ROYAL AGRICULTURAL SOCIETY'S EXHIBITIONS,

MANCHESTER, 1869; OXFORT, 157); WOLVERHAMITON, 18713
CARDIFF, 1872; HOLL, 1873; BEDFORD, 1874, TAUNTOR, 1876; -
BIBMINGHAM, 1876; LIVERPOOL, 1877; BRISTOL, 1878;
LONDON, 1579,

LONDQON,

42, GLASSHOUSY STREET, T TR
37, BREWER STREET, } REGENT STREET, W
18, OXFORD STREET, W.;
61% 6, BLOKLERSBURY, CHEAPSIDE, K.C.;
THRE ARGHES, LODEATE BILC, BC
73, MARK LANE, B.0.
85 & 87 ((‘F‘Nmu. Or¥icrs, 88), BISHOPSGATE STRHF‘T WITIITN, E.C.

MANCHESTER.

NEWMAREET, axp \
BACK POOYL, FOLD, ;| CROSS STREET;
BARTON A_ROADF DEANSGATE.

BIRM!NGHAM,
YORK FASSAGE, HIGH STREET.

BRIGHTON. PORTSMOUTH,

19, BUIP STREET. i, PEMBROKE RUAD.
GLASGOW.
11, EXCHANGE PLACE SOTUTH.
PARIS.

1, RUE CASTIGLIONE, anp 234, RUE DE EIVOLL
WINES DRAWN FROM THE ORIGINAL CASKS,

AND 30LTr BY THE
DOCE SAMPLE GLAGS, BOTTLRE, DOZEN, OUTAVE, AND QUARTER CASE,

Bes “TIMES" Special Report and Leading dvticle, with other Notices of the Press.




UNALCOHOLIZED SHERRY

Free from all impurities, nnnatural heat or acidity, and
without added alcohol, containing about 80 or 8% per cent.
proof spirit, as exhibited at the Agricultural Hall, Tsliogton,
Sept., 1879, and Sanitary Exhibition, Croyden, Oct., 1879,

Haurie’s Olorosos (Fultbodied) . 28/ 338/- 87/- per dazen,
Haurie's Amontillados (Delicate and dry) 38/- 37/ 41/ |,
Hauris’s Amorogo (Soft and wellmstured) . 33/- n

Heurie’s Vino do Pasto (Club Wine) . . 37/ »
{Delicions bouguet and great flavour,)

“One of the most interesting exhibilions i3 lhat of Mv. Trefford, wha
importe and bottles the slherries of Haarie Nephews of Jerex, the oldeat
existing firm of sherry-shippory, the house bavieg been established econ aiter
the neesssion of Queen Anne. 'The samples displnyed at the Agricultural Hall
are sherxies of a medorate price aud of remurkably low alcoholic strengtl,”—
Pall Mall Garefte, October 64, 1879,

«The highest praise that cun be bestowed upon these wines is that the
are piving rise to much comment, and obtainiog approval oven from ri
sherry-slippers.”-— Wine Trade Revieo, Ovfober 160k, 1879,

“A large stand devoted to unaleoholized slierry atbracts much attention,”—
Times, Cctober 288k, 1879,

“The quality of these wines are known to the wholesale trade, and were
evidently apprecinted by the {hrong of retailers who erowded to Mr. Trafford's
stall, which was so artistically arranged as fo be one of the leading features of
the show.—Ridley & Cols Wine and Spirit Trade Cirentar, Oclober, 1879.

“My. W, J. Trafford is doing good service by introducing the natnral
sherries of Spain inio the eonntry in liew of the plastared amd highly-fortified
wines which we have been aceustomed to receive from that country under the
guise of sherry, We fear, however, that he has an uphill task Lofore him wlen
Le sets himsclt fo initiate a taste for pure wines in this country. We wish Limn
all the suceess Le deserves.  Ilis wincs are puve, fiee (ron acldity and heat,
and perfectly wholesome, If he suceeeds in his endertaking he will do muoch
fo reform the drinking habits of this country, and bring the consnmpiion of
Bpanish wines into more general vepube.”— Once o Week, November 22ad, 1879,

It appeara beyond doubt that highly-fortified wines are stoadily going out
of fashion, und musg every yoar qive place more aud more to natural or slightly
aleoholized Leverages—Ridley's Cironlar, Junuary, 1880,

*Until very lately the inpossibility of making sherry fit for shipucnk
without the addition of spirit has been received ms a truism; seience is now
ecming bo the reseue, and ene shippiog lbouse ot least declares its ability to
produce sherry without fortification, identieal in sbyle and charncter to Lthe
orthedos Lype, and guaranteed Lo keep ®—Wiae Trade Review, Jan. 154, 1850,

W. J. TRAFFORD,

IMPORTER ANL DOTTLER TQ THE TRADE,

6, Uross Lane, St. Mary-at-Hill, Eastcheap, Londor, E.C.

(FORMERLY OF 43, EASTCOBLR)




CHAMPAGNE: HIGH CLASS1874s

——

PERINET ET FILS,

CUVEE RESERVEE EXTRA SEC.

PRIZE MEDAIL PPALRIS, 1875

Quotations and samples to be obtained from

T. L. WILLIS, WINDER & Co.
17, FENCHUROH STREET,

LONDON, E.



AGENT FOR THE UNITED KINGDOM:
LUDWIG EHRMANN,
34, Great Tower Street, London.
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AGENTS FOR AMERICA:
- HOLTZ & KOENNECKE, 307, Broadway, New York,
~ W, W, MONTAGUE & Co., 112 & 114, Battery Strect,

San Franeisco.



SPONGE and SAND FILTERS are WORSE than useless—
ANIMAYL CHARCOAL FILTERS develope myriads of miuute worms,

~ Fids Beport of the Rivers’ Pullution Commissiom

BE PARTICULAR TC ORDER THE

SILICATED CARBON FILTERS,

WHICH ARE RECOMMENDED BY
THE HIGHEST MEDICAL AND SCIENTIFIC
AUTHORITIES OF 'POE DAY,

Silicated Carbon Filters

ARE TASILY CLEANSED.

Silicated Carbon Filters
ENTIRELY REEMOTE FREOM WATER ALL ORGANIO
MATTELR AND EVERY TRBACE OF LEAD,

- Silicated Carbon Filters

RENDER WATHR ABSOLUTELY PURE.

“ At this moment the best cleanser of
water ig Silicated Carbon.”

# Dany Tereeeara” (leading article),
September 108k, 1879,

MAIN-SUPPLY FILTERS

For Wine Merchants, Brewers, Distillers, Soda-Water Manufacturers, Hospitals,
Public Institutious, Sehools, Mansions, and whergver large guentities of
pure water are required.

Tae GeNERAL HosriTal, BIEMINGHAN,
(GENTLEMEN, Jan. Bth, 1880.
You are at liberty to state that the Filtexs snpplied by you to this Institu-
tlon in November, 1876, huve done their work well and given satisfaction.

Yours tazthfully,
WiInotaM T. GRANT,
House Governor,

SILICATED CARBO\T FILTER COMPANY,
Church Road, Batlarssa, London, S.W.
Muatrated Price Lists in all Langasges. Agents everywhere.

"



CHANPAGNE—VINTAGE 1874,

P . e T

DEUTZ a;m@gpsamn

G0LD LACK . . SEC.

DEUTZ & GELDERMANN’S
GOLD LACK
May be obtained of all 'Wine Merpl:}_a-nts.
CHOAMPAGNE.
VINTAGE 1874.

ROPER FRERES & CC.

FIRST QUALITY, EXTRA DRY.
FIZB.ST QUALITY, MEDIUM DRY.
: VIN BRUT (OR NATURAL GHAMZPAGNE)

ROPEE FHE'RES cé co s CHAMPAGNES .

. MAY BE HAD OF ALL WlNE MERGHANTS _
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FACTS ABOUT PORT

AND MADEIRA,

WilH

NOTICES OF TIE WINES VINTAGLD AROUND LISBON,.
AND THFE WINES OF TENERIFE.

Y

HLENRY VIZETELLY,

Oherulicy of the Order of Frane-Josof.
Bine Juror far Great Frilaln at ths Wienne and Peris Bchibitions of 1878 and 15782,
Author of “Pacts Alowt Sherry,” ' Facls dbout Champajra end (thoy Spariling Wies,” doa

WITH ONE HUNDRED ILLUSTRATIONS,

CHIPPLY FHOM SKEUCHES WY EONEST A, VIZETELLY,

LONDOXN:
WARD, LOCK, AND CO., SALISBURY SQUARE.
SCRIBNER AND WELFORD, NEW YORK.
1830.



[ELEd G
FEIATEN KY JA%, WANE,
TAVINTOCK STEBET, COVERL UATNEN,



TPHE following puges, with some trifiing exccptions,
were wrillen on the spot in the autumn of 1877, and
appearcd at the time in the columus of the Pall Mall
Gazetie. They are offered to the public in lheir prcsenf.'
form, after undergoing the necessary revision, illustrated
with Engravings, cither from skctehes made by my son,
- who accompanied me on my tour, or from original phoeto-
graphs, Any value the subject-matter of the work can
Jay elaim to will certainly be enhanced by the fidelity
with which the principal scenes and incidents have been
pictorially rendered.
' H. V.

London, December, 1879,



Mr, Vizetelly disconrses brightly and discriminatingly on cris and bouquets,
and the different Furopean vineyards, mont of which he has evideotly
- wigited.—% e Times,
Uniform with the present work,

2. 84, handsomely bound in cloth, bs. 6d. in ornamental cover,
FACTS ABOUT CHAMPAGNE AND OTHER
SPARKLING WINES,

CoLLECTED DURING NUMEROUS ViIsiTd TO THE CUAMPAGNE
AND OTHER VITICULTURAL DISTRICT3 OF VRANCUE
AND THE PRINCIPAL REMAIFING WINE-PRODUCING COUNTRIES 0F EUROPK.

Tilustraled with L2 Fogravings.

1s. 6d. Eound tu eloll, 1a, in ornamental cover,

FACTS ABOUT SHERRY,

GIRANED IN TRE VINEYARDS WD BobpRas OF ToF JEREZ, JRVILLE,
Moguss, axp Mowrrmra Drsreicts DURING THE
AunroMw or 1876.

With numerous Illustrations from Original.Skotches.

Alsa 1s. 6d., bownd in cloth {only o few copies remaining),
THE WINES OF THE WORLD

CRARACTERIZED AND CLASSRD.

T preparation,

IFACTS ABOUT CLARET AND BURGUNDY.
IMustrated with 100 Engravings.

FACTS ABOUT HOCK AND MOSELLE.

With oumerons Iluabrations,



PARIS EXHIBITION 1878

— s

We have the pleasure to announce that the
Jurors have awarded us

THREE PRIZE MEDALS
For owr Exhibits in Classes 72, 73, a.nd 74 |

CLABB 72,

GOLD MEDAL for PRESERVED MEATS,
SOUPS and FISH.

.. CQLAHS._73.

BRONZE M EDAL for FRUITS PRESERVED E
IN WATER. |

CLASS 74. ' ' -e _

G 0 LD MEDAL fr maLr VINEGAR, :
PICKLES, SAUCES, CONDIMENTS,
JAMS, JELLIES, and ORANGE MAR-

" MALADE,

This Triple Award is the highest given to aiy
Ezhibitor in the above Clagses, in whick all our Manu.
factures are included.

GROSBE & BLACKWELL,
Purbepors to the Queen,
‘SOHO SQUARE LONDON,

ol

a
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THE MOST SUCCESSFUL BOOK OF THE SEASON.
Now Ready, the Fourth Edition of 2,000 Copies of

PARIS HERSELF AGAIN.

By GEORGE AUGUSTUS SALA.
WITH 400 ILLUSTRATIONS BY NOTABLE FRENCH ARTISTS.
& Vols., demy Svo, handsomely bound, 28s.

The following ars axtructed from the many favoursble notices
which ha_ve appeared of the above work:—

- The anéher’s “romnd-abont™ chapters are as aniinated ag they are
varied and sympathetic: for few Englishmen have the French verve like
Mr., Bala, or 30 light a touch oun congenial subjects, He has stores of out-
of -the-way information, & very macy-sided gifi of appreviation, with a
singularly tenzeious memory, and on subjects like those in his presemt

- volumes he is st his begt.—7%e Times.



The book i3 thoronghliy individnal; no ooe alive could Lave writtea it
ezeept Mr. Sala himself. It confains a great deal of good sense, o greaf -
deal that iz picturesque and novel, a grest deal that js usefol, and & great -
deal that is interesting and amusing, and iz very well worth readieg
indeed. The many engravings add greatly Lo the interest of the book, and-
their introduction was a happy thought.—Lall Mall Gazette. :

v Paris Herself Sgain® furnishes a happy illusbration of the atbractive-.
ness of Mr. Sala's sbyle and the fertiliby of his resources. For those who
do aod those who do not know Pavis these yoliomes contain a fond of
instrmetion and ammsement which can be “ drawn™ a$ glmost any page with
the cortainty of a © find.”—Safurdoy Reviow, )

Most amusing letters they are, with elever litble pictures scattered so
profusely through the two solid volumes Llat it would be difficnlt to prick
the edges with 2 pin at any point withoub coming upan one or more. Few
writers can rival Mr. Sala's fortility of illuzbration sk ever-ready comma.nd
of Iively comment.-—Deaily News. i

 Paris Ilersalf Again” i+ infinitely more amusing than most novels.
There is no style so chatly and so nuwearying as that of which Mr, Sal
& master,—'he World,

Mext in interest and value to the text—and this ie saying a grest deal )
for Mr. Bala’s text iz simply delightful-—are the illustrations fror the
pensile of remarkeble and faunous arlists. Fvery plesc of Paricion lifais
touched with infinite tact and fdelity—every type of Parisian is here e
be found deawn in that porfecily artistie style common to French illug,
trators, —Moruing Do

The hamours of the eapilel of the Third Republic ure well 1‘nymmnl‘.eﬁ
in * Paris Herself Aguin¥—2%e 42keneum.

Tlis book is ore of the most readable that hna appesred for manyn
day. Few Englishmen know se mach of old and modera Paris as My, Sala.
Endowed with a facility to extznet bumour from every phase of the world's
st& ¢, and blessed with a wondrous store of recondite lore, he outdoes l:un-

when De deale with a eity like Parig that he knows so well, and th
a!]ords such ar opportunity for his pen.—T'rath, .

‘The sketches of life in all parte of Parvie come with iuimitable ease.of
truthful vigour from one wha iz peeuliarly qualified to hundle his subject,
To an intimate knowledge of the people among whom great part of his -
life has been passed, and to a wicvascopie study of theiv characleristics,
Mr. Salu brings a gift of verhal description which ensbies him to paing
French waye, Frengh habits, almost Prench thought, with a \wacnty un-
spproached by any other living writer—Daily Telegraph.

PARIS HERSELF AGAIN

Can now be obfained of every Bocksellexr and at every
Cirenlating Library in the Xingdom.

Lodpos: REMINGTON & Co., 5, ARUNDEL STREET, STRAND, -



) =
- 80LE AGENTE:

Henry Taraam & C6,
- 24 PHILPOT LANE, LONDON.

In Cases of One Dozen each at 48s, per Dogzen,
Carriage Paid to any Railway Station in England,

NONE GENUINE WITHCUT THE ABOVE LARBEL.



CONTENTS.

PART T—LISBON WINES
TAGE.
L—Tnr Vigvadixg oF BUCELLAS,

o Portugal by way of Madeira, the Canary Islands, and Cadiz—The Voyage
from Penerife—An 1tl-mannered Hidalgo, a French Merchant from the
Slave Coust, the Dasky Heir to an African Throne, and a Gambling Inva-
lided Spanish Naval Lieatenaut—A Series of Gorgeous Juosets—Arrival
at Qadiz —Smugg]ing for more love of the thing—From Cadiz to Lishon by
Raitacross the degolate-looking Sierva Morena—Drrive from the Peninsular
Citiof the Seven I1ills to the Vineyards of Bucellasg—The Lishon Stresta
at Barly Morniog—DPleasant Sohurban Villages and Quintae—Cottages
and Gateways adorned with Picturved Tiles—Change in the Pastorat
Aspees of the Country in the neighbourhood of the wurbid Hibiera da
Bemposta—The Village of Bacellas—Vieit to a Wine-Farmer—His Home
and hig Dalongings—The Bucellas Vineyards—"U'he Vintage aud the Vin.
‘tagers-~The (Jasa do Lrgar and how the Grapes are l'resscd—Visib to the
Adepas of Sandeman Brothers at the Quinta ds Cabo liuivo-—Variebies .
of Lisbon Wines there Stored, including the fresh-lastivg Bucellas Hock 13

IT.—Corrarss, '[orREEs VEDRas, THE TERpyMo, UAMARAYTE, "
CARCAVELLO], ANT I:AVRADIO,

Fhe Drive to Cintra- The Portugnese Essozial  Fate of the Steam-ploughs
designed for (pueen Donna Maria’s Medel Farm —The nso to which Lhe
Hteam-plough iz put by the mikl Hisdoo—The Buanties of Cintra— The
Vinegardy of Collaves —The Adcgaz of Alroucegema and the Newly-
vintaged Collares Wine—The Growths of Vorres Vedras and of the
‘Terma of Lishon—ThEs Wine of Camnarate - Messrs. Wenn and Custence's
Adegas at Baeavem --The Varicus Wines shipped by the House—Up.
rooting of Vines by order of the Margnir ds Fombal--Ancient Ronaissance
Faantain—The Lavradio Vioeyards and Wines Mr. Creaswell’s Stores
at Morta—Past and Prezent Consemption ¢f Lishoe Winee . . . 22

YART 1L—IN THE POUWT WINE COUNTRY.
T.—Orr 1o s UrpeEr Douro: rEE QUINTA D4
Boa Visra.

Farly Mornivg (limpses from the Hailway Train—Aivive at Oporto—
Throngh the Provines of Entre-Doare.e-ilinho—Vishea Verdes of the
Tistrict—Oporto Shippers en rotte to the Port Wine Vintage—TPass
tirongh picturesque Amavante—Our Carriage drawn by Ballocks up tha
Mountain—ERngzed nature of the Beenery Reach the Quintilla Pass—
Troaps of Beggars awaiting onr arrival—Descend the Mountain to Regoa
—Itz Vine-clad Hills seored with Stone Terracus—Cross the Tpper Douro
and ascend the River aleng ita left hank-—Wine. Bonts making vheir difli-
enlt passage down the Stream The Smrrounding Hilla ferraced from base
45 summit, and covered with Vines—Carolling Vintsgors and Sergeching
Bullock-carts—Mules halt at the Fountain while their Drivers tipple at
dhe Veada—Visit the Quinta do Bon Vista—The Vintaga in full operation



Confents.
TAGE,
—Treading the Grapes—YVintagers brought from remote parts—Their
i’ay, Food, and Sleeping Accommodation—The Casa dos Lagates and
Adega of the Quinta . . . . . . .. .

IT—Bouvree New Wiwr, A Touvr oF INspzoTion.

Wa Reeross the Dovro—A Ride in tho Dotk to the Quinta dos Arrogadas—A
Morning Tevie of Neighbouring Farmere—Tesiing iheir Samples of Wine
—Generally impoverished condition of the Allo DouroyWine-Grownrs—
Terma npon which tha Wine iz purehased—8tart on an Kxoarsion up

the Dooro—The Ronda mera Peidle-Puthy and Bullyek-Tracks—Visit a L
%uinta in the fumous Ropiz Distriet—Mode of takiog a Samf]!! of the ':-q
ew Wine—Viutage Quartera of a well-to-do Douro Farmer—1Liide on to a

the Quinta de Caedo—Ttz owner an ancient adberent of Queen Dona
Marin—Treading the Grayes to a thukling Guitar—An Alte Donre Lun-
¢heon—3Soms of the lnxaries compnsing it . .. . .an

IIl.—How Tort Wine 12 MapE.

The Quinta do Reixo—Tla commodinus and well-nrranged Casn, Lagares, and
Adega—Vintagors Stnginyer Lo popolar ditty * Marinnisha’ ' —Prevalenca
of Celtie, Jewish, and Movish facesamong themi—The Women frequently
deaked nut in heavy Jawalvy—"T"he Casa dos Lagares of the Quinta—A
gang of Sixty Treaders at Work—Tbey sing and shout to encourage the
weai and lazy—Are acecmpanied by Ihrum, Fife, Fiddle, and Liutar—
Nipe of Brandy and Cigarettes served ronnd—7The first Treading, the
* Sovar o vinho,” or Beating the Wine, is eompleted—Interval of rest—
Treading resvmed in a listless fashion--Music logez its Inspiration angd
Autherity its Terrors—Fermentation of 1he Mosto—The Wine is run off
into the Tanels—Clears jtself in the Cold Weather—Is Hacked inta Pipes
and sent down to the Wine-boats—The Alto Douvo Bullock-carts and
their unearthly ** Childreda”—Loading the Wine-hoats—The Bapids they
encounter ou the Voyage to Oporto—Bhilfulvesa of the Bteeramen—
Characteristica of the Donro Boatmen—Their Toil when Ascending the
HKiver ., . . . . . . - . . . . . .

IV.—Somr Prrpio Quinras—Aw Urrer Douro ViTTacE—
LoveLT Woman 1N THE LAGAR,

The Quinta Amurells and Cizanl de Loivog—Ho.eailed Rowghing it in an
Alto Doaro Quinta=—The Village of Pinbdo and iy prineipal Featureg—
Exeorsion to tha Quinta do Noral—Dlagnificent View from i3 Upper
Heighrs—Tts Lagares and Modemn Presses— Ravages of the Phylloxera—
SHome Alto Doure Wine made without added Spirit—"We follow the cunrse
of the Pinhiin—Distance lends enchantment tothe View of an Alto Doure
Village—Closer Acynaintanes dissipates the Illusion—The Casa Grandas
of Celleirds—Senhor Arpaldo’s Dourp Quintas—His new Adega one of
the finest in the Alto Douro—The Red and White Wines of Uelleirds—A

Tigit af Night-time to 2 neighbouring Lagar—A party of Women Treaders
having & nerry time of it—They Dauce upan the Geapes with the frenzy
of Wild Bacchantes . . L. e .. P .

V.—A Tour 7o some Famovs Quintas ox THE Douro
AXD THE Kio Torto—TaE (acEio DA VALLEIEA.
From Celleirda to the Casta do Roncio—A party of Lagarires fakiog their
Repose—The Quintas of Ronedo, Dona Hosa, Jordio, Romaneira, Serrio, .
Liceirag,and Malheiros—(her Quintas higher up the Donro—The (Quinta .
do Roriz and its original Plantation by an enthnsinatic Scoteh Sporteman, ;
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«Roeda, the so-called Diamond of the Port Wine Country—The Quintas
renovated and extendad by the Barao da Rotda—Lb in succassively Devaas -
tated by the Oidivm and the Phyllozera—Efforts of the Bario da Resda
to arrest the ravages of the latter—The Quintas of Carvalhas and Vento-
zollo— Hxeursion to the priveipal {Juintas of the Mlie Lorto—Priests
acting as Overseers in mauy Alto Dowre Quintag—We meet troops of
PDenkeys carrying Skine of Wins—Reach a harren Plateau, and sight Bao
Jogo da Pesqueira—Its antigue palatial-looking edifices, and their hoge
escutecheons—We visit the Quinta do Sidré—Vines 1,000 fect above the
level of tha Douro—dAscend the crsegy heishe of 3&s Salvador do
Mundo with little Chapels perched uyp 1ta side—View from here of the
dreaded Cachiio da Valleira—The Doure Bowtmen bees Wivir hoade and
pray as they approach the perilons gorge—The Gainda do Vesnvio, the
bargest of the Doure Vineyurds—T1s Plantativns of Qranges, Olivea, and
Almonda, g5 well ag of Mulberry-lrees for Silkworms—{ther Qaintas in
the neighbourheod - We ride back and are ferried aver to Pinhio . . TE

VI.—Tre VINErARDS AND VINEZ oF THE ArTo Douro.

'ba Planting of an Upper Doure Vineyard—Tis ensl—The vuricus Vineyard
operationg-— All the harder work performed by (fallegos, the rommon
Drudges throughout Portngnl—Ravages of the Phyllozers in the Alto
Ponro-- -Remedicz employnd by the move intelligent propristora-—Vartetios
of Girapes that enter into the epmonsition of Port Wine—Bpecies of Vines
produeing the White Portse—The Malvasia or Malmsey rod MMoscatel
varipties of Grapos—Area of the Dours Vineyards—Their produce of fine
nnit ordinary Wines—TPrices of thesa Winea m leco—Courge of the River
Tronre=-Climote of the Wine region—The proper elevation of a louro

minta— Rurencss of Spring Frosts—Hail and Thupder storms in the
1oy romeo—The Sril of the Vineravrds, together with Yines, ‘Trees, and
Roeke, awepl nway by Hushing Torrents . . .- P

VI1.—TuE Twnaemraxts oF vnE Arro Dovro
Wme Drstricr,

Tempornment of the People—"Their Sturdiness—The Marriage Rite dizpenged
with by the Deasantry—State of Edncation—Alto Dowre Funerals—
Gradual dying out of Avcient Superstitions—The Lobis-hoteen, or Wahr.
wolf—Its Nightly Ocenpation—The Bruzas, or Witehes—"Their Midwight
Festivaleg—Antipathy of the Donro Peasant to Military Sevvies—-His
Awmbition to ke 2 Vineyard Proprietor- The Alto Dours Wivo-Farmer—
His Henesty—His Hasty Temper- The Lawlessness formerly prevetling
in the Alte Douro region—Ar Tacident which neenrred soma few years
ago ab Tua—A Svpper interrnpted by a pacty of Arned Men—Coorageous
Conduict of a Feitor- A Dislocated Wrisl and Broken Ribe—A Vain
Seareh and n Tucky Fscape from Assassina‘ion—Avrival of a Telief
Party—Death of the Leader of » Maranding Gang—Burial of the Corpes
hy o Goutherd . . N . -

VIIL.—Tae REerven Jouvkwuy—REcoa—DBarzo {Jorco
AND VInna BEarn.

Alorg the Banks of the Dnuro to Regoa—Origin of the Capilal of the Torb
Wine Thstriet—Hurliest Shipments of the Nonro Wines 1o Hngland —The
Melhaen Treaty—TPort Wine in Thifficalties—Rige in ila Priceand Falling
off in its Qality—Formation of ihe Alto Doure Wine Company—Its
Arbitrary Trivileges snd mars Arbitrary Procesdings —Its eventual
Abclition—8ome Baizo Corge (Juintza—The limits of the Paiz Vinhateiro
—A party of IMomeward-bound Vintagers—DPrices of the Lower and
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Upper Corge Wines—The Journey to Villa Heal—A Sunday Sceme sl
8a0 Mignel de Lobrigos—Halt at Cumisira—Typical Portuguess Beggurs
~—Reach Villa Real—({ireat Autiquity of the Fosm—Dom Diniz, “ who,
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A LAGAR AT BUCELLAS,

FACTS ABOUT PORT AND MADEIRA,

WITH NOTES ON THE WIKES VISTAGED AROUND LISBOY
50 THE WINES 0F TERERIFE,
—_—
PART L
LISBON WINES.

I. Tur Vinrtacing oF BucELLAS,

Te Portugal by way of Madeira, tho Canary Islands, and Cadiv—The Voynge
from Tenerife—An Il-mannered Hidalgo, 3 French Merchank from the
Slave Const, the Dusky Heir to an African Throne, and a Gambling Inva-
lided Spanish Naval Licutenunt A Series of Gorgeous Sunsets—Arrieal
at Cadiz—Smuggling for mere love of {he ing—TF rewn Cadiz to Lishon by
Tnil aeross the desolate-looking Sierra Morena—Driva from the Peninsular .
City of the Beven Hills to the Vineyards of Bucellas—The Lishan Strects
at Berly Morning—Pleasant Suburban Villsges and Quintas—Cottages
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and Gatewsys adorned with Pictured Tiles—Change iu the Pustorsl Aspect
of the Country in the neighbourhood of the turbid Ribicrn du Bemposta—
The Village of Bucellas—Visié to w Wing-Farmer—His 1lome and his
Belopgings—The Bucellas Vineyurds —The Vintage and the Vintagers—
The Casa do Lagar aud how the Grapes are Tressed—Visit to the Adegss
of Sendemun Brolhers at the Quinta de Cubo Ruivo——Varieties of Lisbou
‘Wines there Stored, including the fresh-tasting Bucelias Hock.

WEe made w long round on our voyage to Portugal,
whither we were bound to witness the vintage in the broad plains
around Tishon and on the rugged slopes of the Alto Douro,
for we had decided wupon taking Madelra on our way in order
o be present at the carhier vintaging of the wice which derives
its name from the so-called Tsland of the Blessed of the ancients.
After the necessary sojourn at Madeira we intented proceeding
direet to Lishon, but found that steamers plying between the
igland and the mother country were so few and far between as to
render a detour 10 the Cavary Islands veguisite, Here a steamer,
wo were assured, would sooner or later be found to couvey us to
Codiz, whenee the journey to Fisbhon could be readily wecom-
plished either by sea or overland.

After several days’ onforced sojourn at Tenerife we steamed
~out of the harbour ai Banta Cruz late onc afternoon, and skirted
the island for several hours until the sun commeunced to set,
strealing sky and sea alike with long fantastic bands of gold
and erimson, For a time ih the twilight we could distinguish
the tall davk eliffs of Tenerife, but soun the stars came oni, the
moon tipped the rippling waves with silvar, and the island
gradually faded from cur view ag our vessel sped swiftly onwards
for the Spanish shores,

Awmeng our fcllow-passengers was the ex-Caplain-Goeneral of
Tenerife, who had just been superseded, and who for a grandee
and an officer high in command was about as ll-mannered an
hidalge as it was ever our forfune to come in contact with.
Another passenger was a wiry little Frenchman with well-waxed
- moustaches—a, merchant trading between Marseilles and the

Btave Coast, where he Hived the life of a native prince among hig
harem of sable favourites and iz body.guard of woolly-headed



The Viniaging of Bucellas. 15

‘warriors. 1le was aceompamed by the heir to some African
‘throne, an intelligent lad of twelve or thirtcon years of age, whom
he was bringing to Europe to secure for him the advantages of
& Parisian education, The mecchant was of conrse a culin pas-
senger, but not so his sable highmess, as the captain of the
wteamer flatly refused to ship & uegro, even were he a king, as
the aecupant of a first-class berth on hoard his vessel. The
-dusky prinee, therefore, had his guartors in the forecastie among
the sailors, who not only cruelly tormeuted Lim, but stole his
cap and jacket to hoot.

A young Spanish naval officer, who appeared tohe on intimate
terms with the French merchant, formed another of our pas-
sengers. He was reburning bome from Mernands Po on sick
leave, and being a born gambler, like tae nuajority of his
wountrymen, bad indulged in high play ab the club of Santa
Crnz, where he got cleanad ourn of his last dollar, and was only
able to gnit tho island ou his Iriend from the Slave Coast coming
to the rescue, '

The first night we ransined on deck with several of the pas-
sengers cajoyving the cool refreshiog broeze, bub the commander
of the steamer, with the waval officer [rom Fervundo Po, and
other kindred spirits, retired to tle salosn, where gambling
went on until daybreak. Owing to conirary winds we were
neatly four days making the voyage, which was marked by
nothing more exeiting than a series of gorgeous and varied
sunsets which filled tae entire hoavens on each succeeding evening
with their golden splendour. Om reaching Cadiz the steamer
was ut onve boarded by the eustomary tribe of Andalugian
loaters, bent upon couveying the passengers and their luggage
-on shore at the rate of a dollar per head per minute for the ten
minetes which this proceeding oceupied. Arrived at the Custom-
house, the French merchant explaimed to the individual who had
brought hig portmanteau that the latter contaived a guantity of
tobaceo on whieh he wished to pay duty, bhub the man resolutely
-opposed his doing so, and hurriedly re-locking tle portmantcau,
-swung it upon his shoulders and stalked unobserved out of the
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building, nearly knocking over a Custom-house officer who.
urpconsciously barred bis paseage. The national love of smug-
gling is zo0 intense that although no benefit was likely to acerue
to the man, he conld not resist lending hix aid to so Hesirable an.
ohject as cheating the revenue.

At Cadiz we found that no steamer to Lisbon was likely to.
lenve for several days, so we made the journey by rail—through
the land of olives and oranges, bavbers and bnil-fighls, ouitara
and gitanos, mules and mantillas, fans and fandangos, and serc-
nades and “ serenos,” as the watchmen in the south of Spain are-
styled from their repeating from omne year’s end to the other the-
monolonous wtelligence that the night is a screne one, After
fifteen hours' needless delay nt Cordova we crossed the grand,
desolate-Jooking Sierva Morena, and then the broad fertile
platean of listramadura—passing by Merida. (the once famous
Roman city of Emerita), with its still-existivg Raman bridge of
sighty-one arches, its vast ruined aqueduets and mutilated
Circus Maximus and temples of Mars and Diana. Twe hours.
more and we were at Badajos, and soon over the Portuguese
frontier to the fortified town of Elvas, where we were immediately
strack with the marked difference in the people, who ave
heavy in build, graceless in movement, and stolid-locking, with
none of that happy msouciance and careless grace of manner
which distinguish their Spanish brethrem on the other side of”
the river Cayad.

‘We reached Lisbon soon after daybreal,, and the same morning:
drove from the Peninsulur city of the seven hills fo the vine-
yards of Bucellas. There was plenty of animation in the streets:
numercus well-appointed two-horse cabs threaded their way
between the heavily-laden bullock.carts, with wheels of the-
ancient Roman type, and the droves of cows on their way to be
milked before every house-door. Bawling fisherwomen, balancing
tray-like buskets on their lheads, sauntered leisurely aslong,
hustled every now and then by Gallegos carrying basrels of
water on their brawny shoulders, while their fellows congregated
in scores round the clafarizes, or public fountains, to replenish
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their alrcady empty receptacles. Tn the outskirts of Lishor
more bullock-carts were oucountered, laden mostly with casks of
wine for storage in the numerous adegas outside the city limits.
We passed the Campo Pequeno—the Champ de Mars of the
Poringnese eapital, as the Campo Grande, which we afterwards
drove through, is its flois de Boulagne.  On certain houses in the
suburban villagas we noticed a ship ficured in ¢oloured tiles ox
wrought into the ironwork of the halconies, to indicate that they
are the property of the Lishon municipality, As we get more
into the country we pase scveral bandsome-looking quintas with
<laborately-carved escutcheons over their entrance-galeways, and
vines trained in corridors forming a series of leafy arcades above
their boundary walls. Fvery now and then we meet gangs of
peasants bringing their Tittla stores of agricultural produes to
market, the men m Jong cloth eaps and the women in high,
andressod-leather boots, all of them riding sidewavs on their
horses or mules and earrying gav-coloured umbrellas. The
rond ig shaded with troos, and above moest of Lhe cottage doorways
are figures of the Virgin or some patron saioi in antique tiles,
while let into the wall of a Jarge yuinin we observe an claborate
vomposilion represoenting a bellicose young St Miclhael slayiug
a most infurinte dragon. Br-and-by, over the bedges of aloes,
we obtain a glimpse of undulating country—vingyards, olive-
groves, and market gardens, with their archaic Moorish norias
raising water from wells in carthenware jars tied round a large
wooden wheel. Then we pass the Quinta da Nova Cintra—a lind
of suburhan tea-gardens, to which the Lisbon folk resort om days
of festival.  All along the route we are struek by the number of
digmantled mavsions and dilapidated houscs—mementoes of the
disasirous civil war of 1826.83. Our way lies theough Povoa de
Sanlo Adrido and Loures, past pleasant quintas with Seriptural
incidents depicled on untigque tiles over the gateways, though
oceasionally a bust of Pan or a figure af a vine-enwreatbed
Bacchanie tales their place, Tor a time the country continues
quite pastoral-Jooking, with vines, olives, prickly pears, and
canes studding the slopes in every direction; hut it gradually
B
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aggumes a wilder character as we catch sight of the turbid
Ribiera da Bemposta, dashing between precipitous banks over
its rocky bed. After passing the highly-cullivaled fwrm and
paper wills of Major Smith, an English settler in these parts,
we come upon the firsh vincyards of the Bucellas district, with
wost of ity vines exposed to w favourable southern aspect.

The village of Bucellas, which baasts a shabby little praca
or public square, hovdered by a few trees, has straggled from
the valley balf-way np the adjacent hills,  In front of its church
stands s plain stone eross, aud olives and poplars seem to gird
it round. Our first visit was to Joio Pereira, 2 favourable type )
of the Portuguese peasant wine Tarmer. We entered through i
the low doorway, down a single stesp step, into the ordinary
living-room of the family, where the owner's comely wife and
daughter—beauty, it way be ungallantly noted, is rare among the
fair sex in Portugal—were engaged in houschold affairs.  Therc
was theusual huge chest of maize—the Portuguese peasnnt’s staff
of life—with bits and bridles hung against the walls, and in one
corner an old-fashioned gun. We were ushered up a stone
staircase into a room above, the bare whitened walls of which
were set off with red stencilled borders, their sole remaining
decoration being a litile picture of Christ bearing His cross.

“Beyond the usual pluin chuirs aud table the room contained
several articles of handsome old-fashioned furmiture, which,
doubtless, cama from one of the dismantled mansions in ths
neighbourhood., Our Bueellas wine-grower was a stalwart,
hrodsome man, with well-chiselled features, jet black hair and
beard, aud complexion of the colour of mahogany, He wore blue
trousers elaborately pulched—harlequin’s pants are the rule with %
all Below the middle class in Portugal—undressed-leather boots,

a erimaon. sash, and a dean while shir, evidently pot on for the
occagion, We accompanied him to hig vineyvard, some little
distance np the valley, mesting on the way oxen toiling along
the heavy road with vats full of grapes gathered up the neigh-
bouring slopes. There had been much hLeavy rain lately, and
the men vintagers in high hoots and gaiters, and the women
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with bars feet, were ankle-desp in mud in the clayey soil of the
lower vineyards. "They eut ofi the grapes with knives and threw
them into small baskets, which, ns soon as filled, were emptied
into larger ones, the lutter being earried on men's backs direct to
the pressing-hanse when this was no great distance off.

The Bucellas vines are chiefly of the arinto variety, which is
commonly believed to be the same as the riesling, the provalent
grape on the hanks of the Rhine. The berries are small and
round, the hunches long and very compact.  Interspersed among
the vines are a few black grapes, which are rarely pressed
soparately. In this particular vineyard the vines were on an
average twenty years old, and they will Lear, we were told, until
their lundredth year. The shoots, after having beeh planted
[or three years, yield a fair supply of fruit. The rule is not to
manure the vizes, which scem to be allowed to xun a good deal
towood. We noticed that the upper and more favourable slopes,
which offer a natural drainage—an linportant advantage con-
gidering the nature of the soil and the antipathy of the vine to
moisture—werc rarcly planted with vines, and on inguiring the
reason were informed that this was simply because the Inbour
would be greater than on the lower grounds. From the 20th
of July until the end of the vinlage the Bucellas vineyords are
carcfully watched by local guards armed with rusty firelocks,
who are paid by subscription among the vine proprietors. The
men whe perform the hard work of the vintage, such as carrying
the baskets of grapes to the pressing-house when no ballock-cart
ig available for the purpose, and there treading and pressing
them, roceive 240 reis, or 134, per day, while the women get
abont 9d. NWeither food nor lodging is provided for them, as
they all live in the immediate neighbourhood. New wine, when
drawn off the lees in the following spring, without any spirit
being added to it, fetches on the spot from £12 to £16 the tun
of aboul » couple of hundred gallens. The purchaser has to
send his own empty pipes and provide the bullock-carts for con-
veying the wine to Lisbon. The average annual produce of the
Bucellas district proper is a little over 1,000 pipes.
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From the vineyard we proceeded to the casa do lagar, or
pressing-house, whick had a [ittle black cross painted on the
stone lintel of the dovrway as a protection agaiust the evil one.
The lagar, a square stone trough holding gomo five or six pipes,
was raised a few steps from the ground, on alevel with which was
2 small stone reservoir to receive the expressed juice as it filteved
from an opening in the lagar through a wicker basket. Hanging
over the lagarwas the usual cumbersome beam, by the aid of whieh,
and of the upright wooden screw fized in a bloek of stone in fronf,
the grapes were pressed after being thoroughly trodden with the
feet. The lagar was in course of heing filled; and men, clad in
shert woollen jackets, sheepskin overalls, lusw round hats with
tassels, or blue caps with red embroidered borders, kept arriving
with baskets full of grapes and shooting them into the shallow
trough, while one of their follows standing in the centre spread
ther out with a rake, preparatory to their being trodden, efbre
leaving Bucellas we visited other vineyards and other lagars of
farger dimensions, irclading one belonging to the widow of
Benhor Maria Jesus Coelho, whose steward provided us with
Tuncheon laid out on the head of a cask, and regaled us with
Bucellas of marked etherous flavour somoe scventeen years old.

The largest shippers of Buccllas to England are Messrs.
Soandeman Brothers, of Lisbon, whose stores, about an hour's
(Arive outside the city, are at the Quinty de Cabo RBuivo—in other
words, the Red Cape. The pleasant villa residence stands in a
«wharming terraced gavden givt vound with corridors of vines,
and overlooking the broad waters of the Tagus, A long flight
-of steps leads down to the adegas, where ranged on either side
are tuns containing from. six to fourteen pipes of red wines, and
pipes of 117 gallons each filled with Buccllns, Carcavellos, and
-other white growths, vinlaged in the neighbourkood of Lisbon.
We were most curious with regurd to the Bucellas, und tasted
some of the preceding year's wines remarkably fresh in flavour,
with a slight greenish tinge of colour, and in many respects the
counterpart of a youthful hock. The older wines were rounder
and more aromatic; their flavour, which was more pronounced,
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left a soft, almondy after-taste; still they retained all that
pleasant freshness which ounly a wine without adventitious spirit
is likely to display. Certainly pnrer wines than these mre not casily
met with, No spirit is added to them dmring the process of
vinification or on the eve of shipment; neither are they plastered
or sweetened and coloured by artifieial means. Being the best
wines of their class they arc shipped to England under the
appropriate title of “El Rey—Royal Bucellas Hock”—EL Rey
signifying “the King,” and the term Hock accurately charac-
terising the wines, which have nothing in common with the
beavy spirituous Bucellas of old.  The remaining wines shown
to us at the Quinta de Cabo Ruive included a Freixial vintaged
just beyond the Bueellas district, and somewhat resembling
Manzanilla in flavour; an Arinbo very dry and nutty-like, with
a pleasant after-pungency; and some white Lisbon remarkably
swoot and potent, together with a topaz-tinted white Careavellos
haeing a fine Havomr with an expansive bouwquet, and a much
older growth which had developed into a luscious, mellow
dessert wine,

BUCELLAS WEINL-CANT.



COLLARBES FEOM THE ROAD IO CINTRA.

IT.—Corrares, TorreEs VEDRAS, THE TERNO, (ANARATE,
CABCAVALLOS, AND LAVRADIO,

The Drive to Cintru —The Portuguese Escorial—Fate of the Steam-plonghs
desigued for Gueen Doona Maria’s Model Farm—The use 1o which the
Steam-ploungh i= put by the mild Hindoo—The Denutics of Cintra—The
Viveyards of (Jollares—The Adegns of Almeocegema and the Newly-vin-
tuged Collures Wine—The Growths of Torres ¥oedras and of the Termo of
Lisbon—The Wine of Camarale - Messrs, Wynn and Costuuee’s Adegas
at Sscavem—The Various Wines shipped by the House—Upraoting of
Yines by order of the Marquis de Pombal—Aneient, Renaisrance Fountain
~—The Laeradio Vineyards and Wines—Mr. Uresswell's Stores at Morta—
Pastand Present Consumption of Lisbon Wines,

Tre day affer my exzeursion fo Bucellas I started off in

search of the vineyards of Collares, yielding a pleasant red wino,

possessing somewhut the character of a full-bodied Beanjolais,
and very generally consumed at Lisbon. The viliage of Collaves
ig a few miles heyond Cintra, famed for its remarkable natural
heauty and charming views, over which every Portuguese tourist,
following Lord Byron’slead,apparently faels bound to gointo rap-
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iures, Beyond some grandiose villas and gardens in the environs
of Lisbon the drive offered nothing particularly interesting—the
gigantie agueduct supplying the city with water, the couniless
dismantled windmilis perched on all the hills for miles, and the
remaing of My, Alhert Grant’s unlucky tramway forming the
priveipal okbjects of cuviosity along the roufe, which runs for
many miles through a purely corn-growing country, varied by
oceasional orange groves zad orchards.

After the little village of Porcalhota is pussed through the
road to Cintra branches off to the left, while the main road con.
tinues to Mafra, favious for ite vast pelace, the Partuguese
Escorial, on the roof of which an army of 10,000 men, 1t is said,
could be drilled. Near Mafra the late Queen Donna Maria IT.
-established a wodel farm, and when some steam-plonghs and
threshing-machines imported from England were on their way
thither from Lizhon they were attacked by a mob of imfuriated
peasante, who smashed thom to pieces despite the protection
afforded by an cseort of troops, The mild Hindoo, although
equally averse with the Porbuguess peasant to have his anti-
-quated system of Lilling the soil interfered with, treats these
sclentific implements in 2 far more respectful fashion. Acecording
to Dr, George Birdwood, when a steam-plough was introduced
into the Presidency of Bombay it was borne in proceszion to the
fisldg, wroathed with roscs, while all who went to see it wore
similaxly adorned and sprinkled with attar as well. No praetical
use, however, was minde of the implement, but after a time it was
placed in the village temple, where it had its great stecl share
hedaubed red, and was theneeforward worshipped as a God.

On branching off beyond Porcalbiota we pussed near to
Queluz, a pleasant summer palace of the king’s, with gardens
modelled after thoss of Marly, and thence across a hilly country -
to Ramalbio and the village of 83o Pedro, owentually reaching
Cintra, which, with its happy combination of Mauresque palace,
villas, rocks, woods, glens, sea, plain, and mountain, i3, doubé-
less, deserving of all the encomiwms that Lord Byron and others
have lavished upon it.
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“The horrid crags by toppling convent crowned
The cork-irees Loar that clothe the shegey steep,
The mamntain-raess by scorching skies embrown’d,
The seaken glen, whose sunfess shrubs must weep,
The tender azure of the nuruffled desp,

The oravge tiots that gild the gresuest bongh,

The torrents that from ¢iiff to valley leap,

The vine on high, ihe willow hranch below,
Mix'd in one mighty scene, with varied beanty glow,”

From Cidtra the road winds along pleasant green sylvan

lanes, and thence through tbe covk woods to Collares, where, to
our surprise, not & single vineyard was to be seen. The vines, in
fact, are plauted some six miles north-west of the village on the

slopes of the hills skirting the Ailantic, and more purticularly

in the valleys opening to the sea, nigh to the precipitous head-
land known as the Padea d’Alvidrar. The vineyards cover an
area of about thres leagues ; but we found the vintage was already

over, 50 all we conld do was to wvisit the csfablishments of

some of the priccipal growers in the neighbouring village of
Alpocegeinn. We firsk went to {hat of Senhior Francisco da
Costa, where everything betokened intelligeni care in all the
various processes of vinifieation. Ifere wa were told that the

recent vintage showed a falling-off to the extent of one-third or-

more, this particular grower haviug vintaged only thirty pipes in
lteu of fifty. The new wine was slill continuing Hs fermenta-
tion in the adega, in butis of the capacity of five pipes, and
would thus remain until it was drawn off the lees in Janmuary.
The grape from which Collares is principally produced is known

Tocally as the ramisco, but a. white variety of the wine is made-

{rom & mizture of the arinto, castello, and dona branca. Only a
small quantity—that is, from fifty to cighty pipes—of this latter
wine iz produced, the white grapes being usually mingled with
the black in the lagar when red Collaves iz heing vintaged.

The white wine 1s pale in celour, soff, fresh-tasting, pleasantly-

dry, and altogether is not unlike a Grave; whereas the red

variety that we tasted lLere bad somewbab the character of a

thin Burgundy.
CQur next visit was to the lagares and adegas of Henrique
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Thomae, whe had made ag many as 600 pipes of red Collares this
year, hig practice being to press not only the grapes from his
owl viueyards, but to buy the produce of neighbouring vine-
yards for a lump sem, charging Limself with the picking and
pressing of the fruit, He regarled the recent vintage as a
favenrahle ona, the wine exhibiting plenty of colour, which in
the case of red wines is always a great consideration with Por-
tuguese growery, Hiw pian is to rack his wine foor times in the
course of the vear, in tuns holding five pipes cach, by which
mewny he gets it elear without baving recourse to finings. Iis
price for Collares of the preceding year's vintage was £186 per pipe,
whereas nine months befors he was selling the same wine for £10.

