
ceding week, notwithstanding its baving been wrapped
up with steaw mats.

Monday, 5th December—Ilaving engaged a cabriolet
and a guide from my maitre d*hotel, I proceeded at an
early hour to Roquevaire; the distance is about 12 or
14 miles in an easterly direction. The road almost
every where procceded among steep acclivities, through
a country which the industry of man has won from its
original barrenness, and which is on all sides cultivated
like a garden, with cvery variety of produce. ‘The hiils,
or rather mountains, which bounded the horizon to the
right, formed a voiy rugged and picturesque back
ground to this picture of industry. There is scarce a
spot which by any degree of labour could be gained from
the rocks, thut is not under cultivation ; and the same
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field frequently bears at the same time a triple crops
first is a triple or quadruple row of vines, then an opey
space from 6 to 12 feet wide, under corn or leg umes
(and T could not but observe the garden pea severg)
inches ahove the soil, and perfectly uninjured, notwith.
standing the severity of the late frosts); lastly, there js
with every third row of vines, a row of olives, and ygt
unfrequently the whole is agrrounded by a hedge of
mulberrics. ‘The same systera is pursued on the sides of
hills so steep, that it is necessary ot every 12 feet to have
a wall three fect in height.  Notwithstanding the natura]
ruggedness and poverty of this coubtry, it appears to
be cvery where teeming with a fine, liealthy, and wel)
fed population.

Netween 11 and 12 o'clock T arrtved at the house of
M. Brest, the gentleman to whom, in the absence of the
Mayor, M. Negrel had given me a letter.  Besides being
a proprietor of land, M. Brest is an extensive soap manu-
facturer aud merchant; his premises are very extensive,
and comprise & great vamety of accommodation. In
several of the rooms on the ground floor, women were
emplayed in packing raisins into Doxes and frails, similar
in every respect to those used at Malaga, and the prices
of the raisins appeared also to approach very wear to
those of that place.

The first quality is made from the Panse, or Passe, a
largish white grape, but by no mecans so large as some
others. The skin i3 rather fine than hard: the bunches
are sometimes very large, although M. Brest informed
me, that they are reduced in drying to one-fourth of
their oviginal weight. The second quality is from the
drignan: the raisins of this grape are equally well
flavoured, and keep as well, but are smalter, YWhen the
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former ate thirty francs the quintal of 100 pounds, the
latter are only from 20 fo 25. The third quality con-
sists of the smaller and loose grapes of the others, which
are packed in frails 1 they are worth from 15 to 18 franes
per quintal.  The raisins of Roquevaire ave packed in
boxes, containing 12, 23, and 30 pounds, as at Malaga ;
but between every two inches in thickness of grapes they
spread a sheet of white paper.  Thesc raisins, M. Brest
says, keep the whole year through.  They are certainly
in every respect inferior to the raisins of Malaga. Their
preparation invariably consists in immersion in a boiling
Iye previous to drying.  They do not appear to be aware
that it is possible to preserve the raisins without this
previous preparation. M. Negrel says, the effect of the
Iye, in which they are kept from 15 to 20 seconds, js to
open very fine eracks in the skin of the grapes, by which
cracks the wmoistiwe evaporates.  The strenpth of the lye
is of the fifth degree of Beaume’s hydraneter, which is
equal in specific gravily, at e wewmperature of 55 of
Fahrenheit, to about 1-D32, A fter having been dipped
in this lye, the grapes arc spread out en cZaies, which con-
sist of a number of reeds tied together, so as to form »
fiat surface of about seven feet by four. They are
brought under cover every night, and if the season is fine,
they are usually sufficiently dried in five days, though in
the latter part of the season, it sometimes requires fifteen
days to dry them sufficiently, The preparation of raising
commences about the 25th of August, and covtinues
during the whole of September, and sometimes as late as
the 1st of November. 'Thosc raisins are finest which are
dried in the shortest time. The neighbourbood of Rogue.
vaire is the only part of Irance where dried raisins are
prepared as in article of commerce, in other parts they
F
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are cured by particular individuals for their own con-
sumption. The Panse Musqué, or Muscat of dlexandria,
is also found in this district, but although M. Negrel
says it is the identical varicty which yields the Muscatel
raisins of Malaga, and though he strongly recommends it
to cultivators in preference to the others, it is very seldom
made into raisins, M. Brest suys, the thickness of its
skin makes it very difficult to dry it in this climate, M.
Negrel also says, that the Panse Musgué s less culti.
vated than the Panse, because it is very delicate in
flowering, and frequenily blights. He says, however,
that this may be remedied by pruning it long, and cul-
tivating it in a trellis; the common Panse alse reguires
to be pruned rather long. The whole quantity of raisins
of the first quality produced for sale in Provence does not
in the average of years exceed 4,000 quintals (400,000
pounds),  According to M. Brest, the preparation of
raisins is nearly on a par, as far as regards profit, with
the making of wine. During the continental war, when
it was impossible to tmport the raisins of Malaga and
Calabria, those of Provence were in much greater demand,
and their cultivation was much more profitahle,

M. Brest had also a large quantity of figs packed in
boxes, and ready for packing. The preparation of these
consists simaply in drying them on the eaies for four or
five days after they are pulled. The flat form which most
of them have is given them in the boxes, cach fig being
separately pressed into the box. The Jarger and smaller
figs are packed in separate boxes, and the finest quality is
double the price of the inferior.  Nothing can be more
simple than the drying and packing of figs. M. Negrel
Ferand describes sixty-seven varicties of figs which are
cultivated in the department of Bouches du Rhone, He
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quotes two authors, e Solicr and Raypmond, showing
how much the enltivation of this fruit had fallen oft
within the last two centuries, The former, who wrote in
the 16th century, after deseribing the means then pursued
i dryiug them, adds,  that those of the inhabitants who
had least, could sell from 100 1o 150 quintals™—from
10,000 to 15,000 pounds.  * T'wo centuries later,” the
latter says, ¢ the quantity of figs which the inhabitants
dried formerly was their principal produce, but now cach
proprictor only gathers about 40 quintals, (4,000 paunds},
not more than encugh for the cousumption of lis own
fawily !t

The next olject which attracted my attention, was n
quantity of large carthen jars, capable of containing from
40 to GO galions each.  These were filled with capees of
different sizes, from the size of a swmall nut to that of a
very small pea, or rather to half the size of a very amall
pea.  The latter are called Nonpareils, and are worth
82 sous {16d.) a pound.  The former being the coavsest
quality, are worth only 3 sous a paund. BDetween these ex-
tremes there are 8 or 10 different qualitics, all varying in
price. according to their size, the smaller being always
themore valuable,. They arc put into vinegar as soon as
they are gathered, after the different sizes are scparated by
mveans of a succession of coarser and finer sieves ; and they
need no other preparation. 1 observed a quantity of ofives
spread oul upon some d/gies on the Hoor; they did not
appear to have suffered in any degree from the worm, as
was the case with most of the other olives I had seen.
Many of them still retained a greenish, or rather a whitish
colour, while the majority were cither of a deep pu'rplc
colour, or perfectly black. M. Brest said these light

F2
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coloured olives, pressed separately, would yield 2 finer oil
than the others, though less in quantity.

From the apartments where the dried fruits were in
process of packing, M. Brest condueted me through his
soap manufactory, which is on a considerable scale, soap
being one of the most important manufactures of Mar-
seilles, and being made chiefly with the inferior kinds of
olive oil; thence to a saw.mill, turned by water, and
finally, to a room heated by steam far the treatment of
sitk worms. M. Brest next took me through the planta-
tion adjoining bis bulldings, to show me how the caper is
cultivated. At present the lushes are all covered with
zoil to prevent them being destrayed by the frost, and pre-
paratory to this they had been pruned down to the length
of from six to 12 inches each branch or shoot. In the
spring they are eut down close to the stock, so that every
year produces new branches., The bushes which yield the
capers, if well treated, will last for 40 years: they yield
on an average one pound and 2 half of capers, though
some of the very strong hashes will accasionally yield
from five to six pounds., The caper is the flower bud
before its development ; the largest and least valuable
grow near the bottom of the branch, the smallest at the
top. They are gathered by women at the expense of a
halfpenny a pound. The bushes are about four feét apart;

they are propagated by means of offsets from the roots,

two of which offsets were presented to me by M. Brest.
On_ opening the box which contalued these offsets in
London, I had the mortification to find that they had
both perished. Having expressed my desire to procure
cuttings of the grapes which are dried for raisins, and of
any other sort caliivated in the district which I had not
alveady procured, M. Brest sent a boy to conduct me to
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a property of his own, with a message to the fermier to
give me the different kinds 1 wanted, Ile observed that
he would have accompanied me himself, had he not been
very busy packing up a quantity of fruits which were
required to be sent off immediately, - ‘I'he whole of. the
ground over which I went is cultivated like a garden, In
many places the vines are only planted along the edges
of the terraces, which are every where built to support
the soil. 'The caper is very generally cultivated in this
district. "The fermier was not at home, but soon arrived.
He gave me cuttings of six new varieties, a dozen of each.
The vines are pruned, leaving on each shoot two buds,
exclusive of the one at the junction. These are the vines
which yield the grapes for drying ; there were from two
ta three shuots on cach vine pruned in this manner. The
Jfermier said, that each vine produced from 8 to 1%
bunches. According to M, Brest, the ground in this
district is all trenched to the depth of 2% or § feet before
planting, but they do not put in the cutting the whole of
this depth, M. Negrel states, that it has been observed.
that the roots come from the two buds nearest to the
surface only, and that the Jower part of the cutting im-
parts to the remainder a portion of its decay. There is
a good deal of sweet wine made in this neighbourhood,
chiefly from a variety of the Muscat grape. The wincs
of Prevence, or Bouches du Rhone, are not celehrated,
nor do they appear to be known as well as they deserve
to be. They have pever furnished many choice winés for
cominerce, but M. Negrel says many proprietors make
them of excellent quality, when they take some trouble to
have them good for their own consumption. I returned
after an excursion of an hour and a half to the house of
M. Brest, who pressed me to remain for the night, and
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return to Marseilles mext day ; but this kindness my
anxiety to get forward, induced me to decline, and, after
partaking of sume fruit and wine, I revurned to Marseilles.
Tuesday, 8th December.—During the course of this
day [ visited M. Negrel. He is now engaged in removing
the collections of Natural History to a new Muscum. I
was happy to be able to promise that 1 wonld send him
from London a stuffed Qrunithorkynchus paradozus and a
few shells. M. Negrel is only pro tempore Director of
the Cabinet of Natural History at Murscilles; M. Roux,
who holds that appointment permanently, being at pre-
sent travelling in the East Iudies with aGerman naturalist.
M. N. said it was probable they might visit New Elollund,
in which case he recommended them to my attentions.—
Through the kindness of Mr. Gower, an Enghsh mer-
chant, to whom I had brought a letter of introchuction, 1
procured letters to Valence, to the ncighbourhood of
Beaune, and to Dijon ; the first, in order to enable me to
visit, with advantage, the vincyards of Hermitage,—the
two latter, those of Burgundy. T then procured, for the
purpose of planting in New South Wales, a quantity of
very fine fresh dates, three varietics; the first was called
the datc of Oran ; the sceand, the Muscat date: both of
these were from Tunis. The third was the common date
of Barbary, to which they attached little value.
Wednesday, Tth December.—"This morning, at seven
o'clock, I quitted Marscilles for Avignon, where I arrived
at eight in the evening, The whole district from Mar-
seilles till within a few miles of Avignon, is, torall appear-
ance, of the most sterile deseription, though everywhere
cultivated with the greatest care.  Aix, about 20 miles
from Marseilies, is celebrated for the quality of its ofls;
but from this town, onwards, the olive becomes more rare,

S,
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its place being taken, in gencral, by the mulberry, The
plain round Avignon is said to be one of the richest in
France. At Avignon I found that there is a regulated
price at which the diligences are accustomed to take
merchandise, mwuch lower than they charge for the addi-
tional baggage of a passenger. 1 accordingly ngreed for
the carriage of the two cases of vine plants to Lyons,

Friday, 9th December, Valence—Having joined the
diligence for this place late on Thursday evening, T ar-
rived about seven this cvening, and immediately proceeded
to the house of the nierchant for whom I hiad brought a
letter, I was informed that he was then from howe, and
it would be very late before Lie returned. T was, there-
fore, prevented joining a diligence which was to proceed
to Tain at eight next morning.  After quitting Avignon 1
saw no more olives, but the mulberry was most abundant
on all sides; and cvery person with whom 1 have spoken
on the subjest, including Messrs, Durand, Professor
Delisle, Messrs. Audibert, Negrel, and Brest, concur in
representing the reariug of silk worms as a most profitable
pursnit. M. Audibert said, that many persons in their
neighbourhood who had mulberries did not themselves
rear the sillkk worm, but disposed of the leaves to others.
The ordinary price given for the leaves of a good-sized
mulberry tree was from seven to eight franes, and if the
leaves happened to be scaree, somuch as 10 or 12 francs
have been given. They do not begin to strip the trees of
their leaves till they arc five or six years old.

Saturday, 106k December.~—The gentleman to whom |
brought the letter was not himself a proprietor of vine-
yards at Hermitage, but was requested to introduce me
to some person having a vineyard there, On waiting
upon him this morning, T found a letter prepaved for me,
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addressed to Messrs. Richard and Sons, who are cminent
wine merchants and baokers in T'ournon, a town on the
opposite side of the Rhone to Tain, and joined to it by a
suspension bridge. On receiving this Jetter, T hired a
vehicle to carry myself and my baggage to Tain, which is
& small town, situated on the left bank of the Rhone, on
the plain which lies immediately between the hill calied
Hermitage and the river. On presenting my letter, and
explaining in general terms the object of my visit, 1
entered into conversation with M, Richard, senior, relative
to the wines of Hermitage. The greatest part of the
finest growth is sent to Dourdcaux to mix with the first
growths of Claret. Messrs. Richard are themselves pro-
prietors of part of the hill of Hermitage, hut not of that
part which yields the finest wines.  Lhey are also wine
merchants, but,like the Messrs. Durand, of Perpignarn,
they sell it only on the grand scale.  One of the sons whd
manages this department, conducted me over the cellars.
The press is more complete than any 1 have yet seen; the
serew is of iror, and from the closeness of the worm, must
be of immense power. Tt is raised in the contre of a
square trough, about seven feet in diameter. The female
serew 1s covered by a horizontal wooden wheel, the spokes
of which preject over the sides of the trough, and are
finished off so as to afford a conventent handle for the
workmen. At the height of a foot from the bottom of the
trough, on the outside, there is & circular stage projecting
from its sides for the workmen when filling the press, and
turning the wheel. The sides of the trough only rise to
the Leight of this stage. The grapes, without any pre-
vious treading, are built up in the trough to the height
of the screw, and when the Jatter is turned, the meest flows
from spouts which issne from the bottom of the trough
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at each side. When the sides of the mass which may
have been pressed out so far as to escape from the action
of the press have been cut off with an instrument resem-
bling a hay knife, and the press has been raised so as to
receive this additional quantity, and again put in operation,
the process is complete; not a drop of must remains in
the mare, as the mass of skins and stalks is called. The
marc is disposed of, and employed to produce a bad
brandy. For this pnrpose it is soaked in water to extract
any saccharine matter which may remain, and the fluid
which it yields, when again pressed, is fermented and dis-
tilled. T'o iy astbnishment M, Richard informed me,
that by one charge of this press they could ebtain 40
casks of wine, of about 50 gallons each. As the must
flows from the press, it 5 conveyed to the casks, where it
is snffered to ferment from five days to a month, accord-
ing to the strength of fermentation, the casks being always
kept full to permit the scum to escape.  When the first
fermentation is decidedly finished, the wine is drawn off
into a clean cask, which has been previously sulphurerl,
T'his is the whole process of making the white wines of
Hermitage. They are more or less sweet, according to
the proportions of sweet and dry grapes which have been
united in producing them, for they are all mnde from two
varieties, the Marsun yielding a must, which by itself
would give a sweet wine, and the Roussciie a must which
by itself would yield a dry wine.

Tiie white wine of Flermitage, even after having under-
gove the complete fermentation above described, still
retains a disposition to effervesce when put inte bottle. It
is said to be without question the finest white wine of
France, and will keep for 100 years, improving as it gels

¥3
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older; and when very old, acquiring a similarity to the
white wines of Spain.

For fermenting the red wines, Messrs. Richard have
two vats, each cupable of containing 16,000 gallons.
Every dgy as the grapes are brought from the vineyard
they are trodden iu troughs, and then emptied into the
vats, and while the vats are filling, a man gets mto them
once a day to tread down the surface, The object of this
ia to prevent the surface from becoming sour by exposure
to the air, and to render the fermentation as equal as
poasible through the whole mass. When it becomes too
deep for o man ta tread it to the bottom, he suspends
himself by the middle from a plank across the vat. The
duration of the fermentation is very uncertain, depending
upon the state of the weather, and the ripeness of
the grapes. Messrs. Richard ferment the finest grapes
in one vat, and those of an inferior quelity in the other.
I tasted the wine of both vats of the last vintage; the
first was made of thebest grapes, which were also gathered
in dry and warm weather; the second quality was made
from the inferior grapes, and from others which had been
gathered during rain and cold weather.

‘I'he fermentation of the first was over in five days, and
its present value is 800 franes the cask of 210 litres (that
is, about as many bottles), the other continued fermenting
in the vat for twenty days, and its present value is only
80 francs for the same quantity, _

The finest Clarets of Bourdeanx are mixed with a por-
tion of the finest red wine of Ilermitage, aud four-fifths
of the quantity of the Jatter which is produced, are thus
cmployed.  The wines are racked off the lees in spring,
and sulphured. A very small piece of sulphured mateh
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is burnt in the casks intended for the white wine ; the red
wine requires a greater portion, These matclies are pur-
chased from persons who make a business in preparing
them. They are slips of paper, about ane ineh and a half
broad, and when ccated on both sides with sulphur, are
about the thickness of a sixpence. A piece of one inch
and a balf square is sufficient for a cask of white wine
containing 50 gallons.

On returning from visiting the ccllar of old wines,
which is under the other, I found one of M. Richard's
sons in the office, who had been 12 months in England,
and spoke English very corrcctly. He took me to visit
onc of the largest proprietors of the part of the hill of
Hermitage, which produces the best wines. We found
him at Liome, and walked with him to two of his vineyards.
The hill of Hermitage is so called from an ancient hermi-
tage, the rums of which ave still in existence near its top.
It was inhabited by hermits till within the last 100 years.
The hill, though of considerable height, is not of great
extent; the whale front which looks to the south may
contain 800 acres, but of this, though the whole is under
vines, the lower part is too rich to yield those of the best
quality, and a part near the top is too cold to bring its
produce to perfeet maturity. ven of the middle region,
the whole extent does not produce the finest wines. M,
Machon, the gentleman whose property we were travers-
ing, pointed out to me the direction in which a belt of
caleareous soil crossed the ordinary granitic soil of the
mountain, and he said it requires the grapes of these
different soils fo be mixed, in order to produce the finest
quality of Iermitage. T took home a portion of the soil
which he pointed out as caleareous, and the degree of
effervescence which took place on my pouring vinegar
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upan it, indicated the presence of a considerable portion
of lime. Tt is probably to this peculiarity that the wine
of Hermitage owes its superiority, for to all appearance
many of the neighbouring hills on both sides nf the
Rhone present situations equally favourable, although the
wine produced even upon the best of them never rises to
aliove half the value of the former, and in general not to
the foarth of their value. A good deal may also be
attributable to the selection of plants. The best red
wines of Hermitage are made exclusively from one variety,
and the white wines from two varieties ; but in the distriet
generally a much grealer number of varieties are culti-
vated. The Red Grape is named the Ciras *. The white
varieties ave the Rowssette end the Marsan. The former
yields by itself a dey and spirituous wine, which easily
affects the head~the plant prodnces indifferently—the
latter yields a sweeter wine—they arc mixed together to
produce the hest white Hermitage.

The labour bestowed spon these vineyards is immense.
According to M. Machon, on their first plantation, and
every time the plantation is renewed, the sotl is dug to the
depth of 4L or 5 feet. Tn most places it is also supported
by terraces. This was the fivst place, in the course of my
Jjourney, in which T observed any supports given to the
vines, but these were simply a stake of about five feet in
height to cach plant, and the shoots were tied together at
its top ; far from the care indicated by the small trellis of
the Medoe vineyards, this part of the labour seemed to be

* In the (Enelogic Franpatse, » vory minute and coviect aceount of the

Trench vineyards, published in 1826, the nams of this grape i3 spelt Seyres §

. andl ¢ §s srated that, according to the tradition of the neighbourhood, the plant

was originally brought from Shimz in Persia, by one of the hermuits of the
monnksin.
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performed in the rudest possible manner, M. Machon
informed me that the vines reguire constant attention to
keep them in bearing, and whenever a vine is obscrved to
be weak, or to yield a poor erop, it is dug oot and its
place supplied by a provin from the strongest vine in its
neighbourhiond. I saw this operation commenced and
completed. A vine which appeared weaker than the rest
was dug ott, and a trench of about two or two and a half
feet deep, was opened up between it and the nearest vine
in the adjoining row. This vine bore three vigorous
shoots ; the stock was carcfully bent down tili it was laid
flat along the bottom of the trench; a qumntity of dung
was next put over it, and then some soil; of the three
shoots, the least favourable from its imclination was cut
off, one of the two remaiding was bent back to the original
position of the stock, and there fixed by the covering in
of the soil ; the other, in like manner, was beut in the
apposite direction to fill the place of the plant which was
‘dug out. Tt is evident that this is a very different process
from that of filling a vacant space by bending the shoot
of an adjoining vine into the ground till it issues at the
place where it is intended to grow, and afterwards, when
it has acquired sufficient strength, cutting off' its connec-
tion with the original ; the stock actually became the root
of two distinet vines, and thelr conneetion is never de-
stroyed. * This process had taken place with a considerable
portion of the vines this season, and a portion of them
are annually treated thus:—Into each trencit was put
‘rather a large basket full of stable dung, mixed with soil.
On my expressing great surprise that dung should be
vsed at all in a vineyard of such reputation, as T had
‘always understood, that though it added to the quantity
of the wine, it injured its quality, and often gave it a bad
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flavour, the proprietor said, that without frequent and
strong manuring the vines would scarcely yield any thing
and that provided horse or shecp dung only were used,
there was no danger of its giving the wine a bad flavour,
though the contrary was the case if the dung of cows, and
still more that of pigs, were made use of. M. Machon
gaveme 12 cuttings, the number I requested, of each of the
three varieties of vines, He strictly charged the vigneron
to select them from young vines; he said it was with
the greatest difficulty they could get the vines to last 30
years, and they would not Jast more then half of that time,
if they were not taken from young viues, that is, from
vines of five or six years, The vines of Hermitage are
planted at the distance of only 2% feet from each other,
and are pruned differently from any T have before observed.
They are not auxious to keep the stocks low, as in the
south, but many of the older among them are 18 inches,
or two feet in height. In general there is only one mother
branch, and one shoot only (very seldom two) is pruned
to yield the shoots of the scason; on this shoot are
left from 8 to 8 buds, according to its strength, and
from 8 to 10 bunches is the average produce of each
vine. However lovsely the bearing wood of the season
appeared to be tied up in a tuft at the top of the stake,
M, Machon showed me that the portion which had been
left of the last year’s wood was carefully bent down in a
circular form, and thus fixed to the stake, This, he said,
was to prevent the sap fromr shooting up with too great
fotce to the top. The average produce of M. Machon’s
vineyards is from 10 to 12 casks, of about 50 gallons per
hectare; that is, from 210 to 260 gallons per English
acre. 'The soil appeared to be of great depth, and full of
small stoves and gravel, but still there was every where
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a large proportion of good vegetable mould, An obser-
vation made by M. Machon was, that the wines of granitic
soils soon acquired their waturity, and were in general
very pleasant wines for the consumption of the country
where they grew, but seldom kept well.

Before parting, M. Richard asked me how I had in gene-
ral been treated by his countrymen, and he appeared much
gratified when I told hin that the attentions I had uni-
formly met with far excecded either whiat I did expect,
ur bad any right to expect. Indeed, I have often reflected
how ill placed was the reserve 1 was advised to use about
the objects of my journey, when in the Bourdeaux conhtry
in 1822, T was then told, thet if these were known, it
would excite the greatest jealousy wherever I should go,
and that I would be thwarted and misled in every possible
way. On tho present occasion I had mo advisers, and
acting upon the impulse of my own disposition, I anifoymly
prefaced my request for information with a statement of
the object for which it was required. So far, however,
from having been in any one jostance ill-received or mis-
led, Thave found every person to whom I applied anxions
to forward my undertaking. M. Richard expressed a
hope, that if T published an account of my journey, I
would give his counttymen the credit to which I consi-
dered them entitled. ‘ _

Wednesduy, 14th December, Beaune.—After quitting
the vineyards of Ilermitage, thefe was nothing which I
was desirous of examining, till my arrival in Burgundy,
and I accordingly made the best of my way to this town,
which is in the centre of the Cote &’0Or.  Spending only
one day in Lyons, which was still in a state of ferment
from the disturbances that had taken place three weeks
before, the road from Chalons sur Saocne, whence I took
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my departure this morning, and Chagny, a small town,
where commences the range of hills ealled Cote d” Or,
was crowded with people driving cattle and pigs; a gen-
tleman who was with me in the diligence said they were
gaing to a fair at Chagny. I observed a number of very
fine working oxen, in pairs; they were yoked by the head,
and appeared perfectly docile. My compauiou said they
were worth from 800 to 400 francs a pair. I had aletter
of introduction addressed to Rully, near Beaune, and I
never doubted that I should find it within a mile of that
town, On making inquiry, however, in which direction
I must praceed, I was informed that Rully was 13 or 14
miles distant, and that T had passed it by on the road
from Chalons.  After some hesitation, I resolved, as the
weather was extremely wet, to content myself with sceing
the vincyards nearer Dijen, to which town I had also a
letter, After waiting a couple of hours in hopes of hetter
weather, I procured a boy to conduct me in the direction
of Pornard, the nearest vineyard to Beaune, whicl has
any celebrity, After leaving the town, however, for about
half a mile, I became tired of walking through the mud,
which was in many places ankle deep, and turned aside to
join some men who were at work on the roudwside, The
first thing which had struck me on seeing the vineyards
of Burgundy, was the extreme closeness and feebleness
of the plants. These men were employed in planting,
They opened a small furrow with a spade, only one spit,
or about twelve inches, deep, and about nine inclies wide
at the bottom. The furrows were 24 fect apart, and the
plants were placed in them at the distance of 14 or 15
inches ; the lower end of the plant was placed across the
hottom of the furrow, and bent np at one side, & quantity
of dung was placed above, and then the soil was covered
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in, and the plantation finished. They told me that after
these vines were three years old, the stronpest of them
would be selected to fill another row between each of the
present row, by the systemn of provinage, the samc as I
had seen at Hermitage ; and thus a space of 15 inches
only would be left between each plant in every diveection,
The vines adjeining bad not more space allowed, although
the soi! appeared exceedingly fertile.  They said it would
yield a good ordinary wine, but not a fine wine.

The plain hetween Chaguy and Beaune, lying to the
south-east of the range of hills, which, from the valoe of
their produce, give the name of Cote &'0r to the depart-
ment, is extremely rich, and to all appearance capable of
yielding golden hatvests of corn, as the hills do of wine.
The greater portion of it, however, was planted with vines
on both sides of the read. Near Chaguyit appeared lighter,
with a larger admixtore of stones, and on approaching
Beeune, it was a rich brown loam. A portion of the soil
taken from where the men were planting was very slightly
palcareous, Towards the top the range of hills, wlich are
of no great elevation, it nearly so high or so steep ns
Hermitage, was not planted, but seemed to be in a state
of nature, or in pasturage. The hill of Hermitage was
planted to the top.

Yhursday, 15¢h December, Dijon.—Having joined the
diligence at ten last night, I arrived here at three this
morning.  After breakfast I proceeded to the house of
the merchants to whom T had brought a letter from
Marseilles, but found they were both from home ; neither
was there any person belonging to their establishment
who could in any way forward my views. I applied to
the innkeeper; and after telling him the object of my
journey, inquired if he were acquainted withiany of the
proprietors of the best vineyards. He said yes; that he
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could give me the address of a proprietor at Gevray, and
also of the proprietor of the Clos Vougeot. The day was,
however, too far spent to proceed to citlier of these places.
I therefore walked through the mud to the nearest vine
yards, and cutered inte couversation with some of the
people whom I found employed in them. The place I
visited was a gentle slope, with a south-cast exposure,
The soil seemed pood, and at the same titne perfectly
loose and full of gravel, It belonged to the mayor of the
town, and produced, the man said, a fine wine; by which
term the French characterise, generally, those wines which
are drunk pure and in wine glasses, in contradistinction
to those which are drunk in tumblers mixed with water
at their ordinary meals. If, however, 1 had sought o
reason for the wine not having a high name, T might
perhaps have found it in the quantity of strong dung he
was adding to the soil, and to the mixture of different
kinds of vines—the infamous gamé, as it is sometimes
called, holding a considerable place. He was busily
employed in the provignage, which seems almost the
only work going un at present. Ile had comnienced the
same morning, and had dug about twenty trenches, three
or four feet long by about two fect wide. In cach of
these were half-a-dozen provins; that is, the ends of the
shoots which belonged to the stock that had been buried
in the trench.  These trenches are never more than half-
filled, as the shoots are never sufficiently long te come up
to the level of the surface, From this eiremnstahee the
whole of the vineyards of Burgundy ave full of these
holes at irecgular distances, and have & very rugged and
unworkman-like appearance. I remained while he com-
pleted two of these trenches, and he endeavoured to
explain to me the process; but all that T could compre-
hend was, that the shoots were so disposed as to preserve
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the alignment, although it would have been very difficult
to point out which way the alignment lay. For this
purpese the stocks and roots weve twisted, and the
different plants laid across cach other in every possible
direction. At a little further distance another man was
employed in rooting out a vineyard, which he said Led
been neglected some years before, and which it had been
found impossible to reduce to order. The plants were
literally erowded to such a degree, that it was almost
impossible to set down the fost without treading upon
some of them. Hefore it should he apain planted with
vines, it would, he said, be laid down for three or four
years with sainfoin. This is a common preparationn of
the svil for vincs in this district, and scems to be almost
considered equivalent to a trenching. He said that, for
a poor man, the gamé, or, as it was generally called, the
large plant, was undoubtedly the best kind of vine, the
quantity it yielded was so much greater than the other ;
and, to a poor man, the quality was not sc much an
object, for the large proprietors and merchants would
never acknowledge his wine to be a fine one, and it was
very difficult to sell it for o high price, however good.
He said that, in that soil, the large plant would yield
eight pieces of wine on a plot of ground Y8 paces by 24
(the extent of that he was working). This is little more
than the third of an acre, and is more than 1000 gal-
lons per English acre. Tt would require, he said, to be
oceasionally manured. The mamure gave a slight flavour
to the wine for the first seasan anly, but as only o part of
the ground was manured each season, the bad flavour of
the part was not observed in the whole, ‘The soil of this
vingyard effervesced very strongly with an acid. :
Friday, 16th December.—Having engaged a cabriolet
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trom the maitre dhotel, 1 proceeded at an early hour this
morning for Gevray and Clos Vougeot, It was a re-
tracing of part of the road by which I had arrived from
Beaune., The appearance of the range of hills is almost
in every respect similar to what it was fremt Chagny to
Beaune, but towards the top it was more generally
covered with wood. On both sides of the road the soil
also appears similar, but on the north side it is in most
places evidently too moist for the vine, and is under
cultivation with corn. The young wheat looks healthy
and vigorous, but is not nearly so far advanced as in the
-south, 'The country is thickly peopled along the whole
range of the Cote d'Or, There are said 1o be fifty
villages between Dijon and Beaune, a distance of twenty-
six miles, Some of these villages are of very cousider-
able extent, and the houscs are in general large, and all
whitewashed anid in good order.