The local consumption of wine passing under the nmame of
Collares is very considernble, and to imect the demand other
districts, the wines of whiclh are not leld in the swne csti-
matiou, are largely drawn upon. Chicf among these is the
prolific wine-produring region of the world-famed Torres Ve-
dras.  This distriet, which ineludes the communes of Lourinhi
and Mafra, and extends thence northwards, vields nearly a
willion and a-hall pallons of wine anmnally, and supplies two-
thirds of the ordinary wine drunk in Lishon, besideg furnishing
& considerable proportion of the high-coloured, rather full-bodied
and neutral-tasting ved wines exported in such large quantities
to Prance for mixing with the pale and poover growths of the
northern  wine-growing departinents,  ‘The Torres Vedras
growbhs arve very varied in eharacter, from the diversified nature
of theseil, the aspeet of the slopes, and 1he alluvial richness of
the plains.  Certuin of them are yoft and sweetish in flavour,
Light jo eclour, and albogether less vinous In character ihan
others.  This arises from the grapes heing picked from their
stalks before they sve thrown into the lagar, and from the must
not fermenting sufficiently long on the smaller stalks and skius
—vwith n view of the wine absorbing less tannin and thus being
fit for early consumption.

A considerable quantity of wine is vintaged in the immediate
envirous of Lishon, and more especially in the distriet north and
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west of the city, known as the Termo, which, composed of asue-
cession of hills and dales, furnishes ample sites for the ecultiva.
tion of the vine. The Termo wineg, like those of Torres Vedras,
owing te the variety of soils and aspects and the different
systems of enltivation pursued, vary very much in character,
some being singularly robust and full-bodied, while others are
thin and somewhat feeble. Higher up the Tagus, snd in the
divection of Bucellas, are the vineyards of Olivaes—-taking its
name from the abundance of olive-trees in the distriet—
Camarste, Appellacin, Friallas, Unhos, and Tojal, all the wines
of which go commonly under the name of Camarate and find o
ready market at Lishan as vinhos de mesa, or table wines. They
have an agrecable {lavonr, and when old bear some resemiance
Lo ihe unfortificd wines of the Douro. In visiting ihis district
we passed thruugh Sacavem, a little village near ithe Tagus, at
the entrance of the piciuresque valley of Unhos, through which
a shiggish stream hnown as tha Saecavem winds its muddy course.

Here are soms considerahla stores for Lishon wines belonging
bo Messrs. Wynn and Custance, who export largaly to Russia
and the Daltic, and in a less degree to England and the
Brazils, In their adegas, which present a long vists of arches,
cecasionally in solid masonry of immense thickness, some
couple of thousand pipes of wine are stored, iucluding all the
wines of any note vintaged around Lisbon. Mere were deep-
tinted Sacavem red wines, some of them dry and clean tasting,
and others extremely sweet; a rich and potent Arinto from the
same vineyards, the soil of which is darker and richer than in the
Bucellas districh; red Lisbons and white Tisbons—ibe former
principally designed for the Brazilian markel, while dry and
rich varieties of the latier are shipped to England, the more
loscions qualities—saoft, sweet ladies’ .wines—going chiefly to
Russia and the Baltie. Here, mareaver, wag Bucellas in endless
variety, the younger wines pale in colour and fresh in flavour
and aroma; othersmore pronounced, and oven slightly pimgent
in taste; and others, again, mellowed and developed by great age.
QOf the Carcavellos here shown to ug, the wine of 1874 was soft
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and agreeable, with a pleasant nufty aroma; a imuch olderwine
had great body and a pronounced almondy favour; while a
still more ancient sample, alike powerful amd concentrated,
had devsloped many of the characteristics of a fine old
Madeira.

Carcavellos Hes at the mouth of the Tagus, and its vineyards
are almost washed by both the river and the ocean. The wines
were formerly held in great repute, more especially those of
Ociras, where the famous Marquis de Pombal—who caused his
indomitable will to prevail over all the teachings of political
economy—had a handsome quinta which, with its adega full of
ancient tuns, is still shown to the passing tourist. The Sacavem
wine-growers bad little eause o like the stern and meddling
margquis, for he compelled them—in common with all the
vincyard proprietors between that place and Golegfa, noar the
prolific viticulfural district of Torres Novas, a. distance of sowme
sixby miles—to root up their vines in order to give room for the
tnove extensive eultivation of wheat.  Tho vines, however, were
speedily replanted after Pombal’s disgrace.

The last wine shown fo us af. Messrs. Wyun and Custance’s
was o lusclous old Muscatel, grown at Palmella, near Setubal,
where the most famous muscatel wines of Portugal are vintaged.
Adjuining Messrs, Wynn and Oustance’s adegas there is an
aneient fountain, the decorations of which in coloured tiles effer
a singnlar combination of the sacred and the profanc. The

central subjeet is the Virgin with the infant Jesus in her arms,

benignly eontcmplating the burning of the wicked in the flames
of hell, while the Holy (xhost, symbolised by a dove, hovers in

the clouds over her head. On one gide of this composition

are numerous lords aud ladies In the costume of the seventeenth

century, prominent smong whom are a couple of cavalheiros,

with drawn swords and of angry mien, evidently bent upon a
vigorous set-to,

The vineyards of the Lavradio district are on the opposite
side of the Bay of Lishon, and cxtend almost from the shore for

some half-a-dozen miles inland, occupying all the low sandy
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slopes, and oceasionally the plains. The railway runs through
them, and af the time of our visit numerous small bands of
vintagers were busy among the scattered patches of vines, which
ara allowed to sprawl apd straggle at will over the ground,
dotted here and there with isolated fip and olive trees, and
skirted by pine-groves. The Lavradio wines, great favouritea with
King Louis Philippe, are often full-bodied, as well as soft and
rich, the latter arising partly from the small, dark, thin-skinned,
swoel bastardo prape entering inbo their composition, and partly
from tha addition of sweet. wine, or from the fermentation of the
wine itself being checked by the addition of spirit, in order that
it may conserve an extra amount of gaccharine, Mr. Cresswell,
who owns the Quinta do Hsleiro Turade, some five miles from
Lavradio, mulkes, however, a perfeetly dry wine of considerable
character, with o pleasant faint balsamic flavowr, This wine ig
shipped by him under the name of Montijo, after the district
where it is preduced. His vincyard, from thirty to forty acres
in extent, will yield as wmany as 100 pipes of wine when all the
vines arc in full hearing, although the year of our visit the
produce had been unusually small, -

Lisbon wines appear Lo have gone completely out of fashion
in England. A small quanlity of Bucellas is still consumed ;
but of white Lishon—so ‘universally drunk at one time, as
Mr. Shaw tells us, by City men at luncheon—little is ever seen
now, whether of the rich, mellow, or dry varisty. The red
Lishon wines never were particularly popular with us, though T
have wo doubt that, mized with peor thin French wincs, we
drink them to-day (as clarcts) to a Lundrediold the extent wo
ever did before. The unfortilied Bucellas as now shipped is an
admirable wine, and only wneeds to be better kuown to come
rapidly into favonr, especially as it can be retailed at & very
ceonomiecal rate, while ag regards suck cxcellent red growthe as
Collares, rnd wines of a similar type, it would surely be better
for us to import them direet, instcad of recciving them through
France, alter they have been cmasculated by mixture with the
undrinkable ving verls of our enlerprising French neighbours,

-
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THE QOINTILLA PASE, SERRA DO MARIO.

PART 1.

IN THE PORT WINE COUNTRY,

1. Orr ro Trr UerEr Dovro: THE QuintTs nit Boa VisTa.

Early Morning Glimpses from the Raitway Treain-—Arrive af Oporte—Through
the Province of Eotre-Dowro-e-Minho—Vinbos Yerdes of the Distrief—
Oporte Shippers e roufe to the Port Wine Vintage—T'ass through
picturesque Aparante—Our Carriage drawn by Bullocks up the Hountaln
-—lagged nature of the Seerery—Tieaeh the Quintilly puss—Troops of
Beggars awniling vur arrival- -Descend the Mauntain to Regon- - Tts Vine-
elad Hilla soored with Stone Tervaces—~Cross the Upper Dours and aseend
the River along its Jeft bank— Wine-Boatz waking their difficult passege
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down the Strearn-~The Surrounding Hills terraced from base to surmmit,

and covered with Vines—Carolling Vintagers and Sereeching Bullock-

curis—DMules Lalt at the Founluin while their Drivers tipple at the Venda

—Vieit the {uinta da Boa Vista—The Vintags in tull operation—Treading

the Grapes—Vintagers brought from remote parts—Their Pay, Food,

and Sleeping Accommiodation—The Casa dos Lagares and Adega of the

(Juinta,

Iy was night-time when I left Lishon ; and when day dawned
the train was running past well-cultivated fields divided by
hedges, past patches of maize and olive and orange trees, ahd
little white cottages shaded by arcades of vines, with groves of
pines stretching away in the distance where glimpses were caught
of the little chawch steeple and low white houses of some neigh-
houring town. Mon and boys were busy reaping maize, and
along the roads peasant-womon in {lat round hats, with shawls
muffied round their throats, but with their feet, as usual, bare,
were tridging, with big baskets balanced on their heads, to
market, TFarther on the line runs by the verge of marshes,
giving glimpscs of canals, along which farmor-fishermen propol
their high-prowed cauoe-like hoats heside tho waving riee plan-
tations; then intersects a pine-forest, where Dbullock - carts,
whose drivers are oftener women and children than men, go
plunging throngh the sandy roads, and where pleasant yeeps
are had, through the breaks in the treas, of quict villages and
green sequestered mooks. A% last the sea is sighted, and we
gweep pasl some bathing station, with ity flimsy little houses and
tiny gay pavilions ; after which there is litile else than a sue-
cassion of pine-woods up to the environs of Oporlo, which bursts
guddenly into view, picburesquely perched on the crown of a
steep hill.

Early the following morning we tosk the train fo Cahide,
where & carriage was to be in waliting to convey us to the heart
of the Port-wine district. After leaving Oporto the latre-
Douro-e-Minho country is undulating and fertile, though al times
covered with heath and overgrown with pines. The liltle stone
cottages are hemmed in by fruit.trees; while the vines run
along lengthy corridors or clamber up the trees at the borders
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of the fields, hanging from them in long waving festoons, It is
from grapes thus grown far away from the roots of the vine,
and which pever completely ripen, that the vinhos verdes, or
rough acidulous wines drunk commonly thteughout Portugal,
are wmade, The valley gradually widens, the hills grow loftier,
the country hecomes more barren and wilder-looking, and
evarywhere rocks ave seen cropping up oub of the soil.  Stous
wallg, tbo, divide the Helds, the vince give place to fir-trees, and
disfant mountains vise up before vy groy, cold, saod gloomy.
Whenever the train stops peassnt-girls lay down thelr distaffe
and rush o gaze at it, and at most of the stations bread is being
hawked and keenly bargained for by hunmgry third-elass pas.
sengexs,  Affer o time the country hecomes more fertile again:
little churches pecr above the pine-woods, vines smother the
trees with their oembraces, and, trained on trellises, subdue the
whita glare of the favnbonses and eottages, in front of which
poagants are threshing the newly-barvested maizo, or drying the
husked colis in the burning sun, A little river rushing over its
rocky bed dashes down u series of steep falls und loses itself in
the windings of the vallay, which sovn expands inte a wide
gtretch of open country. At Cahide, where we qmt the traim,
several vehicles ave in waiting to convey membera of Oporto
firmg to the Port-wine vintage in the Upper Doure. In Spain
these adventurons gentlemeon wonld run the risk of being way-
laid snd mprched uwpr the mcuntuing wniil ranscwed; but in
the wildest and most solitary districts of Portugal there iz no
fenr of any such mishap as this befalling them.

For a time it iz something like a peneral race, nntdl the
hetter-horsed vehicles, leaving the athers far behind, go vattling
slong the roughly-paved streets of the picturesque antigue Little
town of Amarante, noted alike for its wines and its peaches, and
which hag one of ibs church towcers inthe form of the papal tiara,
and the open arcude of ils grand Dominican church decorated
with life-size siutues of polentaies and sainds. TIn ilus lutter
edifice is 8 finely-sculpiured effigy of Sun Gongalo, the patron
saint of Amarante, who charmed the fish out of the Tamega,



32 In the Port Wine Country.

they say, to feed the crowd of workmen he had asembled to
build fhe bridge over that river, which gob sadly knoclked about
by French cunnon-balls some three-quarters of a century ago,
Crossing the stream, after a time we come to a halt, and bullocks
having been yoked to our carriage we cornmence aseending the
hills, to the sharp shelving sides of which chestnut-trees ave
clinging, while farms and villages dot the green wooded valley
down below,

As the roud winds and mounts higher and higher huge rounded
boulders and sharp jutting crags rise up among the gorse and
heather; and when, eventually, our bullocks are unyoked and
we dip down into the valley, a wall of mountaing fading into
-decp shadowy grey abd vapoury blue seems to shut us completely
in. We cross cne bridge altcr another over the ravine, and
eome upon vines again growing up the trees, with parties of
women, mounted on long light ladders, gathering the grapes,
while others convey tho heavy baskets of fruit to some neigl-
bouring lagar. The ascent now hecomes much steeper; and,
our horges being fastened lo the rear of the vohicle, Lullocks
are again yoled to it to drag us to the summit of the Quiatilla
pass, over the lofty Serra do Mardo, 4,400 feet above th sen
level, A chubby young urchin, with a pink-check handkerchief
tied round his head and his jacket slung over his shoulder,
marches proudly at the animals’ heads waving lis long goad to
direct theiv course. Waterfalls dash over steep precipices, feed-
ing the stream that turns the mill in the valley below, and cen-
tenarian chestnut-trees stretoh their long arms across the road,
antil higher vp the mountain oaks and ash-trees take their
place. Gradually the trees become fewer and fawer until only
huge granite boulders are to ha seen in the midst of the russet
bracken ; and in another half-heur the summit of the pass is
reached, when the eye lights upon hills with gmooth green
surfaces and soft wavy outlines, instead of sharp granita peals
with barren gides. Here, while the bullocks are heing vemoved
and the horges are being harnessed teo, a troop of whining heggars
surround our vehiele and promise us their perpetual prayers for
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the modest consideration of a copper vindem. Shortly after we -
commence the descent evening gathers in, and the remainder of
our journey i¢ performed almost in darkness. Spite of appeals,
oaths, and promiscs, varied by smart applications of the whip,
our horseg, allhougl homeward bound, only succeed in reaching
Regon at nine o’clock at night.

Regoa 1s pleasantly situated on the Douro, or “ Golden River,”
in the heart of what was formerly known us ““ the Feitoria,” the
privileged district whence all the Port-wine seut to England was
obliged to ¢ome. Since thiz absurd line of demarcation was abo-
lished in 1833, Port-wine shippers have been in the habit of going
above instead of below the poind where the Corgo falls into the
Doare for their finest winss, The districl which yiclds the wine
known to us as Port comprises uob only the Upper Douro from
Bagquieros, aboub a couple of leagues below Regoa, but may be
said to extond as high up as the Quinta do Silho, on the Superior
Douro as it iz called, where, however, only recond-class wine i
viniaged. T'he lofty vinc-clad hills which vise up arcund Regon
have their sides scored over with stone texraces, built up in order
to keap the loose argillaceous schistese soil in which fthe vines
are planted from being washed away by heavy rains, The vines,
which are placed wide apart, lock like so many straggling
currant-bushes provided with stakes for support.

Crossing the Doure over the Regoa bridge, we rode along a
well-wmade road on the left bank of the river, in the direetivn of
the Quinta da Boa Vista, having, in the course of a few hundred
yards, the valley of the Corgo on our left hand and the little
river Baroza on our right; after which we pass the Mil Lobos
and Ceira streamlets, and finally the rivers Tedo and Tavora, with
the ancient fown of Taboago erowning the summit of the moun-
tain wheueo the latter river tukes its rise. Bemeath us the
murmuring Douro courses swiftly over its rock-strewn bed,
rendering the passage of the one or two high-prowed, flat-
bottomed boats, laden with pipes of wine and stecred with huge
rudders, thatare sweeping swiftly down with the current, difficult,
if not exactly hazardons. A rudely-painted picture beneath a little

e
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roadside cross tells in exuggerated yet graphic fashion of the
dangers of the navigalion lereabouls. All along cur roufe we
seem. 1o be shut in by a chain of rounded hills, terraced frowm base
to summit, and covered with vines, whilst olive-trees border the
different guintas and oceupy the desper hollows, Oceasiomally
a gleaming whitc casa or Httle village, perched np the hill-zide,
breaks the wenrying monotony, Bands of vintagers, foo, singing
snatches of sonp, dot the stouy slopes, or trudge withk huge
baskets of grapes to the neighbouring lagares; bnllocl-carts
go ereaking discordantly over the dnsty road, and mules with
jingling bells halt Lo water at the wayside fountain, pieturesquely
shuded by some weeping willow, while their drivers fipple and
gossip hefore the dirty venda, where the hanging bush indicales
that vinho verde, aguardente (brandy), and ginebra (gin) are on
sale,

There is a ferry just below the Quinta da Bea Vista, and,

SO )
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erossing the river, we ride up the rough steep road on the
opposite bank conducting Lo the quinta, whare we meat with a
friendly reception from the agent of Messrs. Offley, Farrester,
and Co,, o whom the Quinta da Boa Vista belongs. Here we
find the vintage in full eperation, women with red-and-yellow
kerchiefs tied over their heads being scatlered along the terraces
engaged in delaching the bunches of grapes, which, after they have
removed the unsound fruit, they throw into the small baskets
they carry on their arms.  From these the larger basketa, hold-
ing nearly a hundredweight, are filled ; when men with sheep-
sking thrown over their backs, and plaited straw knots on their
heads, hoist them on their shoulders, and, moving off in singla
file, carry them down the rugged winding paths and fights of
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stone steps to the large stone lagar, inbo which they arc at once
shot. As each of the lagares at this quinta lolds fifteen or
sixteen pipes, it takes o day or more, according to the number of
hands employed, to fill it. When this is accomplished to within
a few inches of the brim the grapes are spread about with hoes,
and a gang of some fwenty treaders, with their trousers tucked up

TRE QUINTA DA ROA TISTA,

ae high as possible, spring into the lagar, and, forming a line with
their arms resting on each other’s shoulders, commence treading
the grapes with measured step, now advancing, now retiring, while
the juics exudes and grapes and stalks become gradually reduced
to a kind of pulp. This is a long and tedicus operation, and
usvally continues day and night with but slipht intermission.

e e
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At the Quinta da Boa Vista the antiquated cumbersome
beam presses have been done away with, and screws, fixed in
the middic of the lagares after the fashion prevalent at Jeres,
supply their place. As the Alto Douvro js very thinly populated,
and & large supply of labeur is needed all at once for the vintage,
pickers and treaders have to be brought in from remote parts.
The vineyard proprietors cmploy an agent called o royudor, who
wusters the mep and women {rom len and even fifty miles
arouud. Many of the former come from Galicia, move especially
thoee who perform the heavier work, such as carrying the loads
of grapes to the lagar, for the male peasanfry of the Upper
Douro, though by no means idlers, shirk real hard labour. The
vintagers, male snd female, arrive al the seene of operations in
gangs, duncing and singiog on their way.  The pay of the men
engaged at the (ninta da Boa Vista was at the rate of 1s. 3d.
per day, while that of the wonien was no more than 6d. They
all provided their own bread, which most of them broughs a
sufficient supply of to last while the vintagoe continwed—usually a
period of about three weeks, Calde,avegerable soup,was furnished
them, together with a moderate allowanee of bacalhiio, or salted
codfisl, well-nigh the sole animal foud of the Portugusse labour-
ing classes; while for dvink they were lndulged with the eustomary
agua pé, 8 weakish insipid liquor, wade by throwing water on the
refuse skins and stalks of the grapes, and allowing the liquid teo
ferment.

In the Upper Douro the vintagors' ordinary meals consist
of potato or hean and other vegetable soup, with a single
sardine for hreakfast; for diener a similar soup, with a plate of
boiled rice and a piece of salted codtish; and for supper soup
apd sardine ag before.  Most quintas have a covered place called
the refectorio for the vintagers Lo take their meals in. Tk
should be mentioned that the pickers cat a vast quantity of
grapes, which is one reason why their wages are rathor low. At
the Quinta da Boa Vista, as at all the better-class quinbag in the
TUpper Douro, a rigid separation of the sexes ab night-fime is
enforced, distinct outhnildings known as cardenhas being pro-
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vided for the men and the women to sleep in. These cardenhas

are usually large apartments with wooden horths—strewn with
straw, on which is laid & piece of sailcloth—ranged along their
sides. A woollen drugget is the ordinary covering, and this ig
often large enough to serve for thirty people. When the weather
is cold a second drugget is provided.

The Quinte ds Boa Vista ranks among the best quintas of
the Upper Donro, Neither pains ner expense have been spared
in its planting and cultivation and in improving the primitive
system of vinification which commenly prevails in this compara-
tively inaccessible region. As alveady explained, the heavy beam
press has been supplanted by the more commodious and efficient
serew ; while the lagares are so arranged that the must can be
run off through india-rubber tubes direct into the huge tonels,
which occupy a lower level in the adjacent adegn, In the old-
fashioned lagares the yauet is emptied out of tho stone reservoir
mto the tonels by means of a cancgo, or hooped wooden buckeb
with & handle at its side—not, only o waste of time and labour,
but, if anything, detrimental to the wine itself, which at this
epoch is still in u state of fermentation. Unfortunately the Bonr
Vista vineyard, which in good years used to give fifsy or sixty
pipes of fine wine, was attacked some five years ago by the
. phyllozera, and its production has now fallen off considerably.
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TUE QUINLA D03 ARREGALAS,

1I. Buitxe¢ NEw Wive., A Tour oF INSPECTION,

We Recross the Douro—A Ride in the Dark to the Quiata dos Arregadas—A
Morning Levée of Neighbouring Parmers—Testing their Samples of Wine
—Generally impoverished condition of the Alto Douro WineGrowers—
Terms npon which the Wine is purchused —Start on au Eveursion up the
Doure—The Roads tnere Bridle-Paths wnd Bullock-Tracks—Visit a Guints
in the Famous Rovie District—Mode of taking a4 Bample of the New Wine
—Vintage Quarters of a well-to-do Doure Farmer—Ride on to the Qninta
do Caedo—Its owner an ancient adbereut of QJueen Dona Mavie—Treading
the Grapes to w binkling Guitar—An Alte Doure Luncheon —Seme of the

lexuries composing it

Arrer a day or two's sojourn at the Quinta da Boa Vista
I removed to the Quinta dos Arregadas, on the opposite bank of
the Dourp, and the head-guarters during the vintage of the notable
firm of Messrs, G, (. Sandeman and Sons. As very few shippers
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have quintas of their own, it is the prevailiug practice for them

or their agente o instal themselves during the scason of the-

vintage in the casa of some quinta the wine of which they

annually buy. Thence they sally forth on their daily tours of’

inspection, vigitmg vineyards and lagaves for miles around, and
satiefying themselves that the wines Lhey have agreed to pur-
chase are being carefully and honestly made. The task iz often
a most laborions one, etill i is always serupulously performed.
It was dusk when we arossed the Douvo, which was lighted
np from time to time by vivid Hashes of lightning, After a

short ride along an admirable read, we turned wp by the edge of

w narrow ravine and followed its 2igwzag bridle-path, now between
new over jutting rocks, tronsting entirely, as we were foreed lo do
in the gloom, to the sagacity of cur horses. Arrived at the
quinta, after a late dinoer, accompanied, according tu established

rile, by the choicest of tawny Dort, we were sung to sleep on our
hard straw mattresses by cavolling vintagers, who had made
themaelves comfortable for the night, and the following morning-

were present alb a Jevée of [armers, who, with webrellas under
their arms und sanple-bottles in theilr suddle.bags, rode up to.

the quints on horses, mules, and ponies, more or less eccen-.

trically caparisoned. The casa here is a singularly modest little

plage, but, ag if to compensate for its want of stateliness, it is.

approached up a long and massive flight of stone steps that
might serve as an approach to & temple. At the foot of these
steps aud under the large entrauce.porch the farmers lounged
unbil thetr turn cawme Lo subit their samples. They were for
the most part rigged out in their Sunday best—in the felt hats,

tweed snits, shooting and cataway coate of the Jew slopseller,.

with nothing in tho loast degres national or charaeteristic about

them. Whenever tho commissavio of the firm made his appenr-.

ance each new-comer raised his hat and advanced to greet him

with a cordial wshuale of the hand. UOue by one they were

ushered into what I presume was the drawing-room of the
casr=gaily decorated with red doors, broad blue wouldings, und

pale ses.green ceiling, the effect of which naturally was to.

N
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Buying New Wine,

DOURO WINE-TARMERE.

render the hare whitewashed walls of the apartment wnusually
conspicuons. Bach sample of wine was tested as regards
colour by pouring it into a large white saueer with o high
cunvex centre, down which it slowly trickled as it was poured out,
digplaying whatever depth or brillianey of colour—usually » deep
rich magenta—that ib wmight possess. The saucer was after-
wards agitated in order that the wine might form layers by which
its homogeneity or the reverse conld be ascertained, Colour and
congistency being found satisfactory, the next iest was the-odour,
Then came the tasting—an operation only to be performed satis.
factorily by an cxpert in the case of o ruccntly made a wine,
Merely to judge whether the wine was sweet or diy was, of
coutse, a very simple matter. The various tests having been
gone through, consultations were held ; und so soon as a decision
was arrived at the contents of the saucer were flung out of the



42 Tn the Port Wine Conntry.

open window, and a fresh sample was submitted for examination. -
In all cases the question of price seemed to lic very speedily
settled. 1§ was a little painful to watch the faces of the larmers
when the decision wenf against their wine; for smcee the Alto
Deuro vineyards have been yavaged by the phylloxera, and there
have been several years of otherwige bad vintages, the farmers
as a rule have become greatly reduced in circumstances, and
many of them so far impoverished as to nced to sell their wine
offhand to meet pressing necessities.  Each oue, 28 he quitted
the andience-chamber atd passed down the long flight of stone
sleps, bad his countenance anxiously seanned by his neighbours;
while his more intimate acquaintances sonnded him ae to how
bhe bad fared, doubtless with a view of profiting by wlalever
informalion they might suceeed in extracting from him,

It is the custom in the Upper Douro when a sale of wine is
effected o make a payment, known as “ the signal,” of ons pound
sterling per pipe to the farmuer, so as to clinch the bargain, Tu
tha following spring, when the wine is ready for being drawn from
the large tonels into which it bas been run from the lagares to
complete ite fermentalion, cnply pipes are seub up to the farmer,
and the agent of the shipper sees to the wine belng duly meagured
into them, TUsuully, as svon as the river floods have-subsided,
the pipes are sent down the Douro to the shipper's storesat Villa
Nova de (Gaia, a transpontine subwrb of Oports. On the vessel
being loaded, the fariher rcecives ome-third of the remaining
purchase-money, another third is paid tv him at Midsumuwer,
and the balance at Michaehmus, the latter payment furnishing
him with funds to meet the expenses of the ensuing vinlage.

The levée concluded, we mounted our horses for an excursion
ta several guintas higher wp the Dowro, the wine of which is
regularly purchased by the Messrs. Sancleman,  Our party was
rather a large one, comprising a couple of members of the firm
and their able commissaiio, and including allogether half a dozen
borsemen, each with his attendant arrieiro to take charge of
the horses whenever we required to dismount. We descend the
hill on which the Quinta dos Arregadas ig perched by a break-
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AR A1TO DOUEBO RDAD.

neck road, apparently formed by scatforing some masses of
rock along one of the many diied-up gullies that intersect the
mwountain slopes. Afier crossing w substunlial stone bridge
over the Rio Torto, which here falls fute the Dours, we proceed
for about a mile along the cne excellent macadamised road
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following the course of the river. When we arrive opposite to
Pinhio—an important villaga situated at the eonfluence of the
hitble river of the same name with the Douro, and whence
cousiderable shipments .of Dort wine ave made to Villa Nova—
tha highway abruptly terminates, and our course lies hencefor-
ward along bridle.paths and bullock-tracks—which only in
irony could be termed roads—with the swift and muddy Douro
flowing beneath. "We pass the Quinta de Carvalbas: its casns
lying low down the vine-clad mountain side, half hidden among
clugtering trees. Suddenly we leave the river and wind up a
rock-strewn precipitons causeway, along which our hoxses,
accustomed to such diffienlt tracks, pick their way with mar-
vellous dexterity, Perched high above ns, brightly gleaming
among thoe olives and the vines, is the Quinta da Teizeira,
whither we arc bound, bub where we malie but o brief stay, as
the vintage had nob yot commenced.

Weo return again to the banks of the Douro, and, after
following the course of the river for a considernble distamce,
arrive ab the famous district of Roriz. Here we dismount at 2
quints belonping to Senhor Senna, and, ascending a long flight
of stepe, find oursalves on the threshold of the casa Jos lagares,
where a score of men, high above their knees in a clammy purple
bath, are treading grapes to the ecound of fife and drom, The
musie suddenly censes a8 we enler, and the treaders, pausing
frore their work, regard us with an air of euriosity. On the
owner of the quints, o square, bent, grey-headed old man,
making his appearance they speedily resume tleir movements,
raising one leg after the other as, with fife and drum playing
briskly, they half march, half dance, round the large lagar. The
large white sancer with its raised centre is now produced in
order that we may taste the wine; and ons of the treaders
lifting up his brawny leg abd carefully balancing himself, the
saucer 35 Lield heneath his dripping foot to receive the mosto as
it trickles down. This ie now submitted to a general inspec-
tior and tasting, while the amounl of saccharine contained in it
is ascertained by meabs of the saccharometer. The quarters in
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TAKING A BAMTLE OF NREW WIWE.

whick the cwner of the quints had installed himself for the
viutage were neither Inxurious nor inviting. In the corner of a
long low room over the adega—in a kind of granary, in fact,
strewn with baskefs, monster pumplins, and sacks of maize,
rice, and potatoes—were an iron camp hedstead, a couple of old
chairs, andap table; and with sneh poor accommeodation as this
o well-to-do Douro wine-farmer is perfectly content. Senhor
Senna informed us that his vines had suffered but slightly from
the phyloxera; still he expected io vintage only eighty pipes
instead of the hundred which his vineyard commonly yielded.
Mounting our horses again, we wind round the sides of a
ravine, always swrounded by stonme terraces and vines, leaving
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the Douro—on the opposite banks of which are the famous
quintas of Romaneira and Roncio, shaded by eypress and orange
treeg——in cur rear. After an Lour or more of difficult riding
up rude stone staircases, ot whieh a Leicestershive squire would
gaze with horror, we reach the Quinta do Caedo, belonging to
Senhor Francisco Seixus, u garrulovs, excitable old gentleman
and ancient adherent of Queen Dona Maria, fighting in whose
cause he received a bullet which entered his cheek and passed
outb at his neck, leaving hehind it ugly scars, which remain to
thiz day. IIs celculated upon vintaging ag many as 150 pipes
of wine from his various vineyards. Ilerec the treading of the
grapes was going on vigorously to the seund of a tinkling guitar
strummed on by some ancient minstrel, the men smoking,
whistling, and singing, while a crowd of younyg women posted
before the open windows chimed merrily in.  An adjoining
lagar, where the grapes had heon already trodden, was so full of
the cxpressod juico—om the surface of which the sking and
stalke of the grapes were floating in a compact mass—that it
had to be banked up with {iles round the edges to prevent
the mosto from flowing over.

In anticipation of owr visit luncheon Lad been prepared by
the owner of the guinta, and to this we were now iuvited
i a voomw hung round with festoons of grapes for table use
during the coming winter. I ¢ver a fable really groaned, as
tables are often sald to do, the one we sat down to might
fairly have done go, under the weicht of fatted turkeys, ducks,
fowls, red-legged partridiges, sucking-pigs, and juiey hams,
together with cheeses made from sheep's milk, sponge-cakes of
ineredible dimensions, quince, peach, and pumpkin preserves,
olives, apples, and huge hunches of luscious purple grapes. At
a feast fike this, in a remote corner of the Upper Douro, Port
wine, as may be supposed, was your only liquor—the traditional
cup of eold water was not to be had even if you prayed for it
but it was Port of the grand vintages of 1884 and 1858, Alto.
gether it was hogpitality in riot, and prayers and remonstrances
at the profuse way in which your plate was constantly being

.
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piled np were alike unavailable. Before you had swallowed a
fow mouthfuls of turkey, or had touched the ribs of sucking-pig
with which you bad bLeen simultaneously helped, you found a
plump partridge in the middle of your plate, and if you only
turned your head aside for o momoent a shive of ham as thick us
an average beefsical would Le placed oun the top of it. Tor-
tunately there were a couple of hungry lorchers in the rooem,
and unperceived we shared with them the superfluities which
fell to our lot at this over-bounteous hanguet,

Tt was nigh five o’clock when we quitted the Quinta do Cacdo
and gtruck the high road skirting the Rio Torto. Ilexc a couple
of us separaied from the remainder of the party, whowere bound
still higher up the Dourg, Lo proceed to the Quinta dv Seixo,
adjacent io the Quinta dos Arregades, from which we had
started that moring. The way to Ervedvza bhaving been
pointed out to s, and a eouple of arricivos instriucted to serve
ag our guides, wo rode leisnrely down the mountain-side, pagsing
droves of donkeys with pigskins full of common wino strapved
across their backs, Ou wo procecded imagining our guides woere
loitering behind until we reached the village, when, dusk baving
by this time set in, we halted at the founiwin to water our horses
and await the eoming of aur arrieiros. Long we lingered here,
ignorant of the moad we ought to take; shill our men failed
to turnup. In very limited Porvtuguese we inquired for a gnide ;
bmt & beavy storm appeared to be threatening, and none was to
be obtained. At length, when it had grown gquite dark and
peaple were groping their way about the village with lanterns,
we asked to be conducted to some inn., The best accommodation
the miserable little place afforded was readily placed at our dis-
posal. It consisted of a couple of small compartments, boarded
off from a large granary strewn with sacks of grain and potatoes,
and grepesand figs laid oul en straw mats to dry.  Searcely were
we under shelter when 1he rain came down in torrents; and when
at daylight on the following morning we resumed our journey,
with tha landlord of the inn mounfed op his mule for guide, the
roads bore ample testimony to the deluge of the previous night.



THY QUINTA DO 8E1XO.

IT1. How Tont Wive 1s Made.

The Quinta do Seixo—Its commodions and well-svanged Casa, Lagares, and
Adegn—Vintagers Singieg the popolar ditty «© Marianinha”—Prevalence of
Celtie, Jewish, and Moorish faces among them—The Wonen frequently
decked ont in heavy Jewellery—The Casa dos Lagares of the Quinta—A
pang of Sixty Treaders ay Work—They sing and shout bo encourage the weak
and lazy—Are accompanied by Drum, Fife, Fiddle, and Guitar- —Nips
of Brandy and Cigarciles served round —The first Treading, the © Bovar o
vinho,” or Beating the Wing, is completad—Tuterval of rest—Treading
pesumed i a listless fashion—Music loses its Inspiration and Authority its
Terrors—Fermentation of the Mosto—The Wine is rur off into the Tonelg---
Clears itaclt in the Cold Weather—Is Racked into Fipes and sent down ta
the Wine-boats—The 4lto Douro Butlock-carte and their uucarthly « Chil-
dreda™—Loading the Wine-hoats—The Rapids they encounter on the
Voynge to Oporto—Skillulness of the Stesamen-—Characteristics of the
Douro Boatmen—Their Toil when Ascendiug the Liver.

Tae Quinta do Seixo, the headquarters for tha vintage of
Messrs. Cockburn, Smithes, and Co., whose hospitality we expe-
rienced on more than one occasion, is one of the most important
in the Upper Douro, having prior to the inroads of the phyl-
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lozera yielded as many as three hundred pipes of high-class
wine. It ovcupies the spurs and slopes of a mountain, one side
of whick bounds the Douro, and the other the Rio T'orto valley.
Heatlered over the heights above are the white cottages of the
village of Valenca, the vineyards of whieh produce a considerable
quantity of first-clues wine. The buildings of the Quinta do
Seixo, which is cntered through sn imposing gateway, sure
mounted by the armorial bearings of ils owner, are very cxten.
sive, The casa is both commodious and well avranged, and has
a certain aiv of prefension abont it, whila fhe lagaves and the
adega are on a scale proportionate to the extent of the surround-
Ing vineyard. Un the loft bank of the Rio Torto arc the capa-
eioug lodges, in which the wine vintaged here and in the
sarroumding districts Is stored until it is ready for shipment at
the adjacent so-culled port of Bateiras, situate at the janetion of
the Rio Torte with the Doura. The vinfage at the Quinta deo
Seixo was at its height, and a considerable number of hands
were engagoed init.  MHrom the roomy terrace where the cass and
lagares aro situated ono looks down upona leng flight of descend-
ing terraces of vines, dotted over wilh . score or bwo of vintagers,
ginging melodiously in o loudish key the fwvourite ditty of
“ Marianinha''—
“ Mariana +diz g tem
Sete saias de riscado—

Descnane o sen amdr,
E mai o traga engunalo,

“ Mariana diz gque tem,
O men bem,
Sete saing de filé—
Mimtirosa Marisng
{Que nad fem
Nem nma ad”?

Ringing clearly throngh the mountain air the words sound
rather pretty in the original Portuguese, and one is disappointed
at finding that they possess so Jittle sense.  The inanity of the
song 18 nol, however, its only drawback, the impropricty of sone
of the remaining verses having moved the Oporto authorities to
interdict their Leing sung, nevertheless the song enjoys a wide-

D
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spread popularity, The following sufticiently close t.rn-ns.la,tinn
of its opening stanzas, which include the tines just quoted, will
give a fair idea of the guality of the ditby:—

«Young Mariana, yoor litile thing,
Her petiivoats trail in the wirc
I have told you a thyusand titmes—
< Lift up your skivk, little Mariana®

“ Mariana enys she has
Sevcn petticonts with siripes—
STeli the truth to your lover,
And no move deevive him.’

“ Maviaua says she has
{Oh, my love!)
Seven petticoats of cambrie—
¢ Lying Muriana,
You know vow've not
A siagle one?

Ampong the singers we deteef many countenances the exact
counterparts of faces met with in Shigo and the wilds of Coun-
pemars.  Jewish faces also are not uncominon, while as regards
the few moderately good-looking women, it is ovident that
Moorish Dlood vourses through their veing, The latter have the
firm und graceful earringe, the almond-shaped eye and straightish
eyebrow, the repular white tecth, aud rich transparent clive
complexzion peculiar to their race.  Several of them—~—bare-legged,
coarzely clad, uncleanly, and unkempt though they wers—avore
handsome filigree brooches and earrings of antique mauresque
design, it being a common practice with women of their class to
invest their savings in trinkets of this description in order to cscape
the importunities of impeconions relatives bent upon borrowing
from all who are known to hoard. While the women are busy
gathering the grapes, the men, with heavily-laden haskels, con-
tinne ascending the steep stops af the ends of the taller terraces
—which are frequently twelve feet in height-~and file off with
their burdens to the lagares, the largest of which has to be filled
by noon. Across this lagar planks are placed for the vintagers
to walk on when shooting the grapes into the remoter corners,
whereby the crushing of the fruit already in the lagar and any
premature fermentation of the juice thus exuded is avoided.

e L et
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T1E VIFTAGERS XITCHIY AT THE QUINTA 13 SEIXO.

When the midday meal is over, the grupes lLaving been
already spread perfectly level in the lagar, a band of sixty
men is told off to tread them. The case dos lagares is a long
building with a low pointed roof, lighted with square openings
along ove side, and contains four lagares, in the Jargest of which
safficiont grapey can be trodden at one time to produce thirty
pipes of wine, Ag is universally the easc in the Upper Douro,
thege lagaves are of stone, and aboub three feet in depth. In
front of each, and on @ lower level, 1s & small stone resevvoir,
called 2 dorno, into which the expressed juice flows after the
treading of the grapes is concluded, and which communicates by
pipes with the hnge tonels in the adega below, although not
beneath the lagoves, being, in fact, in face of the veservoirs, but
on a level sgome {welve feet lower, with a long wooden stairease
ieading to it. In front of the lagares runs a narrow stone ledge,
to which uscent is gained by o few stepg, and heve while the
{readling iz going on the overseers post themselves, long
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gtaves In hand, in order to sce that every one performs his
proper share of labour. The treaders, with their white
breeches well incked up, mount iuto the lagar, where they
form three separste rTows of ten own each on either side
of the huge overhanging beam, and, placing their arms on
each other’s shoulders, commence worl by raising and lowering
their fest altornately, calling out as they do so, “ Direita,
esquerds!” (“Right, left "), varying this, after a time, with
songs and shoutings in order to keep the weuker and the lazier
oncs up to the work, which is quite as irksome and monotonous
as either treadmill or prison erank, which tender-hearted philan-
thropists regard with so mneh horror, But the lagariros have
something more than singing or shouting to encourage them,
Taking purt with them in the treading is alittle band of musi-
clang, with drum, fife, fiddle, and guitar, who strike up a lively
tune, while their comrades chime in,some by whistling, others with
eastanels. Oceasionally, too, nips of brandy are served out, and
the overseers present cigarettes all round, whereupon the treaders
vary their monotoncus movements with a brisker measure.

This first treading—the “ sovay o vinho,” or beating the wine,
as it is called—Tlasts, with occasional respites and velays of fresh
men, for eighteen hours, A long interval now ensues, and then
the treading or beating is resumecd. By {hisg time the grapes are
pretty well ernshed, and walking over the pips and stalks, strewn
a$ the bettom of the lagar, becontes something like the pilgrimages
of old when the devout trudged wearily along, with hard peas
packed between the soles of their feet and the soles of their shoos,
The lagariros, with their garmentis wore nr less bespaitered
with grape-juice, move slowly aboul in their mauve-coloured
mueilaginons bath in a listless kind of way, now smoking
cigarettes, now with their arms folded or thrown hehind their
backs, or with their hands tucked in their walsteoat-pockots or
raiged up to thelr chins while they support the elbow of the one
arm with the hand of the other. The fiddle strikes up anew,
the drum sounds, the fife squeaks, the guitar tinkles, and the
overseets drowsily upbraid. But all to no purpess. Music has
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lostl ibs inspirution and authority ils terrorg, and the men, dead
beat, raise one purple leg langnidly after the other, In the
still night-time, with a few lanterns dimly lighting up the
gloomy casa dos lagares, such a seene as I have here attempted
to sketch hag something almost weird about i,

By the time the treading is completed the violent fermentation
of lhe must has commenced, and 1z left to ollow its course,
According as the grapes are woderately or over ripe, and the
atmospherie temperature is high or low, and it is imended that
the wine shall he swoet or dry, this fermentation will be allowed
to continue for u shorier or a longer period, varying from fifbeen
hours to several days, during which time the husks and slalks
of the grapes, rising to the surface of the must, form a thick
incrustation. To ascertain the proper moment for drawing the
wine off into the tonels, recourse ig usually had to the saccha-
vometer, wheir, 1 1hig marks four or five degrees, the farmer
knows the wine will be sweet; If a smaller number of degrees
are indicated the wine will be moderately sweet, while zero sig.
nifies that the wine will he dry. Some farmers judge fhe state
of the fermentation by the appearanco of ‘the wing on the con-
ventional white porcelain saucer, and the vinous smell and flavour
which it then exhibits. When it Is ascerlained that the wine
has sufficiently fermented, it is at once run off into the large
tonels, holding their fen to thirty pipes each, the mosto
wxtracted fram the hugks of the grapes by the application of the
huge beam press being mixed with the expressed juice resulting
from the treading. It is now that brandy—nol poisonous Berlin
potato spirit, bot spirit distilled from thn juice of the grape—is
added at the rate of 5% to 11 gallons per pipe, if it is desired that
the wine should retain its sweetnese. Should, however, the wine
Le alrcady dry, the chances are that it will recoive no gpirit at all,
The bungs ave left out of the tonels unlil November, when they
are tightly replaced, and the wine remains undisturbed until the
<old weather sets in, usvally during the month of December,
By this time the wine has cleared and become of a dark purple
hue, Itismnow drawn off its lees and veturned apain to the
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tor.el, when it receives about five gallons of brandy per pipe.  In
the following March it will be vacked into pipes preparatory io
being sent dewn the Douro to the wine-shippers’ lodges at Villa
NMova de Gain.

A good quantily of the wine vintaged in the Upper Douvo is
shipped to Oporto in the ensuing spring from Pinhie, although
many growers ship their wines at favourable points of the river
contizuous to their own quintas,  The pipes ave sent down from
the adegas fastened with ropes on to bulloek-carts, the massive:
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frarpework and Yow solid iron-tived wheels of which are of much
the same pattern as in the days of the Rowans. The powerful
oxen have a diffieult task of it, in vestraining the too rapid
descent down the fearfully stecp and rugged roads with the dead
woight behind always impelling them forward. The yoke is
fixed Lo the horns of the oxen lpstead of to their necks, and is
Provided with a leather cushion—often set off with a long
fringe—tn prevent it fromm chafing their foreheads. Were the
yoke fived in the usual ‘manner to their necks, the chancas are
the animals would be throttled while rscending ar descending
these steep wountain tracks, The wheels and axles of the carts
revolve together, sereeching loudly. The pessants sav this
unearthly sound, known as the “ childreda,” frightens the wolves,
and will scare away the devil, which is et unlilely if he has
only & moderately sensitive ear. It certainly has one advantage:
in the narrow mountain tracks you hear the cart coming a long
way off, and are able to lock out for a place where it ig possible
for it to pass without unhorsing you.

‘When the bullock-catt hag armived on the strand the pipe is
gontly lowered on to the sand, and then rolled np planks laid
against the side of the high-prowed flat-bottomed boat which i
to reccive it on board. If the incline is very steep ropes are hac
recourse to. 'These Douro wine-boats are of various sizes, somu
of them carrving as fow as ten and others as many ax eight;
pipes. The charge for conveying a pipe of wine down to Oport
is ten shillings, exclusive of the cost of getting it to the boat
and the landing of it at Villa Kova de Gaia. During the voyag
the boat has to descend nwmerous rapids, the approach to whiel
is aipnalled by the steersman with shouts of “ A rezende?” whers
upon the garsmen raise their oars out of the water, and th
stecrsmnn, standing vpon the sternposts and looking ahea
to avonl the suuken rocks, firmly grips the tiller, whereo
depends the safebty of the boat und its cargs. Suddenly th
vessel is precipitated down the rapid, when with a siugle jer
the steersman swings its head round, while a eouple of agile me
at the prow sound the bottom of the river with their long pole:
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The Douro boatmen are very chatty and cheevful, and frequeatly
eonverse among themselves in song, ihe words of which they
improvise as oceusion may require. They are very striet in the
ohservance of their religions duties, and whencvor the image of
a saint 18 passed, pevched on the summit of the ¢liffs bordering
the river, they hare their heads and repeal a short prayer.

e - r—— ——— - — . T

TOADING A DOTRO WIKE-BOAT.

Before commencing & meal, too, they will stand up and uncover
themselvey, and devoutly say grace, Their hardest toll ig in
aseending the river with a cargo of emply pipes, ag then the boat
has to be towed against the powerful current. The unleading
and raloading of the earge, too, whenever the vesse]l gets
aground, or the numerous rapids have to be ascended, is hoth a
tedious and laborions affair,



TAE QUIXTA AMARELLA.

1V. Somwr Prxuic QuinTas—AN UrrEr DoUR0 VILLAGE-—
Lovrry Woman 1w v8E Lagar,

The Quinta Amarella and Casal de Loivos—3o-called Roughing it in an Alta
Doaro Quinta—The Village of Tiubdo and its principal Featurcs—
Exeursion to the Quinta do Noval -Magnifiecnt View from its Upper
Heights—Tts Tagares and Modern Presses—Ravages of the Phylloxern—
Home Alto Douro Wine made withont added Spirit—We follow the course of
the Pinhio—-Distance lends Enchantwment to the View of an Alte Douro
Village—UCloser Acquaintance dissipates the 1llusion—The Casa Grande
of Celleirds—-Seuhor Armaldo’s Douro Cuintas—His new Adega ane of the
fruest i the Albo Doenre—The Red and White Wines of Celleirds—A
Visit ab Nighi-tirae to a neighbouring Lagar-—A party of Women Treaders
having o merry time of it—They Dance upon the Grapes with the frenzy
of Wild Bacelantos.

In full view of the Quinta. do Seixo, and perched part way up
_the Jofty hill at the base of which the village of Pinhio is situated,
and where the clear and sparkling waters of the little river hear-
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ing the same name mingle with those of the swift-rushing and
muddy Douro, stands the Quinta Amarclla—the Yellow Quinta
—ootpicd by the repregentative of the fivm of Martines, Gassiot,
and Co. at the cpoeh of the vintage, Almost at the stunwit of
the same high hill, known as Casal do Toives (the Wolves'
Lair)—so named ak a time when its forests were the rafuge of
that animal—and looking down over the wide narrow ravines
along which the Douro and the Pinhio lake their course, are the
snow.white cottages of the village of Casul de Liolvosg, in the
midat of chestnub-trees and vines.