The village of Gevray is about five miles from Dijon.
Yo its immediate neighbourhood is the small vineyard of
Chambgertin, as well as several others which yield wines
scarcely inferior, though less known to fame, Fhe person
to whom my guide was desired to take me was a merchant,
as well as a proprietor. He said he would, with the
greatest pleasure, give me all the infoymation in his power,
and he made some general remarks upon the requisites
which must concur to afford a good wine. But he said
that the postillion had informed him that he was also
directed to take me to the Clos Vougeot, where T would
find the confidential manager of M. Quvrard, the pro-
prietor, who could explain much better not only the
management of the vineyard, but the making of the wine,
for it was the largest and best wmanaged vincyard in
Burgundy. In the meantime, as I had expressed a desire
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to see Chambertin, he procuved a vigneron, who, he said,
was a very intelligent man, and would conduct we to it
Chambertin lay in the direction of Vougeot, but by a
very bad road.  The land wnder vines is in general very
much subdivided throughout France, but here the pro-
perties are of less extent than anywhere I Luve been,
¥ive or six proprietors vften divide among them a picce
of ground not exceeding an acre in extent, and the usual
extent of most of the separate properties is not more than
half an acre. The vigneron said that the wine produced
to the left of the by-rord we were travelling was inferior
to that on the right, which was higher and drier. We
turned off into the vineyard of Chambertin, which in
extent cannot exceed 13 or 20 acres; but this, like most
other parts of the district, is subdivided among a number
of proprictors. The vignerons were at work on most of
the divisions, which are only made by a footpath, or an
frregularity in the plantation. The soil of Chanibertin
varies extremely, cven in the distance of 100 yards; that
nearcst the road is of a brown loam of sufficient con-
sistency, but full of gravel, and consequently very
friable. The gravel consists of small broken pieces
of the whitish limestone, of which the hiil is partly
formed.. At the highest limic to which the ground has
been broken up, it is a light-coloured clayish looking
soil, with a subsoil of marl and abundance of small shells.
Both of these soils effervesced strongly with an acid,
but the light-coloured cvidently contains a far greater
proportion of lime. The soils of Beze, another first-rate
vineyard of the commune of Gevray, was exactly similar to
that of the lower part of Chambertin, A league further
on, the middle part of the Cios Yougeot was as nearly as
possible the same ; but the lowest part of that vineyard is
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almost a pure clay, of a dark yellow colour, without any - ‘

admixtureof calearcous matter whatever, From whatl had
previously observed at Dijon on the one side, and Beaune
on the other, I have no doubt that the same character
applies, with trifling variations, to the whele range of the
Cote d’Or. Nearest the top the soil contains a larger pro-
portion of lime, and this in general yields the driest and
best wine.  On descending, the clay begins to predomi-
pate, and the wine graduvally fzlls off in quality tiIl it be-
comes the vin ordinaire of the country. By dint of fre-
quent observations and repeated questions, I conceive that
I at last perfectly understand the system of previgmage.
T'o make it plain, suppose & small portion of ground to
be annually planted with vines. At the end of tenora
dozen years a number of the plants, in the portion first
planied, become weak and worn out. These weak plants
are removed, and their places filled by provins from their
stronger neighbours ; but these provins are not mere layers
which Jeave the stock exactly as before. The whole space
of ground, gencrajly the breadih of two rows of plants, is
dug out to the depth of about two feet ; the old stock is
then laid flat down in the bottom of the trench, and the
branches, that is, the wood last produced, are twisted and
bent inte the places where the voids are to De filied.—
The stock is thus converted into the root of twa or three
different plants; it throws out fibres from every side,
which henceforth yield the nourishment to the plants, ana
the old root dies off. I observed some spots where all the
plants had been too weak, and a colony of young plants,
as it was called, had been introduced, which would be
employed in peopling their neighbourhood when they had
acquired sufficient strength, The provigrage extends irre-
gularly over the whole vineyard, but most, or all, of the
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plants are thus buried,and renewed ance in 12 or 14 years;
and thus the whole is in a canstant state of bearing (the
provins yielding a crop the first year), and it js seldom
necessary to intreduce young vines. All of the small
proprietors manure their vines with strong stable dung ;
they make no distinetion between that of horses and that
of cows. _

After quitting the vineyard of Chambertin, 1 rejoined
the cabriolet, and after reeovering the ain road, pro-
ceeded to Clos Vougeot. ‘This vineyard formerly be.
longed to a convent, and the buildings are therefore rather
extensive. What was the old vineyard is enclosed by a
high stone wall, but M, Ouvrard, the present proprietor,
has also acquired a considerable portion of the land with-
ont the wall, and the present extent of the Clos Vougeot
is thercfore 48 hectares, 112+ English acres.

T mentioned to the steward of M. Quvrard my disap-
pointment regarding my letters of infroduction, and my
having resnlved in consequetice to trust to the good nature
of the proprictor of Clos Vougeot for a friendly reception,
He replied, very heartily, that T had done well.  He con-
ducted me over the cellars where the wines are made, and
subsequently over those where they are kept, explaining
the whole process pursued in making the wine, and an-
swering all my questions with great exactness. The frst
cellar formns a square, or rather consists of four parallelo-
grams, inclosing a square.  In each of the four corners is
a large square case, or trough, about 12 feet in diameter;
and above this an immense lever, worked by a wooden
serew, similar to those T had secn for pressing the olives
in Spain. Along the walls, on each side, are arranged
the fermenting vats, wHich are each of the capacity of 18
hogsheads. The vintage is in gencral soon over, M.
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Ouvrard employing often from 400 to 430 vintagers
at the same time. For the red wine, the grapes as
they are brought in are thrown into the large cases or
troughs above described, and these trodden by a number
of men, with large wooden shoes, till the grapes are
nearly all broken. They are then taken up iu baskets,
with interstices wide enough to allow the grapes to pass
through, when a portion of the stalks, generally about
two thirds, are taken out. If the whele of the stalks
were taken out, the quality of the wine, as has been re-
peatedly proved, would be inferior, The whole is then
put into the vat into which the must, as it ran from the
treading, had been previensly carried.  With the number
of people employed, it requires & very short period to fill
a vat. A space of about 12 inches is left unfilled at the
top, and a sliding Hd is then put over, which floats upon
the sarface. As soon as the formentation becomes violent,
the swelling of the mass lifts the lid to the height of six
inches above the mouth of the vat, As, however, the
skins and the stalks had previously risen to the surface,
none of the liquor escapes. A very small space, formed
by the Jooseness of the lid, is considered sufficient to allow
the gas to escape, until the rising of the lid allows a
greater space. And it is perhaps owing 1o the confine-
ment of the gas that the lid is raised to such a height.
If the weather had been very warm when the grapes were
gathered, and still continues warm, while the fermentation
is going forward, the wine is soon made. The fermenta-
tion is sometimes -over in thirty hours, at other times it
continues 10, 12, and even 15 days. The best wine is
always produced from the most rapid fermentation,
When the fermentation slackens, the liquor begins to

subside, and when it is entirely over, sinks within the top
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of the vat, but not so low as when the vat was fiest filled,
for the mare, or, in other words, the stalks and skins, are
completely separated from the liquor, and float upon the
top.

As soon as 1t is known by the subsiding of the head, and
Ly the taste and examination of the wine, that the fermen-
tation has ceased, the wine is drawn off into large vats,
which contain about 700 gallons each.  1ivery three or
four months it is pumped by meavs of the sipbon and
bellows into another vat of the same dimension, when a
man enters by the small opening left in the end of the
vaty, and washes out with a hrush and cold water any lees
which may have been deposited. The Burgundy of the
Clos Vougceot reccives no other preparation, and it is
treated in this manner as often as may be judged requi-
site, till it is disposed of. "They commence selling it when
three and four years old, but the wine of very favourable
seasons is retained by the proprictor till it is fen or a
dozen years old, whell it is bottled, avd sold at the rate
of six frawes a bottle.  The price of the wine of ordinary
vintages, from threc to four ycars old, is from 500 to 600
francs tlie hngsh(.ad but seasons occasionally occur when
the wine is not better than the Vin Ordinaire of the
country., The wine of 1824 was gwen to the labourers
as their ordinary drink, that of 1825 is now ripening in
the large vats, and will be worth, in three or four years
more, six francs a bottle. The wine has been found by
experience ta be of better quality, and to preserve its
perfume better, in these large vats then in casks,

For moking the white wine, the process here, as clse-
where, is different. The grapes are pressed without being
trodden ; the must, as it Hows from the press, is conveyed
to the small casks, where it is left to ferment, the casks

G
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being occasionally filled up to allow the scum to eseape -

"The fermentation of the white wine lasts from 10 to 15,
or even 20 days. At the end of three weeks, or a manth,
the white wine is drawn off the gross lecs which it has de-
posited, into clean casks. In the spring it is again drawn
off into sulphured casks. M. L’Ecrivain, M. Quvrard's
steward, knows the use of spirit of wine instead of
sulphur, but they use the Jatter from economical matives;
the sulphur for a cask costs only a sous, the aleohol to
produce the same effect would cost six sous, They do
not find that the sulphur tastes the wine. They are get-
ting rid of the white grapes in the Clos Vongeot, for the
vines not only produce less, but the price of white wine
never rises so high as that of the red wines. It is no un-
common thing for a hogshead of the latter t¢ briug from
1,250 t0 1,500 francs, but the white wine never rises above
600 francs the hogshead, The average produce of the-
Clos Vougeot, that is to say, the average of twenty
. years, is about 100 queues, of two hogsheads each, or
about eight hogsheads per hectare, something less than
8+ hogsheads per English acre. They never manure the
vines, and they have no other varieties of the black
grape than the Pincaw, or of the white, than the Whife
Pinequ, and the Chandenay, which resembles it s0 much,
that the two kinds are confounded, M. L’Ecrivain said,
that if he knew of a plant of the gamé in the vineyard,
he would have it immediately dug out. Every year
they carry up a quantity of the strong soil from the
hottom of the vineyard, which, as before observed,-con-
sists of a yellow clay to mix with the lighter soil of the
higher part. They also mix the wine preduced on the
higher part of the vieyard with what is produced at the
hottom, to make a perfect wine. The wine of the higher
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part is by itsclf too dry and spirituous, and requires the
mixture from the lower pari to give it body. 'The substra-
tum is in some places marl, and in otheir places decayed
{pourri) rock. ‘The cultivation is much the same as de.
scribed for Chambertih. M. L’Eerivain considers that
the vineyard is of the proper degree of fulness when the
plants are fiftecn inches apart in every direction, In the
course of from 12 to 15 years all the plants in the vine-
yard will underge the process of provignage, but the
winter before last appears; from all accounts, to have
injured the vines execedingly, and they are every where
digging out many of them which have not recovered the
effects of the frost. M, Ouvrard, the proprietor of Clos
Yougeot, also possesses a portion of Chambertin, and it is
probable that to this circumstance the Jatter is indcbted
for being brought into notice, for it appears to me in-
dubitable that it only requires similar treatment to make
a very large portion of the Cote &’Or produce wines equal
to those of Vougeot and Chambertin. But it requires a
large capital to effect this, and a knowledge of commerce
to make it profitable, and the smaller proprietors appear
in general to endeavour to make up by the quantity, for
what they sacrifice in the quality, of their wines. From
other accounts I am inclined to believe that the produce
of a vineyard planted with the gemé, and manured, as
stated to me at Dijon, viz. about 1000 gallons per English
acre, was not much exaggerated. After having received
from M. L'Ecrivain a small bundle of each of the kinds
of vines cultivated in the Clos Vougeot, and thanking him
for his kindness, I took my leave, and arvived at Dijon
at rather a late hour.

Wednesday, 21st December, Rheims—Alter having
quitted the Cote d'Or, the seat of the famous vineyards

¢ 2
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of Burgundy, there appeared little to be worthy of my
attention till I should reach Champagne, and I thercfore
made the best of my way for this town, the centre of the
district, in as far at least as the chief trade in Cham-
pagne wines is concentrated there.  For the last two days
I had travelled through a hare uninteresting country,
consisting almost exclusively of a chalk subseil, with a thin
layer of vegetable mould on the surface. After quitting
Dijon few vines were 1o be seen till after having passed
Chalons-sur-Marne, between which and Rheims are
situated the Sillery vineyards, which produce the famous
#£ifl wines of that name. ‘The range of hills lies to the
left of the road, and has an eastern cxposure, in some
places even to the north of east.  The small town of
Sillery is three or four miles from the nearest of them.
During part of the journey from Dijon to Rheims, |
travelled in company with an officer of artillery, who had
gone to Algiers with the expedition, and had only re-
turned to France about a month before. The French
colony there remaing almost stationary ; owing to the inge-
curity of the scttlers thereislittle or no emigration. There
are now 1,500 French troops in the country, and it would
require not fewer than 40,000 to protect the settlers
within 25 miles of Algiers. Allotments of land are only
made to actual labonrers, and not to a greater extent than
from 8 to %0 acres each, and there is generally also a house
and garden. The land granted by the French govern-
ment was the property of those who abandoned their
homes on the French taking possessions those who re-
mained were undisturbed in their property- There are
also extensive domains which belonged to the dey or the
government, Merino sheep are pleniiful, and in large
flocks,—the mutton is excellent. Beef is not so good.
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The French have made excellent wine from very delicions
grapes. Lhe civil courts of justice are still prescrved: s
before, and the same officers employed. The sune taxes
are also raised, but they ave of trifling amount.  Most of
the emigrants, including Swiss, Gernans, Italians, and o
few Spaniards, have become dealers, leaving to the
Bedouins the cultivation of their land. ‘The hostile
Bedoains come down upon the outpasts in bands of
15,000 or 20,000, but they cannot withstand the attacks
of a small body of disciplined troops,

The very eminent wine house of Messrs. Ruinart and
Son, of Rheims, are agents for Herries, Farquhar, aud
Co.'s notes, Having called upon them to cash one of
these, M. Ruinart, junior, conducted me over their wine
cellars, which are very extensive, and all subterrancan,
consisting of three under ground stores, one Leneath
ancther, all mined out of the lmestone rogk. ‘I'he wine
which has received the last attentions which it requires,
and is ready for expediting to the consumer, is packed in
latge square masses, bottle above bottle, and side by side,
with no other precaution to keep them steady than a lath
passing along between the necis of one layer and the
butts of the next layer above. They generally send the
wine tp the consumer at the age of three and four years,
but after the first winter, it is all put in bottle. The stock,
therefore, appears immense, and indeed it is very
large, for not ouly are different qualities required, but
also different descriptinns to suit the varying tastes of
their customers in England, Amcrica, and Russia, to
which countries Messrs, Ruinart make their chief ex~
ports. A gentleman, with whom I travelled, told me
that he could buy very good sound Champagne at Chalons
for two francs a bottle, and was then going to purchase
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100 bottles at that price, but respectable wine merchants
never send any to England under three francs a bottle.
What is sent to England is more spirituous, and froths
more strongly than what is sold for domestic consumption,
The greatest and most minute attentions are necessary in
preparing Champagne. 'The casks in which it ferments,
after running from the press, are previously sulphured to
prevent the fermentation from proceeding to too great a
length. Tt is twice clarified during the winter, and in
the month of March, before the return of spring has re-
newed the fermentation, it is bottled off. When in this
state the bottles are placed in frames, diagonally, with
their heads downwards. The lees are thus collected in
the neck of the bottle, but they do not consider it neces.
sary to uncork the bottles as soon as the wine is perfeetly
tlear, nor is it comsidered that there is any danger of the
wine spoiling if the return of warn weather should cause
a re-commencement of the fermentation, and re-mix the
lees through the wine, On the contrary, they sometimes
ellow the lees to remain to ripen, as they term it, longer than

usnal.  The wine, in general, remaius in this state till the -

following winter, each Dottle is then placed in a frame,
and carefully uncorked. The contents of the neck of the
bottle are emptied. Tt is filled up from another bottle
of the same wine, and being re-corked, only now requires
age to pive it all che perfection it is eapable of. Tt of
course often happens, that the wine has either undergone
less than the usual fermentation, or being stronger than
usual, requires a greater fermentation before being put
into bottles; and it consequently happens that the fer-
mentation in the bottles js greater than they can bear,
and that a large proportion of them hurst during the first
summer. The floors of the wine cellars are all covered
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with grooves, sloping to a gutter, by which the wine which
has burst the bottles is conveyed to a cistern in the floor,
and, as there is the most perfect cleanlivess observed,
partof the wine js thus sometimes saved.

M. Ruinart, junior, is a large proprietor of vines at
Ay, where the first qualities of frothing Champagne are
made, and to this place he strongly recommended my
proceeding, in order to have the most favourable view of
the vineyards of Champagne, of which, he said, the
cultivation was every where nearly similar, althougly
conducted at different places with more or less care,
He says the ordinary produce of his own vineyards is
from 10 to 12 pieces, of about 46 gallons per arpent,
which is about a 25th part more than an Eaglish acre;
that is, from 440 to 530 gallons per English acre,
Having determined on visiting Ay, M. Ruinart guve
me a letter to to his manager, but he said he expected
him next day at Rheims, and would give bim full instrue-
tions on seeing him,

Thursday, 22nd December.— At six o'clock this mnen.
ing I joined the voiture for Epernay, where T arrived at
eleven o'clock,  Afier breakfast I Smmediately pro-
cceded to Ay, intending to return the next day also to
meet the agent of M. Ruinart, should I not be satis.
fied with the information I might procure in his ab-
sence, Ay Is a small town on the right hank of the
river Marne, a little higher up than Epernay, which is
situated on the left bank. On both sides of the river
there is a range of chalky hills, but separated also by a
very beautiful meadow about a mile in width. These
hills are of po great elevation, and are more or less steep,
but in no plave is the soil required to be supported by
terraces. The range of hills above the town of Ay is ex-
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posed to the full south, except where the exposure s
varied by recesses in the range; it consequently pro-
duces wine of the finest quality, and very superior to
that of Epernay, which is produced on Lills exposed
to the nmorth. I walked through the meadow with

great difficulty and labour, the road being almost im-

passable in some places, owing to the depth of the mud.
On arriving at Ay, I delivered my letter to Madam Ha-
zart, the wife of M. Ruinart’s manager, and expressed my
doubts whether 1 should return the next day.  She im-
mediately called the mattre vigneron to proceed with me
to the vineyard, and another to obtain the plants which
the letter expressed my wish to procure. The depth of
soil before reaching the chalk on the hill of Ay, is in most
places, aceording to the report of the vigneron, 10 to 15
feet, noris he aware of any difference being oceasioned in
the quality of the wine when the ohalk comes nearer the
surface, which happens a little farther to the east, where
they also make wines of the first quality. The soil is
strongly calearcous, full of small pieces of chalk, and of
stones, Near the top of the hill the soil is more argilla-
ceous and stronger than towards the bottorn; and this, in
some degree, affects the quality of the wine, but not in a
great degree. The great difference is caused by difference
in exposure, that to the south producing uniformly the
best ; where the soil is the same from the top to the bot-
tom, the middle region of the hillis still the most valuable,
for it is less subject to the njuries which early frosts fre.
quently occasion in the lower region, and enjoysin general
2 warmer sun, cspecially towards the close of the season,
than the top. When the season has been extremely fine
and warm from beginning to end, the wine of the higher
and lower regions of the hill equals that of the middle
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region. If I was struck with the closeness of the plants
in Burgundy, the cluseness of these was more remarkable
still.  The vigueron said, that it it were possible to keep
the vineyard fully furnistied with plants, there wouldi he
one for cach 8 or 9 inches w length, by 6 or 7 in breadth.
The supposition which I made to illustrate the mode of
provigrage in Burgundy is actually realised here. Fivery
year an addition is made to the bottom of the vineyard
of a certain nuwmber of plants, and the whole of the vines
are in a state of eontinual progression, heing buried, and
by that weans carried 12 or 14 inches up the hill every
third year. The process is of course not regular, for in
every place there are plants in each stage of the progress
which they pass through.  According to the number of
the voids to be filled, the branches of the stoek that is
burjed are from two to four or five. On cach of these
branches, when pruned in the spring, are left two buds ;
these buds produce branchies or shoots, which bear fruit
the first year, The next spring three buds are left upon
the higher, rnd two upon the lower of the two shoots, and
the spring following they are pruncd to bear shoots cor-
responding to the number of voids to be filled in their
neighbourhood, for their turn to be buried has again
arrived. By this means also 2 supply of rooted plants is
obtained when they are required; but when these rooted
plants are cut off, and planted out, they never bear fruit
till the third year, "The maitre vigneron said, he believed
the roots never die. They frequently trace them to a
very great length, but never disturb rhem, always burying
the others above them, The produce per arpent, he says,
sometimes amounts to 15 pieces (660 gallons per acre),
and the small proprietors, who manmre their vines mare
strongly, have frequently 16, M. Ruinart hirself told
B a3
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me, that he knew instances of four arpents giving 100
pieces, 1,100 gallons per acre, The manure is always
added to the plants which have been buried; a handful
of earth is first put over the plang, and the manure above.
They are, however, extremely cautious as to the quality
of the manure. In some places I observed dung from the
farm-yard mixed with soil, but in genersl it was only
strong soil from the valley below, mixed with ashes, and
other amendments of a mild description,

I here closed my examination of the vineyards of
France, there being no point unexplained of sufficient im-
portance to induce me to wait another day for the purpose
of secing M. Ruinart’s steward. Next morning the
maftre vigneron bronght me three small bundies of plants,
which he said were the only variedes cultivated in the
vineyards which produce good wine, "Lhe black and
white Pinear, according to M. Ruinart’s statement,
and as is generally understood, are the varicties of vines
cultivated in Champagne, as well as in Burgundy, The
vigneron brought me two black varieties, which he called
the plant vert, and plant dore, and onc white. The plant
dore, he said, was introduced into the viheyards of M.

Ruinart only a few years ago, and was not common in

the country. It is much more productive than the other
two varieties. These plants were all rooted, having been
cut from stocks that had been buried the pr ecedmg seq-
son ; they had each two branches, and are sold in the
country at the rate of a halfpenny each. These plants were
very abundant this season, for a vast number had Deen
destroyed by the severity of the winter 1829.30, and it
was necessary to provide plaots to replace them. Tosuch
an extent were the vineyards injured during that season,
that in some places the quantity of wine produced did not
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exceed from 2 to 3 pieces per arpent.  With such diffi-
culties to overcome, the vineyards of Champagne and Bur-
gundy are striking examples of the effects of industry and
skill. Norhing can contrast more strongly than the small
and puny sheots of the vines of Champagué and Bury-
gundy, compared with the strong and vigorous branghes
of the vines of Spain ; yet have the care and skill of the
cultivators produced in the former countrics a wine equal
in value to the best of those produeed in the most favoured
chmates, and, notwithstanding all their losses, much more
abundant in quantity.

Haviog recorded with so much minunteness my obser-
vations on every vineyard and district through which [
passed, [ will avoid adding to the length of this journal
by offering many general remarks. I canuot, however,
refeain from observing, that from toe albarizas of Xeres,
the most southern vineyards of any reputation in Europe,
to those of the chalky Lills of Champagne,—amongst the
niost northern,—I met with no vineyard producing dry
wines of rcputation, which was not, more ot less,.cal-
careous. Although it is acknowledged that two-thirds of
the vineyards of France arc situated upon soil more or
less calcareous, by Chaptal, and other writers upon the
- subjeot, they Lave stated, that provided the soil is porous,
free, and light, its component parts are of little conse-
quence; and they enumerate granitic, schistose, argil-
laceous, flinty, sandy, and calcareous soils, as equally
well qualified to produce, and as actually producing, in
different parts of ¥rance, wines of the finest quality.
Tt appears evident to me, however, that these writers
have in many instances been misled by the representations
‘which have been transmitted to them., As for instance,



132 ’ AENERAL OBSERVATIONS.

when Chaptal and Cavoleau® cite the wine of Hermitage
as an instance of the excellence of wines produeed upon
the dedrisof granite; while the fact is, that the wine of
the hill of Hermitage owes its superiority over the wines
of the other hills in its neighbourheod only ta the cir-
cumstance of the granitic soil of a part of that hill heing
mixed with caleareous maiter; and but for this circum-
stance, [ am satisfied that the wine of Hermitage would
never have been heard of beyond the neighbourhood
where it grows. I am therefore of opinton, that the
finest dry wines owe bheir superiority chiefly to the quality
“of the scil; and I am much mistaken if it be not formd
that the soils of all vineyards producing dry wines of
superior excellence are strongly calearecus.  All my
observations have led me to this conclusion, and I know
of no instanee to the contrary, It will be observed, that
I here only speak of dry wines, for sweet wines of great
. excellence are produced in a variety of soils, and, in fact,
owe their qualities more to the variety of the grape, and
the manner m which it 13 treated, than to ihe spil. The
sweet Muscat and Old Mowndain wines of Malaga are
celebrated all over the world ; but though they have the
same vavicties of vines at Malaga as at Xeres de la
Frontera, and pursue a similar practice in making the
wine, thé best of their dry wines, produced on a soil
consisting of decomposed slaty schist, are’ insipid and
flavourless when compared with the Sherries which are
produced on the chalky hills of Xeres. The sweet wine

of Rivesaltes, the most celebrated in France, is produced

on & granitic soil covered with pehbles; and the sweet

* (Enologic Frangaise, ou Statisque de Tous les Vignobles de France.—
Parig, 1827,
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wines of Cosperon and Collioure, in the same depart-
ment, are produced on hills of schist, as nearly as possible
resembling those of Malaga. But though the dry wines
of both these soils are well known, they are not distin-
guished for their fincness or flavour, Their excellencies
are their strength and rich colour, which make them
valuable for mixing with the weak and light-coloured
wines of the ordivary growths of Burgundy and Magon,
which supply the chief consumption of Paris.

The limited extent of the first-rate vineyards is pro-
verbial, and writers upon the subject have almost uni-
versally concluded that itis in vaio to attempt acconnting
for the amazing differences which are frequently observed
in the produce of vineyards siwilar in soil, and in every
other respect, and separated from each other only by a
fence, or u footpath. My own observations have led me
to believe, that there is more of quackery than of truth in
this.” In all those districts which produce wines of
high reputation, some few individuals have seen the
advantage of selecting a particular variety of grape, and
of managing its culture so as to bring it to the highest
state of perfection of which it is capable. The same
care has been extended to the making, and subsequent
management of their wine, by seizing the most favour-
able moment for the vintage—by the rapidity with which
the grapes are gathered and pressed, so that the whole
contents of each vat may be exactly in the same stale,
and a simultaneous and equal fermentation be secured
throughout—hy exercising equal diserimination and care
in the time and manner of drawing off the wine, and in
its subsequent treatment in the vais or casks where it is
kept—and lastly, by not selling the wine till it should
bave acquired all the perfectien which it could aequire
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from age, and by selling, as the produce of their own
vineyards, only such vintages ns were caleulated to ac-
guire or maintain its celebrity. By these means have
the vineyards of a few individuals acquired a reputation
which has enabled the proprictors to command almost
their own prices for their wines; and it was evidently
the interest of such persons that the excellence of their
wines should be imputed- to a peculiarity in the soil,
rather than tv a system of management which others
might hmitate. Tt is evident, however, that for all this a
command of capital is required, which is not often found
among proprietors of vineyards; and to this cause, more
than to any other, it is undonbtedly to be traced, that a
few celebrated properties have acquired, and maintained,
almost a monopoly in the production of fine wines.

On my arrival at Paris, I waited upon the Director of
the Royal Nursery of the TLuxembourg, and inquired
whether 1 conld get the deficiencies supplied m my list
of vines procured at Montpelier, He replied, certainly;
there would be no difficulty in the matter, for any plant
could be procured from the nursery at & regulated price
That for vine cuttings was two francs and a half per
bundred. I therefore delivered. him my list, with the
deficiencies marked, ta the number of 133, and of these
110 were supplied, two plants each. I here also procured
six cottings each, of sixteen of the most valued varieties
of vines which are cultivated in those provinces which I
did not myself visit; and after very considerable diffi-
culty, I obtained a copy of the printed cataloguc of tie
Royal Nursery of the Luxembourg, including a list of
the collection of vines.

END OF THE JOURNAIL.

PR L
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On my arrival in London, having heard that several
conviet ships were on the point of sailing, I lost no time
in addressing to the Principal Secretary of State for the
Colonies, the following letter :—

{core.)
= London, 6tk January, 1832,

# My Lorp,

“Having vecupied myself a good deal during my residence in New South
Wales, in endeavouring to promote the plantation of vineyards, und the mak-
ing of wine in that Colony, T conld not allow the opporiunity afforded by my
visit to Eorope to pass, withoul atlempting to ascerlain to that peculinrities of
climate, &0il, or culture, the wost celebrated wine provinces ave indebted for
the excellence of their respcn{ivt'. rradoets; and 4o male a colleetion of the
different voricties of vines enltivated in each. I have just returned to England
after an absence of four months spent in pursuit of Hieso objects in France and
Spaia, and the results ¢f my journey have fully satisfied me that the opinion I
Lave nlways enteriained of their great Importance was not exaggerated,

“ My reason for troubling your Lordship on this subject, however, is the
fellowing :—

# 1 had the good fortune to find in the Botanie Glarden at Montpelior, a col-
lection of most of the varieties of vines cultivated in Franoe, and in some ather
paris of Europe, to the number of 437, and, on application to the Professor of
Botany, he {with the greatest liberality) permilted me o take cuttings from
the whole, I aftorwards added to this collcction 185 from the Royal Nursery
of the Luxembourg at Paris, makingin the whole 570 varietics of vines, of all
of wlich, with twe or three cxecptions, T ehtained 1wo cuttings®.