On crossing the Donre by the ferry at Pinhdo we rode at
once to the Qninta Amarella and found house, lagares, and
tonels undergoing a complete restoration, and the wine being
made in some lagares {orming part of the same propoerty, but
situated higher up the hill. Althouph the quinta has given in
good years as many as eighty or ninety pipes of first-class wing,
the produce was but small on the occasion of our visit, partly
from the wunfavourable weather, but chiefly from a considerable
portion of the guinta having been recently replanted and the
vincs not yeb being in full bearing. We speat soveral days, at
different times, at the Quinta Amarells during our sojourn in
the Upper Doure, where, owing to the absence of auy kind of
accommadation, the traveller is entirely dependent upon the
courtesy of the owners or oconpiers of the quintas along his line
of route, 'When an invitation iz given to vou to take up your
quarters in ome of these quintas, it is invariably accompanied by
the intimation that you must be prepared fo “rough 1t.” Butl
it usurlly bappens that the only roughing of it you have to
undergo Is over the viHluinous rouds which lead to your destina-
tion, There is no lack of hespitality, and you are feasted on fowls,
turkeys, and hams, and on beef and mutton—which, by the way,
have t0 be sent for a distance of ten miles—on the daintiest of
pastry made by the nuns, and the many preserves for which the
Alto Douro is famous.  These, moreover, will be frequently sup-
plemented by delicacies bearing Crosse and Blackwell's well-
known brand, while the finest of grapes are of course in abun-
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dance. The choicest of tawny Port, which has Iost all its fruiti-
ness during a quarter of a century in the cask, is at your service,
with Bordeawx and Allsopp and DMartell; while almost every
one, on the pretence that the water hereabouts is undrinkable,
has an zmple supply of Apollinaris up from Oporto; so that, on
the whole, what is called “*roughing it in an Upper Doure
quinta is rather a sybaritical affair than otherwise,

In accordance with the eustomary practice the representative
of Messra, Martinez, Gassiot, and Co. rode forth daily from the
Quinta Amaxclla to sce that the wine was being properly mude
in the various vineyards, the produce of which the firm had con.
teacted Lo purchase, and here he received levées of farmers, who
came from far and near with samples of new-made wine which
they had to sell. Down balow in the village, and within a hundred
yards of the Douro, Martinez, Gassiot, and Oo. have some large
stores where they colleet their purehases in the Upper Douro, and
whence they send them down the river by boat to Oporto as ocea-
sion may require. ¥We paid a visib to bhese stores, entering through
a large deorway which gave access to a spucious courtyard with o
row of adegas on one side, while the other was occupied with a
long low opeu building, the eloping roof of which resled on
wassive granite pillars. Here a small eooperage for the repair
of cusks ig installed. The three adegas opposite are of von-
siderable size, and as many as 1,200 pipes of wine can be
conveniently stored in thom.

The village of Pinhto comprises a cluster of small houses,
and some hal{-a.dozen wine-stores, grouped indiscriminately on
the bLanks of the Douro. Tt boasts & straggling andulaling praca,
planted with & few trees, on one of which there was usually
bhunging a newly-slaughtered sheep, which the butcher would be
cutting up, while women waited to secure the primer parts for
their husbands at work on the railway in eourse of construction
on the opposite bank of the Doure, and on the railway bridge that
spans the river Pinhio. A venda, a barber's shop, and ono or two
general dvalors’ stores look on to the praca, and in the short,
winding streets of the village, children, pigs, dogs, und poultry
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mingle indiscriminately before the cottage doors. Such are the
main featnres of PinhFo, which, from its cemtral position, is &
place of some importance in the Alto Douro region.

VIEW OF PINEIO.

The little river Pinhdo is skirted on the left bank by a new
macadamised road, and along this we ride, past vineyards, olive.
groves, and water-millg, shaded by clustered oak and cork trees,
with gleaming white casas and little hamlets picturesquely
perched up the swrounding slopes. Among these is Sio
Christovio, famouns for its fine white Ports, bought up by
Mesars, Offley, Forrester, and Co,, the largest shippers of thesa
wines in Oporto. The road interseels the vineyards of the ancient
Quinta do Noval, the property of the Visconde de Villar Allom,
and a steep narrow mountain track leads from the new highway
o the buildings of the quinta, which commands one of the most
magnificent prospeets in the Alto Douro. From its highest
altitude the waters of the Pinhio are all but last to view, heing
more or lesz hidden by jutting crags and hranching foliage, but
away in the distance there gleams the rapid Douro, looking far
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brighter and clearer than it seems when standing on its banks.
Terraces of vines rise and descend on all sides, and to-day, with
the additions that have been from time to time made to it
Novul—Lhe guinle in the valley, as its name iuplies—extends
over pearly 250 acres, exelusive of the adjoluing quintu of the
Marco, some 50 acres in oxtent, belonging to the sutne proprietor.
Adjoining the chapel and villa residence, built on an open terrace

ADEGA AT THE GUINTA IO NOVAL,

planted with olive and orunge trecs, are the press-house and the
adoega, erected, according to the new principle, on ditferent levels,
go that the mosto may tlow out of the dornachos or reservoirs
through metal pipes into the great tonels ranged along the
spacious building, whepee a slaircase communicates with the
casa dos lagares. Here are six Iugares, four of them, holding
from twelve to fifteen pipes eaeh, being provided with metal screws
placed in their centre; while in fhe two others, each capable of
containing thirty pipes of wine, the grapes after being irodden
are pressed by means of the ponderous beawns eommon through-
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out the Upper Dowre. In addition, the Visconde possesses a
Mahille press, the gencral introduction of which wounld be,
he conceives, of great Denefit to the wine.growers, who by
its uge would obtain the full quantity of moste which the
grapes are capuble of yielding. The vintage operstions were
drawing to a closo at the time of ¢ur visit, a score or so of men
being engaged in treading the grapes in the last lagar. Wo
noticed that all the bunches whick displayed any greennesz or
rottenness had been carcfully removed, as well as & portion of
the grape-stalks, an excess of which gives a larsh flavouwr to
the wine.

Clertain spots in the Quinta do Noval have been attacked hy
the phylloxera since 1875, and considerable damage has resulted
to the vines, so that, instead of 300 pipes being vintaged in that
quintz alone, the Noval end tle BMarco quintas combincd
now yield merely 200 pipes—equivalent to about two-thirds of
a pipe per acre—which, amall as it wmay seem, is nevertheless a
high yield for the Alto Douro under cxisting circumstances.
Among these 200 pipes are twenty-five pipes of very superior
white wine, made without any addition of spirit, The quality
of the red wine vintagaed the year of our visit promised to be
very good, judging by the depth of colour and amount of
saccharine it indicated when tested.

The Visconde de Villar Allen, like other enterprising growers
and shippers, has devoted his attention to the problem of making
Port wine without the addition of spirit, and has cxperimented
largely with the Noval and other growths. At his quinta he
was unable to¢ show us any Noval wine of this deseription,
although he has a stock of it at his adegas in Oporto, but Le
gave us some wine made at a vineyard near Covellinhas, below
Boa Vista, on the right bank of the Doure, and which had not
received any spirit either when being made, drawn off its lees,
fined, or bottled. The wine was only a twelvemonth old, and
naturally undeveloped; nevertheless it showed considerable
depth of colour, had a pleasant perfume, and was clean and
fresh-tasting, apd by combining a certain roundness with a
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subdued astringency participated somewhat of the charaster of
bhoth Borgundy and Bordeaux. It certainly poesessed nome of
the characteristies of Port,

Thore arve several good guintas in the valley of the Piuhio,
near Noval, and in the vicinity of the pictwresque villuge of
Valle de Mendiz, which, planted on the spur of o hill, stands out
sharply from the distant vine-clad slopes. The high road winda
midway up the mountain in the dircetion of the distant village
aof Alijb, oue of the most northern points of the Paiz Vinhateivo,
as the wine-producing distriet of the Upper Douro is called.
Branching off from it near Valle de Mendiz, we still follow the
course of the Piukdo over o rough bullock-track, with vineyards

snd olive-groves on either side. Groups of girls, not only
engaged in gathering tbe grapes, but in carrving weighty
basketsful of them to the lagares, arc frequently encountered as
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we proceed onward to the Poute do Passadoura, a rustic bridge
spanning the Pinhio, here little more than a tortuous torrent.
The Pinhio crossed, we wind up a precipitous road skirting
gome extensive vineyards, which line either side of the way, till
the summit of Lhe hill is renched, when the eye looks over o vast
gtreteh of undulating country, with vines and olives climbing
the nearer monntain slopes, and pine-trees fringing the distant
crestg,  We pass an oceasional casa or two, and overtake
gsome bullock-carts with four strugeling exen straining with
their utmost strength to dvag 2 pipe of brandy np the steep
acelivity, while their drivers encourage them by shouts or taunt
them with remonstrances such ws “ One would think you hadn’t
caten anything since yesterduy—why are you so luzy
Scveral parties of vintagers are encountered going home for the
night, and just as dusk has fallen around a bend in the voad
brings us to the outskirts of the pleturesque but Dy ne means
cleanly villuge of Colleirds.

The villages of the Alto Douro, when seen a little way off,
girl round about with vines and groves of orange, oak, chestuut,
cork, and olive frees, with a distant panorama of undnlating
mouttaing rising up behind them, have usnally a pleasing air of
rustie repose. A cloudlet of blue smoke e¢mls above the bright-
roofed cottages ; cask-luden bollock-carts wind slowly and inhar-
momously between the vinevards, where carollity vintage girls
are plucking the grapes; pedlars with therr mules jog leisurely
along, and women pass to and fro balancing stone jars of water
or far heavier burdens on their heads; a tolling chnreh hell
re-cchoes down the valley, whenee tho shouts of gamboliiug
children from time o Lime ascend. The scene is full of light
and colour; the village is nestled so cosily under the mountain-
gide, its casas gleam so brightly in the sun, the embowering
tress are barely touchad by the tints of antumn, and everything
looks pleasant, lightsome, and clean. Should you, however,
ventwre upon & closer aequaintance its prefensions cither to
beauty or cleanliness speedily vanish. The squalid bouses,
rudely built, arc teo frequently grimy on the outside and foul
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within, 'The roads are often filthy in the extreme, smells unde.
finable assail one’s nostrils as much from the open doorways ag
from the refuse-liitered streat. Oecasionally the neat whitewashed
abode of some woll-to-do farmer may be secn, standing back
in its pleasant garden, in striking contrast to the pair of dingy
hovels, with liuen of a divtr grey drving on lines before their
paneless windows, which flank it on cither side. Stables or sheds
for beastg of burden there are certain to be, bat the pigs, who
are legion, live cither in the street or in the common roowm of
the family to whom they helong—a dimly-lighted ferid apart-
ment where venmnin abound, where the atwospherve is always
close and amoky and the walls charred and Lluckened frown the

absence of chimneys to the houses. Now and then these

migerable dwellings are builh up in layers of schistous stone
without either mortar ov cement. When the former has been
erployed, a single coat of whitewash, sot off porhaps with some
tawdry stresks of vod and yellow, suflices in the owner’s cyes to
keep his casa eleau Lor a decade. Turming from the houses the
eya lights on dirty cbildren, yelping eurs, emaciated pouliry,
and, abowve all, long-legged pigs, bagkivg al full lenpth in the
middle of the road, disluinmg to move oul of your horse’s way,

and who, after indulging in a refreshing mud bath, will con-

siderately retive, dripping with slush, to the single room where
their owners live, eat, and sleep, The prevalence of swine in the
villages of the Port wine country ariges from ihe longing with
which cvery onc appears te be beset to pessess bis own plg. To
futten this 1s the care and delight of his existence until the time
for slaughtering it arvives, which i the Alto Doure is Invariably
between Christinus und Lent.

Just such a village as the one we have been describing
is Celleivés; still it is only fair to say that it is perhaps the
dirtieat willage thronghont the Alte Douro., Fortunately the
main street is provided with raised paved footways, se that it is
possible to escape walking aukle-decy through the mire stog-
nating inthe road, Thebare-legged vintage-giils, however, trudge
through it, with their baskots of grapes on their heads, quite as

E
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unconcernedly as the bullocks do, A few of the better-class
houses have lights of stone steps outside leading up to their
first foors, round which run open wooden galleries. Hers ure
the family living-rooms, the ground floers in this case heing
mostly used as slables, adegas, or casas dos lagares. Roadside
gtone crosses are numervus, buf scarcely ever carved, as one
sees them in Rhiceland villages; and chapels, with massive
escutcheons of preposterous dimensions surmounting their low
doorways, appear every now and then hetween the dingy tene-
meants,

In France it is very different. There nothiug resembling a
wine village in the Upper Douro is to be met with throughout
the length and breadth of the wine-producing districts, all the
villages of which have an wnwistakable air of comfort and
prosperity about them. It was to the casa grande, as the
cotntry people cell it, of this unclean village of Celleirds that 1
was bound, Standing on the higher ground, ail the {arther end
of the main thoreughfare, blocked up with bullock-carts just
come in with casks of brandy, is a large white house built in the
modern style, which, together with some new and extensive
adegas facing it, elongs to Senhor Arnaldo de Souza, the largest
winegrower bereabouts,  Senhor Souzs is noted throughout the
Alto Dourg for his sagacity and enterprise, and his well-appointed
residence, at which. we were lLospitably entertained for several
days, is like a gleam of civilisation in those outlandish parts.
He owns threc large quintas at Celleivds, and thres others
on the Dowro and i the famous Roncio digtrict—namely,
Maulheiros, near the rapid of Carrapata, Liceicas, and Sarviio-—as
well a3 the guinta of Cascalleira on the Rio Torto. These proper.
ties united, however, were only expected bo produce between 200
and 300 pipes of wine instead of the 500 pipes which are their
ordinary yield. Two af the Celleivds quintas—rthose of Plas and
Verdigal—face the valley of the Pinhio, while the third, known
us the Quinta de Celleirds, is just beyond the village on the
road to Villa Real. Thesc ihree quintas yiekd o good red wine
of the sccoud clasy, with a certain quantily of white wine of very
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superior character, which Messrs. Silva and Cosens annually con-
tract to Luy.

Woe visited the Quinta de Cllleirds, wlhich is walled in all round,
and intersected with well-made roads.  Although not touched
by the phylloxera, it showed many blank spots where new vines
reqnived to be planted, or where provimmg—that is, ibe burying
of a vinc-stem in the earth with several of its shoots ahove
ground—had becn recently carried out, This, conpled with the
unfavoursble season, sufficed to account for the diminizshed
produce of this particular vineyard. Senber Souza had heve
made various experiments in accordance with Dr. Guyot's
theories—training the vines on wires and pruning them after a
partienlar sgstems, The result, however, has scarcely proved
satisfactory, for althongh the yield has been greator, the bunches
of grapes, suspended too high above the ground, have never
atiained the reguisito degree of ripeness. The past fow years
have cortainly not heen favourable for experiments of this
description ; still, Scnhor Souza has satistied bimself that the
Guyot tlheories are not applicable to the Alto Doure, and lLe
intends returning to the old system of cultivation.

Senhor Souza's adega, constructed from designs by Mr, Rouse,
an Fnglish engineer who has established himself at Oporto, Is
probably the finest in the Alto Douro. Entering through the

" large open doorway, ong finds oneself in a vast and lofty apart-

ment, its roof supported by light iron columng, the ditficulty and
expenss of comveying which from Oporte to this all but inac-
cossible region were very greab. Twenty-one tonels of varying
enpacity—namely, from twenly to fifty pipes-—are disposed round
the adegn, in the centre of which is a huge vat, chielly used for
amalgamativg different parcels of wine, From the adega @
staircase communicaies with the casa dos lagares, situsled ou o
higher level, whence, by means of an elaborate system of pipes,
the mosto is conveyed fron the lagares to the different tonels.
In this upper apartment theve are seven lagares, four for red and
three for white wine; for Celleivés iz the great district for the
fingst white Y'orts. Whether the wine he red or white, one-third of
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the stalks of the grapes are invariably removed before thie Tatter ure
thrown into the lagar, and one-half should they be at all green.
‘When thereis an abundance of labour ax many wen as the lagares
will convenicntly hold arc told off to do the freading. Roth red
and white wine are usually made sweet by arresting the fermen.
1ation before it has completed ilself, inaddition to which the white
Ports commonly have two or three almudes of geropiga—a
sympy liquenr, the basis of which is unfermented grape-juice—
added to ecach pipe at the moment of valbing. Whatever
mosto is obtained from suljecting tbe lhusks and stalks of the
orapes to the action of a powerful Mabille press is run into
the same tfonels as the other wine. Iu these tonmels the wine
remains undisturbed uwntil Christmas, when it is racked into
other tonels, and receives half an almunde of brandy per pipe. In
the spring i is sent along mountain.-roads om bullock-carts to
Senhor Souza's stores at Pinhio, whence it goes down the Jdouro
by hoat to Oporto,

Male lagariros chanclug to be scaren al Celleirds, bafore I loft
that unattracuive village I bad the opportunity of seeing the fair
sex creditably acquit themsclves in freading the grapes in a
lagar, It was at night-time, and a party of us, groping our way
throngh ome of the side streets of the village by the aid of a
Yantern, arrived in front of a low one-gtoried edifice, whonee
ghouts of laughter mingled with the strains of music were
issuing. The odour of fermcenting mosto pervaded the air,
indicating that wine-making wus going on. The door Teing
opened, we entered the dimly-Tighted building, guided by one of
the feitores, who advanced lantern in hand o greet ns. Heve
were a couple of lagares filled with grapes, and in both of them
treaders were at work., In the one over which the nsuval huge
bearn was suspended & party of men raised their logs alternately
in & listless mamner. The other lagar was tenanted by treaders,
also in masculine aitire, hut of the softer sex. Ahout a score of
women (some young, but most of them middle-aged), dressed in
the worn-out garments of their husbands and brothers, the
majority of whom were at work in the edjoinieg lagar, were
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crushing the purple grapes with an earnestuess that suggesled
comsiderable delight in their occupation. They all wore shart
jackets and shorter linen pantalooms, but there was great variety
in their headgear, some having slowched hatz shading their
scarcely lovely faces, while othors wore straw hats cocked javutily
on ona side, or caps with or without peaks ; the remainder having
the convemtional gandy kerchief tied over their heads. Scated

LOVELY WOMAY IN IHE TAGAR.

on the parapet of the lagar a solitary musician fiddled away
monctonously, while one or two damsels, gifted with high-
pitched if not particularly melodious voicos, struck wp the
well-lenown song of ¢ Marvianinhas,” inlerdicted, as wo have
already mentioned, by the Oporto authorities on account of its
impropriety. Jokes were cracked, shouts of langhter followed,
and much spirited eonversation went on between the orcupants of
the two lagares. Altogethor there was no dearth of animation,
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and whepever the liveliness flagged ar the treading grew af ull
slack, a cigareble or a drop of aguardente was served oub as a
reviver.

In another lagar, on an occasion of great cmergency, we
saw the grapes trodden by young women wearing their own
garments, which they skilfully gathered up around them until
they assumed the appearunce of the biggest and wmost abbre.
viated of Dutchmen’s breeches. When all was duly adjusted
they sprang into the lagar, and, deYighied with the novelty of their
task, danced for a time among the grapes with the frenzy if not
the grace of » troop of wild Bacchanals. The sight was certainiy
amusing, although the proeceding was, perhaps, not exactly =
decorous one,




LACGATLIRD3 REPQEING.

V.—A '"Toor To sowmt Fanocus Quistas oN THE DoOTRO AND
THE 10 TorTo—THr Cacnio DA VALLEIRA, '

£rom Celleirds to the Cesta do Koncio—A party of Lagarirns taking their
Repose—The Quointas of Roncedo, Dona Rosa, JordAs, Romaneira, Serriio,
Liceiras, and Malheivos —-Other Quintns higher up the Douro—The Quinta
do Roriz and ils original Plantation by nn enthusiastic Scotch Sportaman—
Raida, thesa-called Diamond of the Port Wine Conntry—"The Quinta rona.
vated and extended by the Barfo da Reéda—Ivis successively Devastated by
the Cidiuwm and éhe Phylloxera—Edurts of the Bardo da Roéda to arvest the
ravages of the letler—The Quintas of Carvalhas and Ventozello—Excur-
siom to tho prineipal Quintaz of the Rio Torto—I'riests acting as Overseers
in many Alto Douro Quinias—We meet froops of Donlkeys carrying Sking
of Wine—Reach a barren Plajean, and sight Sdo Jofo da Pesyociva—- Its
antique palntinl-looking edifices, nnd their huge esemichecns—We visit
the Quinia do Sidrd—Tines LOOO feeh above the lewvel of the Douro—
Ascend the eragpy height of 8o Salvador do Mundo with little {Chapels
perched up its side—View from here of the dreaded Cachio da Valleira—
The Douro Boatmen have their heads and pray as they npproach the
perilons gorge—Tle Quinta do Vesuvio, the largest of the Dewre Vine-
yards—Tis Plantations of Oranges, Olives, and Almonds, as well as of
Mulberey-trees for Silkworms—Other Quintas in the veighbourhood—We
ride back and are ferried owver to Pinhao.
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Sevreran other notable quintas belng as yel unvisited, either
on the bauks of the Deouro or up the valley of the Rio Torto—
such, for instance, as Roncio, Romaneira, Rorez and Roéda,
Carrapata, Carvalhas, Cammaes, and Cascalbeira— we started
during the forenoon from Celleivds, winding round the bills o
the direction of the Pinhio, and passing through the Quinta of
Terrafeita, whera once more the customary vintage scene pre.
sented itzalf TE was the dinner hour, and men from the
adjacent lagares, with thetr brawny legs dyed in new-made wine,
were lolling or lying full length on the walls inclosing the
vineyards, or dozing with the swine at the verge of the moun-
tain road. Having erossed the river over a wooden hridge, we
ascended the opposite side of the ravine and passed through the
village of Val de Mendiz, perched on a spur of the principal
chain of hilla. There were the nsual cxecrable roads Lo be
traversed—roads of whieh the reader can onky form au ides if he
bas riddon up or downn narrow dricd-up wountaln watercourse
verging on the conventional angle of 45 degrees, and strewn
with boulders of all shupes and sizes—the kind of traclk, in fast,
which even a veoturous chamois might hesitate to take, For
roads such as these your horse has need to be not only sure-
footed and sound in his knees and fetlocks, and strong in his
haunches, but he should possess the keemest of sights, for if
night overtakes you with no meon shining hs will have to pick
his way in Cimmerian carkness. Shonld you dismount and fry
to lead him the chances are you will stumble and fall at every
second step, leaving you no alternative but to jump into the
saddle again und trust your valued neck to your horse's intni.
tion. When making the steeper ascents, shonld he show an
inclination to waver the spur must he prowmptly applied, for in
meunting these rmde rocky staircases the horse that hesitates is
assuredly lost,

The sammit of the hills gained, a large interior basin pre-
sented itself, formed by the mountain slopes bordering the
Pinbzo and the Dourc, with terraces of vines rising frowm base
to suminit in every direction, and a little brook, the Povoa,
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teurging among the lrees and rocks along the bottomiof the
valley, the precise counterpart of o Welsh mountain stream.
Perched on the high ground are the white cottages of three
little villages in the midst of gavden patchcs—ovoa, givt round
about with olive-trees ; Cottan, fringed with vines; and Villa-
rivho de Clottas, throngh which we have to pass om our way to
the Mouwro. We wind round ihe hills encompassing the valley
and forming a complete amphitheatre of vine-clad slopes, while
beyond, hathed in a flood of sunlight, glimmer the distant
mountuin-tops.  All the wine grown low down in these hollows
is remarkable, it should he noted, for its depth of colour. After
& time we commence our descent, and a bend of the road
discloses to view the yellow Dourw, Howing tumuléuously at our
feej:. Reaching its margin we cross the Povoa, whick literally
dribbles into the lurger stream, and find ourselves within the
limits of the famous Costa do Ronclo, s named from the
murmuring seund produeed by the waters of the Douro dashing
agamst o rock which herve obstruets its course, and where some
of the choicest wine in the Alto Douro regivon is vintaged.

Here are the Quinta Jdov Roncko, helonging to Senhor Souza,
our hosi ut Celleirds, with its Inng adegs, flanked on the one side
by & cypress-iree, und on the other by a lofty cedar; the Quinta
de Dona Eosa, planted more than a century ago, and yiclding a
remarkably flne wine, of whith as many as 150 pipesare produced
tn a frat-rate year; also the Quinta do Jorddo, or Silio, as
it s sometimes called, with its large white ensa and adjacent
chapel, producing some 35 pipes of wine of the highest quality.
The wine here is purchased hy Messrs. Silva and Cosens, who
alse buy up the produce of the largest of the Romaneira quintas,
of which ihere appear to be two. The quinta to which Baron
Forrester gives the name of Romaneira in his map of the Alfo
Douro wine district usually yields some 70 pipes of wine, ve-
mztkable alike for body, mellownesy, and aroma. The other,
which ordinarily produces 100 to 120 pipes of first-class wine, is.
called the Quinta dos Reis by Baron Forvesier, and by others
the Quinta do Abbade, it being conjectured that it was originally
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generally known as the Quints ds Bomancira or de Dong Glara,
from the name of its proprietor, Doua Clara de Laccrda,

The road to it lies along the margin of the Duuro, over large
slabs of rock washed down by a succession of winter flonds, and
which, on the waters subsiding, are left high and dry on the
gandy river bank, jumbled together in grotesque disorder. Over
these my sorry steed picked his way for some time eleverly
encugh, stepping cautinusly from one slippery houlder to
auother, until one steep shelving rock brought him down with
his four legs under him. Disengaging my feet from the Moorish
stirrups, I was soon oub of Lhe saddle, preferring not to run the
risk of the horse fulling anew in his endeavours to recover his
footing. The vemainder of the journey over this perilous road-
way was performed in safety, and passing through the monu-
mental gateway of the quinta, and aseending the steep road cut
through the vines and shaded by spreading olive-trees, we
reached the open ferrace on which the long adega, faced by a
row of fapering eypresses, interspersed with orange-trecs and
acacias, stands. Turning sharply round to the right, and
rassing  thromgh a Targe iron gateway surmounted by an
esctcheon, we find ourselves in a spacious eourtyard, At vight
angles with the casn dos lagares stands the little house where
Dons Clara and her daughter instal themselves dmring the
vintage. In front are some stables, and facing the press-house
is another range of outhuildings, surmounted by o quaint little
bell-turret, dominated by the painted figure of some patron
saimb, Fowls arc wandering about the courtyard, dogs ave
slecping in the shade, and « boy is thrusting tufts of maize
down the throats of w couple of huallocks yoked to a cart laden
with a pipe of brandy. The vintage had commenced inm this
quiniz on the 25th of September, and was now dyawing o a
close, nearly the whole of the wine having been drawn off into
the tonels, ten of which, capable of holding from fifteen to thirty
Pipes each, are ranged along the spacious adega. Here, as in
adjoining quintas, phylloxera had manifested itself; still its
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ravages had been limited, and we were informed that the yield
woild be nearly a hundred pipes of wine.

Eastward of Romaneira, and within the limits of the
famons Cesta do Tloncfic, are several guintas adjoining each
other, all of which yield high-clags growths, purchased for
many vears past by Messrs. W, and J. Grabam, of Oporto.
Among these may be menizoned the quintas of Serriio and
Jigeirag, together with that of Malbeiros, or, as il is some-
times ealled, Clavrapata, from the *galeira” or rapid of
that name whick here obstructs the navigation of the Douro,
on whose margin the buildings of the quinta stand, rereened,
lile those of LIlomaneira, by a row of cypresses, The Liceiras
guinta 1s sormewhat small; still the three vineyards com-
bined yield in good years from 150 1o 200 pipes of wine,
Messra. W. and J. Graoham are also the purchasers of the
produce of the neighbouring quintas of Bairral and Barca, as
well as of the quinta of Sivio, higher up the river, all noted for
their fine wines. Many of the best qquintas in the Upper Donro
are concentrated hereabouts, while only a fow of those sitvated
above this point cnjoy any spocial repute. Among the latter
arc the Quinta do Meringo, in which the touriga species of grape
is principally cultivated, and whiech yields in good vears as many
a8 100 pipes of fine wine; alse the Quinta de Malvedas, re-
markable for the solidity of the terraces along which its vines
are planted. Near this latier quinta are the ancient storshouses
built by the famous Wine Company of the Alto Douro wherain
to lodge the wines colleeted by their agenis, as well as those eon-
fizcated by their bailiffs for being fraudulently introduced within
the privileged distriet thronghout which the Company exereised
an arbitrary rule. 8till higher ap the Douro—some distance
beyond the village of Taa, situated at the paint where the river
of the same name flows foaming into the Douro, and hounded
by the valley of Riba Longa, where the wine district on the
right bank of the Douro temporarily ceases—is the Quinta do
Zimbro, producing a limited quantity of high-clags wine,

From the terrace of Romaneira the eye looks over the



76 In the Port Wine Country.

opposite bank of the Doure, where the hills present a series of
gently.rounded butiresses hovizontally seored with terraces of
vites. Just acrogs, bul gomewhat bigher up the river, the
white-walled casas and chapel of Roriz—swhich iz tha name of 4
particular quinta, as well as of a considerable district—gleam
conspicuously amid the varied foliage of vines, olive-trees, and
cypresses, and Ly their number and dimensions assume almost
the appearance of a Litlle hamlet. A the close of the last
sentury not a vine was to be seen here; the ground lay uneul-
tivated and covered with Lushes aud brushwood--the lair of
the wolf and the wild boar, which used to swim the Duuro and
malke havoe among the grape-laden vines on the opposite hanl,
The story goes that at the fime when extensive plantations of
vines were heing made abave the line of the Corgo there arrived
o Scoteh gentleman named Robert Archibald, passionately fond
of field sports. He found the savage wilds and rugged sleeps
of the Douro well suited to his tastes ; and his sporting cxpedi.
tions having carried him {o Roriz, he built there a small
ghooting-box,  After a time, perceiving that the situation was
well adapted fo the plantation of a viveyard, he rented a large
track of the sucrcunding land, belonging to a Commandery
of the Order of Christ; and thus originated the prescat Quinta
do Roriz. This quinta is row more than 170 acres in extent,
but its produce does not exceed 100 pipes of wine, of & high
quality, however, and fine deep colour, Tt iz worthy of remark
that the predominant spectes of vine in this quinta is the tinta
franeisea, imported by Mr. Archibald from France, and thought
to be identical with Lhe pincau noir of Burgundy.

From the Quinta da Bomancira we procecded to thal of
Roidas, the property of Senhor Fladgnte, Barilo da Rotda, and
taking its name, like other guintas, from oue of the rapids in
the Douro—a rapid to which the namne of Arrueda hag been given
from the noise made by the water rushing over a hank of loose
stones and pebbles. There ig a current local saying to the
effect that if the wine country were a ring Roéda would be ité
diamond, for the quinta enjoys one of the finest aspects in the
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Alto Douro, being situated midwey between the Costa do
Roncio and the moeuth of ithe Piuhfo, at the point where the
valley of the Doure expands and the opposite bank subsides
into a4 move gentle slope, over which the sun flashes its rays
from the south upon the tervaced amphitheatre of loéda. The
quinta, which is of some antiguity, wasin all probability planted
after the increased demund for Portuguese wines had sprumg np
in Bugland consoquent upon the Metluce treaty. From an
inscription on the stone gateway it is cerfain that it was
in the possession of an Tnglishman, the “BSor Bartolemev
Bealsley,” in 1744, A century afterwardsz it was neguired by
its present owner, who contirely rencvated the old vineyard and
maberially extended its area al very considerable cost, so lhat
to-day the quinla comprises about 270 English acres,  Prior to
the appearance of the oidium, when its plantutions of vines
were much less extensive than at prezent, the Quinta da Roida
yielded in pood years 220 pipes of wins, After that malady
had invaded the Alto Douro there came a vear when DBardo da
Rodda derived from his cslate no more than 2% pipes of wine,
Now, under {avourable conditions, LRoidu, according to its
owner's estimate, should prodece 850 pipes; but, owing to lhe
phyllozera and the unfavourable season, its vield ile vear of our
visit was merely & fraction of that quantity., The vines ai this
quinta ave nof. planted at a higher altitude than 300 feet abave
the river level, the majority of them being found at less than
half this height, consequenily the whels of the wino vintaged
iz of the fivet quality,  We found the vintaga almost terminated,
and but kttle animation in the casa dos lagares, containing its
ten lagares, two of which hold thirty pipes each, while tha eight
others conbain [rom fourbeen 1o fiftcen pipes respectively, As
it {requently requires two, znd even three days when labour is
scaree, o fill one of the larger lagares —a dolay which is likely
to prave detrimental to the wine—Barfie da Roida, like many
other growers, gives a preference fo the smaller ence. In the
adjacent adega, we counted no fewer than six-and-twenty tonels,
ten of them belding two-and-twenty pipes »ach.
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Bariiv da Roéda has paid wmuch attention to the cultivation
of the vine in the Alto Doure,as well as to the production of olive
oil, the vearing of silkworms, and the making of wine without
gpirit, e has studied the oidium and the phyllozera, having
visited France the better to pursne his investigations respecting
the depredations of this latler pest, and was one of the first to
take measures for the repression of these twin scourges of the
vine. It was in 1848 that the cidium first declured itself in the
Alfo Douro by a strange bitter flavoun in that year’s wine. By
1851 it bad fully developed itself, and its ravages during several
snbgeguent years wers of a most disastrous character. Apgainst
the phyllovera Bardio da Hoéda has tried, among sther ramedies,
phosphate of lime, coal tar, suipbate of potash, natural mag-
nesia, and sulphurate of earbon, all being applied to the roots
of the vines, but with little effoct. DMost of the remedies
preseribed by the seientific world for Lhis scourge are very costly
under ordinary circumstances, while the expense of hringing
them up to and applying them inthe Alto Dourvo is fully double
what it is elsewhere.

From Hoéda we were fervied over to the Qumfa dos Cur-
valbag, immediately opposite, where Messrs. W, and J. Graham
ususlly have their Doure head-quarters, The pyess-house and
adegas, shuded by spreading olive-Lrees, are cluslered together
© .glosa to the margin of the river, while the vines rise in terraces
up the adjacent slopes,  Carvalbas prodnces a high-class, stous,
and at the same time mellow wine; but ite present yicld does
not excesd seventy pipes. Higher up on the sawe side of {he
Dourg, and with wany of its slopes facing one of the minor
valleys, 1s the Quinta ds Ventozello, belouging to Senhor Antonio
de Souzy, and producing in good years 130 pipes of high-class
wine, regularly purchased by Messis. &, G, Sandewan and Sons.
This quints had sullered considerably from the phylloxera, which
had reduced the yield down to eighty-five pipes.

On a sabsequent oveasion we made an excursion up the
valley of the Rio Torto, 20 named from the labyrinthine course
taken by the mountain streamwr, which is bounded on either side
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by chains of winding hills. In muny parts their slopes offer o
succession of gently-rounded butiresses, presenting great varicties
of aspect, and being in avery way udmirably adapted for the culti-
vation of the vine. Of vecent years the yield of wine has greatly
fallen off owing to the violence with which the phylloxera seems
10 have assailed this particular region. Generally speaking, it
may be said that all the viseyards on the left bank of the Torto,
from Bateiras ab its mouth to as Ligh up as Castanheiro, and
on the right bank from the same point to the neighbourhood of
the Quinta da Sealheira—a distance in a direct line of seme
hall-dozen miles—have more or less suffered.

We sterted from Pinhio shortly after daybreak, and pro-
ceeded along the new road to the left of the Rio Torto, which,
passing by lirvedora, condnets across the bleak aud lofty table.
land to 8fc Jolo da Pesqueira,  Ouor intentior was to visit the
famous Cachiio da Valleira well-nigh at the extremity of the Paiz
Vinhateiro, or wine district, and in whose dangerons eddies Baron
Forresier—an real cothusinst on the subjeet of Port wine, and
intimately wssocialed in various ways with the Alto Douro, the
vingyards, mountains, and tributary streams of which he person-
ally surveyed-—unhappily lost his life, A little beyoud the village
of Clazaes we sighted the Quinta da Clscalheira, belonging to
Sevhor Arncldo de Beuza, the produce of which, vedueed the year
of our visit to 80 pipes, is purchased by Messrs. W.and J. Graham.
Three of the foer lagares here are worlked with metal serews,
according to the Jeres system, the fourth being provided willr the
ancient heavy beam which, besides being very cumbersome und far
less efficient than the metal screw, has the further disadvantage
of being more eostly.  The original expense of conveying oue of
these huge pleces of timber up the Douro—whers nothing larger
than an olive-tree is ordinarily to he met with—is, of course, con-
giderable, and its mere transit from the river-bank to a quinta,
some few milos distant along the rude steep narrow mountain
roads, often costg as much ag £10 in this country of cheap labour.

Hicher up the Rio Torte valley, and with its vines spread
over the Tower slopes descending 1o the river's bed, is the Quinta
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da Selavim, to reach which we quit the high road and follow a
narrow bulloek-track bordered with olive-trees. Here we found
the vintage over, and merely some agua pé being made in one
of the lagares. The 80 pipes of high-class wine which the
quinta had yielded had Leen puarchased, we learned, by Mesars,
Coclihurn, 8mithes, and Co., who buy up the produce of a good
number of qnintas of long-established repute.

On the other side of the Rio Torto we note the Quinta do
Bom Retiro, nlse producing some excollent wine; while on the
same side of the river as Sedavim, but higher up the valley, we
come Lo the district of Perdis, where the phylloxera had reduced
the yield to some 128 pipes. The wine of this quinta, purchased
by Messrs. Silva und Cosens, is of excellent quality, and possesses
that great depth of eolour for which all the Rio Torto growths
are more or less noted. The principal Port wine shippers, it should
be remarked, obtain their supplics of new wine in various ways.
Certain among them conlract o buy the wine of particular
quintas for a series of years, and in this case superintond its
manufacture.  Others buy the produce of merely a few notable
quintas, and seeure their principal supply from small growers in
the good digtricts, often purchasing the wine withount troubling
themselves to see it made, and judging of it from samples and
their knowledge of the farmers and parlicular loealitics. This
system is not without ils advautages, as the shipper, compara-
tively unfettercd in his purchases, cann buy as little wice s he
Pleases in years of bad vintages.

Within the distriet of the Bio Torto, bnt beyond Hrvedaoza—
the little village wp the mountain where we were lost and
benightcd when we wore loss familiar with the topography of
the Alte Doure than we are at prescut--—and outside the exten-
sive circle of vineyards assuiled by the phylloxera, is the Quinta
da Soalheira, exceedingly well mituated, planted with the best
varieties of black grape, and producing on an average 180 pipes
of wine yearly. The vineyard when completely planted will yield,
it is anticipated, from six to seven hundred pipes per anmum;
and its proprietor, undismayed by the phyllozera at the thresheld
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of his quinta, hag a band of a couple of hundred men regu-
larly employed every spring in planting additional vines, 'The
buildings of the quinta are most coromodious, the casa is large,
the lagarcs and adega well arranged, and the sight capacious
tonels which the Jatter contalns will hold 240 pipes of wine,

At several quintas in the Rio Torto and other parts of the
Alto Douro it is the custom to have a priest in the capacity of
cazeiro, or superintendent, and DBariy Ja Ro&da has cven an
old monk for Lis overgecr, 1t is considered that & priest is
able io exercise far greator influence over the people employed
than an overseer taken {rom their own class would be capable of
maintaining. The rmral clergy here have not lost their hold npon
the peasantry in the same way that their Spanish brethren have
logt theirs n Andalusia; and instead of the little chapels
attached to the vineyard cuasas being deserted and deseevated as
they arc in the neighbourheud of Jerez, on Sundays and saints’-
days the clerical ovorseer invariably summens his flock to early
mass in the chipel of the quinta belore the pickers ream through
the dew-covered vineyard or the treaders turn inle the grape-
strewn lagares.

From the Quinta da Soalheira one wound round the lofty
hills which form the houndary of the Rio Torto distriet, encoun-
- tering on the way the eustomary files of pack-laden mules
and troops of nimble little donkeys carrying sking full of
wine, Following a {deep cotting through the mountain we
veached the bleuk plateau which stretches in the direction of
Sio Joiio da Pesqueirs.  Here the caltivation of the vine abruptly
ceaged, The air, which was chilly in the shadow of the hills,
became bitter cold on the brevsy wountain summit. The distané
peaks rose cold and barren, or fringed with pines, against the
clear blue sky. All the land around was covered with brush-
wood--merely o few little patches in favourable situations being
under tillage—and it was not until Pesqueira, with its red-
rooled houses, wus scen spread out before ug that vines again
appeared in sight. Pesqueira, both in its outskirts and narrow
streets, boasts several ancient palattal-looking editices with
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imposing sscutcheons poised above their doorways, threatening
to fall and erush those who pass beneath. Such edifices in so
vemobe, and, ab the epoch of their crection, well-nigh inaccessible
a region, with harren granite peaks, which here hem in the Douro,
frowning down upen them, and merely a few patches of neigh-
bouring land under enltivation, come upon us by surprise and
axeite our curiosity, but we scek in vain for their origin or for
any information concerning their huilders.

Passing throngh Pesqueira, a gateway on the right eonducts
to the Quinta do Sidrd, some couple of miles In clrcumference,
and admarably kepl, where we find the vintage still going on.
Vines were first planled here sixty years ago, and sowme of them
are fully 1,000 feet above the level of the Douro, which at this
part is itself seversl hundred feet abwve the level of the mea.
The vines of this quinta had only recently been attacked by the
phyllozera, and that merely in the low sitvations. The produce
was eslimated at 120 pipes, one-third of whick was whitc wine,
in lieu of the 150 pipes of good years. Of the bundred hands
engaged in the vintage, the women were receiving a fraction
over 5d, per day, together with their food (bread cxcepted), and
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the men 834. Nearly the whole of themy came from Pesqueira,
where the women returned of an evening to sleep. The casa
dos Jagares, which stands near the centre of the vineynrd on a
small terrace hordered by chestiut-trees, has its front completely
overgrown with ivy. It containg six lagares, all of moderate
dimensions, and a dozen tonels holding from 24 to 32 pipes
rach. At ove end iz a still where cheap wines, purchased for
the purpose, are distilled into brandy, Senhor Jorge Soveral,
the owner of thix guinta, sells his wine to Messrs, G. (1. Bande-
man avd Sons, and also superintands the vintage in other quingas
in this part of the Douro, the produce of which Messrs, Sandeman
contract to purchasc.

From Sidré the road winds in the divection of the Douro,
where the craggy'helght of Sio Salvador do Mundo, with » series
of little chapals perched at infervais np its side, detaches itzelf
from the surrounding hills. When near the summit we dig-
mount, and, picking our way through tangled nnderwood and
jutling boulders, arrive mear the verge of a precipice, whence
one looks down upon the foaming Doure, here shut in by tall
precipitous granitc recks. This is the dreaded Cachiio da
Valleira—a long and narrow gorge, through which iu former
vears the river dashel and fommed snd tumbled headlong, a
roaring cutaract. AL the close of the last cenfury the rocks
which caused this foll and rendered navigalion impossilie were
demaolished, and now boats can pass down the Douro, although
not without davger, from the Spanish frontier to the sea. As
they approach this perilous gorge, and the church of 3o Sal-
vador comos in sight, the boatmen invariably bave their heads
and utter a brief prayer. When the water is at its crdinary
level the chances are that the passage will be safely effectod ;
but ab bigh waler, when the curreni ig extrewely rapid, it is
attended with great riek, and i at times even impossible. Tt
was in navigating this dangerovs channel that Baron Forrester,
to whom the Alto Pouro awes so much, lost his vahiable life,

Hrom Beo Salvador you catch a glimpse o the westward of
a fow vineyards climbing the lower slopes of the hills which
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horder the viver, while away to the east in the region of the
Supenior Douro streteh the vine-clad terraces of the Quinta do
Vesuvip, the largest of ihe Douro vineyards, Tt comprises as
many 48 730 acres, of which, however, searcely onc-half is under
vine cultivation, the yield being merely 500 pipes inlieu of the 800
pipes it ought to produce. Oranges, olives, and ulwonds are
largely grown ip this quinta, where thers are also considerable
plantations of mulberry-trees for the rearing of silkworms, and of
beans, maize, and cane-brakes for supplying stakes for the vines,
On account of the great extent of the property it is divided into
three sections, each with its particunlar gangs of lahourers and
specia overseer,  Dnmediately opposite to Vesuvio, on the right
bapk of the Douro, is the Quinta da Conlheirs, vintaging a
small quantity of high-cluss wine, and ncarer to us, on the
same side of the river as the Quinta do Vesuvio, we sight the
Quinta do Arnozella, the wine of which was formerly in Ligh
repute. Still clogor to us are the Quintas de Vargellas, together
with the ¢ninip Nova do Cackdo, all yielding wine of a good
quality, while across the stream wre the yulutas of 8o Martinho,
Bibio, and Cavpaes. The wines of this part of the Douro are
much sought after for their fine museat flavour. There are
bub few other qnintas of importance in the Buporior Donrs, and
these are noted prineipally for their whife wimes, The most
extensive vineyards are i the mnelghbourheod of the Foz do
Sabor, and bigher up the Doure -at no great distance from the
Spanish froutier and the ancient Little fortified town of Freixo
d'Bspada-a-Cinta, i other words, © Ash of the Grded-Sword.”
This town, wecording to tradition, owes its quaint name to
Dom Dinis, the husbandman-king, whe, when he first passed
that way, was impressed by a huge ash-tree on the summit of a
hill commanding a full view of the country on both sides of the
Douro, Ungirding bis sword frova his waist, the king buckled
1t vound the tres, exclaiming, * Here we will build a town, plani,
vineyards and olive-trees, sow good fields of corn, and have
flocks and herds, wnd the town shall be called ¢Ash of the
Girded-Sword !
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The rids home was a weary one, for our tired horses would
only procced at an ambling pace, Wheun evening set in it
became absolutely necessary to urge them on In order that we
might reach the ferry ucross the Douro to our sleeping quartors
abt the OQuinta Amarella before the boatmen had gone away.
My hoxge, on being suddenly urged into a brisker trot, stumbled
and fell, landing me a fow feet in fromt of bint on & road of the
consistency of iron. Taekily the vim of my hat saved my head,
and I escaped with sundry eubts and bruises. Pressing forward
we fortunately succeeded in arresting the attention of the ferry-
men just as they were leaving for the night, and by dint of our
persuasive powers cventually prevatled upon them to ferry us
and our horses over to Pinh#o.




YINE-PHUNING IN AN UPLPER LOURD VINEXARD.

VIL.—TnE ViNgvarps Any Vines oF THE AnTo Douro,

The Planling of an Tpper Douro Vineyard—{ts cost—The various Vineyard

operations—All the barder work performed by Gellezos, the comumon
Drudges throvghout Portngal—Ravages of the Phyloxers in fhe Altoe
Doura—Remedies emplored by the mere intelligent praprietors ~-Varicties
of Grapes that enler into the composition of Port, Wine—Spocies of Vincs
producing the White Ports—The Mzlvasia er Malmsey amd Moscatel
varieties of (irapes—Aren of the Douro Vineyards—Their produce of fine
and ordinary Wines—Prices of these Wines in foco—Course of the River
Dowro—Climate of the Wine region—The proper elevation of u Douro
Quicta—Rarenass of Spuiag Trosts—Hail amd Thunder storms in the Alfo
Douro—The Soll of the Vineyards, together with Vines, Trees, snd Rocks,
swept away by Rushing Torvents.