1t is my wish to place this collection of vines at the disposst of His

* There waz an error in this, as will be seen from page 134, The Director
of the garden did not tell me that he had not bean able to supply the ool
deficiency, and it was not discovered, till after they were unpacked st Kew, that
aiily 110 hiad been supplied.
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Majesty’s Governyaont, for the purposs, should it be deswed cxpedient, of

forming se Bxperiwental Ganden al 8ydaey, to prove their different quulities, -

and propagate, for general distribution, those which may zppear most suitable
to the climate,

¢ As indopendently of the ahove, T luve seented a compelent quantity of ull
the. moat voluable varietics which T found cultivaied in the best wine listricts
of France and Spain, both for wine and rajsing, it might at fiest sight appeay
superfluous to bestow attention an u celleetion which iomst include many of &
very inferier deserdplion ; bue it is, perhaps, the most remarkable fact connected
with the ewlturs of the vine, that even a slight chiauge of climate or soil pro.
duces a most mwaterial change in the qualities of its producey and for this
reason the beat varicties of France and Spain may prove (e several of them
have ylready proved) of no valuee in Now Bouth Wales, while, on tlee other
Jand, the most indifferent kinds way produce in 1hat climate the most valnable
wines.

¢ [*gr this reason T win of apinion thot the establishment of an Experimental
Garden at Sydney could not fail te be of the highest value to the Colonics of
New South Wales sl Yan Diemca’s Land, and subsequently to that of the
Cape of Good [lepe sleo; while at the sanie time, being placed under the care
of the superintendent of the Government Garden, adjoining which there is
abumidapce of vacant ground, it would add Jitile 1o the present expense of that
establishanent,

“ It is my intention a)sa to place a part of the collection [ have made in the
diffcrens parts of France and Bpain, which I have visited, in the Public Garden,
to be propagated for general disteibution. L trust T may, therefore, bo excused
for requesting that your Lordship will give ordere that the cases eontaining
these plonts (those from France being naw in London, and these froon Spain
betag cxpectad by the Brst arrivals from Cadiz and Malaga} may be reccived
o1 board any of the eunviet ahips about to eall, in onder to seeure their errly
and safe greival in the Colony.

1 have the hanour 1o be,
My Lonw,
* Your Lordship's most obedient hanble Servant,
“JAMES BUSBY."

£His Majesiy's Principal Secretary
of State for the Colonies, &o. Lo §o*

The accommodation T requested having been immedi-
ately ordered, I set about having the plants transferred
to more substantial packages, and packed in sand and
earth, in order to enable them to sustaiy the vegetation
which would result from the hot weather in passing the

o The Right Henourable Lurd Gudcra‘nﬁ,}
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tropics*. By the invitation of Mr.Richard Cunningham,
then of the Royal Gardens of Kew, and since, fortunately
for the Colony, appointed Colenial Botanist of New
South Wales, I transferred the cases to Kew, where
Mr. Cunningham himself superintended their packing,
and 1 feel pcrsuaded that to his care I am, in a great
measure, indebted for the excellent condition in which
they arrived at Sydney, Mr. Cunningharm also found the
cuttings sufficiently long to alford a short cutting from
each. These he toek the trouble to plant out in open
boxes, and before leaving Lngland he had shipped them
on board the Camden convict ship for Sydney, in such
excellent condition, that he expresses himself as having no
doubt of theirsafe arrival; and he is also confident that
the deficiencies in the first importation. may be made
good from them. Should Mr. Cunningham’s anticipations
in this respect be realised, I will have the satisfaction of
having transferred to the Colony, without any expense to
the public, and almost in a complete state, a national
collection of vines, which it was for three-quarters of a
century the favourite project of writers on Agriculture,
and Agricuitural Societies in France, to collect, and which
was at length acconplished at a very considerable expense
to the country, by the Count de Chaptal, when Minister
of the Interior under Buonaparte.

My worthy friends in Malaga and Xeres de la Fron-
tera, did not neglect the commissions they had undertaken,

* T heg hero to mention, that T eommunicated to several of the mast eminent
Hortieulturists and Botauists, in Londen and Edinburgh, Mesgrs. Audibert's
plan of packing plants in cases lined with eciled paper (see page 75), to all of
wlom the plan was entively new, and all of whom acknowledged it to be 2
valoable communication. The success which attended it in the rase of these
vine suitings is decisive in its favour, '
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and I received in London three cases of vines from
Malaga, and one case from Xeres de la Frontera; but
these arrived at too late a period to be sent to the Colony
in close cases,and it therefore becamenecessary to establish
them in open boxes, Mr. Cunningham undertook this
labour also, and & portion of each varicty of the Spanish
vines are now also on their way to the Colony with the
others on board the Camden.

Of the following catalogue of vines, amountiag to 75
varieties, 52 were actually collected from the vineyards I
myself visited in the various provinces of France through
which my route lay. Of each of these I pracured fram
10 to 20 cuttings, and I am happy to say that not one of
the varieties is lost.  Of the five varieties procured in the
more northern climates of Burgundy and Champague,
as well as of the 15 varieties procured at Paris, many of
the cuttings are dead, and one of the latter varictics is
entirely lost. But of the 47 varieties procured from the
warmer climates of the south, not 10 cuttings ont of from
500 to 600, have failed. The rest, with few exceptians,
are at this date (22nd January, 1838) in the highcst state
of health and vigour; and it is but justice to Mr. M*Lean,
of the Botanic Garden, under whose care they have
remained since their arrival, to acknowledge the zeal and
atiention with which be has acquitted himself of the
charge.

e mam e, i
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CATALOGUE FIRST.

| The vines in thia Catalogne are amranged in the order in which they were
raceived by Mr. Busby, aud described to Mm, with the exception of cight
varicties of rooted plants at the end of the list.]

Vines of Rousillon, from the Vingyards of M. Durand,

of Perpignan.

No. 1. Car1ieNan,—Crignane Cavoleau,—black, with a

No. 2,

thick skin, deeply coloured, yields largely. "This
grape by itself would preduce a dry wine. Cavo-
leau saysof this grape, that it is rich in saccharine
matter, elthough harsh to the taste, and very
mucilaginous.
GrenacuE—Dblack, skin very thick, but yielding
less colour than that of the preceding. This
grape by itself would yield a sweet wine, Cavo-
leau adds of this grape, that itis rich in saccharine
matter, and strongly impregnated with atoma.
Maranro—Dblack, skin less thick, but yiclding a
good deal of colour, This grape yields the most
abundantly, and of itself would give a dry wine,
Cavoleau observes, that this is the only vine of
the province that yields annual, and almost equal,
vintages; the other varieties sometimes yield abun-
dantly, but their produce is uncertain.

Note.—The above three varieties are, in goneral, equally dis-

teibuted in the vineyards of ths dcpartmient of Pyrences

Orieniales, =nd furnish the winé of expoertation known by the
name of Vin de Rousillon.
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No. 4, MourasTeELL—black. This variety differs very

little from the Mataro, but the grapes arc rather
smaller.

5. 81. Axroine—black; the grape very large. It

is a very good eating grape, although the skin is
rather strong. The wine made from this grape
by itself bas a very agreeable flavour, but it yields
very little.

6. BLanaveTTE—white, thin-skinned, of a very good

flavour, yielding e heady white wine, which is em-
ployed in giving strength to the light white wines
of Languedoe.

7. Muscar, a strongly flavoured white grape——ex-

cellent for eating—yields little, and arrives early
at maturity.

. Prevk-PorLye, a pink-coloured grape-~very fine

skinned, and excellent for eating. It yields a
light coloured wine {clairet) of agreeable flavour.
Cavoleau says, that the wine of this grape is dis-
tinguished for its agreeable bouguet.

9. Hegurerace,  This vartety was braught to Rou-

sillon some years ago by M. Durand, from the
celebrated vineyards of Hermitage, on the banks
of the Rhone. 1t yields little, but the flavour of
its produce is excellent. The wine made from
this grape in Rousillon, has less * fincsse,” but
more¢ strength than in its original soil.

— 10. The vines in this bundle were obtained at Col-

lioure, about 30 miles south-east of Perpignan,

. and the bundle originally contained four varieties:

viz.—Pawsg, 10 cuttings; Pamrawcrrr, 6 cut-
tings; Praue voviit Noin, 5 cuttings; GrEe-
xacHE Brancene, 3 cuttings, But these deserip-
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tions were unfortunately mixed, and the bundle
recluced to 12in all.  The descriptions given of the
different varielics at Collioure were as {ollows : —

No. 10-1. Pansg—white—the bunches very large and

long —the berries also large and long—produces
plentifully—the flavour resembles the Muscat.
It is good both for wine, and for eating—ripens
rather early, aud is a scarce variety in that
district.

— 10-2. PamraxELLE—black, a very delicious grape,

but very tender, It produces abundantly, but is
destroyed in such quantities by the bees, that
there is seldom much fruit gathered. It also
decays casily after rain.

— 10-3. Pravr rovtnr Nors—black. This variety of

the pique poulle docs not produce muceh, except-
ing in very favourable seasons. It yields a light
wine, which is very carly fit for vse.

«— 10.4, GrExacHE Brancur—white, This variety of

— 1L

the grenache is only used in the district of Col-
Lioure to hang up for winter provision of grapes.
Tt produces plentifully—the bunches large—the
skin very tough, and it has always a bitter taste,
The four foltowing varieties are from Rivesaltes, famous for the
sweet wine producod there, which bears the highest reputation
of any Fin de Liguewr in France.
Macaseo—white. This variety of itself yields
a sweet wine, almast equal to the Muscat. The

- bunches are large, and keep weil when suspended

for winter provision, Cavoleau obscrves, that small-
quantities of Macabeo wine are made by private
failies for domestic consumption, but it is never
found in commerce, '
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‘No. 12. Muscar. This is the grape which is chiefly
employed in making the celcbrated sweet wine of
Rivesaltes, According to the statement made by
the vigneron, from whom the cuttings were pro-
cured, 500 stocks yield 200 hotrles of wine. Cava-
leaw observes, that there arc three varicties of the
Muscat employed in making the wine of Rive.
saltes; viz.—* T'he Muscat of Alexandria—the
round white Muscat, and particularly the St
Jacques.” It is not ascertained to which of these
descriptions this variety belongs.

Grexvacne Beancue,  This variety is de-

— S scribed under No. 10.

" ) P1quE rourLiE Norr. This variety is also de-
scribed under No. 10, :

One of theso two varisiies was joined with the bundle of Col-
lioure vinee {No. 10), but I find T Lave not noted which of
the two. .

The lollowing 25 varieties {from 14 to 38, inclusive) ave from
the vinovards in the neighbourhend of Montpelicr, in the
deparement of Herault, formerly Languedoc,

Cavolenn doss not nolice the varictiss of vimes cultivated in this
depariment, which is not celebrated for the quolities of is
wine in general, although it produces the famous Museat wines
of Frontignan and Lunel. OF 45,000,000 galions of wine
snnually produeal in the dopartment of Hevnuit, 28,100,000
are converted into brandy or spirits of wine.

~- 14, Avapr—white—yields well, and is good both
for eating and for wine. ‘

— 15. Mounrasrerr—black. A very good grape, came
originally from Perpignan. See No., 4.

-~ 16, Avape Noir—black. Produces plentifully, and

is goud for making brandy.

o e




APPENDIX. 143

No. 17. Carrexan—black. This is the best variety for
making brandy ; it yiclds well.

— 18 Ramonex—black. Yields largely, and is also
suitable for distillation.

— 19. TeEnrEr—Dblack. Yields well, and is also suit-
able for brandy.

— 20. FonTainBrLEAU. An excellent eating grape, and
ripens very early.

— 2L, Espan—white, ‘This variety is good for brandy,
but does not yield much.

— 22, Cuasseras—white. This is an eating grape,
but also yields a good white wine.

— 23. Uosng~—white, Makes a good white wine—
ripens early.

— 24, Mescar—Dblack.  Yields well, and is good for
brandy. ’

— 25. MapELEInE—white, Ripens very carly, but is
not good, either for wine or brandy.

— 26. ContntH—black. Is excellent both for wine
and brandy, and yields well.

— 927. Terrer Bourrer. Yields very well, and is:
excellent for distillation.

—~ 28, AspiRANT VERrDAL, Produces largely, and

' yields a fine wine. '

‘— 29, OLIvETTE. A very large white grape, good both
for wine and brandy. It is also put into brandy
to give it a flavour—it yields well,

— 80, CrareTTE DE Limousity, Produces abund-
antly, and yiclds a peculiar and excellent white
wine,

— 8. MesvErLLE—black. Yields well, and is good -
for brandy. . ' '

— 32, Asprpant—black, Yields largely—is excellent
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for eating, and makes good wine, but is worth
nothing for brandy, '

No. 33. Esear Noirn—black, Yields well, and is good
for making brandy.

- 84. Prgur pourLE Gris—grey.  Ls. good for wine
and brandy.

— 85, Muscar—white. Is good for cating, for wine,

and for brandy.
— 86. Bois-pur—black. Yiclds well, is good for
brandy.

— 87. Civgue saur.  Yields well—produces excellent
wine, and is also good for eating, and for brandy.

— 38, Aramon—blrck. Yields well, is good for brandy.
but not for wine.

———a—mn—

The following 6 varvieties ure from Roquevaire, the distriel in

which most of the raising sud other dried fruits of Provence
are prepared.—Roguevaire iz about 12'or 14 miles cast from
Marscilles, Cavoleau does not notice the qualities of the
vined of this deparfument. :

— 89, Panse or Passg—white, Thisis the grape with
whicli the best raisins of Provence are made, The
bunches ave large, the skin of the berry is tender.
M. Negrel Ferand * says, that “this is o very
strong and vigatous vine, which requires a rich
soil to give it all the development of which it is
capable, Placed in these circumstances, it pro-
duccs abundance of grapes of an extraordinary
largeness, which are excellent bath for eating and
to preserve for the winter. It vegetates very
enrly, requires to be pruned rather long, and
succeeds perfectly in the trellis.”

* Statrsmique ves Boucnrs ov Rooxe.  Mamssilles, 1831.2,

—m—
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No. 40. Arrexan—white. This grape is also dried for
raisins, but being much smaller than the Panse,
the raisins Lring a third less in the market.
According to Negrel Ferand, it iz un ancient
vine, and yields a very sugary grape when cul-
tivated on light dry soils. It is mixed in the
proportion of & tenth with the Muscat grape to
make the Muscat wine, and when ewploved alone,
it yields a wine which, if properly treated, froths
very well.

— 41, Pascar—white, This grape is used in making
white wine.  According to Negvel Ferand, it is
cultivated to a great extent in consequence of its
abundant produce, and js good both for eating,
and for white wine.