Tae planting of a vineyard in the Upper Doure is & costly

pracesding, arising from the steepness and ruggedness of the
slopes along which the vines have to be cultivated. This con.
Lormation of the ground obliges the wine-growors to adopt a
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mode of plantation to which the sharp windings of the valleys
give the effect of a vast amphitheatre, on the steps of which the
viue grows and bears fruit, These steps, known in the Douro
as caleos or geios, arc formed by cutting the ground away
longitudinally, generally about five or six feet iu breadth and
threa to four feet in depth, along the hill-side, and building up
walls a foot and a-half in width, and varying from two to ten feat
in height, according to the conformalion of the ground, ag
sapports. On parbicular slopes as many as 150 of these stome-
built terraces may Le counted rising one above the other, Tt is
nob merely here and there that seemingly ondless lines of
terraces have heen constructed, but mountain after mowntain
will bave its sides scored with them, whercby a strange and
unpicturesgue effect i imparted to the landscape. ‘The amount
of labour expended in raising these Cyclopean siaxircases has
evidently been immense. The loose elay schislous soil in which
the young viuesz are planted, and which iv time becomnes disin-
tegrated by almospheric influences, is arranged nearly level, in
order that the torrential rains, common tothe Uppar Doure, may
not wash 1t away and uproot the vines, Ttis no uncommnon thing
during heavy storms for vines, and walls even, fo he swept away,
and for the former to be carried down the Douro by thousands,
"Phe praetice is to plant the vines in rows and from two and
a-half to upwards of thrce foct apart, with onc or roore rows
on each terrace, uceording to its widith, The cost of planting o
vineyard of this description is always considerable, and at tines
enormous. It varies from about £92 to £45 for 1,000 vines.
As on an acre of soil not mora than a couple of thousand vines
ean be planted, it follows that the cost per acre on the more
difficult sites is as much as £30. At present it is even more,
the price of labour having increased greatly of late, so that the
average cost may be estimated ai £50 per acre at the very
least. The work is usually done by the joh and by natives of
Gallicia—Gallegos, as they arc commonly called-——who arvive in
the Upper Douro regularly cvery October, and return to their
native mountaings in the April or May following, In every new
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vineyard there are always a cortain nnmber of cuttings which
have failed to take roct, and ibe common practice is to supply
their place by provining, performed by cutting long trenches in
the same divestion as the vines are planted, and turning down
and burying in them the stem of an adjacent vine, leaving three
of ifs shoots above ground to furnish in time three new vines.
Thesc lrenches are never completely filled up, in order that they
may receive all the rain-water flowing [rom the heights above.
After the vintage is over holes are also dug round the stocks of
tha vines o receive the winter raing. This labour, known as
the escavn, is immediately followed by the poda or pruning. An
old Alto Troura proverh says— '
0 eesto numa mao, o'n outra o podas™—

that is, “*the basket in cne hand and the pruning-lnife in the
other;”’ meaning that the vines should be pruned directly the
vintage ig finished, At the pruning only a couple of hranches,
which arc te yield fruit the year cnsving and are never suffered
to grow more than three and a-balf feet from the ground, are
loft, A conple of eyes an the stock below these branches furnish
the shoots [ur the following year. Early in March the cave a
montes takes pluce—bat is, the lovgening of the soil to a depth
of ten or twelve inches, followed by piling up the earth in heaps
n order that the roots of the vines may be protected from the
sun’s more powerful rave. At the same fime the vineyards are
thoroughly weeded. 'Lhe next oparation is the tying of the vines to
supports made from canec-breaks, broom, and other shrubs, or
young pincs, and even from recds. This is accomplished by attach-
ibg the main branch of tho vine near the second or 1hird shoot o
the prop and securing the end o another, or, if the branch be
long, even to a third or fourth support. In May the redra, or
lavelling of the heaps threwn up early in the gpring, takes place,
when the ground is cleared of all fresh weeds and o new layer
of soil is expased to the fertilising influences of the astmosphere
and the selistous fragments to more rmpld disintegration.  All
the digging is deune with heavy two-pronged hoes, which the
Iabourers have 1o provide themselves with.
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Ag oidium still prevails in the Alte Douro vineyards, the
vires have bo be sulphured often twice a year, but Invariably jost
after they have blossomed. The sulphuring, togcther with the
pruning and training, is done by the Iabourcrs of the district ;
but all the hard work of the vinoyard, from raisivg the terraces
and building the stonc walls to carrying the hewvy haskets of
grapes to the lagares, and there treading thew, is performed hy
the toiling and thrifty Gullegos, some 8,000 of whom find emgploy-
ment in the Alto Doure.  These men ave, morcover, the
common drudges throughout Portugal; and there is a con-
temptuous Perluguese proverb that says, “ Gtod first made the
Portuguese, snd then the Gallego to serve him.” Tatouche, in his
Travels in Portugel, observes that ““of a hundred men-servants,
coachmen, groowms, porters, and water-carriers, in the larger
1owng of Poringal, ninety-nine are Gallegos, or Gallicians. The
rusticily, swkwardnass, and siowness of the Gallician have become
proverbial. Of 2w ill-bred mav the Portuguese say all wheu
thoy say, ¢ What a Gallician!?” A coarse expression iy a ¢ Ghal-
legada’—n (allicianism. The epithet Gallician is even used
as an equivalent of wild, commen, or uncultivated; the crab-
wpple is, with the Portuguese, the Galhician apple ; the common
cabbaye of Portugal, which grows a yard or more in height, is
the ¢ Couve Gallega'—the Gallician cabbage ; and so forth,” Afler
gaining all they can the Gallegos invariably return to their
native villages, reversing, as some one has gpitefully remarked,
the order of things obscrved by our ncighbours across the
Tweed. When paid according to time they receive about fifbeen-
pence per day, with soup made of lard and vegetables, a salt
sardine ox o bit of salted cod, and agua pé for drink. They have,
however, to provide their own bread. Formerly they had to he
conbent wilh sixpence or so per day; bus the cost of hard manual

* labour has risen considerably of late, owing to the great demand
for it on public works, notably the railway to the Spanish fron.
tier in course of construction along the right bank of the Douro.

Of late years the ravages of the phylloxera in the Alto Douro.
vineyards have very far surpassed any damage done by tle
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oidium. The cidium chiefly attacke the fruit of the vine, the insect
blighiing aud withering the grapes which it preys upon, whercas
the phylloxera gnaws mainly at the roots of the plant, checking
its Dearing powers and cveniually esusing it to perish. The
existence of the phylloxera in the Alte Douto vingyards was first
suspected in 1868, but pothing much was done to arrest the
progress of the scourge until comparatively recently, and even
now only the wore inteliigenl and well-to-do vine proprietors
have attempted to cope with it.  The chiel remedies employed
are~—first, the Esint, or sulphate of potash, and natural magnesia,
which is sown on the carefully-tilled ground round the viue-
stocks in a powder consisting of a miztore of that suhstance with
Aylesbumry sewage und vine-ashes in egnal proportions ; secondly,
sulphwate of carbon made up into Rohort’s cubes or gelatinons
prisms, which are thrust into the ground botween the vine-
atocks at about u foot or a foot wnd a.ball distance.

A score or wore of difierent vurictics of grapes ewter into
the composition of Port wine. By far iho best among them is
$he tourlga, which is assumed to hear some resemblance to the
carbanet, the grand gvape of the Hant Mé&dee, It is sloe-black
in eolour, soft, pulpy, and thick-skinned, with a swesiness of
flavour which is almost nauscating, and is indicated in the
expressed must by 24 per cent. of sugar. Next comes the
mourisco preto, or tinto, which the Trazmoutancs huve mick-
nanted the “uva rei,” or king grape, thick-skinned and pulpy
like the touriga, less sweet but pleasanter in Havour, and
yielling in must 55 per ceot. of the weight of its bunches, The
tinta francisca, another prized variety, is said to be identical
with the pinean noir of the Gbte d'Cr, of which speeies of vine
Myr. Archibald, the founder of the (ninta do Roriz, obtained
numerous spechinens from France, as appears hy the old
account-books of the quinta. This grape, as grown in the Albo
Dours, i3 of a deep purplish black, not vexry pulpy, bat suc-
culent, thick-skinned, and extremely sweet, yielding, like the
touriga, 24 per cent. of sugar, and no less than 60 per cent, of
its weight in mogto. Of the alvarelhiio, which 18 more plentiful
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MATIECT AND TOUGRI-A VONEY IN TILE QUL\.F'L‘A D3 HOVAL,

below than above the River Corga, there are two varieties, the
pt de perdis, or purtridge foot, and the pé braneo, or white foot,
the first being vne of the hest grapes grown in Portugal. It is
of an oval shape, searcely black iu calonr, soft, decidedly aweet,
yeb possessing an agreeable acidity, and will yie)d as much as
62 per cent. of ity weight in must containing upwards of 26 per
cemt. of sugar. The sweelest grape of all, however, i the
bastardo, alse extremely prevalent in the Tower Corge distriet.
The bunches of this varicty—which ripens early—arc very
compach, the fruib Leing hard to the touch, and contlalning
plenty of pulp. It yields 51 per cent. of u fine pinkish mush
contaming more than 29 per cent. of sugar.

The species of vine known as the eornifesta hus the peco.
liarity of throwing outalong itg branches o number of praduetive
offshoots. Its fruit pesscsses the usual characteristics of the
Alte Doure grapes, heing thick.skinped, sweet, and pulpy,
whilst the yield in must and sugar iz of a faix average. The
variety known as the bona da ming iv noted for tg delicious
flavour; aud the donzelline do castello, a bluish-Dlack grape,
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combines & slight acidity with a delicabe sweetness, and yields
a clear muat charged but slightly with viscous matters. The
souziio, the remaining black varlety of grape growu in tho Alto
Douro vineyards that claims especial mention, was brought
from the banks of the Lima at the beginning of the last century.
It is round and thick-skinned, and the must, which is sub-
neidulous in faste, s remarkable for the ahundance and bril-
liancy of its colouring matter, A splendid purple shade is com-
municated to wines of a light timt by werely Laving the skins of
the souzio grape steeped in them. This grape yields 64 per
cent. of must in proportion to its weight, and contains, on an
average, some 12 per cent. of sugar. '

Of the varictics of white grapes grown in the Upper Douro
special mention is dueto the verdelho, highly prized in Madeira,
and genevally known in the Port wine district as the gouveio.
I 15 » hardy epectes and hears fruit early, and its mast, which
emits 2 delicious perfume, contains 23 per cent. of sugur. The
mourisce branco, another prized wvarviety, iz an amber-coloured
pulpy grape of the size of a Glbort, and with a very thick slin.
I produces 65 per cent. of generous must, and when grown in
coel soils often hangs in bunches nearly 441bs, in weight. Tho
rabigato, or “raho de ovelha,” as it is sometimes called, is an
excellent white grape, much esteemed for the abundance of its
fruit and the strength it imparts to the wine. In the Superior
and Alte Douro it is very productive and bears early, generally
yielding a very spiribucus wine, unless grown alb a considerable
altitude, when it does not. vipen well. The berry is small in size,
has a fine transhicent pale greenish-wkite skin, and yiclds
60 per cent. of must, containing 24 per cent. of sugar,

Inthe Alto Doure several varietias of malvagiaa and moszcatels
are cultivated, the most common of the former heing the dehi-
cate malvasia fina, which yields a high-clase white wine. The
aromatic malvasia roxa, a pinkish variety, notable for its fine
favour and perfume, is grown only to a limited extent. Of the
moscatels the prineipal are the moscatel branco and the amber-
coloured moscatel de Jesus, the fruit of both of which yields a
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good sweet wine of a particular kind, made, however, in very
limited quantities. Awmong the porple moscatels is the variety
which produces the well-known muscat wines of Setubal, ag
well as the moscatel preto, needing a rich soil to yield wine in
anything Like abundance, Al the walvasia and moscatel vines
n the Alto Douro appear to be particularly Hable to the attacks
of the otdinm,

'The Alto Douro wine district, comprising a serivs of steep
hills intersected by narrow ravinelike valleys, extends for &
distancs of some thirly miles, and iz from five io ten miles
in breadth. The vineyurds wre cstimated {o ovcupy an area
of about 86,500 wcres. Their produclion, which varics eon-
siderably in different years, has lurgely dullen off sinee the
phylloxera bas made its appearance in the district, In 1836,
when the cidium had done itz worst, the total yield was merely
15,000 pipes of wine of 115 gallons each. Mive years ago the
average yearly produee was ealenlated to be 80,000 pipes.  OF thiy
quantity about one-fourth was first-class wine, vintaged princi-
palty in the Upper and to a small extent in the Superior
Douro, while of the second quality, grown for the most part in
the Lower Doure, there were about 30,000 pipes. A poriion of
the latter is ordinarily mixed with winc of the first quality, and
the bulk nf what remains is shipped lo the Brazls. The in-
ferior wing, of which about 30,000 pipes uzed to be vintaged,
comes from vineyards situated at & considerable aititnde, and
generally ab some distance from the river and ity tributarics,
The price on the spot of the newly-made Doure wines ordinarily
ranges from about £12 for the best down to £5 per pipe for the
inferior qualities. This, is, however, but a wmere fraction of
their cost hy the fime the wines are shipped o Bugland.

The general coursa of the Liver Douro is from east to west.
The disposition of its banks, the great altitude of many of the
heights which form the river valles, and the heat-absorbing
properties of their soil, combine to give tha region a pecnliar
climate, temperate in Lhe winter and extremely hot in the sum-
mer, awing to whick circumstance dense fogs arise, causing ague to
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prevail in their immediate neighbourhood. During the summer
months the temperature in the sun frequently attains 122° Fahren-
heit, and Baron Forrester mentions that at the vintage of 1852,1in
the months of September and October, the thermometer usually
stood at 105° FWahrenheit in the shade. The eolder temperatare
which prevails as one ascends the hills accounts for the grapes
ripening later, as well as for the inferior quality of the wine
grown above u cerluin altitude. The proper elevation of a Doure
guinta 3¢ indicated by u local proverb, which says that “ the best
wine is grown within sound of the ercaking of the boat rudders.”’

The spring frosts, which iu more northern countrics are so
injurious to the sprouting vine, are all hal anknown in the
Douro region, and when they cccur it is only in vineyards
situated at an exceptional altitude. Although in winter frosts
are nob parlicularly frequent, when they do happen they are
usnally severe. Falls of snow are rare, and the flakes more-
over melt on rteaching the ground, excepting on the very
sumnmits of the hills. There isx a regular but seldom over-
abundant fall of rain all along the river banks during the winter,
and owing to the sea winds which econtinually bring masses of
vapour as far casbward as the Marfo and Maonte Muro, roim is
tolerably frequent on the Lower Doure throughout the summer.
Higher up the stream, however, there have been years when not
a drop of rain has fallen from May to September; but this is an
exeeption, for in the warm weather thunderstorms are hy no
menns unfrequent.  If noi tao violent they naturally exercise a
beneficial effect npon the parched soil and scorched vines, which
suffer morc or kess from the dry casterly winds, Bub at times
the rains are accompanied by large hailstones, and torrents of
water will dash from the summit of the more abrupt hetghts,
where no vegetation can restrain their progress, and bounding and
rebonmding from ledge toledge will carry away the loose soil of the
vineyards, tearing down wallg, uprooting vines and trees, detach-
ing masses of rock, and imparting grear veloeity to the current of
the Doure, the navigation of which frequently becomes obstiucted
by the détris with which the rushing waters slrew its bed.
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THE VILLAGE QI CBlJbEll“.[iS 1¥ THE ALTO DOURD.

VIL—Tuwe Txusnrraxrs or tHE Anto Dovro Wine
Drsrricr.

Temperament of the People—Their Stovdiness—The Yeuriage Rite dispensed
with by the Peasanfry—=8ta te of Bducation—Alto Denrn Fanerla—Graduak
dying out nf Ancient Superstitions—The Liobis-homen, or Wehr-wolf—Tie
Wightly Oceupation—The Bruxas, or Witches—Their Midnight Festivals—
Antipathy of the Thomra Peasant. tojMililary Sorvice —His dmbition to be
a Vineyard Proprictor—The Alto Deuro Wina-Favmer--His Honesty—
His Hasty Temper—The Lawlessnezs formerly provailing in the Alto
Dourvo region—An Incident which sceurred some few years apo at Tua—
A Bupper interrupled Dy o party of Armed Men—Courageons Conduet of
a Feitor—A Dislocated Wrist and Troken Ribs- A Vuin Senrch and a
Lucky Bseape from Assassination—Arrival ef a Relief Party—Denth of
the Lieader of & Maranding Gang—DBurial of the Corpse by o Goatherd.

Trar Portwine country is in the province of Traz-oz-Montes,
that is,  Beyond the Monntaing ’-——allnding to the Serra Mario,
1t ig but thinly populsted, and the bulk of the inhabitants, unlike
those of all other celebrated wine-producing regions with which
we gre familier, arc miscrably poor. &loomy and morose, proud
and independend, they offer a striking contrast to their gay and
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servile ncighbours of the adjoining province of Entre-Dourg.e-
Minho. The Transmontanos are a sturdy race, thriving well on
the salted vod, vegetables, and rye-bread which form their staple
fara, They are strict Catholics, and the majority of them think
it essential to attend the missa das alings, or early morning
mags, regularty every Monday before commencing work for the
week. Among the peasantry marriage contracts are unlknown,
vet the men rarely abandon the women they take up with,
bhildren gre numerous, but only of recent years have steps been
taken to secure them some kind of cducation. To-day, hewever,
nearly every little village in the Alto Douro has its public school,
at which attendanee is obligatory, as most parcnts prefer their
children earning a few pence daily to receiving instroction which
they do not canceive tends to any pecuniary advantage. When
there iz a fumeral in the Alto Doure a kind of procession ia
formed, headed by boys; aftorwards comes thie corpss, attived
in ordinary garments, and inclosed in & covered wooden box;
next tollow the priest and his assistants, and then the male rela.
tives and friends of the deceased, a erowd of women singing
hymns bringing up the rear. At a funeral which we chanced to
wilness, the body, before being consigned to the grave, was
removaed from ity wooden receptacle, the latter to ull appearances
heing simply intended for the conveyance of the corpse to the
churchyard. :

The peasants of Traz-os-Montes are gradvally abandoning
their ancient superstitions. Tormorly they werc devout be-
lievers in “bruxas,” or witches, and in the ¢ lobis-homen,” or
wehr-wolf, but to-day these mercly seyve the purpose of the
traditional bogie of the English nursery. Among the women s
belief in ghosts iy still prevalent, and no Alto Douro peasant
likes to hear a dog whine or the sereeching of an ow! at night-
time in the village, as to hiz mind both of these sounds indicate
bad news, and possibly a death, The lobis-homen, according to
one account, is w youug man or gicl who beiug subject to a
spell i1s obliged when night sets in to take the form of a
horse and gallop wildly on wuntil dnybreak. Formerly when



SSVI ONIANTLIV SYTDVINIA

“IVAQN 00 VINING HHL 40 TIIVED THI LV




The Inhabitants of the Alto Donre Wine District. 97

‘the clatier of a horse’s hoof was heard in the still night-
time i a Troz-os-Montes village, the peasants used to cross
themselves and exclain, ** God help the poor lobis-homen 1 The
more popular idea of the lobis-homen was that the bewitched
individual tock the form of a wolf and prowled about at night in
'segreh of some newly-born infant tn drink its blood, inorder that
it might eseape the spell under which it lay, and ccase to be a
lobis-horew. Thesuporstition rogarding the “bruxes” was & pecu-
Tiarly horrible one, According to BMr. Joho Latouche they were
helieved to dig up the bodies of children, who had died hefore
their first communion, with their fluger-nails, and to carvy them
away to the hills and feast upon them. 1If they chanced to pass
a sheeping shepherd on the way they would trail the dead child
by the hair of its head over his body and over any sheep as well,
and every living thing it came in cuntact with was said to die
before sunrisc.

The Doure peagaud is parbicularly averse to military servica,
and doos his wbmast to escape being drafied into the army. Many
young fellowa emigrate to the Brazils before attaining the age
when they can be called upou to serve, and others vesort to
sell-mutilation to aveid having to shounlder a rifie, The great
ambition of every man in the l'art wine connsry 8 to be the
owner of a vineyard, and spite of the evil times which have fallen
-of late years on the Alto Douaro farmer, his great and indeed only
prideisin his vines. He is lilevally their slave. He toils and meily
in his vineyard only to gather an indifferent harvest, which yields
him scarcely a bare subsistence.  The moment he sells his wine,
.and months before he delivers it, beyond secking the customary
dgposit which hinds the hirgain, he will beg for some substantial
adlvance, of which you may ba certain he is sorely.in need. And
vet, pinched though he may be for money, he is thoroughly to
be trusted, and after agreeing to sell bis wine will neither sophis-
ticate it nor attempt in aily way to cheat the purchaser, Stili,
with all this, should he chunce to have a dispute with a neigh-
hour, on the provocation of aun angry word he will ron a kuife
.into hig adversary without & moment’s hesitation or subsequent

@
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regret, The alter consequences will trouble him but slightly,.
as the udwministrasion of justice i3 slow and uncertain in this

comparatively inacecssible region where only some few years.

back a thorough spirit of lawlessness prevailed.

[ wag informed by a friend that about a doren years ago

he bad oceasion to spend several weeks in the ncighbourhocd of
Tua, a miserable little village situated on {the banks of the shream

of the same name that rwms into the Dours about fen miles:
above Pinhiio. He was engaged in purchasing white Ports,.

which are alike good and cheap in this loeality, and had talen
up his guarters in a4 house on the hill-side whieh a wine-farmer
had placed at bis disposal. Before his busincss was completed
he found himsell attacked with ague, and had to remove to a
village higher up the hills, leaving his feitor, or {orcman, lo
finish the racking of the wines and to pay the growers a con-
sidvralle balanee rewaining due 1o them,

This man was o fine specimen of a Portuguese mountaineer,
six faet two or three inches in height, and powerfully built.
The farmhowse in which he was installed was a long, low
building, smrounded by a vingysrd, and containing onu large
hring-room and several adjeining aleoves that served the pur-
pose of sleeping apartments,  The principal roowm communicated
with the kitchen—in which the men engaged in racking the
wines lived—down o small flight of steep wonden steps, while a
larger and a steeper flight led from the kitchen to the adega,
containing half-a-dozen of the cnstomary huge tonels, resting in
o row on stonc and wooden frames some couple of feel from
ihe ground.

Matters went on smoothly enough wntil ene particular even-
ing, when the {eitor had invited the saeristan of the neighbouriny
chapel to sop with him, Wiile partaling of this meal by the
glimmer of a Doure lamp, which, fed with olive oil, imparts a
dim and depressing light, they were startled by the sudden appa-
rition of four masked armed men, who proceeded to level their
guns ab them. For the moment the feitor was perfectiy thunder-
struck, but, remembering that the men in his employ were in
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the adjacent kitchen, he extinghished the lowmp and rushed on the
gang, grappling with the two foremost of the party and thrusting
them in the divection of the kitchen steps. On reaching the
doorway, however, he noticed by the light of the kitchen lamp
his own men standing armed with sticks, as though in leaguewith
hig assailants. Doubiful what to do, e grasped bold of a couple
of the mesked wmen aud dragped thom with him down the
stops, falling aud dislocating his wrist while ‘doing so. In
the confusion which ensued the kitchen lamp was upset aud
extingnished, and the feitor wade ab once for the adegn, but,
stumbling down the steep flight of stuirs, he aguin fell and broke
two of his ribs. Finding himself near the tonels he eruwled Le-
ueath one of them, and, creaping along, rewxched the tonel i,
the forthermost corner, where e hoped to remain undizcovered.

In the meantime the kitchen lamp had been relighted, and
the masked mon, assisted by their aceomplices, scarehed {ur the
feitor in variows directions—Iin the kitchen, in the dining-room,
and in the different alcoves—vowing the while that they would
hack him to pieces if they discovered him. They searched,
ton, for the money which they knew he was in possession of fo
pay the farmevs for their wime, and which ther believed te he
secreted somewhere in the feitor's sleeping-room, but with eqnal
unsueeess, for the money in question waz really hidden in a
disnsed oven In the kitchen. Enraged at finding ncither the
feitor nor the money, they procecded o the adega, there to con-
tinue their search, and while a couple of the gang sharpened
their long knives on o stone, the other two crept under the row
of tonels and commenced making a careful examination. They
had locked bineath the fivst, second, and third tonels, when ono
of them suddenly remembering the sacristan, exclahmed that he
must be concealed upastaire, and might perbape be able to fell
them where the mouncy was kept. The pair lhereupon hastily
withdrew and rushed up to the dining-room, followed by their
eomrades, hut thev all scon refurned, having discovered one of the
dining-room windows open, and seen by the broken vines below
that the sacristan had made his escape that way.
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During theiv abgence the feitor erawled from under the further-
most tonel back to the one nearcst the door, so that when the
men refurned and resumed their search they [ailed to discover
him. Baulked of their prey they were ransacking tho place of
what food it contained when shots outside were heard, and the
gang beat a hasty retrent. It seems that the sacristan, after
escaping through the window, had hurried to a neighbouring
village and aroused the inhabitants, o party of whom, armed
with gung, advanced to within a fow hundred yards of the farm-
house and then halted to fire a volley. Somc of them pretended
this was done to frighten the robbers in casc they might be
muvdering the feitor, but it is far more probable, as they had
many friends ateong the villagers, that the object was 1o give
them timely warning to escape.

The feitor's wounds and broken bones having been attended
to, he was sent by my friend down the Douro to Oporto, where
be had fo remain for several months in the hospital hefore he
was camplately right again. The poor sacristan kept very quiet,
being in constant dread of the vengeance of the gung, ihe chief
of whom was well known. Such, however, was the lawless state
of the district that no one dared denounce, much lass arrest
bim, and he openly boasted that the sacristan shonld never see
another vintage, This threat rendered the sacristan desperate,
and he got a couple of friends to lie in wait for the ruffian, and
ong evening as the latber wus pussivg through a vineyard they
shot him dead before he could level his own gun, The body
remgined where it fell for several days, as the village priest
refuged to bury it in conseerated ground, and no one would
give themgelves the trouble to inter it elsewhere. At length s

goatherd was induced, by the promise of a knife and a blauket,
to bury the corpse a few inches decp in the loose slaty goil of the
vineyard where the man met his death. No legal inguiry was
held into {he civeumstances of the latter, The village was
rid of one of its pests, and nobody thought it his busimess to
apprise the authorities that this had been accomplished by
violent means.
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VIII—Tur Rervry JourNeEy—Rrcosa—Barxo (orno AND
Virra REArn,

Along the Banks of the Deurn to Regon—Origin of the Capital of the Tort
Wine Distriet—Barliest Shipwments of the Douro Wines to England—The
Mebhuen Treaty—Port Wine in Difficultics—Rise in its Priceand Falling
off in its Qualily—Formation of the Alte Douro Wine Compauy—Its Arli-
trary Privileges and more Arbitrory Proceedings —Tly eventunl Abolition
—8ome Baixo Corgo Quintag—The limits of the Paiz Vinhatewo—A party
of Homeward-bound Vietagers—Prices of the Lower and Upper Corgo
Wines—The Journey to Yilla Real—A Sunday Scene at Sac Mignel de
Luhbrigns—Halt at Cumieira —Typical Portuguese Beggurs—Reuch Ville
Real- —Greaf Antiquity of the Town--Tlom Diniz, “whe, as every one
kuows, did what he choss”—Fine old Houses built by Adventurers refurned
from India and the Brazils.

A'r the expiration of the second week in October the vintage
in the Paiz Vinhateire, abovo the Qorgo, was coming fo an end,
and I torned my back, though not without regret, upon the
quintas and their intevminable torraces of vines, the carolling
vintage girls and the wearied lagariros, the laden wine-boats and
the creaking bullock-carls, the perilous voads aad imsalubrious
mountain villages, and proceeded to Regoa. Here [ spent a fow
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days making esewsions in the Buixo Corgo district, where,
owing to the dearth of hands, the gathering and pressing of the
grapes was still going on, T returned by the same road along
which I had ridden nearly three weels previously, and profited by
the cireumstance to visit one of the largest Douro quintag—
nantely, that of Valmér-—belonging bo the viscouut of the same
name. This quinta is sitnated on the left bank of the Douro,
betweon the Rio Tedo and the Valley of Folgoza, and one rides
along its borders for a distance of wore than two iles. It
comprises 200 acres, not, however, all under cultivation with the
vine, but nevertheless yielding in good years as many as 256
pipes of first-clase wine. The highway separates the capacious
casa dos lagares from the vast and well-amanged adegas, and
the wine iz run off from one to the other by means of pipes
passing under the road.

Begoa, standing on the slope of a lew hill, on the right banlk

of the Doure, which here expunds Hsell, as it were, on emerging

from & gorge, is a town of no very ancient date, owing its origin
entirely to the Port wine trade. The surrounding hills subsiding
into gentle slopes, with endless undulations, are planted with
vines, and dotted with scaltercd villages and numerous casas,
while the loflicr summits are crowned with pines and other
furesi trees. A couple of conturies ago, when the vineyards were
privetpally concentrated hereabouts, all the Douro wines de-
signed for Oporto nsed to be shipped at this conveniont point,
In the couwrse of fime there sprang up wine-stores, erected by
&he larger merchants on the margin of the river, and then bouses
for residence cluslered around them. Centuries before, however,
a litdle bown, kuown to-day as Pezo du Regua, existed higher up
the slope, and here at the present time the aristocracy and
wealthy vine-proprietors of the distriet have their residences.
n the same side of the river on which Regoa is sitnated, but a
fowr hundved yards higher up, the Rio Corgo mingles its waters
with those of the Dowro,  In years gone by this little river nged
to form a line of demarcation, the wines grown above which
were not allowed to he shipped to England, on the plea that they
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were of inferior quality. Time, however, has accomplished one
of its customary revolutions, and to-day a precisely contrary
-opinion of their merits prevails.

It is just about a couple of centuries ago when the Alto
Donro wines were first regularly imperted to England, conse.
tment, it is said, upon a falling off iu the Florence vintages.
Traring the year 1678 the entive shipments from Oporto to all

COWFLUEXCE OF TIE KO Tulad AND TUE DOUEO.

parts of the world swmounted to little more than 408 pipes, Port
wing is erroneously supposed Lo have come into gencrnl eon-
sumption in England consequent upon tbe Methuen Treaby,
signed in 1702, and which seenred free admission for our wosllen
-goods into Portugal in return for the reduction of the duties on
Porluguese swines to two-thirds of the duties levied on the wines
«f Fyance. No comsiderable inercase in the import of Douva
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wines to England rcsulted from this treaty. Nine years before
it was signed—nuauely, in 1698—we received as many as 13,011
pipes of these wines, whereas during the first fiftecn years of
the existenee of the treaty only in one yewr—namely, in 1716—
was the quantity excecded, and then merely by 900 and odd
pipes. At this period English merchants in Oporto paid as
much ag 60 milreis, or £18 6s. 8d., for the pipe of Alte Douro.
wine—a price which tempted the growers o make considerable
plantations of new vineyards. Very soon nfterwards the quality
of the winc began to deteriorate. Not unly were inferior
growths mixed with it, but it was sophisticated in various ways,
causing ib to fall into such great disrepute that by the middle of
the eighteenth century the best wine in the market commanded
no more then ten milvis, or under £2 5s,, per pipe. Owing to
this inadequate price, and the poverly of the growers, the vine-
yards became neglected and their produce dimiuvished. Mer-
chants and preducers accused each other of being the cause of
this disastrous state of things, and the latter appealed to their
goveramoent to save them from impending ruin,

In the year 1754 we find an English firm complaining to
their agents in the Alto Douro that “the grower ab the time of
the vintage was in the habit of checking the fermentation of the
wines too soon by putting brandy into them whilst fermenting,
a practice,” they emphatically remark, * which must be con-
sidered as diabelical; for after this the wines will not remain
quict, but arc continually tending to ferment and o become
ropy and acid.” The agenls in reply assert that ©“ the English
merchauts knew that the first-rate wine of the Factory had
become excellent, but they wished it to exceed the lLimits which
nature had assigned to it, and that when drunk it should feel
like liguid fire in the stomach, that it should burn like inflamed
gunpowder, that it showld have the tint of luk, that it should be
like the sugar of Brasil in sweetness, and the spices of India in

aromatic flavour. They began by recommending, by way of

secret, that it was proper to dagh it with brandy in the fermen-
tation to give it strength, and with elderberries or the rind of
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the grape to give it colour; and as the persons who used the
prescription found the winc increase in price and the Iinglish
merchants still complaining of want of strength, colour, and
maturity in the article supplied, the revipe was mopagated till
the wine becami a mere confusion of mixtares.”

Two yeurs afterwards, in 1756, when the annual exports had
falleu from an average of more than 20,000 pipes down to 12,000,
the imperions Marquiz de Pombal, in accordance with the erro-
neous economic notions of the time, of which he was the fanatic:
exponent, established an Agrienitural and Commereial Company
for the Wines of the Dours, with the intention of repairing the
existing state of things, and above all of preserving the puvity of
the wines m question. This Company was invested with the
most arbitrary privileges. In the words of its stalules its objects
were ““ to uphold with the reputation of the wines the cullure of”
the vineyards, and to foater at the same time the trade in the
former, establishing a regular price for the advantage alike of
those who produce and who trade in them, avoiding on the one
hand thoss high prices which, rendering sales impossihle, ruin
the stocks, and on the otLer such low prices as prevent the
growers from capending the necessary sum on the eultivation of
their vineyards.” The staff of the Company comprised a presi-
dent, twelve deputies, six councillers, a seeretary, u judge con-
servator, o fizscal judge, a notary, and a constable, together with
a posse of clerks, stewards, overseers, commissioners, bailiffs,
tasters, and the like. The highest and the lowest arrogated to
themselves unusual powers, and the deputies constibuted a true
oligirchy. To this day their quintas in the Alto Douro are dis-
tinguighable by the magnificence of the mansions and the pon.
derous esentcheons proudly displayed over their principal door-.
ways, The Company had the nronopoly sevured to them of thewine
trade of the Doure with England and Brazil, the distillation
and the sale of brandy in the northern districts of Pertugal, and
the exclusive supply of the taverns and wine-shops of Oporto and
s environs—a privilege which led to some serious riots, and foas.
wany as six-andstwenty individuals perishing npon the scaffold.
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The Company commenced nperations by arbitrarily dividing
the viticultural region of the Alto Doure into two distinet cirouwm-
seriptions, from one of which wine for export was exclusively to
he derived, while from the other wine for home consumption was
obtainable. Bvery vear its officials decided on the exact quantity
of wine that might be exported, had the wines classified by their
tasters, put prices upon them which the grewers were obliged
to accepl, and issued permits for a1l wine scleeted for ex-
portation, lacking which net a single pipe could leave the
grower's stores. In course of time, however, these permits
were openly sold in the market at the rate of £3 per pipe or
thereahouts, and by securing them mervchants were enabled to
ship whatever wine they pleased. No soonex was a vintage over
than the Company’s tasters flocked up the Douro in & shoal, drew
samples from every one of the growers’ large vats, and marked
aod classified them. They congregated in a large roomn, where
many of them hegan to smoke, and under guch conditions the
samples were submitted to their judgment. Numbers of these
-officials had no knowladge whatever of wine, and certainly not of
wine & few wecks old; still thetr decision was irrevocable. Never-
theless, for a bribe of half-a-dollar it was frequently possible o
substibute wine of auy quality for one of the official samples,

To check aduiteration the Company secured the passing of &
law making it a felony —punighable with transportation for Life
and confiecation of all property—on the part of any one having a
single elder-tree prowing on his premises within five miles of
the boundary-lines of the districts it had eaused to be marked
out. This monstrous stale of things ondured until the year
1833, when tbe Cowpany was abolished, 1o be re-established,
hwwever, ten years subvequently with the same powers regarding
the classification of the wines, but with the arbitvary viticultural
¢ireumseriptions done away with, This seeond Company was
finally dissolved in 1853, since which time the trade in Port wine
ing been perfectly unfettered,

While I was at Regoa I visited several notable quintas in Baixo
Corgo, whenee came the origiral Port wine that our forefathers
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used to drink. The produce of these guintas, although in most
ingtances small, is wsually uncxeeptionable as regards quality,
Among those visited may be mentioned the Quinta do Tervo, im.
diately facing tha antrance to the Corgo valley, but an the oppo-
site bank of the Doura; the Quinta do Valle da liage, in o
southerly dircetion, a few miles on the road to Valdigom, with its
wslopes stretching dewn to the little Rio Baroza ; also the Quinta
do Mourdie, still ou the left bauk of the Doura and on the road
‘to Lamego, together with the quintas of Quintifio, Moinho da
Vento, and Bellas, all three in tbe same divection, and the two
formar lving close fagether. We drove to them along the wild
and picturesgue valley of the Baveza, with grey masses of rock
towering above the luxuriant autumn foliage, and whenee a view
of the ancient Moorish Castello da Reposn, perched on o distant
peak, was obtaimed, On the road we passed a troop of young
girls, and some pitiable-looking old crones, varging on to seventy,
bending under the heavy burthen of five-and-twenty huge
carthenwure jars pacled in eoarse sacliing, which, although they

THE QUINTA LAS BELLAS,
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would have been a good load for a nule, each of these poor
ereatures had to stagger along with on their heads. The Quinta
Moinhe de Vento overlooks the Dourc, and among the vines on
the epposite bank gleam the white Liouses of Pezo da Regoa.
At this quinta some filty pipes of wine are produccd, a small pos-
tion of which is white, whilc at the Quinta das Bellas, a mile dis-
tant to the east, thirty pipes of red and ten of white wine are vin-
taged. Everywhere it was almost w repetition of the scene we
had left bekind us higher up the Douro, the only difference
’ being that everything was on a smaller seale. There were fewer
pickers in the vincyards, and fower treaders in the lagares,
which, like the lonels, were smaller and less numerous, The
mode of vinification was precisely the same. The three last-
mentioned yuintaz belong &0 Henhor Antonio da Costa, of Regon,
the able eommissario iu the Alto Douro of Messrs, 3. G SBan.
deman and Bons. At the Quinta das Bellas we tasted sowe
chaiee tawny Port vintaged in 1847, fresh in flavour and with an
agreeable sub-pungency, but so pale in celowr that it would
never Lave been taken for a red wine.

QOn descending the Douro from Regon, vineyards dotted over
with olive-trees, and fields and orchards interspersed with clusters
of vaksand chestnuts, are seen on either hand, with little villagus
crowning the wore prominent heights, and the bright-locking
casas of river-side quintas rising up at intervals along the margin
of the stream. On the right is Caldas de Moledo, backed by
terraced slopes of vines, and immecdiately afterwards the valley,
through which the Bio SBeromenha ¢uomes rushing from the Serra
do Mariio to mingle its waters with these of the Douro, opens to
our view. Hore we momentarily catoch sight of the bleak and
barren summits of the distant Mario range. BRelow this valley
are the meadows and orchards of Rede, and farther on are the
vineyards of Mesfo-Frio sweeping vound the base of Mont
Soa Silvestre as far as the village of Barqueiros, where the wine.
district of tho Alte Douro ends.

In the Baizo Corgo vineyards the leading varieties of grapes
oultivated are the alvarelhdio and the bastarde. Although the
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district is far more denscly populated than the parts above the
Corgo, ninc-tenths of the people cmploved at the vinfage came
from afar, the men recoiving from 1s, 1d. to 1s. 10d, per day,
apd the women from 6d. lo 8d. While I was at Begoa I came
by aceident upon u party of vintazcrs on the way to their distand
homes after the conelusion of their Jabours, the meu in jackets
or their shiri-sleeves and bruad.brimmed hats, and mostly carry-
ing long gquarter-staves ; the women with gay-colonred kerchiefs
tied over their heads, and, with ona or two exeeptions, bare-legged.
The party eomprised players on the drum, fiddle, and guitar,
and most of the others were provided with castanets. The tune
1o which they danced and sang was a very humdrum one, still
they gaily pirouetted along, musicions and all, not dancing as
though -for money, a5 on the stauge, nor w compliance with
social exactions, as in & ball-rocin, bud for the pare love of the
thing, going over twice or thrice the ground they need other-
wise bave done. At particular points the music and the singing
rose to a londer key, when the dancers, throwing up their arms,
brandished their staves and whirled round and round, leaping at
times info the air with unrestrained delight. And although I



was the sole spectator of their capering, this continned until 1 was:
beyond sight and hearving, so that it was evident they neither
danced nor sang for my solitary gratification, Tle incidont had
certainly one drawback—the women, whether young or old,
were both ugly and unkempt, If they had only endeavonred

to compensate for their want of charms by zome slight atten-
tion to their personal appearance the sight would have been
a more intercsting one.

The wine—generally of good guality—which was being vin-
taged in the Baixe Corgo al thetime of our visit commanded from
6 to 7} guineas per pipe for the first-class growths, and from
5 1o 6 gnineas for the secomd-class, In the vineyards above the
Corgo the price of the newly-vintaged wine ranged from about
6% guineas to as high as 11 guincas per pipe for the finest
gualitics, The first cost is, however, largely supplemented
by the cxpense of carriage, warehousing, frequent vackings,
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loss by evaporation and ordinary ullage, as well as interest
on money, before the wine is in a condition for shipment. Itis
impossible to obtain even an approximade idea respecting the
annoal production of the Paiz Vinhateire during recent years,
the “arrolamento,” whirh formerly supplied sowe valuable
statistice respecting this and other matters, laving heen
abolished on the pretext of economising the comparatively small
sum which the collection of these returns used fo cost, Port
wine is, however, tazed suilicicutly heavily by the Governtuens
to admiy of proper statistics being compiled concerning sn
important an article of commerce, and which is, moreover, a
source of so much wealth o the distriet producing it,

From Regoa we procecded to Villa Real, leaving Fontellas
and ity quintas on our lel hand, notuble among which is the
Quinta do Neto, famous for its bastarde and malvasia vines angd
yielding npwards of a hundred pipes of wine. As one winds up
the steap road the eve takes in au exteusive panorama of vioe-
¢lad hills displaying all the varied tints of autumn, sireaked
here and there with plantations of olives, dotted over with little
villages and seattored casns, and fringed at their summits with
gloomy pine-woods. Crowuing a lofty hill on our right hand is
Villa Maior with its celebrated quintas, and after awhile we
pass through the village of Sic Miguel do Lobrigos, with the
famous vinevards of Siio Comba occupying the steep slopes in
front. It 15 Sunday, and wowmen are gossiping in groups on the
doorsteps, while a few, rather more regardtul of thewr personal
appearance than is cusbomary, oceupy themselves i arranging
their front and back hair—sadly iu need of their attention—in
public.  Blen whose garments are stained all over with new-
made wine are lounging inside and around the village venda, in
front of which a constable in uniform promenades up and down
flourishing o long stick, while troops of wellladen donkeys
suatch o limiled repose wnder the shade of some spreading
chestrut-tree.

We pass through Cever, leaving the vineyards of Sarnadello.
on our right, skirt Conciero and the large Quinta do José Luis,
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yielding its 120 pipes, while a few niles farlher on, at Bertello,
we pass the cxtensive Quinta do Dr. Avelino, where 200 pipes of
the best Baixe Corgo wine is vintaged, and the smaller one of
Antonio Osorio producing its 120 pipes. While we balt at
Cumicira to veplace a shoe which one of owr horses has cast,
a couple of the typical old beggars common to ile Peninsula
earnestly plead and pray for a tostas or a wntem. ‘These mendi.
cants ave the precise counterpatts of the hoary knaves hit off go
cleverly in all their rags and dirt by Callot’s truthful burin, with
their theumy eyes und grizzly beards, stouched hats and tattered
gaberdines, long staves and ragged shoon, and bent frames and
shambling gait.

The Baizo Corgo vineyards may be said 1o end at Cumieira,
and while winding up the road to Ville Real we caught a final
glimpse of the vintage girls roaming over tha receding terrnced
slopes, and heard their melancholy monotonous chant for the
last time. Villa Ilcal is perched on the summit of o steep
mountain, and from the adjucent cemetery you look over a lofty
precipice into the wild gorge, through which the turbulent
waters of tho Corgo fome and foam on their way to the Douro.
The town is of great antiquity, and from #ts proximity Lo the
Paiz Vinhateiro is necessarily of considerable importances, belng,
indeed, the capilal of the province of Traz-os-Montes. Tt claims
to have been founded in the 13ih century by Dom Diniz, the
King Denis of the popular rhyme, “ who, ag every one knows,
did what he chose,” and the low massive-bnilt granite houses
still standing avound the church belong, it iy said, to this
early epoch. Like Pesqueira, Villa Real boasts several of those
palatiallooking old mansions, the origin of which is somewhat
of 2 puzele. Tn the present case wealthy vineyard proprietors
may have been the builders, still fleir erection is generally
attributed to obscure adventurers, who, on their raturn to Portu-
gal Jaden with the treasures of ¥ndia and the Brazils, were intent
upon dazzling their former follow-fownsmen with langible evi-
dences of the wealth they had amassed,
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rment Tacking-—Tort kept spaciogly in Bolerss—>Mfessrs. Sandeman’s
rloomy-lacking Amarella Stores—The Fim’s large siock of Porl Wine—
Their Cooperaga—DMartinoz, Gassiot, and Co’s Lodges— A Rustic Cowntiug-
howse—Coopers at Work—Cauging, Prandivg, and Scasoning of New
Dipee—DPalling-in of & Lodge oof—Conservative Spirit observabie at
Martinem, (iassiot, and Uo.'s—Fipes prepaxing for Shipment — Brandy
kept isolated in the Lodge.

Ixn returning to Oporto by way of VHla Real it is still neces-
sary to recross the lofty Serra de Marfie, with its cold prey granite
peaks, its wild and precipitous slopes, with huge houlders rising
ont of the russet bracken, its rushing wateveourses, green fortile
valleys, and little white villages, half-hidden by the embowering
cliegtnut-trees, The day being wet the drivers of {he bullocke
carts on the Minbo side of the mouwtain wore their palhocas,
or long loose great-coubs, with large capes, made of dried vushes,
whiclt gave to their wearers the appearance of heing thatched
from Lead to heelswith straw, Ly the timo Oporto was reached
it was dusk, so thal one had no opportumity of judging of the
aspect of the city on ils northern side.  Arrive, howuver, at the
Port wing capital from whatever quarter you may, the lrst view
15 almost certain to fmpress you. If you come by sea and
disembark at Fozx, 1he Portuense Brighton, with its long rows
of canvas bathing-cabine, and its red, green, and yellow houses
in their protty gardens, all under the shadow of an old graumite
castle built ju the days of the Spanish demination—or it you
avrive by rail from $he south, the instant the ciry comes in sight,
with its comyact pile of houses, churehes, and public baildings
toweving one alove the other in irregular ticrs along the precis
pitous eliff which rises from the brink of the viver, you cannot
fail to be impreszed by the picloresque coup el

Some inclegant church-towers and a few pretentious edificeg
break up this singular jumble of quaint-looking houses, with
their belvederes, pointed projecting voofs, gaily-tinted facades,
and endless lines of ornamental balconies.  On the high tables
land to the west—facing a cluster of Villa Nova wine-lodges
perched among the trces up the side of w steep hill—stands the
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Oporto Crysta! Palace; while to the east, and immediniely in
tront of the famous Surra convent, a tasteless colossal guare
edifice, known as the Bishop's Palace, towers above ihe sur-
rounding buildings, The vast Serw convent, parcelled out
to-day i dwellings for the working classes, and cempring, with
its octagonal chmrel, a bold und lolty emincuce on the ¥Villn Novy,
side of tha river, iz eertuin to Lorm a promiment objech in {he
view. The Donro—bhere broad wad placid enough, and spanned
by a loffy walway bridge-—is always toeming with life.  Among
tha schooners and the harques discharging thonr cavgoes of wheat,
and Honr from Awnerics, and dried cod from Norway and New-
foundfand, the Neweastle and CurdiF colltiors, and the solitary
steamer laking in ivs thonsand ov so pipes of fruity or tawny
Port, thero is no end of smallor erafs, inclnding large Lroad-
beamed fishing-bosis—with the mvocstion, ¥ Gaold prescrve us,”
rudely pulnted iu ved letlers ou their sules—publing cut Lo sea
manued by s iy s iy or sixty unds, who, when the wind
fadlg tho huge hiteen salls, row oul of pory, standing with their

fwcus towards the bows after the thshion coimmon to the Levant;
also consling rascny, with sluapy masis and tapering laleen
sails, Oriontul-lookiny high-prowed begas wud saveiras, and
clumsy gondola-like teldes, with au ouzasionsl yaclit or lannch
owned by sonie Boglshiman of wyusbic tustes.  Then thers ave
the fat-bottomed wing-boats, with erge square sails and formid-
able-lonking ruddevs, discharging their vargoes of youthful Port
frem the Alto Douso ab Villa Nova, torcether with innmmerabla
ferry-boats, with low wooden awniugs, ulying ineossantly between
one bunk of the river and ihe ovha,

The quays, and on warket-duys vhe streels, of Oporio ave full
of animation, and it 1s evident that mure than their fuir share of
the heavy work falls upon the wewker sex.  Most of the lower-
clags women Lave either a bullock-goad in thelr hund or Laii-a-
Lundredweight on their heads. Wearing short full skirts that
display their well-shapen bare legs, coiffured with bright
kevchiefs and blaek turban-sbhapod hats, thew breasts adorned
with huge gold broocles, and their cars hung with huge wold
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earrings of anbiype wauresque design, they deftly guide the
stream of primitive-locking bullock-carts up and dewn the
winding streets, every other one of which 1s a paved preecipice,
and so rudely paved withal as to threaten incantiouns pedestrians
with o sprained ankle at every second step.  'Dhe animals yoked
to these carts have lony outstretching horns, measuring at times
fully four feet between the tips, and thrcatening to thrusi out
the eyes of heedless passers-by. Most of the yokes are elabo-
rately carved in refief or perforated, and not unfrequently gaily
coloured with inferlacing arabesques. Desides acting as bulloek-
drivers the fair sex assist in discharging the cargoes of the ships
in harbour, ineluding even the colliers, and perform most of the
porter’s work of the city.