— 42. Panse Musguee. This variety is said to be the
same s the Muscat of Alexandria. Tt is seldom
preserved for raisins in Provence, as they find it
difficuls te dry owing to the thickness of its skin.
Negrel Ferand says, that though less cultivated
than the cothmon Panse, it is more worthy of
attentjon, only that it frequently blights in flow-
ermg. "The remedy which he suggests for this is
to prune it long. Ile adds, that if cultivated
with care, its raisins would rival the best raisins
of Malaga; but it is questionable, whether the
degree of heat at Roguevaire is sufficient to dry
iL perfectly.

— 43. Bovrerrant—black. This variety yields very
largely, and is considered the most advantageous
for making wine in the district, as far as quantity
is considered, According to Negrel Ferand, it
is a strong and vigorous vine, which yields abund-

H
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ance of large bunches of large grapes, but the
wine, though abundant, is weak, and has little
eolour.

No. 44. Brynrvourncar. This grape yields the best wine
of the district, but in less quantity than the above,
According to Negrel Ferand, it came originall}-
from Bourdeaux, and yields an escellent wine
when cultivated in a light soil, on the slope of a

hill.

The following thren vorielica are from the Hill of lermitage,
anel are the varictiea cxelusively coltivated in the best vipe.

yards,

— 45, Cinas—Cavaleau, Scyras.  This variety is alone
used in making the best red wines of Hermitage.
Cavoleau mentions a tradition which exists in the
neighbourhoed, that this varicty was originaily
brought from Shiraz, in Persia, by one of the
Flermits, who resided in the Hermitage, of which
the ruins still exist on the Hill where the cele.
brated wine of that name is produced.

-— 48. RovsseTre-——Cavolean, Rovssanye,  This va.
ricty yickls by itself a dry spiritcous wine, and is
not very produective,

— 47, MarsaNn—white. 'T'his variety by itself yields
a sweet wine mixed with the Roussette, it pro-
duces the best white wines of Hermitage.

Tho two following varictica are vince of Burgundy, from the
Clos Vougeot.
— 48. Pincau Braxe, or Cnavorny—white. Tro-
duces indifferently ; is the only variety of white
grape cultivated in the best vineyards,
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No. 49. PineEau Noin-—black. Produces rather wore
plentifully than the preceding, but still indiffera
eotly. This and the above are the only varieties
cultivated in the Clos Vougeot, and other vine-
yards of celebrity, and this is alone used in making
the best red wine of Burgundy,

The three Toblowing are vinea of Champagme frow the Hil of A,

— 50. Prxvau Dore—black, This variety was intro-
duced into his vineyards at Ay, by M. Ruinart,
of Rheims, some years ago, and is still confined
to some of the best vineyards. Tt is much more
productive than the other varieties of the Pincau,

— 31, Pryeav Verr—Dblack. The variety most com.
monly cultivated in Champagne,

— 52, PraNT BLanc, or Witrre Pingas.  This varicty
and the two preceding are exclusively cultivated
in the vineyards, which produce the wines of
Champagne of the first quality.

Tle above complete the collection wade in the disteicis 1 niyself
vigned.  The fodlowing J4 varicties [From 53 to &6 inchuive)
were procured (s9x of cach) fruin the Nursery of the Luaeni.
bourg ot Paris,  They are partbealarined by Cavolean, a3 1he
most valuable in their respeciive districte, and the lollowing
account of tigw is taken entizely from his work,

———rraeg

— 53. Courawnoes pE I’ Yoxne—black. Thisis a va-
ricty of the Pineau, of which Bosc has enumerated
22 warieties. The two varieties which people the
best vineyards of Burgundy and Champagne, are
well known, This variety and the following,
which is also 2 Pinean, are pointed out by Cavo-
lean as particularly worthy of notice from being
very productive. The Coulanges yields a very
0 2
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good wine in the department of L'Yonne, and
produces double the quantity of the Pinean of
Burgundy and Champagne.

No, 54 Livervex—rpe ra Meontme—black, This

variety has been lately propagated to a great extent
in the department of La Meurthe, It yiclds a
wine which will keep 10 years in the cask, and is
so prodigiously fertile that in the worst years it
yiclds more than double the average produce
of other vines, und in abundant seasons the pro-
duce sometimes amounts to 200 hectolitres per
hectare; about 2,500 gallons an acre,

55, Carpknir, or CarMEruT Ao Pumits GRAINS—
pE 1A Ginoxpe—Dlack, 'This variety, and the
three following, are almost exclusively cultivated
in the vineyards of Medoc, and the Cardenet «
petits prains, and Carlened Suwevipnen, are alone
to be found in those of highest reputation,

56, Canrnenit Savvieren—black.  See 55.

5. Marsgk—Dlack. See 55.

58. Venpor—Dblack. Sce 53,

59, Bavviexux—white.  Dela Givende, Tlhis and
the six following varicties ave cultivated in the
vineyarils, which yield the best white wines of this
department, including Vin de Grave, Barsac, and
Sanierne.

60. Semivion—white. Itis recommended that this
variety should occupy a proportion of two thirds
of the vineyards in which the other five varieties
are enltivated. .

61. Rocnmanin—white,  See 59.

62. Brave-poux—white. See 59,

63. Provrnas—white, See 59,

——
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Ko, 6 Musepe—black.  Sce 39,

— B3, Veroprt—white.  See 59,

.-

This variety was
also called Grase Guillawme, by the gardeners at
the Luxemburg.

— 66. Youne Braxcie—npe L4 ClarkyTE—This js

—

tlie variety of vine which yields the braudies of
Cognac.  ‘There are three varieties called Folfe,
the white, the yellow, amd the green; the two
former are supetioc ta the thivd. )

The follswing were rovted plants from the aursery of Messys,
Audibert Freees, of Tonelle, wear Turaseon, in the Departs
ment of Bauclies du Ritene,

7. Rarsix Mownstrers, of Decanduolle.  Qualities

not knawn,

68. MovyesTin—round, black, Fine binches, yiclds

well, is good hoth for eating anel for wine,

G69. Muscar Viewer, A good cating grape, mul

also for Auseat wine,

0. Rarsiy or Dases—vwhite. A most delivious

cating grape, and keeps well for winter provision,

71. IsapeLiLe, ao Americav grape, black, with a

flavour of the raspherry.

72, Muscar worn—black.  Good for eating, and

for wine,

73. Vine or Urrkr Lover, A very deep colonred

grape, ylelding a very dark purple juice,

"4, Conyienon,  This variety was one of four, pro-

cured in the Gurden of Montpelier, hut pot be-
longing to the Luxembourg collection, the other
three nre dead,  This, T think, 15 a very curions
and beawtifully variegated grape,
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CATALOGUE SECOND.

Sraxtsy VameTries.—The first seven numbers are
those cultivated in the vineyards in the neighbourhood
of Xeres de la YFrontera, preducing Sherry wines.  Al-
though the bundles of each variety were tied up sepa-
rately, unfortunately no tickets were attached to identify
them. It is hoped, however, that the following very full
descriptions, which are taken for that purpose, from the
work of Simon Roxas Clemente, will make this no diffi-
cult task after they have borne fruit; and they will serve,
at the same time, as apecimens of a mode of description
which may perhaps be turnced to future advantage®.

No. 1. Pepno XIMENES.
DESCRIPTION.

Stock, large ; bark, adhering Joosely.

Baancues, rather nuwerous, of middlng length, or cather
short ; thickness, middling.

Colour, reddish grey, soft, the distance between the
knots, middling.

Seconpary Branenes, abundant, with enough of dwarf
bunches (Grapiflons),

Bubs, large, very pointed.

Leaves, of middling size, sometimes rather small, rather
irregular, slightly lobed, downy on the underside,
smooth above, slightly attached, edges indented,
with rather short indentations, the footstalk is almost

* In the work of Simen Roxas Clemente, upen tho varietics of vings
culiivatod in Andalusia, thero are similer Jescriptions of 120 varioties,




AFPENDIN, 151

perpendicnlar to the lenf, and the bases of the
nerves arc red.

BUXCHES, pretty numerous, of middling size, of a cylin-
dric and conic shape, with some small grapes, which,
however, all vipen, stalks tender.

BERRIES, 5% lines (twelfth parts of an inch) in length,
5 in thickness, very obtuse, the colour white, rather
gilded (doré), rather transparent, easily separate
from the stalk, =oft, not fleshy, extremely sweet,
skin very fine, ripen very carly, the ring raund the
insertion of the stalk simple, with 5, and rarely
4 angles, bright grey.

CBESERYATIONA,

The specific gravity of the must of this grape wos, on
the 15th September, &t San Lucar, after two days’ ex.
posure to tlie sun hefore pressing, 121 degrees of the
hydrometic of Baume, which is equal 1092; and at
Paxarete, on the 2nd of Qctober, its mrst, alter [our
days’ exposure, weighed 16 degrees, or 17121,

This grape rots more readily than any other variety,
as it is much attacked by bees and wasps, in consequence
of its extrome sweetness, and the fineness of its skin, Its
must is considered the most precious either for sweet or
dry wines, and it emers largely into the composition of
all the most valuable wines of the south of Spain, It is
not esteemed for brandy.

This variety is said to have been originally trans-
planted from Madeira and the Canaries to the banke of
the Rhive and the Moselle, and thence by Pedre Xi-
menes to Malaga, about two centuries ago. At Malaga
and Grenada one half of the plants in the vineyards con-
sist of this variety: at Xeres, one-eighth; at Motril,
four-fifths ; at Paxarete, one-fourth.
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No. 2, MuscaTeL Mexupo BLavco.  (Small white.)
BEAMHIPTION.

Stock, small, buds very carly.

Braxcnes, rather numcreus, prostrate, very unequal in
lengih, weak, round, entirely naked, bright reddish
grey, very soft, distance between the kuots rather
long, very few small bunches {Grapilions), tendnis
opposite Lo the leaves and branchy.

Lxavis, rather small, rather irrcgular, entire, or nearly
50, shining, green inclining to yellow, but rather
deep in the upper side, somewhat downy, indenta-
tions rather short, stalk sinooth, and of a bright red,
generally forming an acute angle with the leaf.

Buxeugs, low, small, oval and eylndric, very compact,
ripens throughout, stalk rather woody.

Beruirs, small, almost equal, very abtuse, rather hard,
rather fleshy, of an insipid sweet taste, ripen very
varly, casily rot, skin rather thick, without any ring
where the stalk is inserted,

No. 3. AMaxrvoe Casrinnay,
(LA IR NI

Srock, trunk large, head large, bark rather thin,

Braxenes, not so numcerous as those of the preceding,
partly prostrate, and partly straight, Jong, rather
sall, reund, of a clear reddish grey colour in the
under part, and the under part white, spotted with
red, distance between the knots, long, very few
dwarf bunches, buds rather pointed.

Lraves, middling size, the lower ones large, rather irre-
gular, almost entice, shrivelted, very cottony on the
under side, the cotton white, and adhering strongly.
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Befare the waturity of the fruit the larger Jeaves
take a yellow colour, the stalk a clear red, and
almost at right angles to the leaf.

Buwengs, rather large, stalk fexible,

Bennivs, 9 lines long, and 87 thiek, fleshy, very savoury,
the veins apparent, the skiv fing, the ring circular,
and decidedly marked of a cicar grey, and soute-
times with 3 angles, abid of w deep reddish grey,
commoniy rather slender towards the point.

The must of this grape marked at San Lucar on the
15th of Scpt. 9 degrees, and on the 19ch of the same
manth, 92 degrees of Baame's hydrometer, or 1-064 and
1069, This grape bursts and rots il exposed to vain
after it is ripe. At Xeres it is chicfly cultivated in
the sandy soils, and is move valued as an eating grape
than for wine. It is adso hung up to keep for winter
provision,

No. 4. Uva ne Rex. (White.)

DRACRIPTION,

Stocx, large,

Brancres, few, herizonisl, middling or rather smalil,
round, reddish grey, rather bright, very few dwarf
branches, few secondary branches.

Lraves, rather small, rather irregular, generally entire,
sometimes very slightly lobed, vather bright on the
upper side ; the other side entirely naked, indenta-
tions rather short, stalk naked, rather a bright red,
almost at right angles with the leaf.

- Buxcnes, large, irregular, composed of smail compound

bunches, in the upper part of the bunch, and simple

bunches towards the end, very few small berries,
H3
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which all ripen, stalk long, of middling thickness,
tender, greenish.

BEerRIES, white, rather hard, an inch long, by 10 linesin
thickness, very unequal, very ohtuse, very trans-
parent, not fleshy, sweet, but rather harsh av vaugh,
skin very fine, ring strongly marked.

No. 5. Mortan. [Black.)
LFSCRIPTIGH,

Srock, middling, buds in the ordinary time.

Brancurs, numerous, prostrate, long, rather slender,
round, of a deep reddish grey colonr, distance be-
tween the buds, middling, very foew dwarf hunches.

Leavys, witl extremely short indentations, rather shrivel-
lee, reddish at their first developement, and alter-
wards of a very yellowish green, and rather shining
they beecome reddish before their fall, the under
surfuce covered with o very adhesive white cotton ;
the stalk either nuked or very slightly downy, of
a reddish colour, and at rather an acute angle with
the leaf.

Benenues, rather large, a litte irregalar, with compound
bunches i the upper part of the bunch, and simple
bunches near the end; very few small herries, grene-
rally all the berries ripen equally, but sumetimes
a part remuin green, the stalk long, slender and
brittle,

Bernies, eight lines in length and 8% in thickness,
rather unequal, very obtuse, not fleshy, the skin
finc, the ring scarcely observable, calour blackish
grey, ripen carly.

The must of this grape weighed at San Lucar, oo the
15th Septomber, @ degrees of Baume, or 10645 on the
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30th of the same month, at Paxarete, 12 degrees, or
1-089.

At Xerces, it is planted in the proportion of one third
in the vineyards of the arenas. At Arvcos, Espera, and
Paxarcte, it occupies four-fifths of the vineyards,

No, 6. Moscarsrn Gorno Branco. (Large White,)
RNFEURIPTION,

This varicty differs from the small Muscat, by the
great stze of the stock ; by its branches, which atc also
thicker, and of a yellow recd-like colour. By its herries,
which are a little gilded, and of 11 lines in length, by 9%
in thickness.

The maust of this grape at Chipiona, weighed on the
15th September, after three days’ exposure to the sun, 12
degrees, or [-080. At Palmosa, on the 26th of the same
month, it weighed 13 degrees, or 1096, In October,
1808, it weighed 15 degrees, or 1.114.

This is the grape from which are made the best
Malaga raisins,

Na. 7. Macuarn Nuno.

This varicty was furnished to my friend at Xeres, by
Don Pedro Idameeq, of Machar Nudo, as the most
valueble grape which cnters into the composition of
sherry wine, but the former forgot its name. I have
called it Machar Nudo, till it can be identified.

VARIETIES FROM MALAGA,
Nao. 8. MuscareL,
The same I Lelieve as No. 6.

No. 9. Proro XiMENES,
I believe the sume as No. L.
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XNo. 10. Larca, (White)

This varicty is also employed at Malaga, and its envi-
rons, in making raisins. It is called Larga from its long
shape, the berries beug 10 lives in length, and only 65
in thickness. Its produce are called Swun vaisins. It is
a free bearer, and s sald to make a good mixture with
the Pedro Ximenes, for wine,

No. 11, Jagx. (White))

This variety is cultivated in almaost every Province in
Spain, although Roxas Clemente considers it doubtful
whether it is, In every place, the same variety which
goes Ly that name. It is genevally esteemed for making
wine, and yields a Large proportion of brandy. It is also
used for Lexie raisins. I is very late in ripening,

No, 12, Margsesel,  {White)

This is chiefly consumed as an eating grape. This
name is pot to be found in the collection of Roxas
Clewente.

No. 13. Caprier.  (Black.)

This is also an eating grape.  Roxas Clemente ob-
serves, that the only thae be ever found the full number
of sceds assigned by botanists to the vine (viz. five) was
in a granpe of this variety.

No. 14. DorapiLro. {White.)

This grape is vsed for wine and for T.exia raisins,
Roxas Clemente observes, that it Liears a strong affinity
to the Jaen ; Hke it, it is late in bearing : it is mived with
the Pedro Ximenes at Malaga, in making a particular
kind of wine.
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No. 13, Dox Burxo. (White))
This variety is used only making wine,
No. 16, Tesmpraxa, (While.)

Roxas Clemente identifies this variety as the same with
the common Listan and the white Ialomino of Xeres.

The must of this grape weighed at San Lucar, on the
15tk September, from 10 to 11 degrees, or 1070 to
14075 ; hut the must of grapes of the smme variety which
had been three days exposed to the sun, weighed 15 de-
grees, or 1114,

The same author says, it unites every desirable quality
to furnish a goud wine. At San Lucar, it cccupies the
proportion of nincteen-twentieths of the vineyards; 1t is
also very extensively cultivated at Xeres and Port St
Mary's, and enters largely into the composition of the
wines ecalled Paxavete, Ximenes, Muscats, and Tintilla:
althvugh it 1s not a large grape it is also extensively
caltivated for eating.

No. 17, Layrex, (White))

This is cultivated as an vating grape at Malags. Tt is

classed by Roxas Clemente as one of the Mantue tribe.

Besides the vines described in the fovegoing Cata-
logues, and those which are enumerated in the subse-
quent ove, I was indebted to Mr. Allan Cunningham
for procuring from the gardens of the Duke of Northum.
berland, at Sion 1louse, 44 varicties of vines. Bnt un-
fortunately less success has attended this, than any of the
other importations. The only varieties of the 44 now
alive being Warner's, Hambro', White Muscadine, Gre-
clan Brick-coloured, Burgundy, and the Royal Mus-
cadine.



CATALOGUL THIRD.

'The following is the Catalogue of the National Col-
lection of Vines in the Garden of the Luxemburg at
Paris, They are arranged according to the colour of the
grape, and its form.  Of the 570 varietics which it com-
prises, 433 were obtained from the Botanic Garden of
Montpelicr, and 110 from the Garden of Luxemburg at
Paris. After a careful examination, it has been ascer-
tained that at chis date (Jan. 22, 1833) 802 variceties are
alive, and, for the mast part, healthy. 'The rest are
dead, but, as before stated, it is hoped their places will
be supplied by the duplicates now on their way to the
Colony. Of the 362 varieties, both cultings of 157 arc
alive, and only one cutting of cach of the remaining 205.

The Professor of Botany at Montpelier had been able
to identify, or class, many of thosc varieties which are
unnamed in the original Catalogne, and many of its
voids are accordingly filled up in this, The varietics
thus ascertained are distinguished by Deing inserted in
italics. '

VIGNES.

FRUITS NOIBS OVALES.

(Black OQuval-sheped Grapes.)

LA
Plate-Bande. 1. Maroquin, do I'Tléranle
2.
3.

®* Thets numbers refer to their arangement in e nursery of the
Luxemburg.
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. Catignan, de I'Hérault
. Merlé d'Egpagme, Landes

. Pirnean de Cloulanges, Vanne
. Olivetle Mlanche, del Hérault

. Pigue poulle rouge, de F Hévault
. Noudalés, Hautes-Pyrénics

. Merhregie, Dordogne

. Alicant, de D Hérault

. Raisin noir, trez gros, murissant tres fwrd
. Moutardier, Yauclnse

. Malaga, Lot

. Douedelae, Jura
. Bliade range, e I'Ilamule
. Cing saut, de I Héravit

. Olairetie rouge, de & Ifrandi

- Plunt dg Pougealle noir

. Loge Vienne

. Grain de raisin Maroguin noir
. Berveut noir, de I'lléranle

. Plant de Malin, Céte 4'Or

. Murostells

, Grain de raisin Uane.  Ovole, ite Devan
. Muscat & Espagna de Pll¢vandt
‘2. Barbera noir, '

. Chaliane, Drimo

. Corgue-bas, Lot-ct.Garonne

. Raisin perle, Jurs

H
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3.
FPlute-lande,

48.
49,
50,
ik,
52
Ll
54,
5.3
56,
57«
58
A
60,
Gl
i
i3
i
G
i,
Lt
6,
9.
.
It
T2
=R
7.
7
7.
il
78
9.
#a.
sl
S
[iX
34,
&5,
a5,
wy.
RE,
49.
o,
91.

ATPPENDIX.

Raisin Cornichen, Caxeliz

Raisia touge, Drime

Perloszette, Drime
Raoclielle noir, S¢ine-et-Marne
Pincau fleuri, Chte §'Or

NMevwier, Favivons de Puriy
Tidem

Afcidlet Mune, Envirane de Paris
Hden

Aspirant, de VEHémnlt

Bonteidlant, Boucheedu-Rhidne
Lienoe, Motnoaet-Tadre

Noirvew, I nvirons de Paris

Tineau noir, Vienne
Charge-mnlel, de 1'Hlemult
Cofandaa:, M. Aeadtberd
Aspiran noir, b vrai dudiben
Chared riisin

Verjus {dinilent)
Teinturier, Vauclogg
Sanle-bouviee, de 'Héraul
Aramon noir

Grognan nair
Passadonle Rougre
Plant de lo barre

Rouge Fepagnol, Landea
Ugne blunche

Tokai de Hongrie
Celital blunche

Navaree, Lundes

Olivan
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3. 9. Grenache

Plate.Bawle, 53 Liverdun bon vin, Voszes
4. Boerauznun v E'\ch;c‘-el-.\hm
13 Négron de Vaueluse
06 Mutcat noir, dn Jura
G- Terret Mourrean nair
8. Xfwseat vouge, Hlane panoche
89, Aareguin
FO3- Pelsare, Hante.Saene
101 Metare?
103, Pigue patsile neir
193 A hade
134 Terre de Finrry noir
105, Bémndi, Yaucl.se
106 Liverdur Yon vin, Yoees
107. Greanche
108. Gale Blanc
100 AMoulon
110, Azctate.Saume, Pyrfaces-aricntales
111, Fepagurr
112 Negrette
113
114

FRUITS NOTES RONDS
¢ Rinck, rotind Grapes.)
4.
Plate.Naude, 115 ('rec, Majonne
116: Rlamc-Madame, Hauten 'y ronken
117 Daleetn, 10
110, Baleamina, I*)
4. dbupiber Hane
170: Negrun
P20 Frovsseon, Jara
122, Fapagnivn, Boucliesdu-Hhine
128,
121,
125 Teveel, Pnwiluse
194, {irenidche, Voweliose
123
128. Sparee grnsse, Vaucluse
199 —— memug, idem
130, Jocalim, Vienne
131. Nowrbon Longue, Vuaucluse



162 APPENDIX.

4 132- Quenciae

Plate-Bande. 133. Bordelais, Mayenne
134, Camarsu rouge, lzutes-Pyrinées
135. Pique-poule noire, Landes
136-
137 Alcaddeo, 1%
138: Rive d"Alie, Lot
1349,
140.
141-
142. Caviar, Vaucluse
143 Sanmoirean, Scine-ct-Merne
144. Mauzae noir, Lot
145 Picardin, Vauclise
148, Pland dreif, Fatuclse
147. Nerre, Haute-Marne
148 attre variéel, idome
L. Melon, Jum
150- Teivturier, ¥iermo
151- Gre bfune, Vauctuse

3. 152. Clairelie, Vaucluse
Plate.Bawle  153-
154.

155 Terrel, Monipelier
156.

157 Terret, Himault

158. Tinte, Ardéche

150, Torzia, Vauchese

169- Grignoli, 1)

161 Sirgdine, idem

162,

163.

1654

185

166. Rothe Hinteche, Bas-Rhin
167- Frangois noir, Anbe

168- Pique-poule Horlier, Dordegne
169, Pampigost, Rernardy

170. Spar, Bernardy

17 1. Brunforrcs, Bowchor-du-Rhine
172. Gruselle, Drdmo

178, Cloxeria rouge, Landes

174

1745, Hawvage
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176.
177-
178,
178,
1R0.
181,
182,
183
184,
184,
186.
187.
1ng.
183,
190,
191,
192,
143,
194.
1835,
196,
107,
100,
199.
200,
20k,
202,
203.
204,
205
204,
207,
208,
208,
210,
211
212,
213,
514,
a15.
216.
21t
218.
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Négret, Hante-Garunne
L’Houmeau, Chareute
Almandis, Gironde

Guila noir, NDordogue
Pique-poule, Lot.ct-Garcane
Pigug-paule noir, Dordogne
Raisin noir, Ihrdme

Baclan, Jura

Facarise, Vanciuse

Gamet noir, Tante-Saone
Epiier gramle espéce, Vienne
Rairin Suisae de P Aube

Cleda di volpe, Pé

Dalavd, idem

Sparse Sarnstante, Vaueluso
Tokai, Haute-Pyrénben

Noiren, Aubo

Foilo noire, Charente. Iniéricure

[lani ueir, Tanclise

Clartese ners, 'S

Rerardy, Fancluse

Verdan, Vaucinse

Plant druit, Vaneluse

Meanier, Bas.lhin

Clairette rose, Bovches.du-Nhsne

Raisin panache, Thonelle, Rouches.di. fthine
Lighage, Mainect-Leite

Morillon nelr, Das-Rhin
Cinadie, Dondogue
Matinen, Rovchesddu. fhdéne

Crox Raisin noir de Pages, idem
Pineay noir de ' Yonne

Mansein poit, Landes

Biran, Lot
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215,
220,

APPENDIX.

Amarot, Landes
Chasselas, Bovwches.du-Rhine

. Epicier, petile espéce, Vienne

Madeleine poire, Svine

Qlivetie notr, fouches-du Rhine
Cornet, Drdmg

Courbu, Havtes-Pyrinées

. Corinthe sans Popin, Bouches-du-Rhone

Aspirant, Bouchei-du- Rhone

Chailloche, Charente
Teinturcier, Vicuue
Madeleine dlanehe
Moriltoa noir, Jura
Arronya, ITavies-I'yrinéce
Piesidin pros, ¥ audhissn

Plant sauvage, Vancluze

Negotitant, Charente
Clairette de Diw, do I'Héranlt

Pineau wnir, Céle-0'Qr
Maclon, Tsiro

Raint-Jean rouge do PTévault

. Raisin Ture, Bouches-du.Ithine

Canut noir, Lot

Muscat blane, Bouches-du-Rhdne
Pied de Perdrix noir, 1autes-Pyrénées
Navarre, Dorlogne

. Lardau, Drowe

Berardi, grande capéer, Vaucluso
Espar, Hémult
Tripied, Alpes maritimes

Tidanrin, Rovches-du-Rhine

. Giros-noir, Charento

[

i
.
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263,

264,
265,
264,
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Maorillon nnir, Doyl
Lambrusquar, HanresPrrduées
Crroxse Bevine, ive

Toauzan, Loteet-Garonue

267, Malvoisic rouge, Po

pit:8
260,
250
27L
272,
273
27
255,
R
277,
278,
.
280.
281,
on2.
243.
284,
285,
286,
2087 -
BB
289
200,
281,
292.
03,
2.
205,
294.
on7.
nng,
294.
300},
341
300,
303,
304,

Pigue-poule noir. Vancluse
Pernan, Coed Oy
Rechielle avire, Scine-ct-Marp

Chasselaa nenir, Thotlis
Marsei¥nis, Vavelnes

Twwenn fmue, nnteSaoos

Raisin ronge, Cantal
Alicant, T.ot

Estenugt, Lot-et-Garvine
Ciairetle bianche
Merveilat, Vancluse
tirette Honclies-du- RhAne

Thne, Vaneluse

Parpowi, 1%

Musewt Hoage, Thachesdu- ithine
Cornichan, Bonchesdu. Rhine
Alexandric noir, Donly

Mirseat noir, T'6

Barbarawe, Bowchesdu-Rhine
Tres tur, Bovches-dw. Rhine

Pennand Blane

Cornichon Rouge
Tdem
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BLANCR, GRAINS DYVALES
{ White, Ovel-shaped Grapes.)

305,
304,
305,
308
308,
310.
all,

312,

213
al4.
Slh
B3
17,
218,
3,
220,
a21,
329,
223,
324,
325,
EPL
a2y,
a2u.
320,
130,
LKA
232
333,
334,
335,
336,
337,
338.
330,
340.
A4l
342,

Boutinoux, Drkne
Clairetie banche
Pinnuut blane

Vicane, {harente-Inferivnrs

Pieardin de I'ITévanlt
Olivette, Bonchesdu-Rhfue
Chalosse, Lot-et-Garonne
Dauboulenque, Yaucluse
Jacohin, Vienoe

Gamau, Dréme

Musecatclle, Lot

Grand Manc, Haute-fiaranne
Amadon, Charente-Inféricure
Arbenne, Aubie

Weiss Klefeln de Hant Rthin
Clairctte de Limoux, de 'I3éranh
Aramond blane, idem

Falle blanche, Charente-Inférieure
SBules Blane, Bernardy

Pange tausquie, Bonelies du-ithéne
Horvinien de I'Yonne

Ealliade blanche, Bernardy

Picd said de la Maycenne

Ukinds de "Hérmnall

Qualitor, idem

Pinnaui (fres acide)

Gree rouge, Bernardy
Raisin perlé, Juns
Sauvignon blanc, Hautea-Pyrénées

Doncinelle, Lot
Rajoulen, Lot
DBourret, Drdme
Cluveric male, Landes
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10., K43,
Plate.Bunde, 344,
345

846, Bourgelas, Vosges
347,

848, Tlant Paseal, Bauehesdn-Rhiéne
349, Claivette de Vaucluse

350, Plaut de Salds, Houchesalu. Rhine
351, Clenein, Vienne

354. Plant vert de I'Vonue
dah Tigue-puale, Lot-et-Gacanne
336 Pans  convmune, Boyches-du.Bhine

362, WMuseat & Alexandiic, de Uiféranit
363, Ceean, ite Houte-Gareuwe

A4 Greosse perle, de Seine.et-Murno
365, Piguant-Panl, Basses Alpes

At Veodal, Yanclose

337, Jeanuen, idene

368, Dlivette, idem

370, Qlivite voudr, Rernnrdy
871 Caliter blang, Bernardy
372, Malveisic, P8

373. Ron-llane, Doaubs

374, dssadondc

376, Malvasic, Pyrénecy-Oricntales
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BLANCS, GRATNS RONDS,
{1 hite, rotund Grapes.)