Female beauty is rare throughout Portugal, and of that
encountered in the Port wine capital—putting, of conrse, one’s
own fair conutrywomen out of the guestion—the larger sharo
certainly pertaing to the poasantry of the environs. At tho
principal theatro ot the city, alter & minule ingpection of the
vecupants of the boxes, it is possible to count upen the fingers of
& single hand the few pretty faces you will have succeeded in
discovering, and the process may be repeated night after night,
Ladies still go to the theatres heve in the old-fashioned sedan
chairs, the unexpected apparition of which, with their quaintly-
attived chairmen, in one of the move ancient torluous streets,
relegates one back for at least a cenbury. These dimly-
lighted, long, narrow, winding thoroughfares would appear le
he slightly dangerous at night-time, judging from their being
regularly patrolled by helmeted horse-gnards with drawn swords,
who, from the slow pace af which they move, have been irreve-
rently nicknamed * tortoises’ hy the Uortuenses. Whythe latter
have given the name of “ mussels” to the guardians of the peaco
posted after dark with their loaded »ifles at the end of many of
these theroughfares is less compreliensible.

Evergthing combines to render Oporto one of the most pic-
turcsquo citics of the Peniusula. Bite, surroundings, the ex-
cessive sleepness of the sbreets, the quaint and diversified
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character of the gaily-coloured houses, with their endlegy lines
of ornamental balcomies, the ulter absence of all architectural
uniformity, the many public fvuntaing, surrounded by crowds
of garrlous (allegos, the primitive-lnoking bullock-(;a.rts, the
gmartly-attired and bejewelled bare-lageed peasant-women, the
old-fashioned sedan chairs and eccentrically-allired chairmen,
and, above all, the river, with itz aniwated quays and diversified
erafi—all assist the crowded picture which on every side pre-
sents itself. In the Port wine capital thers is a redundancy
of the picturesque, but scarcely o serap of what can he styled
real art.  There i3 not so muchk as achurch-tower, buttress, or
pinnacle, house, gable, doorway, or window ; not o picee of sione
or wood curving, ora bit of ivonwworls in the myriads of balconies,
over which Mr. Ruskin eoutd consistently go into rapbures.
During the rainy scasen the water from Lhese baleonles and
from the roofs of the older Oporto Louses pours down pitilassly,
through the myriad of trumpet-shaped garzoyles with which the
latter are so considerately provided, upon the heads of helpless
passers-by. If gargoyles are many chimney-pots are few, for
most of the Oporte houses have no ofher fireplace beyoud the
kiftchen one, # circwmstancs which renders it nocessary for gen-
tlemen to wear ihelr capotes within.doors, and for ladies {o
wrap themselves up in thick woollen shawls in their drawing-
rooms, when the cold weather sefsin. In the Rua dJdos In-
glezes—the Street of the English —a troad and rather handsome
thoroughfare, planted with shady frees, and rumning parallel
with and near to the river, several important Port wiue ghippers
liave their officcs. At one end of it is the British Factory-
house, an institution of some account in former times, hut which
of recent years seems to have subsided inte a kind of sleepy
club, limited to very few members, but liberally provided with
English newspapers and magazines. Singularly cnough,
<Joses when the day’s work is over, eo that not even such mild
dissipation as an evening rubber is by any chance indulged in
within its cxemplary walls.

The Port wine trade iy principally sentered at Villa Nova
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da Gala, a suburh of Oporto, on the opposite bauk of the Douro,
and in the “lodges” of which some hundred and fiffy thousand
pipes of wine musk be ordinanily stored. Embarking at the
ferry stalrs at the foot of the Rua do Sie Joao, a couple of
minutes suffice to row us acress the Douro, and we land in front
of an open space planted with o few trees, where half-a-dozen
bullock-carts sre waiting #o b laden close to the water's edge.
Perehed on a Tofty hill to the Toft the church of the Serra
convent, which played such o notahle part in the Miguelite
siege of Operto, looks down upan the Dourp, and immeadiataly
in frout of wy Is o granile bullding with an open arcade below,
and some sculptured Manuing urns surmounting its slightly
orngmental facade. On the prineipal doovway a small tablad,
havieg o wminfsture representation of the Union Jack i one
corner, notifies that the edifice i British property, the owners
beingy Messrs. (. (. Sandeman Hons and ('a., the cminent
Port wine shippers, whesn hames for halfip-contury past bave
regularly headed the Oporto shipping list.  Hera tho fivm have
their offices, yregonting somewhat of the antiquated appearauee
of & substandinl merchant’s counting-house of the last century,
aud adjoiving is a nebwork of lodges, in which their exten-
sive stock of wine iz stoved. These emnyrise a sevies of irre-
gular constractions, inclnding numerous galleries or “ cumes,”
as thoy ave fechnically tormed, c«)mm‘ﬁnicatiug oceasionally with
each other v means of lofty arches, and many of them having
all the appearance of grest age. Fungi overspread the damper
ralle, vude, ponderons, blackened beams support thoir poinfed
roofs, and light wsually is bl sparingly admitted through small
barred windows and diminubive skylights, Vencrable-looking
pipes full of the Inight ruby-tinted potent wine of the TUpper
Dowro are ranged in seemingly endless rows and in double and
triple tiers, with here and theve a framway to facilitate the
transport of the casks from one lodge to another. No special
system of arrungement appears to be observed, wines of various
ages, quality, and value frequently being stored for couvenience
nnder the same roof. Brawny barefooted matulas are threading
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their way between the long files of casks, balancing caneeos, or
wooden pitchers, full of wine deftly on their heads, or emnptying
them into rows of pipes which are being got veady for shipment.
Most of the lodges contuin hage vats, in which wew wines on
their arrival from the Upper Doure, after being carefully classed,
ave equally eavetully blended, only vintage wines from particalarly
prized guintas being lept intact.

After the late aatumn rains, when the Douro hos risen
sufficiently for the passage of hoats of Leavy burden, the recontly-
vinfuged wine commencoes arviving at the Villa Nova lodges,
where, afier being sampled and classed, all wine similar in
character and quality is commenly blended together, This
gperation is usually cffected in large vats holding from 40 to
100 pipes euch, pressure pumps and fexible tubing being ceca-
sonally used to convey the wine from the pipes te the vats, and
wige versd. At times the vatg are provided with revelving fans
worked by stean: or hand labour, or with paddles kept in motion
by men stationed above, 8o as to sceure o proper amaslgamalion
of the wine. Ata fow lodges the wines are filtered prior to
being blended, and at others the ancient system is adherad to,
ard the blend made in ordinary pipes by tho aid of the canego,
a wooden pitcher holding about five and a-halt gallons, equal to
the opec-and-twenticth part of a pipe. llowever the Dblend-
ng may take place, a small guantity of spirit is ordinarily
added during the operation, The sweet and drier varietios of
vine are usually kept disbinct, and only mingled as reguiced
when a shipping order has to be made up.  The blending in the
vatg having been thoronghly effected, the wine iz drawn off into
pipes and racked at intervals of three months, wntil itis in a
condition for shipment, whick may be 1n from fifteen to four.
and-twenty months’ tine, according to its quality, This racking
is aceomplished by means of the caneyo, in order that the wine,
by being drawn off a few gallons at a time, may come well in
contact with the air during its passage from. one parl of the
lodge to another—a eirenmstance which materially assists its
development. Every year that Pord is kept in the lodge adds



120 I the Port Wine Country.

materially to its cost owing to the labour and loss attendant on
the frequent rackings, us well ag the loss from leakage and
evaporation. From Port losing its colour rapidly in the wood,
a3 well as much of its fulness, wines of five years old eease 1o be
regarded as shipping wiues, and get relegated to the cabegory of
what are known as lodge wines, being used to give character
and some of the yualitics of age to younger vintages, When
wines are coming forward too rapidly in the lodge, and losing
their fulness and colour hefore their time, it is the praetice with
some shippers o transfer them from pipes to vats, and there to
let them vemain maturing more steadily while being less subjedt
to waste from cvaporation,

Unlike sherry, Port wine is not kept to any extent in soleras;
slill Messra, Sandeman and the other large Oporto shippers all
pussess stocks of old wines of fine vintages, the character of
which they keep up by refreshing thent, as it is tormed, with
wines of a more youthful it equally high characler. These
soleras are exclusivoly used for blending purpoeses. A narrew
voadway eonducting to the river separates the principal lodges
of Messrs, Sundeman [rom their gloomy-looking Amarella stores,
comypriging a range of long low cames, each divided inte a couple
of aisles by a sevies of arches, and containing numerous vintage
wines of 1878 and 1875, As Port wine is believed to mature
less perfectly when subject to the influence of light, these stores
have but few windows or skylights, Walls and timbers alike
are blackened by the constantly-cvaporating alechol, and mongter
cobwebs hang In fantastic festoons before the dingy windows
and from tle dark, decaying rafters. The stock of wine in these
united stores is larger than that held by any other shipper, and
in the spring of the year will probably amount to little shovt of
10,000 pipes. In cobmection with the stores is an extensive
cooperage, a double-aisled ‘building with open arcades, where
pipe-staves from the Baltic are split, boiled, shaped, bent, and
finally fized together, after which the perfect casks are scalded,
ganged, seasoned with wine, branded, and painted on the outside
before they are considered fit to receive the wine designed for
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shipment. In an adjoining aparimant the iron hoops [or the
cesks are cuf, bent, and pierced by means of a handy little
machine of Birmingham manufacture.

Some of the largest wine-lodges belonging to English ship-
ping-houses are grouped half-way up the hill whick vises from
the Douro at Villa Nova da Gaia. To veach them we thread
the antiguated sunless street running parallel with the river,
wind round by the chureh, and follow a narvow tortuons lane
bounded by moss-coverad walls and overlooking a Jarge and carc-
leas-orderved garden, Eventually we gain a paved road, whence
a doorway on the right conducts to the premises of Mavlinez,
Grassiot, and Co., who for two-thirds of & cenlury have occupied
@ high pogition in the Oporto wine trade. Crossing a rudely-
paved courbyard, where a few vines trained over a irellis partially
sereen from view a lofty lodge, in which older wines are stored,
we pass the counting-house of the firm, a little low cottage with
autumn flowers climbing up its rustie porch, and onter a long
building where staves and hoops are being prepared for the
tribe of coopers at work in the small inner court below and
nnder the adjacent arcade. Here the construetion of & Pork

wine pipe in all its various sbtages, from the faghioning of the -

individual staves to the driving in of its bead, is going on, On
one side the shapened staves are being seb up and temporarily
encomhpagsed with iron boops; elsewhere they encircle a fire
which, charring them or the inmer side, renders them pliable;
close by men are hammering on the permanent iron hoops, while
others it the heads to the finished ensks prior to the edges of the
staves being bevelled and the bungholes difiled. At a neigh.
bouring tank new pipes are being gauged, and 1f found eorrect
are subsequently branded with the wark of ithe firm and then
seasoned with wine,

A picturesque chustor of trees overlecks the court on one side,
and facing the arcade is the principal lodge, camprising three
long cumes connected by large arches, each cume containing half-
a~-dozen rows of pipes piled up in three tievs, The roofs are
supported by the nsusl blackened rafters, and but Tittle Jight
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enters through the few small windows. The walls, however, ave
petiodieally whitewashed, so that the lodge has not that dingy,
gloomy appearance distinetive of the typical Vills. Nova wine-store,
Same years ago onc of the outer walle of this lodge gave way,
and the roof of the outside cume, zeveral hundred feet in length,
fell in with a crash. Fortunately this bappencd on a Sunday,
when none of the hands woreas work, and the doors and windows
being elosed prevented the air from suddenly escaping, canding
the reof, with ite network of heavy timbers and its mass of files,
to fall comparatively slowly, and de searcely any damage to the
couple of thousand pipes of wing ¢n which the heavy mass
descendad,

At Martinez, Gussiol, and Coss no mechamnical appliances
have been introduced to economise wanual labour. They never
vat their wines; and, with the exception of a small iron truck for
moving the pipes from ona place to ancther, everything ig done
ag in the old days when the firm was fivst estublished and Tort
wing was ia bigh renown, counting it five and six bottle men,
like Lords Eldon, Stowell, Pavmuve, Dufferin, and Blayney.
These were the palmy times when Senhor Martingz, the head of
the firm, was fond of inculealing the famous Oporto maxin i—
< I it is a goad vintare, sell your cost, sell the shirt off your
back, sell your skin, if you can get any one to buy i, in order to
purchase wina.” :

At the time of our visit, in place of the portable puinps and
flexible tubing with which zeveral of the wnore modern establish-
ments are provided, we found barvefooted watulys striding along
i single file with canegos Alled with wine, in course of heing
transferred from one pipe to another. In an open space a number
of pipes recently painted over with o mixture of wine.lees and
black earth, in accordance with the prevalent Oporto fashion,
were being got ready for shipment, and having the marks of the
house to which they wore consigned deeply incised with awkward-
looking iools, which the workmen handled with remarkable
dexterity. The pipes are conveyed to the Douro by bullock-
carts down & remarkably steep incline communicating with the
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road that leads to the river, and ull wine arriving from the Upper
Doure is brought into the lodge hy the same difficult route.

Lvery Villa Nova wina-store posses:zes o constderable stock
of brandy, not produced from either vocls or grain, but a fine
and fragrant spirit distilted from white wine vintaged meostly in
the Upper Douro. (reat precaulions are laken aguinst this
gpirit getling accidentally ignited ; aud Martinez, Gassiot, and
Co. keep the bulk of theirs stored in pipes in an isalated corper
of the lodge, where under no circumstances are lights permitéed,
and whence it is transferred as reqnired into vats holding their
thousand gallons each.




LASDING POHL WINL AT VILLA ROVaA.

X—TaE Vieta Nova WINE-LopgEs—VINTA®E PPORIE,

Tie Hovse of Clockburn, Smithes, and Co. Founded during the Year of :
Waterloo—The Lodges of the Fivm originally twile by the Alto Donre
Wine Company—Tley are Blown up by the retreating Miguelttes in 1633
--~Thelr present Appearance—The fine Vintage and Tawny Ports of the
Firm -Original Establishment of the House of Offley, Forrester, snd Co.
in 1761—Their Todges known as the Armazens dag Aguins—Witness af
them the Preparation of Port Wine for Shipnwenl—TFine Vinlags Wines
from the Quinta da Bes Vista~—Wlite Ports for Russia—>Silva and
Cosens’s Villa Nova Establishment—Their New Liodgze the Largest at Villa
Newva—Vavious Mechanical Appliances Lad recourse to far Heonomising
Tabour—The Firm’s Steam Cooperage and Machinery for Cosk -Making—
Their Vintage and olher Wines— The various Lodges of W.iund T, Grabawn
sud Co.—Their numerous Blending Vais and Shnfls with Pan-shaped
Wings—Conveniences for Transferring Winn . from one part of the
Establishiment to another—Animated Seenc at their Cooperage—Samples
of Fine Ports shown fo us—Only the Best Alto Douro Wines of
Good Years Shipped as Vintage Wines—The Treabment they Undergo
after Arriving at Villa Nova—Mode of Blending—The Racking and
Shipment of Vintape Ports—Vintage Years in the Alte Douro sinee
1884—The Shippers of Vintage Torte—Vintage Wines Tasted at the
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Lodges of ‘Warre and Co., Fenerheerd and Co., Taylor, Filadgate, aud Co.,
and the Viscouds Villar-Allen—The Katural Ports and other Wines of the
latter—Princs Bismarck’s Port —The Lodges and Wines of ITunt, Roope,
Teage, and Co., Vanzeller and (n., and Murkensie, Drigeoll, and Co.—The
Oporto Steam Coopernge Company and their Establishment.

TrE shipments of Port wine to England, which bad continuved
inereasing up te the time of the great Continental war, afterwards
experienced considerable fluctuations, and at the establishuient of
peate seem to bave fullen from an wverage of upwards of 40,000
pipes to considerably less than 30,000 per anoum. Tt was about
this time that several existing large firms firat established them-
selves at Oporte. The house of Cockburn, 8nuthes, and Co.,
for instanec, which for a quarter of a century has held ko rank
of sccond largest shippers of Port wine, was founded during the
year of Waterloo. The compact and extemsive lodges of this
firm, comprising sizleen long, broad, and lofiy cumes, paiallel
with and adjoining each other, are withoul w rival at Villa Nowm.
Thete is a certain arvchitectural pretension about their exterior
observable in no other stores, dwarfed columns surinounted by
urog of fanciful design rising up hetween eack succceding
pointed gable. Originally bmilt by the famous Alte Douro
‘Wine (lompany, in 1833 they were mined and then set on fire
by the Miguelitc army on its retreat from Villa Nova at the
raising of the siege of Oporto, to provent the vast stock of wine
which they contained falling into the hanids of their opponents,
The Portuenszes, who knew nothing of the eivenmstance of the
lodges having been previvusly wined, weve suddenly stavtled by a
formidable explosion which shook Vilia Nova to its foundations.
The roofs of the bmildings were blown Inte the air, but the
solid walls sufficiently withstood the shock to cnuble the lodges
to be restored, and after an interval of several yeurs they came
into the posscssion of the present oceupiers.

Facing the entrance to Martinez, (assiot, aud Co.'s is a narrow
lane conducting to the premises of Cockburn, Smithes, and Co.
Omn our way thither we pass a string of bullock-carts conveying
pipes of wine downh to the Douro for shipment, Entering an
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umbrageous garden-couri, hounded on two sides Ly the count.
ing-house of the firm and tle rcsidence of one of the part-
ners, we deseend a flight of steps and pass through the sample
and tasting rooms into the lodyes. Bach of these is divided into
two nisles by stone arches, and Lhe only variation from the serried
files of ancient-looking easks, ranged in mnbroken rows and
geveral tiers down the lengthy gallerics, are some huge gaily-
paiuted blending-vats, which here and there rise out of their
midst. We branch off to the extensive cooperage, detached in o
measure from the stores themselves and divided into three sec-
tions, in one of which staves are being prepared of the requisite
length and thickness, in auother shipping pipes are i eourse of
construction, while the gauging, steaming, and branding of the
finished pipes wre going o in the third.  Rebracving our sbeps,
wi continue our tour throneh the lodpes wptil nesr the central
ono, when the ground descends, and we notice hoalf-a-dozen
lurge vabs in which naw wines are effectually blendod by the 2id
of sorew.funs worlkad by men stationed above. Adjuining axve
the tonels in which all the brandy is kept tegether, isolated as far
as practicable from the rest of the stock.  Ab the time of our
vigit wines of the present vintage wero beiug received in the
lodge, and samples of them were shown to us, togelher wilk
several remarkobly fing vintage wines of 1872-73, wud '75, and
certain rare towny Ports of choies flavonr which duted baclk for
nearly two-thirds of & century,

Beyoud the lodges is & nawrrow terrace where shipping casles
wete baiity painted the orthodox slate colour, and bullock-earks
were being laden with pipes of wine intended for shipmeni.
Their drivers, stalwart, bare-legged, bejowelled Minho peasant-
womien, prieked the animais’ flanks wille their goads, encouraged
them with their shouts, or tugged away of thelr quaintly-carved
yoles, yeb with all this the stolid beasts moved leisurely forward
at their own pues over the ill-paved winding road which leads
down 1o the swift-flowing river.

Of the existing Oparto houses boasting a eonnection of more
than a century with Port wine, Offey, Forrester, and Co. rank
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the highest. Bstablished in the year 1761, and vineyard pro-

prictors as well as large shippers, they monopolise most of the
tradc in the higher class white Yorts with Russia,

. Baron For.
vester, whose xname 15 indissolubly conuected with the Alto

Doure and its wines, and whose lamented death ut the ¢ achiio de
-Ya]leirn. we have alluded to, was u member of this firm, "Their
lodges, known s L]fc Armazens dus Aguius, from the ciroumstance
of the gables bring surmounted by sculptured eagles with
erowned heads, aa'e.; reached by & narrow winding grauite-paved
road, shat in by high walls, overgrown with ioss and ivy, A
soanawhat prctentinus }_)Ol'tr'd-l conducis up @ steep ineline o a
spacious courlyard, the structures surrounding which are linted,
ip Portuguese fashion, a lively galmon colour. A trellis of vines
cusbs Hiekering shadows around, and beyoud ave the two prigeipal
lodges, with a small belfey rising up in the centre of their gubled
facade. Adjoining is & third lodge, and 1ight and left are the
cooperage and carpenter’s shop. At Messrs, Oftey, Forrester,
pnd Co’s we witiessed the process of preparing Port wine for
shipment. Ranged against the wall of the shipping lodwe were
a score or 8o of newly-painted pipes, into whiclk wines of varying
character and quality were being poured through small tub-
shapad funnels out of the customory canecos, whick « string of
matulas kept constantly arriving with, The basis of an ordinary
shipment is nznally a wine of a year or two old rendered sweeter
or drier, a8 may be required, by the admixture of eithor a fruity
or fully-fermented wine, and improved m flavour by a dush of
old wine of fine quality. The imtended shipment cousisted of a
blend of three varicties, and as succossive almudes were cptied
into the various pipes they werve duly checked off on a black
boord on which the precise proportions of the blend were indi-
- cated, Thebraady was added by the aid of a small metal can, filled
- from a larger vessel holding nearly a couple of quarts, and havine
a seale indicated inside by means of 2 number of small wooden
pogs. When the pipes were filled to the bunghole the latter
was closed with & wooden plug, and the casks had their shipping
marks cut deeply into them. All being ready they were rolled
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ane by one 1o the lodge doorway, and hoisted on to buliock-
carts which descended with them lo the river, where lighters
were in readinesy to convey them to the steamer lying mooved
" off the Oparto Custom-house.

At the ledges of Ofley, Porraster, and Co. we tasted some fine
full-bodied but exceedingly mellow vintage wines of the years .
1870 to 1875, from the remowned Quinta da Boa Vista. A
sample of 1866, regarded as one of the worst years among Pord
wine vintages, was also shown to wg, and proved excecdingly
light and vefined in flavour, having, moreover,a beautiful bouguet.
The white Ports, although of fine quality, were exceedingly
sweeh and remarkably pale in colour, in accordance with the
reguirements of Idussian consumers, for whom these wines age
almost exclusively preparcd,

The larger Port wine bouses ure, as a rule, very conservative
in their ideas, and only two of them profit to any extent by
mechanical appliunces 1o effect a saving of manual labour in
their lodges. These are Messrs. Silva and Cusens, and W, and
J. Graham apd Co. The premisas of the former adjoin those of
Cockburn, Smithes, and Co., and are entercd under an archway
conducting to an open ferrace whence o magnificent view of
Oporte ig obtaincd beyond the long red-tiled roofs of the lodges of
Villa Nova. To the right of this terrace are 4 couple of lofty and
capacious lodges, where the firm store their younger wines, and
adjoining is a recently-erected structure, desipned by Mr. Rouse,
the English engineer resident at Oporto, who superintended the
erection of Senhor Souza’s adega at Celleirds. This structure,
said to be the largest single lodge in Villa Nova, is divided into
four aisles by slender iron columns which sustain the immense
roof of open woodwork covercd with slate, light being admitted
abundantly by means of windows on three sides. The eontrast
between this light and airy structure and the ypical close and
gloomy Villa Nova lodge is a striking one. In this wmodel
lodge, as throughout Messrs. Silva and Cosens’s establishment,

. tramways run in various directions for the readier transit of
cagks, and just outside the building is & reservoir, into which
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new wine on its arrival is poured, thence to be conveyed by
means of & stean-pump into the numercus large vats ranged
down one of the aisles. TIn front of the lodge is a steam
cooporage, where a sixbeen-horse engine sefs in motion saws
which divide the planks into three, reduce the staves to their
proper length, give Lo the heads of the casks their circular form,
and neatly bevel their edges.  There are also enfting machines,
certain parts df which perform $heir 3,000 revolutions a minute,
which, after rough-shaping the staves, finish them off and bevel
their joints, and finally give them their convex and concave
dorm. Here, too, the rough-shaped staves are steamed in a tank
to extract all colouring matter and flavour from the wood, the
completed pipes being also slightly steamed in order to detect
any imperfections in them. A crane is cmployed for letting
down the casks to a loug store, situated on a lower level, where
they undergo the requisite seasouing with wine.  In accordance,
Lowaever, with the prevailing practice, many of the pipes are sens
up the Douro without being previously seasoned to bring down
the new wine. Nowly-vintaged wine may be pluced with
dmpanity in perfectly new coslks, bul not so the older grewths,
the flavour of which would be seriously impatred if the pipe
contained even a single new stave, Seasoned pipes intended
for the shipment of wine are invariably pulled to picces and
made ap again before heing uscd.

Silvw nid Cosens store their finest wines, with those of Wesgrs.
Dow, whose business they had acguired shortly before our visit,
in some old-fashioned lodges with blackened walls and pointed
¥oofs, sipported by heavy, untrimmed chestnut beams, A varviety
of wines of both firmg were here shown to us, including several
superior vintage growths, of which those of Messrs. Dow
proved dry and full of Aavour, and the others rich and more or
less aromatic. Of the shipping wines we tasted some were full,
fruity, and deep-colonred, others Leing light of bedy and tavmy
dn tint, while the fine old wines, kept up principally on the solerp,
syatern, and used evelusively for impnrting chiaracter to younger
growths, cxhibiled o sub-pungency suelt as sherry and madeira

I
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acquire With considerable age. The white Ports intended for
the Bussian mmarket kad o liqueur-like flavour, and a seupoon of
moscatel in their bougquet, arising from o slight admixture of
moseatel grapes in the lagar.

In winding along ono of the stecp narrow lanes which con-
duet to the wmajority of the Villa Nova winelodges we come
upor & litfle ornate chapel and an adjacent antique wansion—
sereened by a row of camelias just bursting into bloom—in
that inartistic recoco style of architecture so prevalent through.
out Portugal. The native owner of this residence is the
Tucky proprietor of omefourth of the soil of Villa Nova, and
counts mumerous English shipping firms among his lenants.
From the lane eme overlocks a sloping quinta planted with
vines tralved along trellises, and with fruib and other trees.
Next to the chapel are the spacious lodges of Messrs. W. and J.
Graham, on the open door of which one notices the customary
littla tablet imgseribed © Propriedade Ingleza,” with its diminu-
tive representation of the Union Jack in one comer. Tablets of
thig deseription are afized to the entrances of most of the lodges
belonging to English firmg, their introduction dating from the
epoch of the civil war, when the shippers were aaoxious to
preserve their cstablishments from the fate which befell the
lodges of the Alto Douro Wine Company. Proceeding up a
paved courtyard we find curselves on the threshold of Messrs.
W. and J. Graham’s stores, as a sturdy bare-legged peasant-girl,
assisted by a couple of matulas, ig rolling a pipe of wine, just
brought up by her in a bullock-cart, into one of the lodges,
These latter comprise three long structuves, divided by o series
of arches; also a building termed the toncl-Louse crected on a
lower level, and what iz known as the costow-house lodge,
copgisting of ten cumes, intersected by heavy stone pillars
and massive arches, Most of the old wines are siored in
separate lodges, some ghort distance from the principal estab-
lishtnent. " The firm bave no fewer than seventeen large vate
for blending their wines, siz of these being stationed in ike
_central lodge, adjoining & small reservoir lined with glazed
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tiles, and a steam pump, by the aid of which the wine iz con- ,
veyed through fubes to and from the pipes and vats in any part
of the estallishment. Boneath the principal lodge are some
ancient vaulis with an almost total absence of light and venti-
lation, where various rare old wines are stoved. In the adjoining
tonel-house, reached down a steep incline, seven additional large
vale are ranged ina row, each of them being provided with avertical
shaft with fan-shaped wings, and a serew propeller worked by a
line shaft affixed to the opposite wall, and by the action of which
the thorongh amalgamation of the wine is secured, Connecfed
with the line shaft is o small pump, enabling the blended wine
to be readily iransferred from the vats to the pipes in any one
of the lodges. TLe superfluous stewm {row the hoiler is used
for steaming new casks in a neighbouring old-fashioned cooper-
age, where as muny as eighty hands are employed, and the ugual
animated scene presents itself. Menin red and blue Phrygian
caps, check shirts, and either lattered or elaborately-patched
velveteen nether-garmenty, are splitting staves with wonderful
precigion with their primitive hatehets, or trimming them to
shape on their guaint wooden horses; are fashioning heads or
drilling bungholes, setting up casks or taking thewm to pieces,
hammers and mallets keeping up a continuous deafening sound
a8 the heads or hoops are being driven on and fastened to the
finished pipes. At Nessre. W. and J. Graham’s lodges a variety
of wince were shown to us, including young and fruity high class
vintage wines, with softet, dvier, and maore matored growihs, as
well ag fine, thin, tawny ports, which had mellowed during half-
a-century in the wood. Notable amoeng the latter was a2 grand
wine of the year 1815, remarkable yet refined in Bavour and
exhaling a soft etherous honguet, and searcely darker in colour
than ordinary golden sherry.

When the vintage in the Upper Douro proves an unusually
fine ome, it is the practice to ship the pick of the wine as &
vintage wine— that is, without the admixture of wincs of other
years. In cvery quinta there are certain favourable situations
where the grapes ripen more perfectly than in others; and in
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what are called viotage years thege grapes are gathered and
pressed by themselves, the mosto being drawn off into separate
tonels. Warly in the year the wine is racked and sent down the
Doura, and on ity arrival at the lodges of Villa Nova the produce
of the vartous quintas is blended together, excepting in rave
-instances, when the wine of some quinta of renown is Lept
intact. Now-a-days ibe lurgesl shippers blend their vinlage
wwines, as a rule, in capacious vats; although seme few among
them, and all of the smaller shippers, cling to the old-fashioned
niethed of blending the wine in pipes, retaining their faith in

the beneficial infinence of the air upon it while it is being trans-
ferred by means of the canego from ounc set of pipes to unother,
There is a saying in allusion te the practice of the men passing
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hither and thither through the stores with canegos of wine
balanced on their hends, to the effect that the best Port iz made
on the heads of the matulas. From the cirenmstance of the
grapes having thoroughly vipened, thase vintage wines arve richer
gnd fuller in flavour and stouter in body than the wines of
ordinary years, and consequently require to be kept longer in
the lodge, and to be very frequently racked before they can be
shipped. These rackings ecommonty take place at intervals of
three months, the condition of ihe wine being the guide for the
precize time when they should be effected; and at each racking
a new blending of the wine is invariably made. A couple of
years after the vintage the shipping of the wine commences,
and continues for another two years or a Hstle longer, by which
time the wine loscs the bloom of its rich purple hue, aud shows
indications of becoming tawny. When it has rcached this stage
it can only be shipped after having becu vefreshed, us it is
called, with a young wiue posscssed of plenty of colour, With
vintage Ports the prand object is to get thom into bottle while
they retain their richuess of colour amnd fulness of body ; in which
case they require a number of years, varying according to the
charncter of the vintage, before they are fit for consumption.
If kept in the lodge until they are four or five years old, they
come forward far more quickly in bottle than when shipped at
the end of their second year. During the last century it was
the practice to ship selected wines of cvery year as vintage
wines, but now only the wines -of the best years are ranked in
that category. Since the fumous year of 1834 there have heen
in the Upper Doure sixteen years clagsed as vintage years—
vamely, '36, *40, 42, 44, *47, ‘50, 51, °53, ’58, 61, '63, '67, "68,
20, '72-3, and ‘%5, bul out of these sixteen there were only
four grand years, *40, '47, '63, und *70, with two others which
Jmost deserved being thus classed—namely, '42 and ’68:
showing that on an average not more thar ovne really grand
vintage in the Upper Douro ecan be reckonad upon in each
decade. :

_All the Oporto houses, from Messrs, 3. (+ S8andeman and Sous
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dowuwards, ship vintage wines, and with eertain firms these wines
form leading shipments. The house of Croft and Co., whose
bright yellow-tinted lodges are im the rear of those of Messrs.
Sandaman, can reckon more than a century of celebrify in this
direction; and Warre and (bo., who are likewise noted for
their vintage Ports, date back almost fo an equally remote
period. In the lodges of the last-mentioned firm we were
shown a grand wine of 1870, which still retained remarkable
depth of colonr and body, a fine dry wine of 1872, and several
‘specimens of the vintages of 1878 and 1875, some rich and
full-bodied, others dry and refined in {lavour, but all of high
charnetor, 'We tasted here, too, some 1834 Port, which had lost
alike colowr and substance in the wood, buf yat relained a fine
high favour, und wae remarkable for o peculiar bonquet, Home of
this wine had been sold o fow years back at the rate of £135 the
pipe- Thehouse of Kopke and Co., catablished at Oporto in 1808, is
well known for its vinlage wines from the quinta of Roriz, just
as that of Taylor, Fladgate, and Co. is noted for its wines from
the famous Quinta da Roéda. Of the numerous vintage Ports
we tasted, however, none were more interesting than the collec-
tion shown to us at the lodges of Messre, Feuerheerd and Co.
This firm heeps certain of ity vintage wines from particular
quintas intact; and here we fasted s splendid wine of 1870 from
‘the Quintu do Roncdo, remarkable for s great delicacy and fine
perfume; also a sample of 1873 from the same quinta, dry and
full of flavour; and some beantiful wines of 1875 from the
Quintaz Bom Retiro and Zimbro, We were further shown some
natural Ports made without any addition of spirit, vistage 1875
being beautifully fresh-tasting, 1873 emitting n strong bouquet,
while 1872 was a well-rounded wing of singularly refined flavour,
T'he wine of 1871 hind been fermented in a cuve, after the Meédos
fashion, inglead of the stone lagar, and, although somewhat thin,
bad a splendid colour and a very fine houquet. Among the
archaic curiosities of the lodge was some wine marked palmeire,
nearly half a centnry old, slightly tawny, but of a rich, soft,
delicate flavour, and also an antique Malmsey of great character.
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At Mesars. Taylor, Fladgate, and Co's lodges we went
throngh an interesting scale of high-class vintage wines from
the well-known Quinta da Roéda, whence Mr. Fladgate, the
.principal member of the firm, derives his title. All of the wines
shown to us were of & remarkably refined.character and had avery
pronounced bouquet, the majority of them being soft and some-
what luscious, and the few drier varieties having a gimilap
velvety roundness. Remembering the advantageous sitwation
enjoyed by the Quinta da Roiéda, we were fully prepared for the
fine quality of these wines, the especial bouquet distinguishing
which ig supposed to be dus to the prevalence in the guinta
of the gum ecistus, s plant which grows in great abundance
in partieular districts of the Alto Douro. At the lodges of
the Visconde Villar-Allen (1. J. Valente-Allen), at the farther
end of Villa Nova, and almost immediately opposite the Gporto
Custom-house, we were shown a variety of vintage wines from
the celebrated Quinta do Noval, ineluding & rich fruity wine of
1875, which reguired being in bottle fully len years to attain g
fine condition ; & perfectly dry wine of the same year, already of
excellent flavour; and samples of vintage 1873, of the two

- gxtremes of richness and dryness, both equally distinguished by
that high chavacter for which the wines of this gquinta are re-
markable, We tasted, moreover, some natural Ports of the
year 1877 from Noval and Covelbhinos —sound, clean, pro-
miging wines—but of course too youthfol even to indicate the
flavonr which a few years are likely to develop in them; ag
well ag & perfectly-fermented pleasant, fresh-tasting white Port
Trom the rabo de ovclhe (sheep’s-tail) grape, made withoub any
added aleohol, and, like the ved wines, lndicafing less than
23 degrees of proof spirit. Some Malmsey of a pale golden
colour, with a pronounced flavour and a powerful bonquet, was
likewise shown to us, together with a luscious and delicate
Moscatel vintaged at Sio Cliristoviio. Both thesc wincs ate
largely exported in bottles to the Brazils, sud would be almost
certain to become popular as ladies’ wines if introduced into
England. In » small, dimly-lighted store, containing some
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fourteen tonels, holding their ten or twelve pipes of wine each,
we were shown a solera, the origival foundation of which dates
from the year 1827, This wine is known in tho ledge as the
Bismarck Port, from the circomstance of several pipes of ik
being supplied regularly every year to the Prince Chancellor,
for his own speeinl drinking, ithrough the German Consul at
Oporto. Prinece Bismarck has quite a Johngonian reverence for
Port, and the wine to which he gives the preference proved to
be of a light, tawny tint, possessing considerable body for its
age, combined with great flavour and a rich perfume.

The oldest existing house in the Port wine trade is that of
Hunt, Roope, Teage, and Co., who date back to the first half of
the lagt century. Port wine forms, bowever, only a branch of
their business, they being the largest importers into Portugal of
dried eodfish, an article of almost universal consumption among
the Portuguese. Their lodges at Villa Nowva, although ancient,
are very compact, and tha Yong double tiers of pipes have a moro
venerable appearance than any we encountered elsewhere, The
wines shown to us were genernlly of a superior class, com-
prising several vintage growlhs remarkable for their pure high
flavour and depth of colour, with tawuy wines refaining much
of the aromatic richness which had distinguished them i
youth.

Another old Oporto house iz that of Vanzeller and Co.,
whaose eapacions and well-constructed lodges are situated within
a few yards of the Douro, in close proximity to one of the prin-
cipal landing and shipping siages of Villa Nova. They comprise
two distinet scts of stoves, separated from each nther by a narrow
readway, snd having a cooperage installed in the rear. One
striking feature about them Is their extremely cleanly and orderly
appearsnce. The samples of vintage wines here shown to us
were varied in character and of fine quality, the older ones being:
goft and liqueur-like, others dry and beautifully round, while
the more youthful qualities were generally rick and oflen almost
luecious. 'We also tasted some admirable tawny wines, mostly
eoncentrated and powerful in {flavour, although one or two
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among them had much of the lighiuess and delicacy of a wine
vintaged from white grapes.

The lodges of Mackenzis, Driscoll, and Co. are situated at.
the farther end of the long steep paved Rua das Freiras, leading:
from the Douro to the summit of the hill of Villa Nova, They
are entered through n large deorway and up & slight ineline
leading into a courtyard, where u crowd of coopers are briskly
at work muking new pipes and rearranging old enes. The lodges.
comprise a coupla of long and lafﬁy eumes, each with 2ts fonr
rows of pipes frequently arranged in triple tiera, Hevs we went
through o series of fine-flavoured vintege wines and dry and rich
shipping wines, as well as some luscious white Porls and Ghe
usual vererable curiosities, dating back o the early part of the
century, of which all the leading Oporto hounses ave certain to
possess their quota. Mackenzie, Driseoll, and Co. own two
other lodges in the Rua Cordas, near to the Douro, in which
they store wines of various classes of all the more recent
vintages.

There are a few other Port wine shippers doing a congider-
a.ble business whose lodges T had not an opportunity of visiting,
notably Messrs. Clode and Baker, T. G. Sandeman, Smith and
Woodhouse, &c, Those which I have deseribed, however,
furnish a sufficiently complete ides of the Villa Nova wine-
stoves, with their 180,000 pipes of Port of varying age aud
character, valued at something like £4,000,000 sterting.

Before T quitted Oporto I made a point of visiting the
Tanoaria a Vapor, or Steam Cooperage, recently established by an

" English company at Villa Nove da Gain. Crossing theriver by the

sugpengion-bridye, nearly opposite the precipitous Kua Nova de-
Sio JoRo, and pussing under the sbadow of the connnaading
Berra convent—where the British batteries were installed when
Wellington effected his daring passage of the Douro—one
mounts a well-paved rond leading to the Villa Nova railway
station, midway hebween which and the river stands the
establishment in question. The premises were only partially
eompleted at the time of our visif, and comprised a large square



138 In the Port Wine Country.

-central building, roofed with glass and galvanised iron, containing
the engime, boilers, and machine-reoms, flanked on either side
by the trussing and rearing sheds, and having at the back a
large finishing shed, in which 300 coopers ean convenieutly
work. The emtire establishment was planned in England by
Messrs. Allan Rangome and Co., of Chelsea, the well-kmowan
wakers of cooperage and wood-working machinery, in con-
Jouction with My, 'T. Swith, enginecring director {o the com-
pany, Messrs. Buss and Co., of Burion-an-Trent, who were
among the first to adopt the system of aking casks by
steam, having also furnished many valuable hings to the pro-
Jectors. :

On entering the machipe-room the fivat machines that strile
the eye are the cross-cut saw for sawing staves to their proper
lengths, and the siz large band saws for eutting the wood to the
requisite thickness, and by means of which 1,800 logs can ba
transformed into three times that number of pipe-staves during
‘the day. The freshly-cut staves are then either thoreughly
‘tanked in hot water for forby-cight hours, or submitted fo a
new process, known only to the company, which by rendering
the resin and tapnin of the wood insoluble effects the same
result as tanking in less than an hour. 'When dry the staves
.are hrought back to the shop and passed through backing,
hellowing, and jointing machines, the latter of which—a speeial
featura of the estabiishment—can joimt from 5,000 to 7,000
staves a day. These staves are then ready to be converted into
-casks, and wre © frussed” or closed by hydraunlie pressure in o few
seconds, whereas two men would certainly require an hour to
-aecomplish the operation by manual labour,

There is a special set of machines for making the casl-heads
which turn out 150 pairs per diem. These are afterwards adjusted
‘in the finishing-shed where the casks pass through the chiming
-and crozing machines, and are hooped, scraped, gauged, and
stored ready for delivery. Before leaving the establishment each
cask is carefully testedl by steaming to detect any leakaga or
-defective staves. The cooperage, which when we- visited it
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was capable of tarning out 140 pipes, or 180 hogsheads, or 240
quarter-ca,sks per day, will oventually be able to farnish double
+that number within the same period. The whole of the machi-
nery is driven by two horizontal engings, each of thirty nominal
horse-power, with hoilers on Galloway’s principle.

Many of the larger winc-shippers are sharcholders in the
undertaking, and hope by its aid to obtain good and strong
casks without the labonr aud trouble of keeping up expensive
cooperages of their own. The priee at which the company can
deliver casks will very likely not be under what the shippers can
produce them at in their own cooperages, but Br, AW, Tait, the
managing director, claims that the company’s special system of
tanking will rendor it unnecessary in the future to season
{he casks with wine, which of itself will he a considerable

economy,




LIGOTER CONTVEYING PIPES OF PORT 7O THE ERQGLISD STEAMER,

AL —FE1peREERRIES AND Li0GwooD— GENERAL REMARKS
4B30UT Porr Wine.

Lord Lytton’s Reckless Assorfions regarding Port Wine Confuted—Elder-
berries not Used for Dyeing the Wine—Geropiga often Mixed with Low-
class Parts—Logswood incapable of Deepening the Colour of Port Wine—
The smoont of Bpirib wsmally Added to Pori—High Alecholic Sirength
which the Alte Troure Wines will naturally develop—Evaporation of the
watery parts of Wine in warm, dry Climates—Alo Doure Wine made
without Adventitions Spirit—Wine of this character not likely to super-

gede Porb of the established type—Frequent changes of Fashion in the \
atyle of Port Wine—Fine Ol Tawny Purts and thelr Chesper Substitubes ?
—Laying down Port Wine Mr, T, G, Bhaw's suggestions for bringiuyg it I

forwnrd rapidly in Boltle—TBurrow®s patent * 8lidar™ Wine-bins,

Soue dozen years ago the present Governor-General of g
India, at that time Seeretary of Legation at Ligbon, sent a thrill
through the frames of habitual drinkevs of Port wine by stating
in an cofficial report that “ all Port wise intended for the English

[T
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market was composed almost quite as much of clderberries ns
grapes.” This startling asscriion wae afterwards qualified, the
author explaining that bis allusion ouly applied to the deepening

-of the colony of the wine with extract from the skins of dried slder-
berries, aud not to any admixture of~elderberry juice with the

wine itself. TLord Lytton had, moreover, affirned that the Paiz
Vinhateiro of the Alto Donro abounded with elder-trees. Both
statements wers inacourate at the time, and are equally inaccu-
rate to-day, Withoegard to the elder-trecs, 1 may remark that
dwg daily rides through the Upper Douro I was conslantly
on the lock-outb for them ; Lut that above the Rio Corgo, whence
the finest Port wine comes, I failed to observe even a single
one. I do nat say that none exist ; but they must beexcoedingly
rare to have egcaped my notice. That elder-trees arve prevalent
fower down the Dowro, in the neighbourheod of Regoa, is well
Imown, as also that the berrics in a dried form ave, or were,
regularly exported in large guuntities to France and Bpain,
presuiably for coleuring wine., Several years Lefore the ex-
portation of them to Frauce commenced the Agricultural Council
of the Pyrénées Oriontales had called the attention of the French
Minister of Commwerce ta the fact that wines imported into
France from Spain wore artificially coloured with elderberry
exbruct.

The privcipal shippers of Port wine to Jngland either own
or rent quintas in the Alto Douro, or, whal is equivalent,
contract to purchase their produce in the form of wine, During
the time of the vintage they or their representatives are every
day engaged in riding about from ome vineyard to ancther for
she purpose of secing that the vintage is properly made, that
green or demaged grapes do mot get into the lagares, that the
pressing and fermentation take place under favourable condi-
tions, that brandy fram the juice of the grape aloue, which thej

take care themselves to supply, shall be added ouly at sach time:

and in such quantibics as they shall approve of. This Al
Douro brandy Baron Forrester—an authority whom every ow
now-a~days aveepts——preferred when old to the best cognae b
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‘was acquainted with. I firmly believe that none of the wine
made under the foregoing condilions is dyed with colouring
matter obiained from ihe skins of elderberries.  Were the latter
usged, the wing, insead of heing of a rich erimson colour, varving
in depth wuccording to the degree of ripemess of the grapes,
would be of a heavy purple tint.  1tis ouly after being drawn off
into large toncls, and when its second fermentation has ceased
through the cold weather setfing in, that it acquires the rich’
purple hue common (o young Port wine. It is guite possible
that some small farmers deepen the colour of thelr wine in bail
years—in good years it has ample eolour of its own—by steeping
in it a bag filled with dried clderberries ; but T do not helieve they
find & market for their produce among any cne of the respect-
able firms who ship nineteen-twentieths of the Port wine con-
gumed in England, although dyeing wine with elderberyy extract
is quite a harmless proceeding compared to dyeing it with
poisonous fuchsine,

In the same way that sberries requiring to be prematurely
ghipped have colour and character imparted to them by wine de
eofor and softness and roundness by an admixture of vino dules,
g0 are certain Port wines indebted for a portion of their eolour
and froitiness to the addition of what is known as geropiga,
composed generally of two-thirds of unfermented grape juice
and of one-third of spirit, or of partislly-fermented mosto aud
spirit, vecasionally deepened [n colvur by steeping the skius of
dried elderberries in it. Of course, high-class Ports are never
made by these or similar means, Wines thus manipnlated ave
gearcely to be commended ; still they are not deleterious in the
wsnal sense of the term—not o tithe as burtful as the spirits
commonly sold in public-houses or any one of the scores of
Hqueurs in common nge.

Ib bas Dbeen often usserted that logwoed is used to impart
eolouring matter to Port wine; and the authors of a hully
TFreatise upon Wine, both of whote profesa to be scientific men,
endorsed this preposterous assertion with their authority. One
of them, however, subsequently made a public recantation,
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admitting that he _}mfl been the means of promulgating g gregt
and deplorable error; as it was gnite impossible to dyc wine of
any kind with logwood, for the colour of logwood is purple only
in alkaline solution, and not in acid, in which it is only fawny,
And he wound up by saying that “ the sooner we dismiss thege.
prejudices and crrors regarding clderhberry and logwood in Port
wine the better.”” When scientific men are found carelessly
making assertions of this nature it is scarcely to be wonderad
that the general public should lend a ready ear to the many
cxtravagant statements afloat with reforence to the sophiatication
of wines.

That Fort wine has gpirit put into it to conserve o purtion of
ite saccharine when the grapes are unot over-ripe, and also to.
ksep down ulterior fermenlation when these have ripened in
excess, is commonly known, Wine charged with fermentative.
elements in the form of saccharine is always likely to beeome
troublod when disturbed ; and hence Port wine usually receives
& small additional quantity of spiril whenover it ig racked and.
previons to iis being shipped. The aweunt of spirit added
vaties aceording to the character of the vintage and the judg-.
ment of the shipper, wha, when left to himself, puts in only ag
much as he considers absolutely necessary to render the wine
gafe. It is not his imtercst to add spirit in excess, as itz cost Is.
much greater than that of the best winc; besides which the
wine shipped with the smallest amount of adventitious spirit
ia certainly the wine to be preferred. Mr M. J. Ellis, of the
firm of W.and J. Graham and Co., who had ample opportunities.
for arriving at a correet conplusion, has asserted that in years
when the grapes have thoreughly ripemed, perfectly-fermented
Alto Douro wine will develop 82 degrees of proof spirit, and
when made exclusively, from the bastardo grape as many as
84 degrecs. It appears, moreover, from the report made by
Mr. Bernard, of Her Majesty's Customs, of his inguiry mto the
strength of the Spanish and Portuguese wines, that a wine vin-
taged by Mr. Fladgate in 1860 in the Quinta da Roéda and made
in the first instance without any addition of spixit, and which had
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rsubsequently had added toit merely 10 per cont. of wine fortified
in the usual manzver, indicated as mauy as 34 degrees when
‘tegted rather more than twelve months afterwards.

The ubove are exceedingly high figures; still I am satisfied,
from what I saw during my scjourn ab Jerez, that sherries
~which have had merely 1 or 2 per cent. of spirit added to
them will in course of time indicate 34 degrees. Poople accus-
stomed to the moist climate of England do not realise the fact
hat in these drier latiludes wines are rapidly depriveid of their
agqueous element, wnd thub it is no wnusual thing for o eom-
pletely-fermented wine, which will indicate only 26 degrees
when young, to mark 30 degrees in the course of a fow years
:gimply by the evaporation of its watery parts. It is this civenm-
.stance which renders the limiting of the onc shilling duty to
wines of 26 degrees of proof spirit so utberly unfair lo the
higher-class growlhs of the Penldsula.

The late Baron Forrester was one of the first to advocate and
weeupy himself with the manufacture of Alto Douro wine without
any adventitions spirit, and since lis time many growers and
shippers have satisfied themselves dhat i6 is quite possible to
make wine of this description and to ship it without fear of
-after-conscquences, bub then it is no longer Port wine. Having
-consumed all its matural sugar by means of its more perfect
fermentation, it has none of the rich fimity flavour of the
yonnger vintage wines, nor the refined liqueur-like character of
the older growths to which Port wine drinkers have heen ac-
<ustomed, and they naturally refuse Lo accept it as a substitute
‘for their favouritc beverage. We have tasted at ditfevent times
aumerous wineg of the above descnptlen made from the best
varicties of grapes, and on the manufacture of which unusuaal
«care and attention bad been bestowed. Undoubiedly they were
all wines of some character; still they were not to be compired,
-either as regards. flavonur or bouquet, with the highest growths
«of the Médoc or the Cote d’Or, simply because the Douro vines,
‘with all their advantages of soil, climate, and aspect, are not
‘equal to the carbenet and the cruchinet rouge of the Gironde
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or the pineau noir of Burgundy. There is no rcason whatever
why a perfcetly formented and consequently dry Alto Dours
wine, which hag received no addition of spirit, should not find
a market in England; but it is scaxcely likely to do so to tha
detriment of the “ grand vin da liquear,” as the French style it,
which we know under the name of Port,

One great disadvantage under which shippers of Port wina
tabour is the frequent change of fashion with regard to the style
of wine demanded in Bagland, So constant are the changes
and so endless the varieties now-a-days that it has Leen sajd
therc are almost as many styles of Port wine as shades of ribhon
ie a haberdasher’s shop. At one time a deep-coloured, heavy
wine will he in vogue; at another a wine paler in colour aod
Lighter in boedy, but rich in flavour. Sometimes dry wines are
in request, and latterly the fashion has set ic for thin wines of
a light tawny tint, the result of their resting for many years in
the wood—ihe kind of winey, in fact, which the Oporto shippers
invariably drink themsclves, But then these wines are often
called for at a ridiculously cheap rate—loss, in fact, than one-
fourth of what wines of the required-age would cost the shipper
himself, who can only meet the demand by blaudieg a ved and
a white Porl together. This blending is perfectly harmless, and
the comsumer comforts bimself with the belief that he has
acquired o tawny Port of fabulous age at an absurdly low Aigue.
I am, of course, referring here to cheap tawny Ports, and not fo
those grand wines which have mellowed in flavour amd lost their
colour in the course of a quarter of a cenbury of ripeness, and
which axc only to be obtained by paying an adequate price for
them.

‘With such varying tastes requiring to he ministered to, Port
wine must necessarily be in some measure a work of art, Imagine
the dogmatic British wine-merchant demanding of Viscount
Agmade a nigh-colohed, fruity, or robust Chiteau Margaux, or
sending to Burgundy for & rich and vacy Corton, and think of
the kind of angwer he would be likely to receive.

The bappy possessors of Port in perfection are popunlarly
s
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sapposed to be those individuals who have inherited a cellar of
wine laid down some half-century or so agoe by a grandfather or
great-uncle, but there is really no reagon why a man should not
lay down Port wine for his own drinking as well as for the benefit
of his descendants. An aunthority on the subject, Mr. T. G- Shaw,
hag pointed out that & wine from well, but not over, ripeneq
grapes, with fine full firmness, no hard stalkiness or dryness, and
suflicient riehmess, is certain to go forward improving, with this
great advantage that ib does not absolutely require lang lkeeping
in bottle. Tt is necessary, however, that it should be allowed to
mature and geb rid of its coarse parts in the wood, and with this
object. it ought to be kept from two {o three years hefore heing
ghipped, and shonld be morenver frequently racked. T might then
be hottled three months after it reaches T.ondon, and in two years’
time will be better than it would become if bottled green and
Lept ten yewrs in bin; hetler hecause the long sojourn in contact
with a black cork and crust must deteriorstc the boughet. A
Lieawy crust and dark-stained cork are offen regarded with mis.
placed veneration, for their absence in a wine that has beon
bottled some time may be taken as a proof that the wine wne
ripe for betthing., A firm-holding crust is of the highest im.
portauee, and new wine usually gives a slippery crust, the grosser
pucts falling too raptdly; whilst the deposil in older and well-
racked wines forms more slowly and takes better hold. My, Shaw
iz decidedly of opinion that the richer aund fufler the vintage
may be the longer it it necessary for the wine to remain in the
wood in order that the saccharine it contains may be redneed by
fermentation in bulk, One muy here remark that connoisseurs
who bave sojanrned at Opoerto and enjoyed the opportunity of
dricking, ab the tables of the shippers, the fine old wines which,
having been conserved for a considerable number of years in the
wood, have thereby hecome tawny as an ordinary deep-coloured
sherry, will as a rule prefer wine of this deseription to the
choicest bottled Port that evuld be offered to them.

With regard to the cellar in which Port wine ig laid down,
it should be noted that, whilst a cool and equable tcmpera-
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ture and due ventilation are wecessary, it is essential that the
cellar shonld not bo too cold. Port iz very earily chilled, its
constituent parts, owing to the amount of eolour, &c., it contalns,
requiring more heat than any other wine to hold them iz solu.
tion. At the same time the old plan of burying it in sawdust
is to be shunned, as if this gets damp it. generates o degree of
heat far from condusive to improvement. Indeed, for laying
down Port or any other wine in a ccllar of a proper Ltemperature
therc is nothing better than the patent © slider’ iron wine-bins
of Messrs, W, und J. Burrow, of Malvern, In them the bottles
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rest on horizoutal parallel bars of wronght.iron seeurely rivoted
into strong wrought-iron uprights both at the back and front,
50 that the pile of boltles stands as steadily ns a rock, and thore
is not the slightest chance of any shock being likely to cause
the crust to slip or otherwise disturb the wine. These “ slider”
bina are, indead, especially adapted for laying down Port,
When binning the wine the bottles are held by their vecks and
ghot horizontally into their places with the ubtmost ease and



148 In the Port Wine Country,

safety, and they can be withdrawn with equal facility and without
the slightest risk of shaking or in any way disturbing their
neighbours. All risk of breakage i3 avoided by each botila
having an independent bearing, which prevents the upper boltles
from either falling or weighing down upon these below, and
thereby crashing together. Another preat advantage is that
there is no waste of space, for individual compartments
can always bo refilled with fresh hottles after the othexr
bottles have been removed. The bins may be oblained of any
size—that is, to hold from two lo forty dozens—and can be had
furnished with lattice doors secured by & lock. The larger
of the two annexed engravings shows a wine-cellar entirely fitted
np with Burrow’s patent ¢ glider” wine-bing; whilst the smaller
ome represents a bin suited for the laying down of twenty
dozens of Port, and yet mensuring merely § feet 8 inches hy
3 feet.
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THE VINEYARDS AND WINES OF DMADEIRA

AND TENERIFE,

I—Tre Vovaor 1o MapriRa—Tur VINTAGE AT
Sants. CROZ AND Sio Joio.

Eavly Renown of the Wine of Madeirn—Voyage Lo the Island on hoard the

African—TLeave-takings at Sonthampton—The Steamer touches at Ply-
moubh-——Our Fellow-Passengers—Capa Town Srocks and Crawfish—
Story of Ohief Enginecr Jones's Remarkable Find-—We sight Porto Santo
and then Madeira—Appeatance of the latter from the Hea—Amnphibions
Madciropse—Ox 8ledges and Cars—Hoat Ezcursion to Santa Cruz—
Messrz. Krobw's Vineyurd there—-System of Training the Vines—
Gathering and Treading the Gropes—The Pleasant Proximity of n Shark
—Ride to the Quinta do Monte—Tha Vintage in 3Tr. Leacoek’s Vineyard
at Hfic Jofo—Treatnent of Vines attacked by the Phyllaxera and the
Oidiun-—Trending and Pressing the Grapes—A Troader Phing Across the

Vara,

Ix visiting Madeira to witness and describe the vintage and

make myself acquainted with the wines the island produces, it
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wus a poiut of curiosity with me us to how so magnificent a
wine, once famous throughout Burope, should have gone out of
faghion to the extent that Madeira appears to have done. If
has escaped the persisient and often igmorant atvacks divected
against sherry and port, for no one pretends the wine to be
either plastered or nuduly aleoholised ; neither has any medical
oracle published his ignovance of the defails of its vinification.
At the end of the fifteenth cenlury Madeira was already ex-
ported to Furope, and by the middle of the sizteenth was in
high favour at the court of Franeis I. of France. That it was well
known in England ne long time afterwards is evidenced by the
reference Shakspeare makes to it in Hensy IV., where Poing twita
Falstadl respecting the compant he had made with Satan for his
soal, which he accuses droughty Jack of having “sold Lim on
Good Friday last for u cup of Madeira and n cold capon’s lag.”
We made the voyage out on bourd the Alrican, belonging to
the Union Steamship Company, which runs some of the fastest
veseels to the Cape of (iood Hope, Natal, and other portson the
south-eastern coast of Afriea. A sharp drive to Waterloo, and
& swift journcy through smiling Swrrey and Hampshire, whose
golden harvests, walting Sho reaper's siclkle, siretched smong
pleasant English homesteads nestled under wooded hills,
brought us to Southampton, where greetings and partings suc~
cead each other every day throughout the changing vear. As
usual a crowd of visitors, friends or relations of departing pas-
sengere or ship’s officers, boarded the steamer previous to her
departure, and unlimited luncheon for all on heard followed asa
matter of course. There was a fell geutleman with a hlack
beard who seemed as if he would like to say something very
tender to a pretty girl, leaving under the captain’s protection
for Madeira, but some kind friend or another always comntrived
t0 be in the way. There was a first-elaze passenger of the
feminine sex, wife of a Cape diamend digger, who arrived on
‘board in a woeful state of inebriation, mweh to the scandal of
lookers-on. Sheat ones dived down the companion, and was
conveyed to her berth, not {0 appear again wntil we had safely -
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passed through Biscay's troubled waters and were directing our
course straight for Funchal Bay.

HBome adieux were necessarily touching, while otherg affected
unrcal boisterouns gaiety, Joles were cracked and parting
glasses drained, and * God speed” wished the gallant ship, but
w1} the while moiet eyes belied the lipg that laughed the most.
QOur tull {friend with the beard had long been watching for his
opportupity, and now he had it, and while bending over the
bright-eyed damsel, “ oubward bownd” like ourselves, he mus-
teved up courage to say something which nrast have been to the
point indeed, for the frank blue eyes drooped, and a crimgon
Hush suffused the maiden’s face. At length the last bell rang,
strangers were invited to retire, and with a chorus accompani-
went of “ Henve ahoy " the ancher which yet impeded our pro-
gress was slowly rased.

It was three p.m, before we got under way and steamed
through Sonthampton waters, Then skirting the Isle of Wight,
past Osborne, where a waving standard and three war vessels
anchored within cagy reach of the shore denoted the presence
of Royalty, we left the Needles behind us, and followed the
coast to Plymouth, which, set as it was between rippling waves of &
Canaletto green hue,and the blue sky flecked with. fantastic clouds,
JTooked very pictnresque indeed with Mount Edgeumbe rising to
the left, its lordly park extending to the brow of the dliff,
and refleeting its deep green foliage in the eddying waiex
below,

At Plymouth we took on board a party of wiry Cornizshmen
bound for the Cape, where they hoped to make their fortunes
by-and-by like many who had heen ouf before them, but who
had since veturned impoverished rather than enriched. The
Cape is ne Tom Tidler’s ground, and “ stars of South Afriea”
are far less plentiful than the fruit of the mango.tree. Indeed,
ruatters were very bad “down Sowth,” according to returning
colonigts on bhoard the African, and the situation was not
improved by the rivalry that apparently exists between Eash
and West province men. It was on this voyage that I first
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beeame aware of the stariling fact—communicated to e by a
caney Scot, who had settled * out West, sir, in a deceut part of
the country”—that the staple products of that benighted locality,
Cape Town, are “ snooks and crawfish,”’ an assertion which if
repeated within hearing of a “Cape Towner” suffices to drive
him perfectly wild, One colonist on board made so bold as te
stabe that the great difficulty concerning the Colomial Parlia-
ment arose from these very Cape Town “srocks and crawfish,”
which for years past had heen so hountifully thrust down the
throats of the members from ountlying districts, that the latter
in utter disgust had at length declared they would stand it no
longer. Another Western man asserted that in this cose Cape
Town would be nutterly ruined, for she had subsisted during
many yaatrs past on the little moucy spent there by the provin-
cial members of Parliament, and if she were deprived of that
resource, misery and desolation would be the inevitable result.
Yet another colonist from the borders of Kaffirland-—who mali-
ciongly affirmed that many migsionaries spend their time drink.
ing bottled Allsopp and conning London Seciety, instead of con-
verting the dusky heathen, applying, moreover, those heautiful
and highly moral printed pocket-handkerchiefs confided to them
to their own use—made matters worse by asserting that the
water of Table Bay was of such a pestilential character that even
snooks and crawfish could live in it no longer, and weare either
betaking themselves to the fresh waters of Port Elizabeth, or
turning up stiff dead and unpleasantly odoriferous on the beach
in front of Cape Town!

A more enjoyable five days’sail than the one we had can scarcely
be conceived, althongh the’passage was devoid of any particular
incident. It was a positive relief to one to escape from letters
requiring replies, from the dull solemnities of Tendon dinner-
parties and the stifling atmosphere of London theatres, to be
quite cut off from newspapers, and free from the worry of con-
trudictory telsgrams fresh from the seat of war on the Danube,
To watch a shoal of gambolling porpoises or the rapid flight of
the stormy petrels was among our most arduous avocations.




W Hatpna

The Voyage to Madeira. 158

Our main anxicty for the fulure was bounded by the time for
mealy, which, altheugh these were [requent as well as excellent,
were lnvariably awaited with all but ignoble impationce.

One of the passeugers told a very good story of an incident
that transpived on a former voyage of his to the Cape at a
period when the diamond fever was at iés height.  Chief Engincer
Jones turped up oo the guarter-deek one afternoon, and leuching
his cap to Mr. Verdant Fox—a Cape-bound passeager, who prided
himself upon his sharpmess, though his simplicivy was ué times
painful to witness—placidly inguired, © Please, sir, can you tell
me what this ’ere 1P (Chief Engincer Jones's eyes twinkled as
ke held out for inspection a small rough translucent stone,
which My. Verdant l'ox nervously seized hold of, and held up to.
the light, Hc seemed amazed for o time, and turoed the ohjeet
over and over aguin in big hund, then asswring & knowing loolk
demunded where the stone came [rom. * Just found ib down-
stanrs, sir, among the ecals. Thought it looked a prettyish bit
of a pebble, and brought it to show you. Think it’s worth any-
thing 7 “'Well, T dor’t mind giving you five pounds for it,”
exclaimed Mr. Fox rather inconsiderately. * ive pounds!
ah, you're joking ; still I daresgy it's worth summut, so I'll give
it to my old wowman when I got back.” Mxr. Fox looked disap-
pointed. “Bul how came you {o find it ?"” esked he, “Why 1
suw something whitish like anong the coals, and stooped down
and picked this *ere gtone up.” . “ Well, Jones, my boy, all T can
say is that it's a real diamend.” Naturally Jones appeared elated,
ant went on his way rejoiciag; while Mr. Tox commenced
spreading the news of the ““ find” about the quarter-deck.

Of eourge the statement was reccived with general ineredulity;
but two or three days afierwards ancfher find ceeurred—two
stones being discovered close fogether by » stoker in the same
heap of coals—and quite & sensation was creabed on board. One
or two enterprising members of sotiety privately determined upon
buying up the mine whera the coals cama from, and Mr, Verdant
Yox with a few filends spent their days below in the eoal
bunker and engine-room sifting coals and prying into cinders..
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‘Chief Fingineer Jones occasionally joined them in their interesi.
ing search; and although, curious fo say, none of the passengers
diseovored anything, vet Jomes one morning made a valuable
find in the shape of a small though really handsome stone, which
he readily sold on board for £40 cash down., The cxcitement
now reached its height, and many of the passengers spent every
hour of the day groping amoung the coals. But suddenly there
came 2 starfling revelation, which these searchers after diamonds
received either with incredulity or ill-concealed vexation. It
was agserted that the whole affair was pothing less than & well.
ovganised practical joke. The diamonds were real, but they
were pever found among the coals. They had been Manded to
Jones by a dismond-digger on boaxd, who was rebuwrning to the
Cape with o few rough stones still iu his possession, snd who had
plunned the pretended discovery with the view of ainusing himself
at the expense of the more gullible among his fellow-passehpers,

At daybreak, on our fifth day out, we sighted the island of
Porto Santo, vising phantonrlike out of the sea—DPorto Santo,
“‘the haly Havon,”” whenco the carly Portuguese scillers saw the
clond which scemingly hung for ever in the west, and which
-subsequently proved to be the rocky “island of wood”-—the
ancients’ mysbic *‘ Island of the Blessed,” and the Madeira of
to-day. Both at Porio Sanfo and at Madeira Columbus for
gome time resided—marrying the daughier of a Portuguese
governor of the former place——prior to setiing oub on his
adventure in search of a new world, DBefore noon we were
:gheaming past the group of small islands known as the Desertas,
and in full view of Madeira itself, the barren rocky cliffs and
pine-capped mountuing of which, ag the island first came into
wiew, took us somewhat by surprise. AJl beeame changed,
however; as we approached nearer to Funchal, and little hamlots
formed of whitewashed easas, standing ainong trellised vineyards
‘or patehes of sugar-canes, were discorned nestled by the shore or
in the valleys and ravines, and the fertility of the island became
obvious epough. At length the Brazen Head was turned, and
Funchal appeared, stretched out at the foot of the lofty hills, and
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with the sea beating over its beach. Right and left fimsy forts,
osbengibly for the purpose of delence, displayed their toy turreds
and ragged battlements, and as we turmed the point the cas.
tellated structure on the Loo rock znnounced cur approach by
discharging one of the rusty muzzle-loading cannons decorating its
crumbling embrasares. Soon the African let go her anchor, and
o swarm of boats came alongside, and the amphibious portion
of the population of the island commenced diving in the sea for

DIVING FOR COINS AT FUNCHAL (FEOM “THE GRAFRIC™).
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silver coing which the passengers from time to time Lhrew over
the steamer’s side. In about & quaricr of an houp we were on our
way to the shore, where, owing to the surf and the steepness of
the beach, oxen are had recourse to, to draw the boats up. Ozen,
moreover, dragged our haggpage on a sladge to the Custom
Houge, while other oxen conveyed us in a basket-carriage, which
slid along on runmers over the paved streets, to our poinl of
destination. Owing to ifs steep aul peewliarly-paved rouds,
vehicles on wheels are never used in Madeira,

Onr first excursion was fo a vineyard in the occupation of
the Messrs, Krohn, lying just above the little seaside hamlet of
Santa Cruz, a favourite sprihg-time place of resort, sibuate some
dozen aniles or 30 castward of Funchal, and in foll view of the
Deserlas group of islands. Four sun-burnf, sinewy boatmen
rowed us thither in an hour and a-half. A little bay, a fow
boals, & clusler of white houses, more or less hidden by trees,
gome little cottages perched half-way up the mountain, with
patches of vines, sugar-canes, and sweet potatoes planted on
terraces along the sides of a ravine—these are the main features
of Santa Crus viewed from the sea. On landing we erossed the
praga, or public promemade, planted with shady trees; then
passed through a grove of laurels some forty or fifty feeb in
height, and were soen ascending the slope on which iy situate the
vineyard we had come to see.

~ Tike most of the vineyards of Madeira, its avea is limited,
comprising marely four acres, which are walled in on all sides,
Althcugh on fhe slopes of a ravine, the surface has been lovelled
by bringing =oil from ofher parts, s0 that il presents only a
gradnal ascent towards the farther end, where there is a pleagant
country-house, planted round about with rare tropical and other
trees. These comprise oleanders, brilliant in flower and rich in
perfume ; eriobotrya japoniea, producing a yellow plim-ghaped
- Truit which ripens in the spring; anonas, yielding the aromatic
and refreshing custard apple; guavas; flowering pomegranates,
with their gorgeous scarlet blossoms; petangas, furnishing a
fruit resembling- the strawberry in flavour; coffee and pepper
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trees, with their foathery-looking foliage, and many others.
Steep heights laid out in cultivated terraces, and with fir-trees
crowping their summits, inclose the vineyard on hboth sides,
The wmajority of the vines, which are mainly of the ver.
delho variety, with an insignificant sprinkling of the tinga,
or black grape, are trained on low horizontul trellises, raiged
about four feet from the ground, and termed “latadas,” almouyt o,
counterpart of the Kammerbau system of training prevalent in
cerfain vine districts of Germany. The remaining vines are
trained higher from the ground, in what is called corridor
fashiow, the trellises overhead affrding a pleasent shade from
the summer hents. These trellises are constructed of came or
pine, with cheslnut poles serving as supports. There were no
gigng of phylloxera among the vines, and, comsideving the
unusual dampness of the past scason, no large amouni of
rottenness among the grapes, which bad suffered more from
legions of lisards and swerms of bees and wusps then any other
cause, Theigland iy, in fuct, overrun with lizards. They sealo
the loftiest walls and fecd upon the grapes; while as to bees,
although it is forbiditen to keep them in thoe neighbourheod of
the vineyards, the inturdict 15 disregarded,and the best bunches
of grapes are commonly Jost {hrough their depredations,

The pickers Lere were ull nien, black-bearded, barefooted,
and in ragged raiment, with their skins almost as brown s
their mahogany-calaurad breaches. They cut off the grapes and
flung them inte round open baskets with handles, emptying
these afterwards into a lerger basket similar in shape, and
known as the “ceslo de vindima.” The latter basket holds above
a hundredweight of grapes, about sufficient to produce a baxil
of mosto, equal to a trifle over nine imperial gallons. The casa
do lagar, or pressing.house, was in the centre of the vineyard,
the lagar itself being a huge wooden trough similar to that used
in the sherry district. Instead, however, of an irem screw rising
up in the centre of the lagar, & huge wooden beam, like those in
use in the neighbourhooed of Lishon and in the Upper Douro, hangs
across it, and aids in the extraction of the juice from fhe piled-up
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grape-skiny after these have been well trodden by several pairs
of brawny feet. Before, however, the trenders wount inio the
lagar the grapes’ own woight produces a steady flow of juice
Into the adjoining vat—a rivulet which becomes a torrent when
the treading commences. The men dispersed over ihe lagar
comwence with a slow, steady movewment, then spread out their
arms and grasp the huge intervening beaw, rapidly advancing
and retiring one from the other, occasionally furning rapidly half.
way round, now fo the right and now 1o the left, thelr frantie
movements presently subsiding into a slow monatonous kind of
jlg. Woe were unable to witness the conelusion of the operasion,
and set. off on our return to Funchal, encountering on our way a
shark, some threa boats’ length from us, swimming leisurely
outto sea, The boatmen said there wasno danger, nevertheless
we watched the increasing distance between us and the animal’s
capacious jaws with w certain degree of satisfaction. Reaching
Punchal, we rode up a steep paved road, which in parts was
merely g0 many flights of stone steps, to the Quinta do Monte,
the beautiful country seat of Mr. Leland Coseart, situated a
few miles up the mountain and some couple of thousand feet
above the gea. At this charming place, with grounds of great
estent latd out in admirable taste, and planted with lnxuriant
foliage, we had the advantage of staying during much of the
time we spenb at Madeira.

A day or two alter wmy excursion o Bants Cruz I had an
opportunity of witnessing the vintage at Siio Joiio, north-west of
Funchal, in a vineyard of about thirteen acres in extent, and
very earefully cultivated by its owner, My, Leacock, whose house
iz one of the oldest In $he Madeira wine trade, dating back as i$
does to the year 1749. Here the vines, planted on ridges, which
form a trench bebtween the different rows, arc lrained along
horizontal wires, supported by slanting posts, meeting together
st the top in the farm of an inverted V. The vines, toq, ave
more closely pruned than is usnally the case, the prevalent
praclice being to allow them to run largely to wood. M, Tea-
cock’s vineyard was attucked by phylloxera afow years ago, and
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many of the vines were scriously affected. The owner, however,
by watchiul care and judieions treaiment, incudiag the appliva-
tion to the principal roots of the vine of a kind of varnish which
iu this instance seems to have proved spoeific, has succeeded in
restoritig most of the diseased vines to a comparatively healthy
condition. Not only is the adeira vinegrower in dread of the
phyllozera, but he has 1o gusrd his vines against the ¢idium as
well. This he accomplishes by frcely sulphuring them, one
disadvantage of which is the difficulty of gotting rid of the
sulphur from the fenit. By, Loacock cffeets this by the aid of
bellows and brushes which women have been taught to use with
pabience and skill at the season of the year when the skins of the
grapes commence to shine. Although the vineyard comprises
less than thirteen acres, the grapes would be picked at no less
than eight different times, only the perfeetly ripe bunches being
gathered on each oeeasion. The vintage, which cowmeneed on
August 24th, owing to thiy circumstance would last for & period
of fully three weeks. The pickors were barefooted women, ia
light govwns and white linen jackets with red and yellow kerchiefs
tied over their heads. Their pay was cqual to only 7§d. por
day, while the men who collected the grapes in the larger baskets
and trad them in the lagar received an equivalent fo 1s. 3d.

The casa do lagar is a low stone building with high pitched
roof, lighted by o couple of small windows, and shaded by the
spreading branches of a fine specimen of the erichotrya japonica.
It is provided with a couple of lagars, the larger of which is
capable of pressing four or five pipes of mosto at a time. We
found six men at work in it, three on eilher side of the cumber-
some dividing beam or vara. The first juice that ran off was
emptied into a baleeiro or small vai, holding about cighty
gallons, and provided with a tap at the lower part to enable the
juice to be drawa off after tho little sulphur that bhad remained
on the grapes had seltled at the bottom. The treaders wemd
through much the same movement as we have already described,
and when the expressed juice could no longer escape from the
lagar, through the aperture being stopped up with the erushed
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grapes, the latter were all piled up in the centre or al the sides
and pressed and patted with the hands, the juice as it escaped
being strained by passing through a basket hung on to the bica
or spout of the lagar, This piling up was repeated three Limes,
known as the first, seeond, and third avertura or opening, and
then eame ancther operation —the compactly piling of the mags
in a central heap for the cord, which was coiled neaily round it,
with intorvening spaces through which the juice could exude.
A atout wooden dise, strengthened with cross-pieces, was placed
omn the top, and on this several squarve billets wers laid trans.
versely, with a stout board over all. On this pile the henm is
brought to bear by means of the perpendicular serew at one end
of il, resbing ou & huge stonc s fow foet from the lagar. The
juice pressed by this means is called “vinho da corda  After
an hour or two of this work the solid mass is broken up with
the hands or with hoey, if necessary, and then commences the
repiza, a vigorous dancing and jumplag movement executed to
time upon the apparently dry grape-skins. This is in order
effectually to bruise those grapes that arc in the condition of
raising and have become softened from soaking in the expressed
juice. The repiza lasts for balf an hour or so, the men en-
livening their labours with a varicty of jokes, practical and
other. Oceasionally two of them on one side of ihe beam will
suddenly selzc a comrade and toss him over to the other side,
where the men will receive him with open arms, but only to
fling him back over the heam again, amidst the laughter of the
party. The grape-skins ave now piled wip again, ahd onee more
pressed ; then water is poured upon them, and they are weil
stirred up and pressed for the last time, yielding the agua pé,
given 1o the workpeople to drink.
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The Madeiva Mirsutes or Look-oul Pluces—Beanty Raiment worn by the

Children—The Aany Hundred Miley of Terraced -Walls at Madeira—

Tenvre of Land io the Teland—Ront Prid in Kind—S$oenhor Snlles’s Vine-

yard—We visit the Vineyard known as Mae dos Howmens, or Mother of

Men, iu & Bullock-car—Fiad the Anbwels wore Patient and Quiot tham

their Excitable, Noigy Urivers——The Priucipal Vincyards on the North

ide of the Island.

Tax morning after our visit to Siio Jodo we were aroused
goon after five o'clock with the announcement that men with
carros, or basket sledges, were waiting to run us dowu from the
-Mount to Funehal, whenee hammork-bearers were to convey a
parly of us through scvoral of the principal vitienltural diskricts
ou the southcrn side of the island. By six we were soudding
down the steep slippory roadway at a speed which occasionally
touched twenty miles an hour. The basket car in which we
made this descent—the usual method of getting to Funchal—
slides along on wooden runners easily enough when once set in
motion by its pair of swift-footed conductors, who guide it with
their hands or by the aid of leathern traces attached to the fromt
on either gide. "When the road is very stecp the men press one
of their feet on the framewdrk of the car to lessen its speed, and
whenever inclined fo be level sling the leathern traces across
their shoulders and drag the car along like a pair of fleet
coursers. The first time you find yourself thus furicusly whisked
along over a roughly-paved though shippery voad, and see bafore
you the steep declines you are abouk to descend, or the sharp
turns $0 he made while procecding at thig break-neck pace, you
are apt to feel a little nervous. Bal you soon come to the con-
<lusivn that if nob exactly the safest this is the easiest amd
Pleasantess, s i v unguestionably the only repid, mode of
{ruvelling in the island. Our party was four m number, and
each had his three bammock-bearcrs—museular and agile mon,
two of whom carried the hammock, while the third relioved one
o ather of them from time lo time. As It was pecessary we
should take our provisions with us, & gang of men and boys had
been engagoed for this purpese, so that our troop wae altogether
a congiderable one. The hammocks, which arve slung on stout
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poles, about the size of the howsprit of a mmall sailing boat,
must be of considerable weight when tenanted ; but our bearers
seb off as lightly as if their burden had been merely & walking-
stick with a bundle, and strods along up the steep road at fully
four miles an hour,

After we had passed oui of the Funchal distriet we crossed
the raving of the Ribeiro Secco, the narrew mountair road Lei ug
bordered by blackkberry hedges, interspersed wilh wild honey-
suckles, roses, nud geraniumsg, and oceasional prickly pears. Here
and there the fazendas, or coltivated lands, which, cwing to the
rocky mountainous character of the region, are often the mcrest
plots, are indosed hy stone walls up which the young lizards
may be scen scampering.  We pass under trelliscs of vines, by
patches of sugar-canes and shady fig-trees, with small waters
courses gurgling along ab our side.  Oun our right rise the peake
-of Sio Martinho and Santo Antonio, $he former cavered half.way
up its sides with vines, while the loftier peaks beyond are crowned
with chestruts and pines. We continually meet brown, bony,
and barefooted peasant women, and encounter a party of loiling
baracheivos in their fantastic-shaped caps resembling inverted
funnels, bringing down newly-made wine in sheep and goat
sking slong over their backs and kept steady by straps across
their burning foreheads. At length we reach the church of
8o Mairiinho—a grove of eypresses indicating the adjacent
vemetery—and pass the village forge, where all the male gossips
of the neighbourheod seemed to be eongregated,

810 Martinho is an important viticalbural district, yielding a
high-class wine with fine bouquet; and fortunately its vines
have been only slightly attacked by the phylloxera. The vintage
had already cornmenced, but the yicld prowised to be only a very
moderate ona, owing to the grapes having rolted from an excess
of moisture. Qur first hakt was at a place called Terra doe
Alhos— in other words, the land of garlic.  Here our hammock-
bearers had a short rest, regaling themsclves with glasses of
warm punch at a wayside venda while we atretehed our Hmbs by
striding np and down. Shortly after starbing ugain we descended
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half-way down the ravine of the Ribeiro dos Scecorridos, the
sides of which are covered with built-up terraces planted, for
the most part, withk sugar-canes and a few fig-trees and prickly
pears. ‘The road is rugged and winding, and far down below is
» black, stony river-bed, which i winter is a 1-1.'mhjng torvenk
sweeping buge boulders alouyg in 1ts course.  Overhead an ocom~
sional chestnub-tres throws out its welcome shade ; for the sun
is shining fievcely, and cur perspiring bearers need a third man
to support. the bammock behind while ascending the steep
rugged path, on the opposite ride of the ravine, which conducts
to the peak of Cama de Lobos,

ok



- The Vineyards of Sae Martinho, Comea de Lobos, de. 166

From this breezy height we look down upon the one side on
2 little fishing village with its rocky beadlands, and the grand
Cabo Girfio and its miniature bay, and on the other into a fertile
hollow, formerly covered with vines which yiclded one of the
finest and most robust of Madeire growths, A year or lwo ago
vines sloped down from the summit of the peak on all its sides
and occupied every eultivated spot In the rear of the village ; hut
the phyllezera has destroyed them nearly all, and the famous
wine-growing digtrict of Cama de Lobos, which used to produce
3,000 pipes annually, now yields merely 100,  One of our party,
Mr. Russell Gordon, who had become a large landowner in this
and adjacent disiricls through lis marriage with a Porluguese
lady of rank, informed us that even two years preceding Cama
de Lobos yielded upwards of a couple of thousand pipes of wine;
but since then nearly the whole of the vines have been ranted up
and sugar-canes planted in their place wherever a fair supply of
the necessary water could be obtained. The pealk itself, a mass
of soft red friable stoune, will grow, however, only vines, and
therefore a large tract of ground has passed cobirely out of
cultivation. Tverywhere around signs of the former prosperity
of the district were visible—terraces rising upon ferraces in
every nook and coigne of vantage, with substantial stane-built
casas surrounded by trees and gardens, dotting all the slopes.
Higher up the mountain is the district known ag the Estreito
de Cama de T.obos, seme of the vines of which have keen planted
at an altitude Jittle short of a eouple of thousand feet above the
sca-level, or several bundred feet higher thar the vine will
thrive with cerlainty, As yeb the phylloxera had only athacked
the lower vines, but the others had suffered more or less from
the unusual rains of the past epring and summer.

Qur bearers set forth again, and in the course of half an
hour turned in at an open galeway along a narrow path
heneath trellises laden with large bunches of ripe grapes. TWe
stopped at a little casa belonging to one of Mr. Gorden’s
tenauts, which was literally cmbowered among vines, and turned
out to be the dame school of the village. Iere we breakfasted
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in & homely way off various Madeira delicacies, ineluding
some choice old Sercial, with an appetite which the exees-
sive heat had in no wise moderated. When we were again on
the meve we visited the vincyards surrounding the Fstreifo
church, passing at iutervals under vines in corridors, and
eventually making the descent of the vallay of the Ribeiro do
Vigario, catching glimpes every now and then of the brilliant
blug sea. Then we wound along a narrow, rugged mountain
road, occasionally passing a casa with butfs of wine 1anged on a
rocky ledge in front to mature more rapidly under the mnflnence
of u burning sun.  On one side of us rose a wall of rock, and on
the other descended a steep precipice, as we followed o turn in
the ravine in order to cross the parrow stone bridge spanning
the rocky chasm. Terched on the summit of the juiting crags
were one or two little houses, after passing which the road ran
for a while between stone walls, with trellised vines throwing
out their branches overhead.

Our bearers strode briskly forward, keeping lime and step,
and thereby impariing to our hammocks an agreeable oscillating
motion which sent us half-way into the laud of dreams, whenee
we were suddedly summoned back as we made somte abrupt
Jjolting descent. Oceasionally we stopped for a time to inspect
a vineyard and ascertain the prospects of the vintage. At one
cada we tasted some very fair wine, which its peasant owner,
who had a stock of fifleen or sixteen pipes, worth lLetween two
and three hundred pounds, was exceedingly anxious to sell.
When we set out again our bearers, who meanwhile had heen
liberally refreshed with wine, hecame remarkably lively, cutting
jokes with every passing peasani. A good honr was spent ie
continual agcents and descents of the intricate winding vroad,
along the steep sides of the ravine, everywhere laid out in ter-
races and garden plots. A waterfall topples down over a ledge of
rock and loses itsclf in vaporous spray, the mountain path

-becomes narrow and rugged and difficult to traverse, the pre-
cipice gets loftier and steeper, and should our bearers, whose
gaiety somewhal troubles one, only make a false step, we see

[ S
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bencath ng a certain [3ll of three or four hundred feet, At
length we reach the high ground, and women gaze at our par‘oy
with open eyes from the doors of their thatched cottages, built
close against the steeper slopos and literally huried under luxu-
yiant vines. Our bearers comtinne as lively as ever; and ong of
tkem, prond of an opportunity of airing hizs English, after

inquiring the way of some passing peasant, amazes him and
convulses hig comrades with Janghter by shouting, © All right 5
thank you, sir, very much” Whilet winding round on our way
to the summit of Cabo Girdie, in other words Cape Turn-again,
we obtain a view of the distriet known ag the Quinta, Grande, the
vines of which, but slightly affected by the phylloxera, promised
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to give a very fair yicld, We are now in the region where
chestout rees abound, and pass for some distance under their
pleasant shade, then make a short cut over the surrounding
fazendas, and finally reach the summit of the Cape.

Here we look over the perpendicular sides of what is said to
be the highest cliff against which the sea dashes in the world,
The altitnde is almost 2,000 feet; and the vingynrds formed by
lzndslips at its base, and the produce of whick is much esteemed,
when viewed from ahove laok scavcely larger than a sheet of
foclseap paper. Here we lunched, and while wa chatted over our
cigars our tired hammock-bearers took their well-earned sicsta.
After an hour's repose we descended on foat along a villainous
breakneek road to the picturesque fishing village of Cuma de
Tobos—literally the sca-wolves’, that is, the seals’-den—where
‘we noticed that many of the men wore flat green-glazed hats of
the eircumference of a small umbrella. A boat which wo had
ordered round from Funchal wag in readiness to row us home
again, and we were soon gliding along past many a julting rock
over which the sca was wildly breaking, and through many &
-dangerous edlly, the worst being off Ponla da Crug, where our
boatmen reverently doffed their caps and religiously crossed
‘themselves, for here many of their fellows have found a watery
grave. Arrived at Funchal, we rode up to the Mount by the
light of & brilliant moon.

CGn a subscguent day we made an czeursion to the Sanfo
Auxtonio district, visiting among other vineyards rather an ex-
‘tensive ons belonging 1o Senhor Salles, which in exceptionally
good years hag produced as many ay & hundred pipes of wine.

- Before procceding thither we made a farewell tour round Mr.
Teland Cogsart’s beantiful Quinta do Monte, with its lawns and
rivulets, its brilliant floral parterres and sculptured marble
fountain, and its projecting signal tower communding a fine
~view of Funchal and the shipping in its bay. Pleasant it was
1o thread its groves of Fnglish oake,and shady sequestered side-
walks planted with choice trees from tropical and temperats climes.
Here were pines, gum, cork, and india-rubber trees, loguats,
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magnolizs, and camellias of the dimensions of young ocaks, Aus-
tralian eucalypti with their bluish-green silver foliage, and scores
-of others whose exotic names I dave not trust myself to pen.
We made the excursion o Santo Antonio on horseback, and
‘the ride, with due allowances for the nature of the road, which
was of the usual Madeira kind, was & most agrecable one, Qur
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way lay in part between the garden-walls of pleasant-looking
casas with vines trained in corridors meeting over our heads.
Between their Jeafy arcades we every now and then caught
glimpses of the smiling faces of young girls seated in the mirantes,
or look-ont seals, engaged in watehing the passers-by. Tawny-
tinted urchins spruwled in the sun before the cottage doors,
clad in the scanty costusae comuwon fo the lsland, consisting of
o single garment, something between a chemise and a night-
gowi, and which is worn by children of both sexes until they
are about eight yearz old. Wo rode up to the summit of the
peak of Hanto Antonio, which on one side commands a perfect
view of the vincyards and villages of Sfio Martinho and Santo
Amare, the hills bLetween them and the purple headlands,
strelebing out to ses, being cultivated principally with grain,
with here and there a paich of vines, while on the lower lands,
where water is procurable, sugar-canes invariably predominate.
Turning round, the eye takes in a broad expanse of vines
spreading themaselves over the wide valley and stretehing half.
way up the nearer mountain slopes, the summits of which are
clothed with chestout-trees and pines, Beyond rise up the dis-
tant peaks, at times varied with a few patches of scanty vege-
tation, at others bare and desolate-locking, their craggy sides
intersected with gloomy ravines. The view comprises the Santo
Aniouio, Sio Roque, and Sio Joie, topether with the Funehal
and Caminhe do Meio districts. Round about much of the
cultivated land is piled up in tervaces supperted by stone walls,
after the fashion prevalent in the island.

Senhor Salles’s vineyard is infersected by a road, and one
portion, overlooking a ravine, was affected both by phylloxera
and oidivm, the latter because the vines had not been sulphured
in aceordance with the prevailing practice, The vines already
destroyed by the pbylloxera had been replaced by sugar-canes.

~ The yicld, therefore, from thig portion of the vizeyard would

show & considerable falling off, but on the other side of the road,
where the vines were in a more healthy state, the crop would be
far more satisfactory. Senhor Salles had recently given his
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attention to the cultivation of pine-upples under glass (but with--
out resorting to artiticial heat), and had been so far successful as.
to find a ready market for them in London at as much as 16, each..
The vineyards of the Santo Antonio district usually yield a
good wine, while those comprived in what is kumown as the
Funchal Basin, and others to the cast of it at Caneco, Santa.
Cruz, and Meuchico, produce a light wine of very fair quality.
Fortunately, none of these localities are as yet seriously affected
with the phylloxers. One large vineyard we visited in the-
Caminho do Meio in the vicinity of Funchal was known by the.
name of the Mic dos Homens, or the Mother of Men. It was
owned by Senhor Lettuo, & Madeira banker, and the holder of a.
considerable stock of wine. We went there in a cur drawn by
bullocks, whick, equally regardless of the yellings and coazings.
of their drivers, toiled at their own steady pace up the steep
winding paved road leading out of the town. The Madeira bul-.
locks ave far more patient and quiet than their drivers, who, when
urging the animals forward, raise their stentorian voices to the
highest pitch, conslantly shouting “ Cu-prya-mim-boi-ca-ca-ca-0d""
{(Come to me, oxen, comce, come, come).  The vineyard was laid
out in plots rising one above the other, the majority of the vines.
being trained on low trellises, and the remainder in ecorridorvs
against the walls and over the walks. ‘L'he vines, as a rule, were-
twelve years old ; some few, however, were only three, and bearing
for the first time. Though very carefully nourished, the yield of -
the vineyard promised to be a remarkably small one—thirty-five-
pipes from over thirty acres. A varicty of circumstances con-
duced to this result. There were symptoms of phylloxera, abd
many of the grapes had rotted from e¢xcessive moisture, besides.
suffering from the Madeira wine-grower's customary pests in
the form of hees, wasps, flies, lizards, and rats. The oidinm had
been kept down by sulphuring the vines at the rate of an arroba
(321hs.) per acre, Swrounded by sugar-cancs and overlooking
. sea of vines was the rose-tinted villa residence of the pro-
prietar, with the large central apartment on the greund-floor-
“gerving as a casa do lagar.
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On the north side of the island the largest quantity of
wine ig produced at Seigal and Sio Vicente ; while the best is
-certainly grown at Porta da Cruz, where Mr. Robert Donald-
son owns a vineyard, of the excellent produce of which we shall
have occasion to speak hy-and-by. The excursion thither is best
made from Santa Cruz, up the usual steep road, paved at the
-commencement with round pebbles or long marrow flat slones,
-and afterwards passing over rocks and stones of varied size and
shape. Inmstead of betng jnclosed by tall walls, the road is bor-
dered by fuchsias, geranioms, and the tree-heath, thus affording
views of the glistening, vapoury blue sea, and the long rocky
peninsula af the eastern extremity of the island. ‘Westward
-of Porta da Cruz is the tamous Penha d’Aqnia, or Eagle's Rock,
inaceessible on all sides but one, and joined to the mainlsnd by
-& low-lying cultivated tract of ground,
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TIL—Tr: VINES, Tume CULTIVATION, AND THE CHIER
Yarieurroman Drvrzicrs or MADEIRA.

Tutroductivn of the Vine into Madeira-—Ravages enused by the Ordium—Re-
planting of  the Viwes——The Ihylloxera Vastateiz—Species of Grrapes
Coltivated in the Madciva Vineyards-~Planting and Training of the Vines
—Past and Present Mode of Trajoing adopted on the North Side of the
Island—Varicties of Soils- The Terraced ¥ineyards of Madeira—Teuure
of Land~—Went invariably paid in Kind - The Pripeipal Viticultoral
Districts—~Mr, R. Daviews Cloarming Tilla * A Vigu"—Scarcity of
Water in Madeira—Periodical Levadasond their Iigh Yalue— The Supply
of Drinking Water.

TrerE is a vagoe tradition that the viue was first tutroduced
intoe Madeira from Cyprus early in the filtsenth century, and
soun after the second discovery of the island by the famous sea
captain Jodo Gonealves Zarco. The importation of the finer
varietios of vincs, however, is believed tn ba due to the Jesuits
at a much more vecent peried, The wine from their vineyards
excelled all other, and up to 1be time when the vines were
destroyed by the cidinm, some of the best wine produced on the
island came from vineyards that formerly Lelonged to the ovder,
The vines were firsh sttacked Dby the oidium in 1852, and i a
few years wers all but exterminated, when sugar-canes com.
monly took their place in those situations where the requisite
ampunt of woisture conld be secored. In about eight years'
time vines bogan to be planted again, and in 1863 a moderate
guantity of wine was viutaged. Sinen this epoch the vineyards
gradually extended themselves, nnutil the replanting of vines
was checked by the appearance in the island of the phylloxers
vastatrix during the year 1873,

Two-thirds nf the vines in the Madeira vineyards are of the
verdelho vavicty, the grapes of which abound in saccharine and
vield & rich wine of splendid quality. The sercial grape, which
is said to be the famous riesling of the Rhine transplanted to
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Madeira, and iy now exceedingly rare (in the Ponta do Pargo

-district on the south-west of the islund it is most prevalent),- '

_vields a strong, dry, white wine, possessing an exquisite bouquet.
When young, however, this wine ig harsh to the palate, age
being requisite to bring it to perfection and develop that nntty
flavour for which it is distinguished, Amother grape is the
bual or boal, ulso rather rare, and giving a rich usclous wine,
dalicate in flavour and with a special houquet. The black grape
-commonly found intermingled with the loregoing white varietics
18 the tinta, from which a distinet wine is to some extent made,
decp in solour and astringent in flavour, dne to the stalks and
sking of the grapes being steeped in the must during fermenta-
tion. In & few years this wine becomes tawny, and in course of
‘time subsides to the colour of an average deep Madelra, Anelher
variety of grape, known as the Lastardo, ts of a pinkish hue.
The wine it produces has a very fine bonguef, and is sweet to
‘the taste, leaving behind it, however, o not nnpleasant astrin.
gency. Other white grapes oceasionally met with are the
turnnires, the listrdo, and the nwroto, the ﬁlst of which )1elds a
wine lheld in some estimation when old.

Bvery one has heard of the famous Malmsey Madeira, pro-
duced from the malvasia species of grape~—a luscions wine,
‘which with age becomes gomewhat spiritucus, and has all the
<character of & fine liqueur, Kor a number of years the finest
Melwsey produced in the island was grown in one particular
gpob cloge to the sea, and under a high clilf called Fajad dos
Padres, to the wost of Cama de Lobos, and in a vineyard
belonging to the Jesnits, Wo-day, Lowever, the vineyvard has
become the properiy of the Nefto family, and is planted prin-
cipully with vines of the verdclho variety., The mulvasia grape
reguires @ very dry seil anpd inteuse heat, and 13 neot usually
gathered unlil it partakes of the character of the raisin. An
insignificant quantity of wine is made from the muscatel grape,
gweet in flavour, and possessing the well known special bouguet
whichk a decoction of elder-lowers imitates s0 successfully, The
Madeira vineyards being, as a rule, small in area, and planted
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with severa) varieties of vines, it is bot worth tle cultivators
while to separate the different species before pressing them in
the Jagar. Couscyuently the whole get crushed together, the
result being a rich and somewhat deep.coloured white wine,
<due to the admixture of black grapes,a certain yuantity of which
are to be found in every vineyard. In vineyards of greater
extont more care is ordinarily talen, the varicus kinds of grapes
are crnshed separately, and the mosto from each is kept apart,
gspeclally that from the sercial, bual, and malvasiz varieties,

In Madeira the vineg are propagabed by cuttings, which used
to be planted merely vome twenty inches deep 1n the ground.
Now, however, it is Lbe pracbice to imbed these 1u trenches four
feet or more in depth, according to the character of the soil, At
the bottom of the trench a layer of loase stones is placed to pre-
vent the roots from penetrating to the stiff soil beneath. In the
hetter-class vineyards these enttings are commonly planted very
wide apart. The vines bear in their third year, and are traived
in the majority of instances eitber in lutada or corridor fashion,
both of which have becn deseribed in any account of Messrs,
Krohn'svineyard in Santa Cruz. One disadvantage of these latadas
ig that under many of them therc is barely room [ur the men to
creep in order to weed, prune, and train the vines, to partially
strip the leaves from thew, as is commonly done during the
summer months, or to pluck the grapes 4t the fime of the
vintage. Only in particular instabces is any more wmodern
system of training, such as that pursued by Mr. Leacock at Sio
Joio, adopted. When viewed from a height the framework of
‘these latadas, blanched as it commenly is by the combined
influence of sun and rain, presents mmch the appearance of a
pumber of nets spread oul upon the ground.