11

Piate-dhoade. 581, Joli blanc, Charente
362, Raizin de crmpaud, Lat
383. Nelivlo commun, I'é
384, Paugnelte, Hernardy,
385. Pigue-poule, Landes
386, Rougessse, Lat
367,
388, Mélier blane, Jura
289, Rischling, Bas-Rhin
390, Doncinglle Bernardy
sl Maulvs, Dernardy
392, Lourdzut, Drime
0%, Muscat Llanc, Jurs
U4
395,
386, Picardan Wane, Bernardy
407, Urasse variélé Dlanche, Bas-[thin
398, Chaswlus doré, Seine-r1-Marne
A3, Chaseclas, Jura
400, Ciutar, Seing
401.
02,
405,
Jikd .
405, Baint-Rabicr blane, Charente
4§04, Datminery blane, Yonne
407. Bwvignan Wlane, Charente-Tuférienrs
404, Grand Henadu, Rernardy
409,
430 Tié jaone, Vienno
411, Fié vert, idem
419, Maroe, Rernardy
413. Terret Bourret, Bernardy
114. Unie blane, Douches-dy-Tihdne
415. {inuais pelit, Jura
416G, Colesdé, Landes
417,
418. Mane Corinthe de grain, Bernardy
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419, Aoz petit, Landes

420, Banvignon, Jura

421. Pristaanier, Ilauies-T'yreendes
423, Chassclos muequé, Seins.et-Morne
423, Caseavole blane, Pd

424, Melem Wane, Cored'Or

423, Forte-quene, Dewe-Bévres
426. Dovcel, Lot-ct.Garonne

427, Mauwwwe blane, Lot

428, Herbasque, Alpes Moritimes
429, Hemnant blaoc, Seine-et-Marne
130, Calitor noir, Bernardy

431, Iragaun woir, iden

431, Muscal rouge, idem

433, Clriretve de Limounx, 1'Hérault
484, Gros-blane, Mosello

433, Burger, Bas Rlin

136. Maraguin, Bernurdy

487, Vergus, Bernurdy

438, Bainl-Ticrre Llane, Charente
480, Petit Ribiery, Rernardy
440, Picardan, Bernordy

441, Aurmot, Marue

4472, Rivezulte, Charenie

443, Claverie, ITautes-Pyrénées
444, Arbwis, Maine ot-Loire

445, Chopine, Aisnc

446.

447, Colombon, Bernardy

448, Gounia jaune, Viennc

449, Anvernat, Mainc-ct-Loire
460, Pigue poulz, Rernordy

451, Drunyéral, Lot

452, Servinien cendré de 1'Vonne
453, Pipean blane, Cole.d’Or

454, Culard, Haute.Garonne

455, Pique-ponle, tdem

456, Ugne Loabarde, Vaueluse
457, Pigue-poule noir, Berngrdy
458- Rochelle Blanche, Seine-¢t-Marme
4549, Baint-Jawme, Landas

460, Rlgvetts

461. Cowrtauet, Lot-ct-Garonne
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13.° 4162,

Plate-Blande. 463,
4G4, Plant de Languedoe, Bouches-do-Rhone
465,
461,
4R7- Muscat &’ Eapayme, 1ol
{65, Hlanc dowx, Lande
469, Latmuat, ddem
470, Drouais, Beruardy
471l Raiein gree, Vaucluse
472, Fourmenté, Aisne
413. Merlé blane, Landes
474
475,
476 Aligoté, Core-d0r
477, Kuipeelé, Daslihin
478, Giitandany, Lod-ct.{hunmne
A4 Hauvignen din Jum
Ak Manscin Wlanre den Landes
H1- Semillen, Lol.et.Garenne
402,
482 Guillemat blioe des Lancdes
FYER
145
ARG, Ofivelle noir, Rernardy
ABT, Afuscal noir, Bernardy
08, Chassela Crusaant ode grain
W%, Waisin blane, 0
1490, Yalentin Blane, Alpesanaritimes
AN Marogquin, Mernardy
492, Plant de Pomniselle, Bouches-du.-Rhdne
443, Marliuen, Rernardy

14> 04, Maisin verl, Basdthin

Made-Bawmdo, 495, Desrguignon blone, Haute-Marne
195, Cuwmarnu blane, HantesPyrénées
497-
498, Rouaselie, Bernardy
408, Ullinde, Bernardy
500,
A,
o, Clairette menne Manche, Jde Vauchuse
B3,
5. Honne Uituegne, Bernardy’
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14,¢ 505. Tokai, ou Pinneant Gris
PMlae-Bande. 300G,
507, Raisin d¢ poche, Bernurdy
503,
509.
510,
511, Clairetée, Bernardy
312
513,

RAISINS GRIS O VIOLETS: GRAINS OVALES.
{ Grey ar vielet-coloured Grapes ; oval-shuped.)

514, Pique-poute gris, de FHerault

515, Felllinger, Bas- Rhin

51§, Raisin Ture, Bernardy

517,

518, Gentil bren, Bas-Rbin

519, Blanguotte viwlette, Preénées Orieutales
530, Marnin, ¢ c5¢ un chasselas, Barvardy
521:

332,

523, Damns vintet, de UTlerault

534, dAdramon, Hernardy

525.

520G,

5497, Museat de fome, Mernardy

508, Chatus, Rernardy

530, Malvvisic, Rernardy

530,

531, Raisin Cornichon, San Pepin

532,

GRRAINS RONDS.

( feound Grapes.)

15.¢ 533, Miller reben, Moselle
Plate-Bande. 534, Muscat vonge, Lojr-ot-Cher
K35, Marvoisin, Laoire
536, Feldlingor, Paa-Rhin
537. Braquet gris, Alpes-Maritimes
538,
534,
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Giromier viotet, Cantal
Mnseat rouge, Scine-st-Mame
Chasselas viclet, £5

. Grec rouge, Nromo

Pinecau gris, Cate-d'Qr
Blunquette vose (ovale)
Museat noir

Tripion Gros, Raisin rond

. Malvoisie viole?
. Caillaba noir Musgué

Muscat rose

Elizabeth
Papan, eu Cornichan bHane

Maroe noir
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Albariza, soil which praduces the fincst Sherrs Wine so calluld, 7.
Annlyss of, ilid,

Agvicaltnve, barbaraus ¢tate of, in Andalusia, 9,

Agricultural Establishment, description of am extensive, near Perpignan, G,
Aloc, weh vaed Tor fonees in Awladusin, 14,

Amend, Jordan, cultivated inoz limioal district near Malaga, 47,

value of, jhil,

Auteguer, vaet of coantey fuon Seville ta, deseribied, 37

Algicrs, notiee of the Freneh Colony there, 124,

Arenus, deseription of soil in the ueighbourhood of Xerees, se called, 11,
—-—— pruoduces inferiar wine, 12

Drandy, added to all Shervies except somo of the finest, .

Wines of L:n:gu(‘doc, cl:icﬂ_\' comverted nto, 33

Botanie Ganden of Montpetier, duscription of, Bo: Feple, vr coblemvion of
vines there, 85: wrlanity and liberality of its Divcetor, ibid.

Butgundy Wine, Low wade, 120 quaality of, depends inuch upnn the season,
ihid; great value of, 121,

Bote, vineyard of, 117

Charpagne, wine of, treatinest of, in batibes, 125,

Javge produce per acre, 137,

Climate of Malaga, notice of, 50,

Cashinare Goats ab Perpiguan, #3.

Capirs, how preserved, 95 how cultivated, 100

Cute &'Or, departraent of, extreniely fertile, 113; wil of, strongly calearcous.
117 very thickly peopled, 116.
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Cios Yougeot, description of, 121,

Collioure, wine of, scldom dmnk in its gure state, 73,
Chambertin, vincyard of, 117.

Cosperon, wine of, how wade, 76.

Dict of Labourers at Xeres, notlee of, 14, 17.
Madaga, 38
in the sonth east of Franee, 73

Farm Buildings in Andalusia, wretched state of, 28, a contrast to the cundi-
tion of wine cellars, and buildings in the vineyards, ibid.

Figs, dried, mode of prepasing, 985 extent to which formerby produged in
Provence, 55.

Fruit, neeount of, oxporied from Malaga, 46.

Fruits, dvied, of Provence, 97.

Gypsung, ueced o meking Sherry Wine, 12,

Henuitage, wines of, greatest part of 1he firet growths sent to Dowrlcaux
te mix with Claret, 104 ; how made, ibid; probable cause of their su-
periority, 108,

vinevarde of, very hmited in extent, 135,

Higronomite Monks, o convent of, extensive fumers near Seville, 30,

Harned Catle of Andalusiz, 9,

Rousillon, T1.

Horyes, Royn] depdt of, at Perpiguan, 81.

Inevets, destructive to thio stocks of vines st Neres il neglected, 16.
Irrigation af Gardens near Xcres, 13,

Qrange Croves at Beville, 36.

fo whal exicot carried in Rousillon, $2.

José Murin, o fansus brigand, uotice of, 37.
Lenguedoc, winea of, chiofly sonvertod inlo Brwdy, KBS,

Mahar Nudo, deseription of m vineyard of that neme vear Nervs, 14,
Mataga, exports from, 46,

wines of, chiclly exported Lo Awmerica, 51.

———— dry wines of, very inferior to Sherry, 51,

——— giveck wines, Mountaip, ibid.

—— Muscat, ibid,

Manure, used in the vineverds of Xercs, 8, 12,
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Mapure never nsed in the vinevords of Malag, 41,

oot used §o the best vineyanls of Rousitlan, 70

~——— used in large quantitics in Languedoc, 833 also at Flermitage, 104 .

= use of very common, in the erdinary vineyards of Durgundy, but never
nsed in vineysads of repulation, 115, 122,

used with great caution in Champagne, 130,

Manzinilia, 2 wine of the south of Muin so called, 3 preforred te all ochers

by all classes where it is growa, ibid.
Montillads, a very dry apecios of Sherty, 4.

Noria. a very simple engine for mising water, 13; deseriplion of, 22.
Nursery at Tarascon very extensive and weil eonducted, 91,

Oil, Olive, the nniversal snbstitnte Tor butlet in Spain, and the southern parts
of Franee, 72,

mane congepial to health in hot climates, ibid.

—— preferred by the peasantry of Spain when raocid, 34.

MHives, made of preserving, 92,

Uive Trows, plantations of, ncar Xeres, 5,

——————— temarkable instance of the facility wid whick they take toet, 13
catinate of their predoce st Xeres, 332
—_ Beville, i,
N Alenka, 33,

Perpignan, 43,

arder of beating, aml wotbe ol pruning, 44,

it Provence mbjret o great injures from thu Trest, ik,
Urmange Gieoves, near Seville, desevipion of, 36,

regularly irrigatol. itdd,

Mants, new mmle of jackiog, ¥1.

Plungh uf Asdaburis, of the rudest ronstreetion, 14,

ichly Pear, admireble fenees formed of, in Awdalusia, 9.

re ek to e attention of the Bottlens of New Mok

Walew, ibid.

Prevse for extmeting oil at Sevidle, 30, 34.

Prope Tor supportivg vines firsl obmerved kU Hepmitage a0 comiing frmae the
Bowth, 108K,

I'ruvence, wines af, not so well known oa they deserve b bey HYL

Frovigrage, deacribed as practised ot Weemitage, 109 at Bupmdy, JUE: at
Chnwnpagne, 125,

Proning of Vinew, constucted with yreal ¢are st Xewves, 15, 23,

winch meylected at Malaga, 53
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Prmiag of Vines, which preduce the Muscatel rajsine, peenlinr mode of, 4 ;
how condueted in Rousillon, 68; in Provence, 101; at ITermitage. 110

Raisins, Muscatel, of Malags, how prepared, 42 ; limited exteat of land pro-
ducing, 40, 43 ; quantity produced per acre, and sdlue, 44,

e S, oF I3logm, 44,

Lexia, 43

of Provence, preparation and value of, 94 ; quantity produced, 98,

Rheime, chief scat of the trade in Cliampagne wines, 124,

Rivesaltes, vineyards of, produce the firat sweet wines of Franee, 78 wine of,
Tow madi, 79,

Roquevaire, principal seat of the preparation of dried fruits in Pravenee, 91,

Rousiilon, wine of, how made, 6%, ohiclly exported to Paris, 70

Bainfoin, sawn in Burgundy as a preparation of 1hie #oil for vines, 115.

Saville, expuorts from, 35.

Sherry, not o natural wine, 34 how propared for the market, ilid 5 how it ie
made, 18 ¢t s0q.; often made from grapes mnch decaved, 205 cometimes
turus sout, 26, stock of, equal to nuamy years' consumption, ibid ; general
abaervations on, 87 et seq.

Sheep of Andalusia, 8,

Reusillon, 72.

the Burgeric Rovale, near Perpipuan, 3.

Seuddiness, or Motheriness, in Sherry wires, probable causo of, 18, 3%

Snleras, canks in which Sherry winee are dpened, so called, 3:  are said ta
conlain somctimes wioe 30 years old, ihid.

Silk Worme, rearing of, very prefilable, 107,

Soil, genernl renmcks relative to ita iniluence upon the quality of the wine
produced upon it, 131,

Sugar, cultivated at Alnmnecar, io the sounth of Spain, 48.

Trenching the Boil, customary before planting vines in the vinevirds of
Xeres, 17 ; only partial at Malaga, 40 ; not customary in Rousillon, iy ;
very deopeat [Termitage, 108,

Travelling, danger of, Uirongh the South of Spain, 4.

Yines, muunber of variction culiivated at Xeres, 12,

= vari¢ti¢s af, which yield the fuest Bhernies, warce, 16,

numbey of varleties, sultivaied ol Malngs, 52.

~—— variely of, whieh yiclds the finest Malaga raisin, only yrows in a linited
disteict, 490.

— of Rousillon, notice of, GG.
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Vings National Collection of, in the Botanic Garden of Masntpelier, 83.

rivseness aud fecbleness of these of Burgundy, 123,

extrenne closeness aud feebleness of those of Champagne, 131

Vineyards of Xeres, deseriptions of, 6, 11, 14, 23; estimale of their cxtent
preduce, and <alue, ibid,

Malaga, deseription of, 39; value of, S0,

Rouaillan, description of, (4 ot seq.: quantity and value of their

produce, 8.

Rivesaltes exceediagly stony, 78

Colisure and Port YVedre teeraced, 71

o Honmitage, 107.

Burgundy, 116,

Champagoe, 1275 great importauce of o sonthern expesure, 1ML

Buorgeudy and Clanpagne, vimch injured by the winter of
L0, 130; siking examplos of the effects of indnstry sml skili, 131,

——— eclebrily, limited extont of, proverbial, 1331 te what attribiable,
ilick,

Weevil, searcely knowu in the Seuth of $pain, 31,

Winee, not allowed by law to be sobl for consumption in the South of Bpain
till twelve months old, 2465,

— dry of reputation, belicved 1o Ue always produced in chlearcous snils,
131; striking illostrution of this at Meanitage, 132,

— sweet, quulities of, wwre owing to the kind of grope, wud thy mude
of waking, 1han ta the soil, 132

— boiled, what it is, 4; uscd to pive body awl colour to thin and Jight
eoloured wines ab Xeres, ilid; gives the Lrown colonr te Mouitnin
Alalagn, 52,

Wine Cellars of Xeres very extensive, 2.

very remurkablo subtermanean, st Rhoins, 1235

Wine Presses, Spanish, of very rude cemstructlon, §; description of n wury
complete one at Tournon, 104,

Woal, carfoue fact relative 1o tha export of, from Spain, 346,

Xeres do 12 Tronter, one of the rchest wowus of Hpaig, 2: owes its wealth to
the excellence of the wine grown in s vicnity, 5.
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