On the nporth side of the island, previous o the ravages
caused by the oidium, the vines were traived to the numerous
chestnnt-trees and allowed {o grow Lo almost any height, or else
were loft to stragele at will vver the rocks and ground. As
good wine only comes from prapes grown ncar the surface of the
soil, maheh of the produce from the vines trmned io brces was
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only fit for distillation ivto brandy. Scon after the appearance
of the cidium the majority of the trees were destroyed by blight,
and when the vines came fo be replanted they were trained
in eimiler fashion to these ou the south slde of the island.

The s0ils of the Madeira vineyards are saibre, or decomposed
red tufa, cascalho, of a stony character, pedra molle, or de-
composed yeollow tufy, and mavsapés, or clay resulting from the
decomposition of the darker tufas. The soil which yields the
best wine is the sailro, morc especially when there is an ad-
mixture of stones with 16, In many parts the vines are planted
in soil piled up in terraces supported by stone walls, This
system was orviginally adopted as a precaution against the
periedical rains which wash the soil away down the precipitona
mountain slopes. Ta.day wherever it is possible ta accumulate
soil and raise & wall this is certain to be done by the oceupier off
the land, ever {hough the retwrn is unlikoly o be commensurate

with the time and toil expended. But then, nccording to the

system of tenure univorsal in the island, a Jandlord ts unable to
gject a tenant without frsb of ull compensaling him for ail
so-called improvements—which, by the way, do not include
actual buildiugs erected—that the tenant has wade upon
his patch of land. These bemfeitorius or improvements are
valued by Government officials, who invariably lean to the side
of the tenant and estimate them at a high value, The conge-
quence is that the more soil a tenant heaps up and the mare
walls Le raises ou his small plot of ground the more cerfain is
he of never being turned off if, for in time these ercctions, io
which the peasant and his famlly devote all their leisure,
whether likely to prove advantageous or not, often exceed the
land itself in value. At the present time thers must be many
hundreds of miles of these substantial terraced walls throughout
the island. .

Rent in kind it the rule in Madeira, The tenant tills, plants,
and manures the soll, gathers in tha crop, which, if wheat, he
thresheg ; if wugar-cane, he exfracts the asaccharine; aund if
graped, he presses, giving up one-balf of the produce to the
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landlord as rent, after the Government has taken ita tithe, The
half-produce of cornu, sugsr, and wine iz rigidly cxzacted by
the landlord, but auny vegetables grown are commonly retained
by the tenant, together with the grass crop, although the land.
lord ean demand half of the latter if he pleases.

The tenant who resides on the land leazed to him is called &

«caseiro, from the casa or house which he occupies, while, if he

merely rents the land and dees nat reside on it, he is termed a
méyro, from the meyo or half-prodnce that he has to give to his
landlord. The latter is commonly the proprietor of nothing but
the land—buildings, embankments, walls, trees, vines, &o.,
belonging in nearly every instance to the tenant,

The moat important viticultoral district of Madeira is, or
rather was, Cama de¢ Lobos, and oune of ily best vineyards was
that of Torrc Bella, belonging to My, Russull Gordoen, nearly all
the vines of which, as already mentioned, inve been destroyed
by the phylloxera. On the mountain slopes to the west lies the
Campanario district, not so important as Cama de Tiobos as
regards the quantity of wine it s cupable of producing, but in
my judgment yielding a wine of even higher charncter—Iless
powerful, but altogether more refined in fiavour and bouquet.
Fortunately, this district is at present untouched by the phyl.
loxera. The vincyards under the cliffa at Cabo Girdio and Fajad
dos Padres also yield fine wines, but only in limited quantities.
The districte of Sio Martinho, Santo Antonio, Santo Awmaro,
aud 8o Jodo, in the neighbourhood of Funchal, all produece
high-class wines. Of Mr. Leacocl’s vineyard at the latter place
I have already spoken, and no great distance from it is the
famous vineyard of the Ribeire Seceo, belonging until recently
to the Mesars. Davies, the well-known sherry shippers of Jerez.
The wine from this vineyard, planted after its destraction by
oidium with vines principally of the prized palomine spesies
brought from Jeres for the parpose, emjoys a high repnte, but
unforfunately many of the vines have been recently destroyed by
phylloxera, 2nd sugar-canes have taken their place. On our way

to the vineyard we visited Mr. Richard Davies’s beautiful villa
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and gardens in the outsidrts of Funchal, kmown as the Vigia,
and one of the show-places of Madeira. The villa is commonly
in the vecupation of some distinguished fenant, the Hmpress of
Avustria and the late Lord Brownlow having both of them
resided there for several years. It was built and its grounds
were laid out by the late Mr. Richard Davies, of whose ability
and enterprise much is still heard at Funchal, The beautifully-
arranged gardcng of the Vigia, which extend to the verge of the
cliff, and overlock the Lay and town of Funchal, abound with
splendid specimens of tropical vegetation and rare trecs, shrubs,
and flowers, imported, regardless of expense, from Furope, North
and South America, and Australasia,

Water being cxceedingly scarce and consequently exception-
ally valuable in Madeira, crops that require irvigation are rarely
cultivated by the peasants. Wator is collected from springs
and rivulets in the mouniainz, whence it iz conducted along
the sides of perpendienlar cliffs, flowing sowelimes through
wooden pipes suspended overhead, and somebimes through
channels cut through the solid rock and lying ab one’s feet.
The right 1o a supply of water is confirmed by title-deeds,
which specify the intervals at which the supply shall be given
and the length of time it shall contirme. At the period of
our vigit we heard of a full levada, as it ig called, comprising
cubie foot of water, flowing continuously for twelve hours onee a
forlnight, being valued at £80 por amum, sad, indced, a quarter
of this supply was really sold for one-fourth of the above azmount.
As the water is continuously flowing it happens thal many of
those entitled to it receive their supply aé most unseasonable
bowrs, Of an evening one constantly sees lights moving aboug
the mountaing and hears the lavideiros blowing info a shell,
emitting much the same sound as & horn, to notify to small
oegupiers that their turn for a supply of water hay come roond,
Should they disregard this notiee the chauces are they will be
deprived of their supply. The above refers exclusively to water
for origation and crdivary use, drinking water being supplied
through a tube of the circumfarence of a quill pen.
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TV.—Frnemar, anp soMi Famous WINE-ST0KES TEERE.

The Madeira Capital—Tis Aspect on Bhore and as Viewed fromn the Seu—The
Armazens or Wie-Stores of Messyy, Cossart, Gordon, and Co—Their
Serrado Stores—The Cooperage—aA Store Swept Away by Winter Floods

—Trellized Vincs afford Shade in all the Gpevn Spaces—The Treatment which
the Moato oy pewiy-made Wine undergoes--Cossart, Gordon, and Co.'s
Estufn Stores—Trenlment of Madeira with Aclifcin]l or Natural Heat—
Mode of Proceeding followed in the Estufa—The Pateo Stores of Cos-
sart, Gordon, and Co., nud some of the rewiarkalble Wines contaioed in
them-—5tack of Madeira held by the Firm.

Owe of the most disappointing things in Madeira s its
capital. Picturcsque as it may appear from the sea, on shore
its aspect is the reverse of invifing. Its praga is a shabby affair
with commonplace surroundings, among which are a dilupidated-
looking hespital and the fown prison. The Palacio de Sio
Lorengo, in which the civil and military governora reside, is an
unattractive, semi-castellated building, painted a lively vellow—
evidently with a view lo render it more imposing. The theatre
is converted into 2 wine-store, while as regards shops, the
Magasins du Louvre of the Madeirense capital are mere ranges
of dingy atores where common textile fabries are vendad at
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exorbitant prices. As for urbicles de luxe, one never yees them
displayed ; and the only shops hoasting of embellishment are
those of the chemists. The IMunchal strests are invariably
parrow ond paved with swmall round stones, most difficult $o
walk upon : how English and Portuguese ladies in the fashion-
able high-heeled shoes mansge to accomplish it is a mystery.
Flagstones, excepting at the corner of ome little street, are
entirely nnknown to Funchal.

Viewed fromy the bay, Funchal presents a more attractive
aspect. Ii scems to pestle cosily by tho seashore, undex the
shade of lofty cloud-capped mountains, whose slopes and ravines,
cultivated in every aveilable spot, are dotted with cool summer
residences sequestered in chartning pleasure-grounds, Right
and left of the towu are some old forts, which a single shot from an
ironclad would shiver mto fragments. Close to a vefreshing patch
of greon formed by the trecs on the Praes. dn Constiiuicio is the
palacio already mentioned, while, behind, the dwarfed cathedral
spive peers Winidly above the snrrounding houses. The antique
and massive-looking custom-house faces ihe bauch, from the
centre of which there rises—with the geeming arragance of g
Cleopatra’s Needle or a Trajan’s Column—a rolitary, gigantie,
dingy-looking pillar, erected many years ago by an Euglishman
of an cnterprising turn, but utterly iguorant of eugineering,
who thought he had invenbed a new method of unloading ships,
«of which this singular construclion is to-day the sols memorial.
In the Praca da Constibuicdo and the thoroughfares leading to
;‘t,he beach there is no dearth of animation during early morning,
“On tha beach itself crowds await the arrival of returning fisher-
boats, while in the streets—what with the tyaffic of bullock carsand
sledges ; tho noisy injunctions of the drivers to their imper-
turbable catile ; the quainily-attived peasants arriving frons the
ontlying districts ; partics of boracheiros with skins of newly-
made mosto slung over their backs, and kept steady with a
‘strap across their foreheads ; hammock-bearers starting moun-
tainwards with casual tourists; babbling gossips debating over
‘the local news at every corner, and hawlkers loiling against the
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walls or geated on the doorsteps while displaying their varied
warcg—tho scene ig full of ife. The strects ure mostly narrow,
and the houses, as a rule, low. Whitewash is liberally applied
to their facades, which are set off with bright green shubters
and balconies. Among the native population there appears to be
but little social intercourse, the agreeable evening paseo common
ta the towos of Southern Spain being here unknown. The small
stipend of the eivil and military governors forbids their enter-
taining the Madeirense magnates, while as regards the theatre
we have already explained that there is none. With the exeeption,
therefore, of an occagional ball, the only opportunities for ladies
to digplay their foileftes de soirde are when a British man-of-war
happens to come into port, and one or other of the leading
shippers invites the officers to a dinner and a dance.

‘The first armazens or wine-stores which I visited at Funchal
were those of Megsrs, Cossart, Gordon, and Co., the largest and
oldest wine-shipping house in Madeira, its establishment dating
from the year 1745, Their stores comprise three distinet sets
of buildings, known respuctively ag the Serrade, Hstufa, and
Paleo armazens, all situate within five minutes’ walk of each
other,

The ground on which the Sermdc stores stand compriges
between four and five sores, with armazens of a single story
oseupying three of it sides, the cooperage being on the
fourth, Here wo observed casks being made in precisely the
game faghion as is followed at Jerez, with the exception, perhaps,
that the adze which the men handle so dexterously is a frifie
heavier and clumsier than the one used by their Jerez brethren.
The Funchal coopers work by the piece, and each pipe, which is
cerbeinly a well-made articls, costs something lile a couple of
pounds, Round about the cooperage were piles of Ameriean
cak staves, already trimmed or in the rough, while in the centre
of the plot of pround were sheds in which the casks are
meastred, branded, scalded, and sleamed, together with a couple
of large tanks. The vacant space between the sheds and the
storcs is oceupied with rows of casks of various gizes, fresh from-
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the cooperage, and undergoing a seasoning with water, When
thizs is completed the casks are transferred to the armazem de
Avinliar, there to be flled with common wine, which rewmains in
them for two or three months. In these stores there arealways
in use for this purpose from eighty to a hundred pipes of wine,
which after frequent employment is no longer suitable, and is
distilled into spirit. In the rear of the cooperage is a dried-up
wabercourse, & steep ravine some forty feet deep, which inter-
sacts the town of Funchal, and is mostly bordered by wu avenue
of shady plane-trees. During winter the wuter rushes down here
from the mountaing, bringing with it huge houlders fully a ton
in weight, and sweeping away whatever it encounfers in ity pro-
gress, In the year 18043 the rushing torrent overflowed the
steep banks of the ravine, carrying away a store of Cossart,
Govdon, and Co.’s, which hiad been ereeted at the verge, together
with seversl hundred pipes of wine, all of which were lost.
The same llood swepl away the Brilish Consuolate (some distance
lower down) and 2 church, not to speak of other damage.

All the unoccupied ground at these Serrado stores ia planted
with vines trained in corridors, interspersod here and thero with
a mango, fig, or caslard apple.-irec. Trellised vines, moreover,
cover in all the walks in front of the various stores, enabling
the men employed in them to be always under shade. The firsk
stors which we visited—a long narvrow building some three hnn-
dred feet in length, with sguare grated openings along its front
t9 allow of the free admission of air—is capable of holding six
hundred pipey, in friple rows of two ticrs cach. It is used forr
receiving © vinho em mosto,” or newly-made wine, Scarlet, rrera-
niums about a man's height are traived all over its frong, and
under the broad canopy of trellised vines—stretching from the
roof of the store to that of the opposite shed-—empty casks
waiting to be “ wined” are stowed away.

It is a eommon practice with the Madeira wine shippers to
purchage the produce of a vineyard before the grapes are
presged, in which case they cither send some one specially, or
appoint an agent residing in the locality, to sec that the grapes
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arc not gathered until they are vipe; that the work in ihe lagar
is properly done ; and to arrange for the transport of the mosto
to their Funchal wine-stores. There the mosto continnes for-
menting, with the bunghole of each cazk simply covered over with
a fig-leaf, generally uptil the middle of November. Either before
or after the fermemtation a small quantity of brandy is added,
vorying in quantity according to the quality of the mostu, but
seldom cxeceding three per eent. When the wine has thoroughly
cleared ilself it is racked and Totted nccording to its guality,
and afterwurds forwarded to the estufa or heating mwagazine: a
specialty with regard to the wines of Madeira of which I shall
presently speak. In fave of the store where the mosto is ve-
ceived is a store for brandy ; and thence we proceed under the
vine-covered corridors to other stores containing wines a year
old, just arrived from the estufa——wines which, after havieg re-
ccived a further modicam of spirit {varying from ong to three
gallons per pipe), were undergoing racking and fining prepara-
tory to being passed on to the Patco stores of the firm, There
they will remain in butts holding 400 gallons cach, undil fully
matured for shipment. Tt shonld be noted that the mosto is
fermented and the wine heated, racked, and passed frowm one
store to another in whai are termed canteiro or scantling pipes,
each holding 130 gallons, old wine measure.

The Estufa stores of Messrs. Cossart, Gordon, and Co. com-
prise a block of buildings of two stories, divided into four distinet
compartments. Tn the first of these commen wines are subjected
to a temperature of 140 deg. Fahrenheit—derived from flues,
heated with anthracite coal—for the space of fhree months. In
the next compartment winex of an intermediate quality are
heated up to 130 deg. for o periad of four and a-half :nonths ;
while the bhird is et gparl for superiov wines, heated variously
trom 110 £o 120 deg. for the term of six months. The fourth com-
partment, known as the © Calor,” possesses no fines, but derives
itz heat, varying from 90 to 100 deg., exelusively from tlic com-
partments adjacent; and here only high-class wines are placed.
The object of this heating of the wine is to destroy whatever
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germs of fermentation still remain in i, and to mature it the moye
rapidly in order that it may be shipped in its second and third
year without any further addition of apivit. The use of these
eatufas in Madeira dates from the commencement of the present
century, and the great bulk of the wine undergoes this or a simi-
lar mode of treatwent previously to its being shipped. . These
artificially-heated estufas are oply nsed Ly the larger shipping-
houses, who, however, heat wine in them for other shippers ab a
statied rate. Others accomplish the desired object by placing
their wines in a kind of glass-honse, where they remain exposed
to the full heat of the sun. To the daytime a temperature of
from 120 to 130 deg. Is seccured, which, however, becomes con-
siderably lowered during the night—a circumstance which is
regarded by many as detrimental to the developmeni of the
wine. In the country districis where esinfas in no form exist,
the holdars of wine place the butts out in the open atr in favour-
able positions to secure the full influence of the sun’s vays. The
practice prevalent for many years past of sending Madeira on a
voyage to the Bast or Wegt Indies and home again is simply a
variation of Lhis method of maturing the wine by subjecting it to
a high degree of temperature, the heatl which it encounters in,
these Jatitudes when shub up in the ship’s hold being neccssarily
very greab.

In the estufas T am now describing—~which, if packed full,
ave capable of heating 1,600 pipes of wine af one time—the pipes
are placed on end in stacks of four, with smaller casks on the top
of them, a narrow gangway being left between the different
stacks to admit of the passage of a man for the purpese of
ascortaining that the casks do nob leak, s when subjecled to
great heat they are maturally inclined to do. A hole about
the sixihof an inch in diameter has been previously hored in
the bung of each pipe to allow the hot vapeur to escape, otherwise
the pipe would burst. As it is, the casks not unfrequently leak,
as wa perceive by numerons dull patches in vartous parts of the
floor, rendering it neccssary for the different compartments of
the eatufa o be inspected once during the daytime and ouce

1
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during the night, in order that any mishap of this kind may be
at once rectified. Each compartment is provided with double.
folding-doors, and after it is filled with wine the inner doors are-
coated over with Time, so as to close up any cliance apertures.
When if is neeessary to entor the estufa the outer doors only
are opened, and & smull trap in the inner door is pushed back to.
allow of the entrance of the man in charge, who passes between
bhe various stacks of casks, fapping them one after the other to.
sabisfy himsalf that no leakage is going on. On coming out of
the estnfa, after a stay of @ full hour, he inglantly wraps himself
in a blanket, drinks a tumblerful of wine, and then shuts him-
self up in a closet, into which no cool air penetrates, provided
for the purposs. Messrs. Cossart, Gerdon, and Co. usually
Place their wines in the estufa during the monthgof January
und February, which admits of their removal to other stores.
before the noxt vintage commences., During the time they are
in the estufa they diminish some 10 %o 15 per cent, through the-
evaporation of their agucous parts.

There gtill remain the Pateo stores to be noticed. Thase ure
stbuate in the rear of the counting-house ol the firm, where all
the hooks and papers relating to its fransactions sinee ihg first.
establishment are carefully preserved. Passing bemeath an
archway and across & narrow court planted with flowers, among-
which are geraniwms trained level with the first-floor windows,.
we enter a small store, forming » kind of ante-room to the stoves
which follow. The fivst of these contains winegin butés holding
four pipes each, in perfect condition for shipment, and only
needing to be drawn off. Here we tasted a few specialtias,
including some Dranco secco, made exelusively fronu the ver-
delho specics of grape, which, having been perfectly fermented,
possensed all the qualities of a remarkably fine dry Madeira;
also some Screial from Ponta do Pargo, of vintage 1865, ex-
ceedingly dry and clean-tasting, and slightly pale. In the store-
above were wines of different qualities and ages, including some
Palhetinho, or straw-coloured wine, delicate in flavour and with
& fine bouquet; also several still paler wines, going under the
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Yankeo cognomen of Hainwater Madeira, or account of their
remarkable goftness and delicacy, Hoere also were stored a
vintage wine of 1868—u Vinlho do Sol, as it was called, from its
having been mdtured by exposure to the sun, and never having
passed through the estufa——and finally a pale, delicate Malmsey
of the preceding year’s vintage, with a highly-developed bouguet,
which promised to become a wine of singularly choice character,

In the amnazem de Viohos Velhissimos—the pground-fleor
range of building on the southern side of the cawrtyard—were
some large butts containing reserve wine of great age and
numerons solevas, including a Cama de Tiobos, the origin of
which dates back to 1844—a deep-coloured, powerful wine of
fine higk flavour, roplenished from time to time by wine from
the bastardo vaviety of grape. A 830 Martinho solera, dating
from the year 1842, was a woft cholcs wine with fine bouquet,
while & Bual solera going lLack to the year 1832 proved remark-
ably delicate in flavour. There were also a eouple of Malmsey
soleras founded respectively iu the years 1835 and 1850, the
formev of which had all the qualities of a choice liqueur;
together with a butt of Verdelho vintage winc of the year 1851,
‘which had never been exposed to artificial heat: a soond mellow
wine of the bizhest character. At the end of this solera store
ig a, stora containing Surdo or swest wine, and Vinhe Concertado
-or hoiled mosto, thinned by the addition of some ordinary wine,
and which, like the Jerez vine dulce and vino de color, ars used
for flavouring and colouring wines of inferior quality, Proceed-
jng through the arched passage leading into the litile garden,
planted with bananas, rose-irees, wud geraniums, and haviug
~vines trained in eorridors over the walks, we came upon another
store containing wines of the years 1874 and 1875, from the
‘rorth side of the island, which, without the high character of
Madeira proper, are licht and agreeable to driuk, and are shipped-
ot what appeare to be a very mederate price. In their Pateo
wtores alone Messrs, Cossart, Gordon, and Co. had upwards of
4 couple of thousand pipes of wine, thirfeen hundred of which
were in a condition for shipment.
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TARDING CASES OF WINE YHOM THE NORIE 91DE QF THE ISLAND.

V. —Bonme oraER FuncHaL Wixs-STores.

The Stores und Fsbufas of Messrs. Krolin Brothers in tha Carno quarter—
Animnted Scenn presented there—~ Boracheiros Delivering Skins of Mosto
—The Finer Wines of the Firm-—Their Boyal and Imperial Crstonrers—
Large Steck of Madeira in the Forty Stores owned by Messrs, Blandy
Brothers —The Rure and Old Wines of the Firm—An Aveluic Curivsity—
The Old-Established Fivru of Liczcock and Company-—Ar ohjection to
Furnisiting Food to the Fishes—Leacoek and Co.’s Stores and Wines—
The Btores of Heury Dru Drury, late Rutherford, Drwes, and Coe
Jome Venerable Nuns—DNr. H. D. Deary’s wmore remarkable Wines—
The $tores of Henriques and Lawtou, formerly the Mansien of & Lady of
Rapk—A Teogthy and Expensive Lawsuit—Cames de Lobos and other
fine Madeicas of the Firme—Their Esiufes—Messra. Welsh's Stores—The
Delicato Wines shown us at fhe Stores of Messes, R, Donnldson aud Co.—
The Stores aud Wines of Meyrelles Sabrinhe e Cia., llesrique J. M.
Camacho, Viuva Abudarbam e Filhos, Augoste O. Binnchi, Cupba, Leal
Trmads ¢ Cia., aad LeitZo—The Madeira Vintage—The Produce greatly iu
cstess of the Demand—Cange of Madeira going out of Fashion—Liarge
Stocks of Good Wine al present in the Island—Its Moderate Price.

A preM that ecoupies high rank on the Madeirashipping list is
that of Krohn Brothers and Co., whose offices, armazens, and es-
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tufas are sitnate close together in the quarter of Fuuchal known
asthe Oarmo. In frout of the spacious house where the counting-
house is installed—a lofty building with tall eentral tower and
overhanging roof, with the customary iron bars to all its lower
windows and ornamental baleonies to those above—a low archway
leads into a paved courtyard, where a couple of bullock-sledges
stand waiting in the shade to convey some pipes of wine fo the
beach, Facing the doorway, out of which the pipes are being rolled,
ore the estufus of the firm, a ecmpact two-storied building sur-
mounted by a capacious compartment with iron sides and roof.
This is the Estufa do Sol, in which sixty pipes of wine can be sub-
mitted to the inflnence of the sun’s rays at one time. In the two
stories of the estufa proper, the upper onc of which is enterad
from the rear—where, owing to the sloping character of the
ground, it is on a level with the courtvard—some 500 pipes can
be stacked, and matured by means of artificial heat, derived, as
alveady cxplained, from flues passing round fhe interior of
the building. Near the estufa is 2 small structure containing
the packers’ implements for the shipping of samples, the brani-
ing-iroms, and so forth. The furnace itself abuts upon the eool
shady cooperago on ihe right hand. Under a large shed in tha
rear of the catablishment, and close to an umbrageous garden,
casks of every size, from pipas to cctaves, are piled in tiers.
Caske are being measured by means of a small tank furnished
with an indicator, amd closc at band barefooted men in lomg
blouses are cleaning casks, with & number of small xound stones
in them, by rolling them buckwards and forwards with a jorky
movement along two stoub beams.

In the armazem immediately facing the estufas are found
Messrs, Krohn Brothers and (o.’s cheapest wines—light clean
Madeiras ranging from £26 to £30 5, pipc—stared on the topmost
floor ; while on the floor below trabalbadores in the customary
long blonses are preparing a shipment of a full, soft-flavoured,
dryish wirm for the Dutch market, drawing off the liguor in lurge
eopper jarg, These Jong blouses, common to the workmen in the
Funchal wine-gtores, are furnished by the employers, who by thig
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means escaped a rise of wages demanded on the plea of great
wear and tear of elothing, ©On the ground fioor of this store
arc butfs of brandy, and wines fresh from the estufa waiting to
be fined previcusly to Ieaving for some spaciols armazens
situated in an adjoining street. These butter comprise a ground
floor and two upper stories, each forming 2 vast apartment
lighted by large windows at either end, and with rows of astone
pillars dividing it into three aisles. Here the firm receives its
purchases of mostn, which are deposited in the store on the
ground foor of the building.

On the occasion of our visit we found a gang of sweltering
boracheiros delivering skins of mosto, which they had that
wmorping brought down from the mountains. As these were
being emptied into the pipes, a store clerk now and then mea.
surad off the contents of a certain number of them, chosen at
ramslom, and tested the amount of saccharine by means of a
saccharowmeter, in order to satisly himgself that each skir con-
tained its full Laril, equal to Letween nine and ten gallons, and
thut the mosto had not been tampered with en voute.  The price
of the mosto ranged from 18s. to 21s. per haril—twelve barils
being equivalent to a pipe. The more stardy of these boracheiros
during the height of the vintage will make two and even three
Journeys down from the mountains to the town and baek again
in the course of the day. In those rare parts of the island where
the roads are good, mosto is brought down from the hills in casks
-on bultoek-sledges.  All the wine, however, grown on the north
side comes in, not in the form of mosto, but, in the ensuing
spring, as vinho em limpo, or fermented wine, by sea, when owing
to there being no mole or pier at Hunehal it is landed in a very
primitive fashion. The boats anchor at some ghort distance
from the shore, the casks are slung overboard, and man after
‘manof the erew, after slripping and religiously crossing himself,
plunges into the sea, and, placing his hands on a cask, swims
behind it until he reaches the breakers, where the pipes ara placed
-on cor¢as and drawn up the steep beach. The year of our visit new
wine from the north of the island realised from £7 1o £8 per pipe.
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On the first and second floors of the bnilding of which we
have heen speaking wines of a Jower and intermediate quality
are gtored, one of the best among them being a Verdelho fino of
delicate flavour and pleasant aroma, with some young wines
promising to develop inlo high-class Modeiras. After visiting
sundry other stoves, where miscellaneous parcels of wine are
kept,including one newly rented for housing & portion of the firm’s
purchases of new mosto, we proceeded to the ancient armarzem
where Messgrs. Krobn have their finer wines collected, This
venerable store ig entered through a narrew paved court, and
the vaxious floors, wilh the heavy burdens they are all required
1o bear, are supperted on sturdy rafters. The large bhuttas have
little hlack tablets banging to them indicating their contents.
‘We tasted here an exesllent dry and slightly pungent shipping
wine, then a sample which proved hesutifully round snd mellow,
nextb u wine both delicate and splendidly matured ; also a strase-
voloured Verdelho fino, cxbremely soft and refined in flavour,
which bad been heated up to a temperature of 120 deg., and
had had ne mors than 4 per cent. of spirit added te it, Thig
wine is shipped privcipally to Seotland, France, and Russia,
being kunown in the latter counlry under the name of White
Madeira,

e wers subsequently shown some very dry Cama de Lobos,
vintage 1874, which after being six 1hontha in an ordinary estufa
at 120 deg. had passed another four months in the sun. Thiz was
followed by a Cama de Lobes of 1868, a powerful, sub-pungent
and arcmatic wine, with vinho velhissimo from the same locality,
very strong, yet wonderfully soft, which had developed an ox-
quisite bouquet and a slightly nulty favear. This wine was
thirty-nine years old, and had been acquired by the firm seme
eight years ago at nearly £30¢ a pipe. Some reserve wine
proved alike dry and soft, with an agreeable sub-pungency of
flavour and & fing vinous bouquet. Among other wines we noted
some deep-volonred old Malmeey, with a Tinta of the year 1869 ;
and, above sll, a deliciously goft and slightly sweet Bual, with o
very fragrant bouguet—a wine which the King of Bavaria is
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never without a stock of.  Amnother royal eustomer of the fim
for high-cluss Madeiras is the Czarewitch.

The largest stock of Badeira held by any shipping house in
Funchal is that belonging to Messts, Blandy Brothers. It amounts
to some 5,000 pipos, varying fn valve from £35 to £250 ench,
and was scenmulated by tbe late Mr. Churles R. Blandy,
gabsequent to the destruction of the Madeirn vin evards in 1852,
These wines—which include some remarkalle examples and =
great variety of growths, preserved distinct both as to loeality
of production and the year of vinbage—are contained in no
fewor than forty slores, connected by paseages, staircases, plat-
form landings, and doorways piercad through masgive slone walls,

You pass out of the offices in the Rua Siio Frauncisco—a
street runping in the direction of the sea—into a small court-
vard surrounded by quaint irvegular buildings, the ground-floor
of one of which is the ancient store in which the most venerable
wines of the firm are collected. Tf is a long, dimi apartment,
lighted by small square windows protected by iron bars, and
paved with flagstones.  Hore, ranged in rows, arc some thirty
or forty huge butts, all more or less antique-looking, and many
bearing the brands of once-famons Madeira firls, now defunct,
whose stocks ars slill represented herve, Each of these butts
holds from 620 o 570 gallons; and they all contaln wines o
rare flavour and aroma, although generally too coneentrated
and too powerful to be dimuk by themselves, their chief valm
being to give character to younger growths, Wo tasted here
among other samples, & blended Cama. de Lobos of greal vinosit
and pleasant yubdued pungeney of flavour; a powerfal choic
old Reserve from the same district, the solera of which wu
founded as far back ns 1792; o fine old concentrated wine frou
the Torre Bella vineyard, marvellously round and soft;
yvemarkable Sercinl, vintaged half o cenbury age, and lo- da,
emitting a wonderful aroma, and havipg a marked thotw]'
pleasant pungent flavour. During the fivst twenty years of if
life this wine, we were told, was far too harsh to be at o
palatable. Another venerable wine was a Malvasia velhissimg
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a Malmsey of exceeding softness combined with a seductive
gub-bitternees of flavonr. Adjoining this veritable vinoug
musenm there formerly stood the old theatre of Funchal, whick
Mr. Charles R. Blandy acquired and converted into a wine-
-gtore. Here o series of wide arches leads into a suceession of
eourtyards girt round with buildings filled with pipes upon
pipes of wine. TIn the cld theatre, where wines in double Pipes
are stored, trabalhadores were busy fining wines with white of
sgg, while in a kind of open store a blend of fifty pipes was
being made, This blend, which indicated an averaga age of
wcight years, proved an agreeable and not over-gpirituous wing,
with a slight sub-pungent flavour, and fairly brilliant in eolonr
although it had net been finad. From here a stuircasc leads to
& platform above, where an apparatus for raising and lowering
casks is installed, and whence access is gained to several roomy
stores, ench containing two or threc hundred pipes.  Iu one of
these the casks were ranged in five separato rows, amd in snother,
the floor of which rested on solid masonry supporis, the pipes
were placed one shove the other. Here were some of the pleasant
light northern growths, which, unlike the wines vintaged on the
south side of the island, oceasionally develop the myeoderma
vima, or so-called Howers of wine, so anxiously watched for and
vaJued by the rearers of sherry. You pass on through a sue.
-cension of stores, conneoted by mumcrous courts or Jandings—
like 50 wany Claphain Junctions—-in which vintage wines
ranging from 1565 to 1875 are contained. Here we tasted a
Clama de Tiobos, 1868, which had received merely two gallons of
spirit, and had been matured in a warm store at 2 temperature
of 95 deg.; also, n Bioe Martinho of 1870, an excellent wine of
wedium dryness, logether with a Ponta Delgado of 1872, com-
bining & pleasant dryness with rewarkable softness. On o sub-
sequent oceasion we had the satisfaction of tasting sowmc Porto
da Cruz, vintaged in 1829 and bottled in 1842, of remarkable
lightness and delicacy of flavour, together with a rare vinous
Sfio Martinho Verdelho, boasting a wonderful perfume, and
already wmore than half a century old, This was one of the
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most perfeet old Madehras we ever tasted, far surpassing in
flavour, although it failed fo rival as a curiosity, a wine of the

year 1760, of which it is sufficient praise to say that, atthough

but % phantom of ite former self, it had not in the slightest

degree turned acid, us many another robust growth would have
done at least balf a century earlier,

The firm of Leacock and Company was estollishied more
thun a century and a quarter ago. The bnsiness has descended
frem father o son through suecessive generations, and thore
seems every prospect of it8 continuing to do so. This firm and
that of Cessart, Gordon, and Co. ave the only two houses
remaining in Madeira who were members of the onec-important
British factory, which bad almost a monopely of the wine irade
of the island, annnally fixing the price to be paid for mosto
purchased of the prowers, as well as the prices at which wines
were to be shipped. By levying a tax upon cvery pipe of wine
shipped by themselves they ratsed the nocesspry funds to make
a eemetery in which British suljeets might be decently interred ;
for at that time the bodies of all those whe were not of the
Roman Catholic faith were flung contumeliously into the sea.
Before this cemetery was provided, a member of the faetory,
who had a strong prejudice to his dead body furnishing food to
the fighes, begged his partners to bury him when he died under
his desk in their eounting-housa. This they recretly did, and
had the coffin which had been prepared for his corpse filled with
stones and doly banded over to the amnfhotities to be thrown
jnio the sea. In a former chapter we deseribed dur wisit to
Mr. Leacock's vincyard and the intelligent systewm upon whieh
we found it cultivated and its produce vintaged; and at his
stoves we had an opportunity of tasting the wine grown by him.
We found the 1873 vintage light, dry, and fine-flavoured, while
{he 1873, being slightly more matured, was soft and delicately
aromatic. A Sercial of 1848 was deep in colour, and dry and
pungenl in flavour; and a wine of 1834-5 Lad aequired a sin-
gular sofiness and delicaey, and proved much less spirituous

than we expected to find it.
b
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The house of Henry Dru Drury, formerly Rutherford, Drury,
and Co,, was originally cstablished in Mudeira soon afier the
commencement of the present century. Its armuzens, situated
in the western quarter of Funchal, and entered up o narrow
court, comprise a couple of large buildings, not much under 200
feet in length, of two stories each, and comnected on the first
floor by a wooden gallery arched over with trellises of vines left
to grow at their owno sweet will, On the one sidc mosto is.
stored while it completes its fermentation, while on the other are.
the matured and grand old wines of the firin, the latter being
kept by thernselves in ancient-Jooking pipes on the upper flcor. -
The cooperage is in the rear of the stores, adjoining a small plot
of vines from which the firma viutage a few pipes of wine. Thiy
little vineyard is bounded on one side by an old nunnery in which
geven venerable nuns—the youngest being aged alout seventy—
were ingtalled at the time of vur visit. The suppression of con-
ventual establishients having been decreed by the Portuguese
legislature, additions are no lenger made 1o the veneruble sis-
terbood, At Mr, Henry Din Drury’s stores we tasted a powerful
Cama de Lobos wine of 1874 which had never been tothe estufa,
and one of the year 1870 which had been matured by exposure
to the sun; also a delicate and fresh-tasting Bual of 1876, 4
splendid Cempanario with fine bouquet, pale in colour, soft,
glightly sweet, bul of remarkably fine flavour. In our judg-
ment the best Campanarie growths gurpass the more powerful
and more generally prized Cama de Lobos vintages by reason of
their greater dclicacy of flavour and more fragrant bouquet,
‘The older wines comprised a Sercial of 1820, with a powerful
bouguet and o dry but scarcely pungent flavour; a Bual of
about the same age exceedingly pungent and powerful—an
essance of wine, so to speak; and some deep-tinted luscious
Malmsey of the same period. We further tasted some winesg
the cazks of which were marked ¢ Roda” {o indicute that {hey
had voyaged either to the East or West Iudics and home again.
They were ncot parbicularly deep in colour, bt remarkably
powerful, and with that indefinable flavour which Madeira.
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gequires after being subjectsd fo the combined heat and motion
of a voyage to the tropies in a ship’s hold.

Megsrs. Henriques and Lawton have their stock of Madeiras
stored in an anciont, incomplete, semi-palatial-looking building,
erected by a Portugucse lady of rank, and abundoned by her
spendthrift son, whe hefore disposing of the house stripped it of
everything that could be removed, such as the carved woedwork
and ether decorative udjuncts, leaving nothing but the bare carcass
of the building., However, it now forms a very eompact range
of armuazens, in which a large quantity of wine, including many
choice varieties, iz stored. The firm was originally established
in Madeira in the gear E757 under the style of Murdoch,
Shortridge, and Co, Kathor more than half a ecutnry ago—
namely, 1826-—the thon members of the firm had the ill-luck to
get entangled in & lawsuit with seme dispulations Porfuguese,
The suil dregped on through the various courts, snd finaily led
to a breach of treaty rights, and the Euoglish and Portnguese
Governments, unable lo come to an apgreemont, referrad the
cntire affair to the Hamburg Sonate, after a Scleel Committee of
the Houso of Commions bad investigated and reported very deei-
dedly in Messrs, Murdoch and Co.'s favour. In 1862, six-and-
thirky years after the suit originally commeneced, the arbitrators
awarded £20,260 ay damages to the Englisk firm; but their
costs and losses in connection with the affair amounted by this
time to nearly £50,000, 80 that although they eventoally had
somo kind of justice done them, it was at an immense pocuniary
sacrifice.

At Messes. Honrignes and Lawton’s we passed through a
dilapidated porte-cochére, with tall stone pillars on either side,
into & spacious paved courtyard, where the dismantled mansion
reared its massive facade, pierced wilh numerous large orna-
mental windows, on our left hand, and a lower range of stores,
partially overgrown with vines, rose np in front. Through the
house @ second paved court is reached, roofed in with leafy vines
trained m corridors, beneath the shade of which pumercus
coopers are ab work, Tho catufas of the firm, which include an
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estufa warmed by artificial heat and an estufa do sol, deriving
ite warmth, as its pame implics, exclusively from the sun, and
the two holding together 350 pipes, are situated in another part
of the town in full view of the open sea.

We tasted at DMessrs. Henriques and Lawton’s f:tores
numerous fine wines, going through the customary seale of
Cama de Lobos, a series of vintages of the highest character.
We then were shown svme dry and arematic Santo-Antonios,
aged six, seven, and mine years respectively ; a pungent light-
coloured wine, formed hy the blending of a Sio Roque and a
Sercial five years old; a Sercial, aged twelve years, a groat
wine in full perfeciion ; some rich oily Bual of 1872—too swecl,
however, to be drunk cxeepting as a dessert wine, with a
veneratle Malmsey, vintnged foriy-five yewrs ago, of ruby
brightness and rich ligueur-like flavour, and possessing an
adimirable bouquet. Tive per cent. is the largest amount of
gpirit which Senhor Henvigues adds to wines vintaged on the
south side of the island, while wincg from the north receive a
slightly lavger quantity. This spirit is invariably added by
degrecs.  As in all the other Funchal stores, the pipes here
remain with a vacunm equivalent o ten or a dozen galions,
which is somewhal legs than the Jercz shippers allow in a butt
af sherry. The yearly loss from evaporation averages about
5 per cent., which, of course, tends to increase the aleoholic
strength of the wine; still, Madeira is shipped at an average
strength of 32 degrees of proof spirit.

In one of the principal streets of Funehal, known ag the
QOzford-strect of the Maderiense capital-—a long narrow thorough-
fare bordered with glaring white houses with green shutters and
baleonies, of much the same character as these met with through.
ont Southern Spain—Messrs, Welsh have their stores. We pass
through a broad gateway, up a long passage, into a charmingly
cool garden gay with flowers and bright green foliage, and
with shady walks roofed in with trellised corridors of wvines,
To the right are the stoves, the counterpart of a Jerez bodega,
long, lofty, and well ventilated, with four lines of cagks, stretching
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from one end to tho other, nearly the whole of them filled
with the better sort of wines. Bafore the time of the oidium
the firm did a very lurge business in cheap light Madeiras, at as
low a price as £12 and £15 a pipe; and in 1849 succeeded in
ruising iself to the head of the Madeira shipping list, Now,
however, it cares less for business in the cheaper wines, and
confines itself almost exclusively to shipping the more costly
growths, sending the latter largely in bottle to the United States
and other markets. The Mossrs, Welsh prefor to mature their
wines in the estufag do sol rather than in those artificially
heated.

Anotker English shipping house, Messrs. B. Dongldson and
Co., ships enly high-class wines matured by natural in prelerence
to artificial heat, or, betler than all, ripened by time. In the
airy and eapacious stores of the firm we found Cama de Tobos
of 1872 and 1866, the latter a high-flavonred yet delleate wine,
and beaunfitully soft and aromatie; a Porta da Gruz of 1876 and
18792, the first entirvely withont added spirit, grapy alike in
flavour and bouguet, and the last, which had makured simply by
age, dry, light, and delicate, and possessing an agreeabls fregh-
nese. A blend composed of Sio Martinhe and Santo Antonio
of the year 1872 was especially soft, with a very aromatie
bonquet; while a Sio Marlinho of 1869-70 proved equally
delicate and fragrant. On the whole the wines of this firm were
exceedingly interesting.

The largest of the native shipping houses at Funchal is that
of Meyrelles, Sobrinho ¢ (Ha., in which Senhor Salles, whose
vineyard at Santo Antonio we have already described, i3 a
leading partner. 'The numerans stoves of the firm are scattered
in diffevent parts of the town. The central establishment is in
the vicinity of the cathedral, while another range of stores is
close to the palacio and facing the sea, and others, again, are
sitnated more iu the centre of Funchal, The firm also possess
an estufa do sol, conslructed of iron and glass, in which a tem
perature of 130 degrees is secured. Highly picturesque awe the'
ancient central stores with their rows of venerable butts filled
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with graud old wines, and the improvised galleries runming
round the walls immediately under the blackened raftors, where
wine of fabulous antiquity, in bottles covered with dust and
wound round about with cobwebby festoons, is stowed away. To
enumerate all the remarkable wines shown us at these stores is
impossible ; suffice it to say they comprised Cama de Lobos of
different years, always full of churacter, sometimes even a little
rich, though generally slightly pungent, and not unfrequently
exceedingly potent. Wo remember, too, a delicalc fine old
Bual, an archaie Verdelho with some of the characteristices of a
liqueur, a Bastardo combiniug a certain sweetness with peculiar
freshness of flavour, a youthful and astringent ‘Linta, an aromatic
Malmsey of fabulous valne, and a fragrant luscious Moscatel,
with other growths, which in flavour and Louquet ran through
all the keys of the gamut.

Another Portuguese shipper, holding a considerable stock of
high-class Madeiras, is Senhor Henrique J. B Camacho, whe
‘matnres his wines prineipally in an) estufa do sol perched
on the summit of one of Lis stores, and in which he obtains a
temperature of 150 deg, His exports are principally to England,
Portugal, Brazil, and the TUnited States, and his venerable-
looking sfores are sitvated in the western qnarter of Funchal.
Awnong the curiosities which we were invited to tagte were some
very fine old S%o Martinhos, with a curious collection of high-
class Buzals from Cama de Lobos, Campanario, and Santo
Antonio. Also a Ponta do Pargo from fifteen to tweuly years
old, powerful yet refined in flavour, a rare Bastardo, and a
Malmeey—with a slight blend of Bual to give it charaster and
roundness—in which * false, fleeting, perjured Clarence” might
well have heen content to drown, The firm of Vinva Abudarham
e Filhos has ite stores in the old Funchal Post Offics, near Cossart,
Gordon, and Co.’s principal eslablishment. A lofty arched.
-gateway leads to the armazens, forming a couple of floors,
supported by s combination of massive arches and ponderous
beams. The Campanarios of thia firm are of a high class. One
of 1871, which had heen matured by six months’ exposure to
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‘the sun, was remarkably fine in flavour and possessed a peenliar
and delicate bouguet. Their Cama de Lobos was also distin-
guished for its houguet, and we were struck with a very sofi old
wine, the result of a slight blend of Malmsey with a fine Ver-
<delho. 'I'he firm does 4 congiderable trade in bottled wines,
‘priveipally with I'rance and Germany.

A large holder of fine wine in Funchal, who is nof a shipper
but a partidista, to whom the shippers hava recourse to replenish
their stoeks when thege run low, is an Italian gentleman, Signor
Augusto C. Blanchi. His stores partly overlosk the Praca da
‘Constituicio, Here we made acquaintance with some rich Sdo
Martinbe of 1873 and 1874, [row a vineyard belonging to Sighor
Bianchi, matured exelusively by sun heat—soft, and with a very
fine aroma; a Bual from selected grapes from the sume vineyard,
very delicate, but with a slight sub-Dbilterness of flavour; 2 Bual
from Campanario fifteen yoars old, rich and almosé oily in
character; together with some Verdelhio palhetinho, pale im
colour, ag its name implies, and with a soft sub-bitler flavour,
In the stores adjoining Signor Banchi's house, which, with ity
covered-in courtyard, whitewashed walls, curions arched en.
trances, and small windows pierced here antd there, had quite an
Oriental aspect, we were shown some exceedingly old and very
pungent Cama de Lobos, together with a couple of samples of
‘¥inho velhissims, one extremely delicate and the other remark-
ably polent.

Senbor Cunha, who ships principally to England, Germany,
and Russia, has o series of parlicularly fine Verdelhos, ranging
from 1857 to 1873 ; some dvy delicate Sorcials, more than a
quarter of a centnry old; a rich pungent Bual, already in its
thirticth year; a younger wine of the same variety, with a soft
-delicious flavour, and admirably adapted for a dessert wine;
with a Malmsey something like five-and-twenty years of age,
Tugcious and refined, ahd beautitully rounded. Teal Irtaads e
Cia., whose principal stores are situpted in the extreme eastern
quarter of Funchal, have a considerable stock of both old and
young growths, many of the former being of a high-class cha~
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racter. Among the more remarkable was a deep-coloured and
powerfully aromatic old Verdelho, vintaged at Suo Martinho,
and some lusciows Moscatel from the landslip vineyard known
as-the Fajail do Mar, with scveral excellent wines from the upper
Cawa de Lobos vinegards, and others frow the north side of the
island, which exhibited considerable robustiess, and had been
reared without any addition of spirit. Senlor Leitio, formerly
director of the Funchal branch of the Bank of Portugal, and both
a vineyard proguictor and holder of large quantities of wine, had
his stock of Madeiras dispersed about the town in various stores,
most of which were sutiquuted buildings several stories im
height, with devayed rafters and worm-eaten floors, that seamed
to vield under their weight of rows upon rows of pipes of wine,
varied alike in age and character. Senhor Leitdo’s stock
amounted to little short of 2,000 pipes, the value of which was.
between £30,000 and £40,000.

The Madeira viviage in 1877, the year I visited the island,
was estimated not to cxeeed 7,000 pipes, one-half of which,
however, with due allowances for the unfavourable scagon, would
be first-class wing. This yield is about one-fourth less than the
average annual production of recent years, with the exception of
1876, The fallng off was due partly to the phylloxera, but
more especially to the excessive dampuess of the precediag
gpring and summer, which cansed wuch fruit to vot. Small as
the yield was calculated to be, it would still be equivalent fo
double the annual shipments, although these bave been steadily
ingreasing sinee the vincyards whick suffered so severely from
the oidium came into bearing again. Ninety years ago, the
earliest date of which we have available records, Madeira used
to ship upwards of 10,000 pipes of wine annually. Af the

- eomimencement of the present century thisquantity had inereased
to 17,000 pipes, and rose during the year 1813 to as many as
22,000, A variety of circumstances conduced to this resnlt, of
which ome was the general turbulent state of Europe and the
closing of certain wine ports, and another the great consumption
of the wipe in the Hast and West Indics, whither it was senb i
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time of war with the periodical conveys, In the gaod old times.
fleets of war-vessels, as well as convoys of merchantmen, used
constantly to touch b Mndeira and fake in large supplies of
wine, the orders for which the merchants often found it difficult
to exeeute during the short Lime the ships remuined in port..
On tihese occasions it frequently bappened that whilst the.
merchanls were enterlaining the officers above staivs, and.
duncing was being kept up until the small hours of the morning, |
the clerks and cellarmen were as busy as hees down below
getbing the required wive ready for shipment.

It has heen stated that the substitubion of sherry for-
Madeira by (eorge IV, drove the latter wine oué of faghion and:
caused s greatly reduced consumption; bub this can scarcely
have been the case, since it was not until the “ First Gentleman
in Kurope” had been interred in the Royal veult at Windsor
that any great fulling off in the importation of Madeira oceurred.
In 1842 the shipments of the wime Lo England were wnder 1,000
pipes; and subsequently a sevare blow was dealt to a failing
trade by the oidivm, when production altogether ceased, and’
existing stocks became gradually cxhansted, while prices rose,
-a8 the latier diminished, from £25 to £75 per pipe for the
lowest qualitics. This enhancement of the price of Madeirva natu--
rally operated unfavourably with regard to the eonsumption,.
more espeeially as the shippers of sherry and marsala succeeded.
in keeping the English market snpplied with these last-named
wines at almost one-fourth of the rate demanded for common
Madeiras. The consumer of Madeirva, thus forced io fall bacl-
npon sherry and marsala, in many instances never retwned to
his old love. The Hast Indian market, too, had become affected
first by the dissolution of the Bast Imdia Company, which
imported the wine largely Lo their possessions, and subsequently
by the construction of the Suez Canal, which opened a more:
favourable route to the HEast, so that ships no longer called
at Madeira on their outward voyage for their half.dozen
or half-score pipes of wine according to ancient custom; iwo-
things of which the wine-drinking porticn of the British puble:
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can scarcely ho awaro: Madeira has fallen considerably in priee,
and the stoecks of matured wines in the island are altogether
unprecedented, so that everything is favourable to an inercased
consnmption. The wine has certainly a speeial character, It
boasts of a refined high flavour, cowhined, when duly matored,
with remarkable softness, to which it moreover unites excep-
tional kecping powers. As an accompaniment to soup, or many
-of the lighter plals, its drier varieties are especially suitable;
while the French have lung sioee taught ns that the richer
gualities are essential to dessert.

The present stocks of Madeira on the island are estimated ab
fuily 30,000 pipes; so that any deficieney in production arising
from phylloxera, oidium, or atmospheric influences is not likely
to make itself felt for some years to come. Moreover, the
phylloxera spreads but slowly in Madeirn, it having confined its
ravages dunng the five years preceding our visit (0 a compara-
tively small svea; whereas a single department of France in the
game space of time had its vineyards ravaged to the extenl of
the entire cultivated area of the island, Madeira-drinkers may
rest assored that never wis finer wine procurable than at the
present moment, every varisty of vintage or Llended growth—-
bry, sweet, soft, or pungent—being held by the shippers, whose
>rices range from as low as £26 to as high as £300 a pipe; an
sxeellent medium wine heing procurable at from £50 to £80.
Wadeira can, therefore, be retailed as low as 30s. 2 dozex, and
ul but very ehoice varicties at from 60s. to 70s.
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“The Voyage from Madeire to Tenerifc—Retwning—Nagre Traders got up in
an claborate style—A German African Explorer and his probeble fate—
Howell's famons Panegyric of (anary-—The Tencrife Vineyards Destroyed
by the Oidium—Cultivation of Coehirenl and Tobecco—Smmtn Crnz—
Nelson’s Atbtack sgainst it—The Auniversary of his Repulse still cela-
hrated—Situation of the Tenerife Vineyards—The Vintage-~The varicus
Vines—Canary Suck—The Vidonia and other Wines of Mesars. Hamilbon
and Co.—Tenerife Wines no longer subjected to Artificinl Heat-- -Mesars.
Davidson and Co's Bodegas and Wines— Exoursion to the Ancient Capital
of Tenerife—Rearing and Gathering of (lochineal—Religious Processiona
and Penances,

As menfioned in the early part of the present work, I found
“it necessary, in order to reach Lisbon without waiting for the
‘mail steamer leaving Madeira on the 24th of the month, to make
s econsiderable detour and proceed first of all to Tenerife, the
principal of the Canary Isles, and thence to Cadiz. Bemembering
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the oft-recurring allusious in the works of tho Elizabethan
dramatists to “cups of cool Canary,” and above all Howell’s
oft-quoted eulogium of Cavary sack, I went these four or five
hundred miles out of my way scarcely with reluctance. On beard
the steamer which conveyed me to Santa Cruz were a number
of negro mercantile agents yeturning from England to the West
Coast of Africa, whe, affer having encountered a sexies of gevere-
gales in the Channel and of the Bay of Biscay, were just
beginning to pick themsclves up as the vesss] touched Madeira,.
They were all declked out with an abundance of heavy jewellery,.
wore volvet smoking-caps and gaily-embroidered slippers, and
affected the mdolent dignified airs of the best-bred African
poteniafes. Among the few remaining passcngers were a conple-
of Germang, vue of whom was bent on wuking the nscent of the
Penk at Teuerife, to witness the marvellous sumrize of which
Humloldt speaks—the sun seeming to vise like a ball of five
from out the gea itself, and not on the horiron—while hig fellow-
countryman was of an adventurous turn of mind, and provided
with a fow maps, a pockot-compass, and a violin—in fnll faith,
we suppose, in the ariom that music hath charms to soolhe the:
savage brenst-—was intent upen solving some of the African
problems which still perplex geographers. The caplain of the
steamer, after gathering from him his proposed plan of pro-
ceeding, privabcly enonciated hizs opinion  that before the
enthusiastic Teuton had penetrated twenty miles from the const .
his puides would rob him and run away from him, and that the
-next party of blacks he fell in with would assuredly eat him,
Most people with any knowledge of Howell's Famiiar-
Letters—one of ‘hackeray’s favourite] hedside books—will
recollect the gossiping Clerk of the Council's lengihy epistle:
on wines and other beverages to my Lord CLff, whercin, when.
recording the anclent aduge that * good wine yendeth 4 man to-
heaven,” he tells ug that the sayipg may be most truly applied
to the far-famed sack of the Canary Isles, which, like sherry
and madeira, can lay claim to a Shakspearean recognition, .
Famous, however, as Canary wine was during the Elizabethan.
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-era, it i¢ now gearveely known in England; and since the vine-
yards were attacked by the cidium in 1832 little wine hag been
produced and far less exported., Between 1830 and 1840 the
vintage in the seven principal islands of the group averaged
-over 46,000 pipes yearly; and of these more than half were
-contributed by Tenerife, which shipped between 4,000 and 5,000
pipes per annum-—equivalent to the present produce of the whole
ieland, whence only some 200 or 300 pipes are now-a-days
-exported to England, Russia, France, Hambwrg, the Weat
Indies, and the West Coast of Africa. After the destruction of
‘the vines by the oidium, the inbabitants of Tencrifc devoted
themselves to the cultivation of cochinenl, o highly profilable
industry at that epoch ; and for a period of fiftcen or sixteen
years—while the demand for this produet continued active—the
island enjoyed great material prosperity, But the wealth thus
-accumulated serms to bave been squandered even move swiftly
than it had beon acquired ; and when the demand for cochineal
-abated, through the discovery of other dyes, many of the farmers
found themselves ruined. Most of those whe possessed any re-
maining means cither replanted vines on a gurall scale or devotad
their attention to the cultivation of tebacco, an industry which
requires to be pursued for several years before it begins to pay.

Tt is rather move than four-and-twenty hours’ sail from
Madeira to Tenerife, Altheugh the island iz zaid to possces
fields and forests as lnxuriant as thoge of the most favoured
-eountrics of Burope, and to boast of mountain scenery as
magnificent as that of Switzerland, the first view of it is scarcely
mviting, What meels the eye off Santa Cruz is a frowning
-coast-line of precipitous rocky cliffs, rising out of the sea, searvcely
a patch of cultivated land being discernible. At Santa Crug,
the present capital, and only port in the island possessing a
‘tolerable harhour, the chief import and ezport commerce of
Tenerife, which previons to 1810 was conecntrated at Orotava, is
now carried on. The inhabitants of this so-called “ heroic eity,”
which lies at the waler’s edge in a kind of basin formed by ihe
sarrcunding  hills, count as their fellow-townsman the late.
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Marshal O'Donnell, who commanded the Spanish expedition to .
Morocco, and gained all the credit for the smccesses there
achieved, although Prim was the directing geuius of the srmy, '
High, however, s the inhabitants of Santa Cruz way rate this
local hero, his glory pales beforc that of their forefathers, who
defeated Nelson. It will be remembered that the lattcr met
-with a decided repulse at S8anta Cruz, and that he lost his right.
5.rm through u wound received there. A couple of his bout-flags.
are preserved in the church of the Concipeion, and on every
recurring anniversary of the engugemeut they are hung in the
chapel of Santiago, where a thanksgiving service is held, On
this occasion the bells of all the Santa Cruz churches, according
to their wont on high days and bofidays, play the liveliest jig-
ever heard out of Ircland.

There are no vineyards in the ncighbourhood of Santa Cruz,
and, indeed, they all lie on the other side of the island. The
best wine is produced at Orotava, S8auzal, Vietoria, Santa Ursula,
Yeod de ios Vinos, Garachico, Bucnavista, and Valle de Guerras
The growths of Arafo and Gunimar arc altogether inferior, and
are used for howme consmmption. The vintage, which ordinarily
commences at the close of August,was delayed the year of my visit
until the first weelk in September, and was not likely to finish before
the commencerment of October, the grapes on the slopes near the
coast being first gathered, and those on the highlands—where
the vines ave planted at an altitude of twelve or thirteen hundred
foet above the sea-level—about a fortnight later. The fruit is -
carried from the vineyards to the lagar by the peasantry—men,
women, and ckildren lading themselves with large baskets, which
they bear on their bucks or heads offen fora distance of & couple
of miles, their descent along the rugged mountain path being
asgisted by long sticks. The grapes are trodden and pressed in
waooden lagares preciscly after the fashion followed in Madeira,
only one grower having provided himself with a French press,
and by this means considerably economised labour.

' To-day the favourite vinein Tenerife is the viduefio, or vidonia,
ag it is sometimes called, the fruit of which is a juicy round
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white grape, the bunches seldom exceeding a pound and a half
in weight, There is also a black variety of the viduefio, but this.
i8 very rare, and is mainly grown in the valley of Ovotava. Before
the oidimn appeared, the walvasia vine, from whick it is supposed
the famed Canary sack used to be made, was also largely culti.
vated, but the disease dealt most severely with this variety, and
now it is met with in very fow vineyards. The grape is ab once
sweetish and harsh to the palate, while the mosto it yields is
much stronger than that from the viduefio. Tradition in
Tenerife declares that the original Canary sack was a sweet and
not a dry wine, as those who derive “ sack” from the French
word “sec’ would have us heheve. 'The malvasia grapes wers
left on the vines till they had become raising, and one pipe of
this especial vintage needed as many grapes as sufliced for five
pipes of ordinary wine, so that the liquor which Howell culogises
. was, in fach, nothing less than a luscious Malmsey, Other vines
but scantily cultivated in the island are the tentlle and the
negra. molle, both black varictics, as their names imply; the
black and white musgcatel; the espafiola, the verdelho, the pedro
jinenez, the forasiero, the vijaricga, and the gual, all white
grapes, and the last—principally found at Sauzal wod Vietoria—
yielding a wine of great volume aml alecoholic strength, but
needing to be kept for many vears to rid it of its natural harsh-
ness, and render it at all palatable. Tenerife wine, which is
brought to Santa Cruz in the spring following the vintage,
was realising the growers aa mnch as £10 per pipe at the time
we visited the island.

The two principel wine-shipping firms of Tenerife are both
Enplish houses of eld standing—Messrs. Hamilton and Co, and
Massrs. Davidson wnd Co.—and both, moveover, Lave their
central establishmenls on the Marina, overlooking the hay of
Santa Cruz. The house ceoupled by the former firm, though
butlt early in the present century, has a very ancient look, with

" - its spacious interior comrtyard, girt round with picturesque black
wooden galleries, the pillars and balustrades of which are finely
turned or carved. To the right is a long narrow hodega, where
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a portion of the wines held by the firm is stored. Tlere we
tasted a variety of growths shipped under the name of Vidonia
- (the grape from which they are produced being so called), com-
‘mencing with the vintages of 1876 and 1875, which, howerver,
had not yet developed any especial characteristics. On the
-other hand a sample of 1874 proved remarkably soft, and some
1871-72 wine, destined for the Russian market, had acquired an
-oily richness of flavour combined with counsiderable aroma.
Bome so-called Taoro, vintaged four or five years ago, was rather
gweet; bubt i the course of a few wmore years, we were told, it
would develop a marked pungency. A wine fifteen years of age,
which had made the voyage to the West Indies and Liome ngain,
.and a * London Particular” of 1865 which had ressived, as is
the mle with Tenerifc wines, some cight gallons of spirit per
pipe, were remarkably soft and arematic, though less deep in
eolour than Muadeiras of the same age would have been. It may
here be mentioned that the viniflcation of Tenerife wine is almost
preciscly ibe same as that of Madeira, with one important
exception.  Although provious to the ocidium there were a fow
estufas in the island, {o-day there arc none; so that the wine is
no longer subjected to artificial heat with the view of advancing
it maturity. If left. to itself it has a tendency either to grow
harsh when old or to become ropy. In crder to guard against
the first result a small addition of “ gloria”—=a thinnish kind of
vino dulee—ig given to it on arriving at Santa Cruz in April or
May from the stores where it has been kepl since the preceding
vintage ; while ropiness is dispelled by constant racking and a
_small admixture of apirit.
Messrs. Davidson’s bodegas, situate in the novthern quarter
.of Banta Cruz, comprise a ranga of buildings disposed. in horse-
shoe fashiom, where 6,000 pipes might be, and have heen, easily
stored. A venerable cellar-master, who could hoast of seventy
_ years’ experience in the rearing of Tenerife wines, conductod us
through them. We commenced by tasting an 1875 vintage, which
had a good vinoug flaveur, and a '74, alilee mellow and aromatic.
(A dry wine of eighl years old had acquired many of the chayac-
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toristics of a madeirs; anollier, vintaged some twelve years ago,
proved remarkally soft und rich, while an old Malmsey of 1839
Lad all the aroma gnd luscousness of a fine liqueur. Tenerife
wine has lts own special character, differing as mach from
sherry on the one hand as frow wadeira on the other; aund if 1¢
dovelops mone of the higher qualities of these well-known
vintages, it iz mevertheless a wine of some pretension, aued well
descrves a retmrn of its lost populavity. It is wsually shipped
when from three to four years old, and may be kept in the wood
for & qnarter of a century with a cerfainty of improvement,
althongh eight years will ordinarily be found sufficient for its
development. In bottle it keeps equally well and improves far
more rapidly. :

The only cxcursion we made in the interior of the island was
to its old capital, Laguna, interesting alike frow its pleasant
situgtion and its antiquated churehes, quatnt public buildings,
and truly seignovial vesidences, On ouy journey thither wewere
struck by 1he provalence of $he prickly pear,not forming hedges,
merely as in Spain, but plunted in inclosed grounds as oan
important object of cultivation. 'These plantations ave due to
the cochineal industry, tho prickly pear (cactus eachinilifor)
being the plant on which the inzect is raised, The lowlands in
the Clanary Islands, with a southern aspect, are utilised to
produce the insect early in the year, the wupper plantations
being supplied from them with the “mothers,” or breeding
insects, in June ov July, and the crop being ready for gathering
in Sepstember or October, or later, according to the season.

The insect ig propagated in two ways, one method being to
spread the mothers thinly on trays, with pleces of cloth placed
lightly over them, which soon becowe covered with young
insects, and are then transferred to the prickly pear. The
second . mothed consists in placing a few of the wothers in
a little bag of clear mustin or of perforuled paper, which is
pinned to the eactus leaf, on Lo which the new-born iusects erawl
through tho meshes of the muslin or the holes in the paper.
This is a eritical period, for the infant insect is very delicate,and

5
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perishes under great heat or beavy rain, It ean, however, take
care of itself to somo extent, for it moves actively nboutand shifts
to whichever side of the leaf affords it most shelter. Afteran
interval of {wo or three days the inscet ingerts its proboscis into
the leuf, and never moves agaiu undil it is gathered.

These *“mothers,” which are the grey cochineal of commerce,
are shell-like in form, of & grey colour, and light in weight, and
being all colouring matter are sought after Ly manufacturers on
acconnt of their purity. The full.grown inscet is gathered by
seraping or brushing it off the leaf into some vesscl, and is pre-
pared for market in various ways, among others by drying it
in stoves built for the purpose, and in which the insect, spread
lightly on trays, is placed. The result is the silver nochinnal, more
or less white and clenr in eolour, according o the amount of care
that has been taken in gathering and killing it. Of lale years a
method of preparing the cochineal has been introduced into the
Canary Islands which leaves it Ulaek, shelly, and shiny. When
this is accomplished with care the commodity fetches a high
price. A small quantity of cochineal being placed in along linen
bag is gently shaken, thereby causing the juice to exude. Careful
management 18 necessary to avoid destroving the form of the
inscet, which, after heing dried in the sun, is again shaken in a
linen bag with some black metallic sand to give it brilliancy. The
sand is afterwards sifted out, but as some of it always adheres
the loss in weight is, perbaps, less than by killing tha insect
in the stove, and has deubtless led to the general adoptiou of
the process.

The eultivation of cochineal involves o considerable expendi-
tare for guano or for chemicul manure, otherwise the prickly
peav plant would soon be exhausted by the insect ; it moreover ve-
euires to be carried o1 where irrigation is practicable. The quantity
of cochineal produced in the Canary Islands ranges from 20,000
to 25,000 bags, of un average of 175lb. each, the value of it
ordinarily being halfsa-crown per Ib. Any loss price thnn iwo
shillings per 1h. would not repay the cultivator,

It was o holiday on the day of our visit to Laguna, and there.
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wag a solemn procession in honour of the Virgin, in which the
newly-installed Bishop of Tenerife took part, so that we had
the pleasore of seeing a large congrogation of the peasantry in
their old picturesquo costumes. These good people ewme in
from all parts of the island, on horschack and on faot. NWo
« promesas,” however, were performed, as ab the Fiesta do
Candelaria, a small place on the south side of the islund, where
women, with extended arms, carrying five lighted tupers in
¢ach band, shuffle on tern and bleeding knees over nearly a
mile of beach and up the aisle of the convent chapel to the
altar, where the miracle-working image of the Virgin is placed.
Nor was it our fortune to see men walk behind the eross with an
iron crowhar lashed to each extended arm—a penance which the
Tenerife mariners and mountaineers frequently vow to perflorm
when in pevil or distress.
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FAGTS ABOUT GHAHPA(JNE

AND OTHER SPARKLING WINES.

Collected during numerous Visita - to the Champagne and other
« Yiticultaral Districls of France, and the prineipal remaining
Wine-producing Couatries of Europe.

By HENRY VIZETELLY,

ILLUSTRATED
WITH 112 ENGRAVINGS, CHIRFLY FROM ORIGL¥AL SKETCHES.

% PIr. Tlanry Visetelly, the accepted literavy suthority on wines, vines, vine.
yards, and all matters eppertsining to them, has hero gathered together the
resnlis of his wide experience u thoe sparkling wine producing districts.”’—The
World,

¢ My, Henry Vizetelly’s book i3 likely t0 be widely resd, He describes, with
no swali literary akill and in a very pleasing mamaoy, the Champagno souatey,
the vineyards, the estublichincute, and the vaat cellars of the Champagne makors.
IFe gpouks as an expert, and his book iz a useful one and likely to hé read with
interast.' -~ Saturdoy Review,

 An excellent accoont of tho wines and vineyards of Champagne and the
Lnire and of the sparkling wines of the Moselle and Switzerland.’—The
Athenwun.

“ The body of the work, full of fateresting deseription and vs,luable appregin.
tion, will either inspire the reader with & Liking for Champague or will develap.
that liking if it haa already hean formed.”—Pall Mall GFuzette.

“Mr, Henry Visetelly has put connsiszey ander an obligation to him by his
admirable Bttle manual, ‘ Facts Abount Champagee.” ~-The Standard.
= “The author has done hiy work sa woll ee it could be done, and is quite.
shovo any adverse criticizm. ‘ Faets About Champagne' well deserves to be
ong of the raost popular books of thie season,”—The Examiner.

“ #x, Henry Vizetelly's books abont differsnt wines have an importance and &
value far greater than will be asgigned them by thosa wha laok merely ab tha
price at which they are published.”—Sunday Times.

. % Mr. Vigetelly. has such nn establishod reputation in all matters conuected
with wine that his present work will be sure to meet a hearty walcome both
from connoiseeurgand thoss who estoem themselves to bo sach. The latter ¢lags
could ugt easily find a befter book for ingtructing them in all that appertains to
Champagne!'—The (lobe.



“ Seldom it i that tho ridienlonsly swmall snm of sigliteenpence ¢can purchase
so mueh enlighteument combined with so much entertainment, resulting from
effective co-operation betwaen nimble pen and graphia pencil. The anthor; who
writes with all tho waight, experience, and trustworthisess of an aneredited wine
juror, zpponss to have gove to Lhe very bost sources of knowledge—to have stodisd
the grape upon iia native goil, to hava bron adinibted tq the privaey of both the
grealer and Jesser lights among the vine-growers and wine-merchauts, He has
collected, with extranrdinnry curo and diligence, an astounding aweaunt of in-
atructive and smusing details.”-—Fustrated Dondon Faes,

“ iy, Menry Vinctolly, who s often written on wines bofare, has never dona

" 80 after & pleasanter fnskion thau in shis velume " —Ilustrated Sporting and
Dromatic News.

“VWhen Mr. Vizetelly writes about wine we may be surs Lo be interested in
what he says. e has taken up the subjesh oen ainars, und avidently delights in
it. Hbo hre o very livoly mad interesting style, and his deraription of tha varions
vingyards, vintages, cellera, cuvdes, &o., and Lhe laealitivs and points of general
a8 woll ng of aperinl inferest somnected with them, commend his book to all who
like 1o b aow something on a subjest of svch universal intercst.,’—Keene's Bath
Journat,

“ Few men know mors of the subject than Mr. Heary Vizetelly, and no one
i able to wrile abont it beiter.” —The Srofsman,

“Mr. Vizatelly hag alromly established g high reputation as an authority an
wine.’— United Seraite Gazelle.

“Tho book iz uz rparkling us 1.8 wine it lreats of, thoagh less expensive aud
mors Iasting s it wables over with Nustrations, and cogts ouly vightesnponce.™
—phefteld Dudly Telegraph.

My, Vizetetly has produerd a baok which, whether viewed from a historical,
brade, or 4 corswner’s aspect, i more than admirable.”—3Maidstone Journol,.

“Tt i one of the most entertaining hooks we have seen for some time. Mr,
Vizetelly's marner of relaling what he has lemmed js exceadingly bnght chatty,
and agreeable. ' —Nodlingham Duily (Fuariiin.

A wore complete and more zeadabla book on the subjeok has never beon sent
forth, » — Brighton Herold.

" ®IPhe volume will be most useful to purchasers of champagne, wiw will find
in it invatnshle hints as to the medical properties of the wine, suggestions as to
laying down chumpagmes of grand vintages, the proper kind of cellar in which
to stora them, together with commuonts o prices and brauds. Itshonld be added
that the book is a marvel of cheapness, ita 200 pages and 100 illustyations being
procurable for so moderate a sum as eighteenpenco.” — Biviminghom  Dadly
Bazcita.

“ My, Henry Vizetelly is nob merely unsurpassed in his knowledge and Judgmcnt
of wines, bat he possessss litevary powem of no mean order, which onabls him to
produoa o book containing a vast smonnt of informstion imparted in a most
agreeable manner,”’— Yorkshire Post.

'LONDON:. w.mn,- LOCK, & (0, SALISBURY SQUARE,
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FACTS ABOUT SHERRY,

GLEANED DURING A RECEXNT TOUR THROUGH
SPANISH VINEYARDS AND BODEGAS,
By HENRY VIZETELLY.
ILLUSTRATED

WITH BIXTERN PAGE ENGRAVINGS, AND NUMRRQGUS SURTRCTS IN TAE TEXT, FROM
FHOTOGTLAPHE AND SKRETCHTS TAKEN EXPRESSLY FOR THIS WOHK.

¥ Brane plensnnt papors oo the vineyards aod wioes of Soulhern Spain ' —dthenaumn.

“ (3ives o comprahensive view of the wholc rubject of Blhecry. Bluvded with this,
the render will And mueh samusing deseriptive writing,—Dafly News, :

“ By, Lenyy Vizetelly may bo credited with acenvacs so far s bhie factas are con-
c¢ermed, pod his well-kuowa literary powers are & ;uarantee 1lat the book ig an
sotertaining one. I is well and profusaly illusieated ”—2Morning Most.

 Mr. Vizetelly writes mmﬁteath‘v with full knowledge of his subject, and the un.
learned in Sherry maytake his conciusicns ns sound. Wa can heartily racommend this -
unprelending wurk a5 8 rich storehouge of informsation." —Truth,

“ Boably has the author accamplished his tosik Lbat ¢ Facts ahout Sherry” will, in
81l probability, restore Sherry to that high place in publis esteem froin which adverse
oriticiems may heve temporarily deposed it —IUustrated London News. :

. " Mr, Heory Vizetelly is pesnlieely learned aboul wines, sod sets forth his facts in
the pleasantast aud most readable formm. - Aayfoir.
' The suthor, who spent several montha in the wine districts of the South of Spain,
tells in w pleasant wenner ull he puw snd heard.”"—Fublic Opinion.

" The book iy imparlially written by ouwe thoroughly cowdpetent tp deal with the
sobject.”—Court Joumal,

“ B Vizetelly is enbitled to the hearty thanka of Bherry-drinkers all over the world

" for having produced this wsefol and eotertaining book, which is profusely iflustmted
?ﬁh n geries of clevey and well-engravel drowinga."—Ilusirated Sporting and Dromatic
s,

“ Qur anthor Iz obviouwsly pexfect master of hie subject in all its details, and pos-
Besaes the ert of inpsrting ivformation iu the moest agreeabls snd imperceptible way
~—Liverpool Dratly Cowrier, ’

"' A bright, wsefal liitls book, which will meke eversbody wikth 2 likiog for Shurry
a contrwed Shorrg-drinker,” —Shefield Daily Tilegvaph.

“Mr. H. Vizetelly's deseriptions of the aconery of sunhy Spain and the mauners
and customs of the peo?le are very graphic and iuteresting, and his account of the
galhering and peessing of the grapes and the rearing sud blevdiug of the wine is both
coricnw and instructive.' —Midland Coundies Herald. : . .

. " An admirable book, written ln o pleasant and akbractive atyle, and hull of brust-

worthy information upon the subjsct of wiieh it tréats,”—Court Cirenlar, :

© % Tyom tle vl opportunities cujoyed by our suhor it might fairly be nxibeobed

+hat full parti 5 respeching this favourita wine, lrom-itstgrowt.h'in tha torm of pills,

- ag Briliat-Favarin had {t, through all the caried-mysterics of soleras end Mondivg qnkil

ippassedinto the bands of theimporter, would be given ; and this erpeotation iy reslinad

1o the urmost extent, besides which the book containy weny interesling degwiptions of
ihe people and Eheir customs,” —0zford Universiby Herald. : .
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“ Wea bhave god with vouch sstisfaction this excellont trantips, which is perhapy
a8 accurnte wnd intolligible » deseriptinn of the varionz processes of vin g
snd rearing Sharry a2 the atudent of the subject eodd Tay big hund ou. L ig written
in an eaay, Aowing styls that leads the render from beginning to end without fakigwa."”
—Ridley's Wine and Spivit Teads Civenlar. '

“ Mr. Henry Vizetelly’s Look will ba bright and interesting reading te the gancral
.%ublm, amd will Bo speeinlly fwportant ta wine importers and dealers,”—Iloyd's
REBPDET . :
. **Ur, Vizetelly’s style i¢ bright, pmwsing, and pleturesque, and Lo writes with a
hmiour dhnt {8 sometines so dey oo the Menzanilla, often az vivid In eoloor ns the
Oleroye he treats of,'—Hornel

“The usefuluess of this able and relinble little work is evident at 3 glance. If
would, indeed, ke imposaibla for nny more thoroughly prastical sxplanation §o be given
of the manner of growivg the grapes, or of pressing aud preparing themin the manu.
facture of Sherry, than wilk he fuund fully set out fu its pages. Mr. H. Vieotelly's
competency for the fulfilment of the purpose be had in bawd is wuch tao well knowa
10 pegersilole any farthey explonstion of tha good servioo hu has done to the wive trade
of this coundry, no legs than to every deinker of Sherry ™" —Mell's Wookly Measzonger,

“ We are caryied from puge te poge with ag inereasing deslre ag we vead on that the
end may not be koo Henr,  Mr, Vizebelly iz nob only & thoronch mester of his anbject,
but bg knowa sdmirably well how to handle i, —Sactaders’s News Letter,

4TIt is by no mesns a mere Yecord of dry facts about Sherry, hut an interesting
desexiption of trovel in the Bhexry-producing chistriets of Jeaz, f-}cvil]e, Mogner, and
Montillp.' "—Manchester Crific, -

“ M, Hevry Vizetelly hasso hlended the navretive of his axperience with amusieg
episodes and clever deseriptions of the many interasting spots ?’m visited that oo one
oun take op the boek without being amased.” — Wakly Timea.

" The eothor’s styleis casy, his descriptions frequently very picturesque, and the
- interest of the text i3 helglitenad by a mumber of vary good ilustrations.” — by Preas,

# Wine-making is a mystery which few atternpd 60 explore, and still fewer succeed
who make the altempt. Me, Henry Vizetelly is ao exception to bolh these clusses, and
this littts book isanothir proof that he poes 16 the fouutain-head for biz infarmation, ™
—Arighton Harall

“ To Englishmen who gesk refreghing fuviporation from a good glass of dry Shemy
we heartily recommend o perusal of the ¢ Pacta,” "' --Western Daily Mercury,

“ The volos of the work iz introssed by it heivg the povduetiou of o thorenghly
{inpartial wituess, M. Heury Vieetelly being the wine juror Yor Ghreat Buritain i the
Vievusn Exhibition, - -Shiew shury Chronicle.

* Mr, Henry Vizetelly is au ohserver, and hi= pen is facile. He cun readily dush off o
deseripticn of Lhe salisnt points i a lanéscape, and je not iedifferent to the chazms of
the dork-avad sewovitas, or to o wuletesr ix hik picturcsque costtme.” — Liserposl
Porcupine.

“ The completeness of the partiealars supplied will mark it as & handbosk for

rorl uge o0 ile subject of which it treats, 14 i8 beantlafully illustrated, and sught

be iz the bands of all counsiasenrs otd wine werchazts."—{floncaster Mevoury,

“ Mo, H. Vizetelly, in this lictle kandbook of pleasant reading, Lol us & vast desl
whont the wine so much cherished by English folks, and much bescdea of iuterest abuut
the cowntry Rod il3 paopie.”—Windsor Gazette,

& The veanlt of Mr. Fizerelly's investigntions iz s exeeedipgly usefnd and ontpes
taining book, io which grophic pod well.executed illustmiions prominently fignre.”—
Moaidstons Journal,

* Tho anthor has rewmed o goed deal in Spain, vod the osult of his cheervabionsis
highly interesting.”—Nottnghom Guordian.

"1t would be difficnlt to find & better gnide than Mr. Vizetslly, who s alread
given good cornest of his sbility to teeat of winee in geverul.” —Somersel County Horald,

" We can confidently recomrend this litdle book to thote who wish o kuow some-
thing viout the wost popular of wines.”—Tawnton Currier.

i+ i mavellonz quaniity of information abont Shirry, that caanet be obtained slge-
where. Thase who wish t0 knaw the qunlifsr of a good glass of wine alwuld read this
inlarusting erork of Mr. Viestelly'a."—Combridge Express. .

LONDON: WARD, LOCK, & CO., SALISBURY SQUARE.
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NOTICES ¢F THE PRESS.

“Mr. Vigetelly discomises Lriphtly and discriminatingly ez erfis and
bouguets wnd the diffevent European vineyards, niost of which ire bag evidently
visited."—The Times,

‘A dively, brilliant, and exbaustive treatize on Wines.” —Daily News.

“ Wiitben with the discrimination of o gourmet and the skill of 4 mau of
Jottors.  Whether diseoursing of the warrewy vichuress of unetnons red or the
arghrosial perfwne of pale yellon Hermitsge, or cnkrging an the liright
Ttmpidity of the marcon-coloured Cote Rotie—a wine not to sip Dy itself but
to drink with rich diches and juicy viands—2r. Vizetelly is equally at home.”
—The Standnrd,

“Ono oecasionally hoars of evities who review books without having rend
them, No onec can ageusg Mr. Vizetelly of freniing in similar fashion the
Wines which he deseribes g0 well, and on which he passes such neat, and, se it
seems to ns, acenrate juigments.*— Pefl Mall Gazelte.

“ It reveals 2 largs amount of knowledge ¢n a subjeet which few not pru-
fegsiopally interested in it study with sn much eare.”—Tha Glode.

“Mr. Henry Vizefelly on Wines aud Boor deserves genersl sifention.”—
Baturday Review,

< Mr. Vizetelly has eollected in the two hundred elossty-printed prges of
hia litthe volume mueh valuable information, and impavts it in a clenr and
intelligible manner.*—T%e Atheneum, .

“ A handy and cutertaining littts volume."—$ke World.

“«The hook is & very charming one, and will tell the reader zs nuch shont
the history of wines us he coold gather from s whole library of vinous Jiteva-
tuve " —The Graphic.

% Ag we can critically follow und cheek off a fair portion of the book, we
will voueh for its thorough Enowladge so far gs that part is eancerned, and we
presnme tho rest is equally trustworthy, ard, we muay add, valunbles '—-Courd
Joyrnal.



*The Wines of the World have inspired the pen of Mr. Henry Vizetelly,

who combindy the stylms of a prose Aunacrecn with the snbtle palate of a

gourmet.,’—The Tablet.

. # An admirable specimen of the wovk of xu able writer who bas thoroeghly:
mastered bis subject and can Impart his stoves of knowledge in the pleasamtest
way."— Court Ciroulur.
¢« M, Vizetelly's bock will spreed a vast amount of useful knowledge, and.

" ¢hould store the mind of the budding judge of wine with valuable bints and
poinls and apborisms respecting the various erts."—Zloyd’s Newspaper.

" “To this useful volame we may indeed mosh uppropriately apply the term

. exhausiive’—Beil's Weekly Messanger.

“Mr, Vizetelly’s work forme a safe and intelligent gnide mpon the wine
question, He has cxeouted bis task with impertiality, and slated the resulte
of his inquiries with great skill and ability, We commend thls cheap little
volume 1o the attantion of all who wish to asquaint themselves with the won-
derfully vavied vintuges of the worll”—Public Opinion.

“Since Cyrus Redding wrote hiz interesting work, nothing bettor has.
appearsd in English than the closely-printed shilling volume before us. It
forms o plensant book for tiw general reader, and is full of valuable information
which the best-informed wine-merchant will be thankful to oblain, Tt is
published, too, at a price so low thut its cheapucss is the onl}y. point likely to-
tell against it, for the public will not easily believe thab a shilling book ean be.
more valunble than the heavy and axpensive volumes on the same suhject,—
Seotsman.

LONDON: WARD, LOCK, & O, BALISBURY SQUARMK.

SPARKLING SAUTERNE,

“SEC” OR “EXTRA SEC.” 1875 VINTAGE. .

Sparkling Sauterne is brought .out in competition with
mere heady Sparklivg Wines.—<¢ The Times.” .

Sparkling Sauterpe is a pleasant, fairly dry, and perfectly
natural Sparkling Wine—* Pall Mall Gazette”

NoORMANDIN, MAIGNEN, & CoO.,

. CHATEAUNEUF, |

And 22 & 9, GREAT TOWER STREET, LONDON.
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THE ILLUSTRATED

SPORTING & DRAMATIC NEWS.

" PoBLISHED EVERY SATTRDAY, PRICE 6d.; B FosT 6§d
The Best Illustrated Newspaper of the day.
CONTATNS
NTMEROUS ENGRAVINGS,
PROM DEAWINGS BY WHLL-ENQWN ARTIIIE, OF

'SPORTING, DRAMATIC, & GENERAL SUBJECTS,

Views on the Racecourse snd in the HMunting-Field;
Yachting, Rowing, Cricket, Polo;

PorrralTz oF CELEBRATED DEAMATIC ARTisra;

SCENES FROM THE PRINCIPAL PLAYS,

AXD BXETCKES OF EVERY INCIDENT OF INTEREST TO THE SPORTING a¥D-
Drawario Wortn,
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: In 2 wols., demy 8uo,.
lLLUSTHATEU WITH- FORTY FULL-PAGE - ENGHAV!NGS

And nearly Foar Huondred vignettes in the Text,
THE WHOLE ¥ROM DEBIGNS BY GCERMAN ARTISTS,

BERLIN
UNDER THE NEW EMPIRE,

ITS* INSTITUTIONS, INHABITANTS, INDUSTRY, MONUMENTS
MUSEUMS, SOCIAL LIFE. MANNERS, AND AMUSEMENTS,

Bv HENRY VIZETELLY,

Audkor of © The Stovy of the Diomend WecMace, Told i Defodl for the Fivst Time”

" YWhy ave they proud? Because five millinzd francs
The richer than from wars of [ormer yeuwrs,
Why are they provd # Again ask we olend,
Why in the name of patience are they prond
Feala's ' Feabelin'! pavaphrased,

At e

CONTENTS,

En Toute—First Impressions of Berlin.

Ancient Berlin—Natural Selection and
Name,

Development of Berkin.

Modern Berdin--Its Conformation and
Character.

‘The Berlinese—TIn Socicty.

The Berlinese—Af Home,

“ Birlin Wird Weldstadt.?”

Unter den Linden,

The Thicrgarten,

Berclin on féto —
Emperors,

‘The Auwturmn Military Maneeuvres—
Plight, of ths Eagles,

Wilkelm 1, Kénig and Kaiser.

Scions of the House of Aohenzollern.

Reichs-Kanzler von Bismarck.

. Prossian Generals,

“The Prussian Army,

War Sehools—Great Geueral Stafl,

“The Prassinn Landtag.

Thc Reichstag,

The Meeting of the

Rerliv Elementary and Middle Schools

Berlie Higher Schools.

The University,

Berlin Students.

Berlin Seepticism,

The Schloss, Palaces, Muscuws, and
{’hurches. -

The Rathhans and the Stadlrnth.

The Berlin Borze.

The Financial Crash,

Commerce and Industry-of Berlin.

Berlin Theatres,

Music at Berlin,

Cafés.Chantants and Tanz Sacle.

Berlin Restanrsunts,

Bier-Localen and Bier-Giirten. .

Wein-stnben, Conditoreien, nnd Deli-
eatezzen-Keller,

Berlin Markotz,

Droschken and other Vehicles,

The Berlin Fire Brigade,

Berlin Newspapers.

Satire at Herlin—German Socialiam.

Opinions of the Press on ' Berlin under the New Empire.”’

The Times.
Thera is no Inck of Hvely mattor in Mr, Vigetclly'e volumes, while they embrace

a vast amount of information of wenerpl interest an
wlatevexy he thair tastes or caprices, will be hard to »

ipemmnmi- vilan; and readers,
eqse if they are nob mhore than



satisflad. Tz abook which zoes Far beyond Berlin My, Honey Vizetell{ alketehes wich
- vigorons and the politicd ‘and socinl system of the Empire. 'We learn at longtl
Low the subjects of Prossia are educated, enlisted, deilled, and govermed; acd we
Eollow tha eiizens of Lha now Kaisereiudd in particnlar {uto such detail of their dadly
lives. Mot leas entertainiug than these clever aocial sketobesare Ehe polifical porbrails,
ineluding puhlie men of all parties and sny note, from the Emperorand his mighty
Clancellor to the Socialist mambers of the Chambars, Wer, talding of akebstss, cag
wa conolude our notice without again referving to the exeellent illustratiovs, chiefly
of & hwnorous character, which make cas snile over the perusal of lhe gravegt
chapters. .
The Daily Nows.

Tn these pages, rauging ** from grave to gay, irom lively to severa,” there is evary.
‘thing woxth noting about evergbady worth mention in the metropoliz of the Germnn
Empire, ere we see the Derliness at home, st gehood, ab collags, at church, at the
theatrs, in the pullic gardens, ot their meals, ic thoir beer-hells. Wa see the Court, the
Ministers, the Govermenenol ofiees, the publie screiges, the soldiace, the civiliung, the
bankers gimd the shoplreepera, the rick and the poor, the aristoerul wad the begpar, fha
Tuzury and the erime; Mr. Henry Vizetelly scems to have fergotten and omitled
nothing that eould render these volumes instrachive or contribute to tho amusement
uf the rendsr, and the plantiful drawings with which cach page is furvished bring Lome
to ws with siriking reality lhe zeoues 0 graphically dezoribed by the autbor.

The Morning FPost,

Mr. Honry Visetelly's book—avary page of which is interesfing —is unquestionably
one of the hust books of its Tind thal Lesdopearsd in Eagzland for many years, In
fied, wo zenrcely remember ever to have read a murc enfertaining work, or one whigh
conbaing so much valuable s2d evidently accurate informatiog,

The Pall Mall Gazstie. )

Mr. Henry Vizetelly lias done for Berlin all, and more than a¥l, that My, Sala did of
Iate for Parvis. Hig book confaing hoursupon how's of interegbing reading and upwards
of 430 illuscrstions galhersd from all guacters, and often very spirited and charac-
terigtic. Tluere js sovren g piase ol Barliueea ehracior and manners, fronthe forocions
piely of the Geeman Emperor to the giddy atheizm of the Berlio Socialist, from the
tremandous operations of tha great Ganceal Staff b the rn.ﬁcul]{fi;-ings in night-honsa
anl Tingel-Tauga), bub somathing of interast iz told abouk it ITere is Beviin, with ita
stndents and bursauerats, its cabmen aud Beld-marshals, its professors and mackets
womsn, it Ministersnnd bawkers, ils 1h-akra d uaivecsity, its palnesand churclios
and taverns, its financiaes and geiors and polibicions, ik public glwics and it poieate
sennkely. ., L Perbnps Mr. Vizetelly mag bz n little prejadical, ut he is olways
worth Hstening to, for be always speaks iu such a tone sa fo ¢onviuce yon that ha i
peaking hooestly from compaient observation, - :

The Sxinrduy Reviow.

Mr, Henry Vizetelly's exhanstire work on Berlin degerves to be veseivad with
respectfnl gratitnde ; et we owa thiat oo opening Lis portly voldmes soms a)_i relenaion
was ningled with admiralion and wstonisbment.  But Mr. Vizetelly's book, althengh
big, is by no wmsena heavy, while af least two.thirds of the sontents ave decide
bright and Hvaly. The fact is that he has gone far beypond the profecsions of his title
and the lmnitsof a city with which he has made himssll marvellonsly familing, Tn-
gucaﬁom‘bly the chapbers which will ba most populsr and atbractive ace thosa that

reat of Berlin in its sooial aspecis, and jalrodues vs W (he citizens in their hnsiness
kours and rocceationt, .

Thi: volumes aro profusaly illustrated with drawilnga by Cermany, which ava for
‘the moak part humoryns, and wa must say thak these Teutaunic caricaturists have ot
apared their conntrylotk, for the German type of face and figurs lends iself very casily
‘to ridicule, We have family groups in the opea-gir restamvations and beer-gardoms,
with their suggestive accanieioilios brought out in strong rolicf, We hawe professora
in the laeture-room amd officers in the hurack-gaed ; frosh-canght vecenits clumyily

- geluting Aheir atorehed euperiors; hiock-nosed flusneiers of the Hebrew peradagion
wrangting over the price of stocks ; sguet and plump voung Gretehens wping the pre-
vaibine faghions in porl-pie hats and overgrown chigonpns’; Hocialist orators tearing

- paszion into rags as they thuuder ous their sonorans elaquenca ou Ihe stump : groeps
of pessaute driving Lheir produc to the moroing mavkets; and pringss nnd gensrala
-¢ounsalling with their staife. Thegs rared atndies braw the lite bavea double vaiue,
They wee not only, as o rale, bath ledazhable and suzeestive, but they gorve as n
-convenient index to the sabjacts of the arcomprnring lettarprass,

Lorpoxw ; TinsLer BrotHzrs, CATHERINE-STRERT, STRAND,
-



During May, 1880, will be published in One Volums, Crown Guwo,.
A NEW AND REVISED EDITION OF

THE STORY .OF

THE DIAMOND NECKLACE,
TOLD [N DETAIL FOR THE FIRST TIME
By the aid of Contemporary Memoirs, Original Lelters,
and Offelal and offer Documents,

ANE COMPERIZING

A SKFTCH OF THE LIFE OF THF COUNTESs DE T.A MOTIE, PRETENDED CONFIRANT
OF MARIE-ANTCINELTIE, WITH PARTICULAKS OF THE CARECRS JF THE OTHER
ACIORS IN THIR RENARKARLE DRAMA,

By HENRY VIZETELLY,
ILLUSTRATED

WITH AF EXACT REPRFEENTATION OF TEER DIAMOXD NECKLACE AND A FORTEALT OF THE
GOUNTER? DE Li MOTIE, EFGRATED ON BTEEL.

Opinions of the Press en the First Edition.

Mr. Vizetelly's 1ale hus all 1k intersst of & romaues which is too stiunge not to
be true. . .. Hiz gumming up of the evidence, brth negative and positive, which
gxculputos Morie-Antoinette from meﬁ complclty whatever with e seandalous
};t;igua in which she wis represented as bearing a part, is sdmirable,—Saturday

#16.

We can withoot fear of condmdiction deseribe My, Hanvy Vizetelly's “ Story of the
Dismond Neckdace™ as a book of thrilline intersat, He has not only eveenied his
task with skl snd Inithfuioess, but alze with tact and delicacy.—Stendard.

It jn particularly desimble in thoe iofercsis of history mnd liferntnre thot sueh u
book na Mr. Vizetelly has, with inflnite care and evidently great lahour, prodaced,
should sxist. The story is marvellous im its jntricacies and complicaticns, areanged
-a8 Mr, Vizetslly hag arranged it in itg curivns sequences, and summed wp a8 he has
somnmed it up with remawkable lucidity. Lé would be diffieult to praise too b.ig_\hljr
the plan oz which My Vizetelly Las constructed hig story, und the abilily witk whick
he has analysed the contending ovidence.—The Morning Post,

Let us sa7 st ouee that Mr, Vizetelly bas parformed his work admirably, He has
diligeniiy searchod, paliently stodied, sud colaborated witl rwrs disorinionticn all
the contempoarary cvidenes bearing in any degren on the subject of * the gruatesl
lis of 1the 18¥h century,'” Mr, Vizatally’z two volumes are absokbing in their ntcrest,
awd after o pernsal of them the best novels are dnll,—Dgily Telegraph.

Had the most dardng of one sensational novelist pub furth the prepont plain unvar-
nished statement of facts 83 a work of fletion, it would have heen denonuced as £o
viclating all probabilities as to be a positive ingult to the common sense of the reader.
Yob strange, starting, incomﬁrehensxble o3 i the varrative which the author hazhers
evolved from ihe mmes of documente published and untpublisked, originsl lagters,
memoirs arul dnes fustificatives, every wond of ik iy true—Nofea ond Quaries.

VIZETELLY & CO., 10, Southampion Sireet, Strand.
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POPULAR FRENCH NOVELS

AT ONE SHILLING PER VOLUME.

Lowvox ManaGEEZ ruun eagerly after the Plays of modern  French
Dramatiets, and produce them with mmch suceess ab omr priucipal Theabres,’
whereas London Publishers rarely veuture upon issuing Translabions of new
French Novels. Yol the latter ure equally good with the former, which indeed
they commonly suggest. To test whether Fuglish novel readers, nuconvarsant
with the French lnnguage, are not as appreciative of clever works of fiokion ag
English playgoers are of clever dramas and operas banffey, it is proposed bo
publish Translations of some of the best and newesl French Novels, seleeting
-of course only those of an unobjectionable character. They will be issued in
post 8vo foria, well printed in type of a good size, at the prive of One Shilling
per Volume, and esch Volume will usually comprise » complete Worl,

The three following Volumes are jus? recdy .—

Froment the younger amd Risler the elder, by
Alphonse Daudet.

The Chkantilly Express, by Jules Claretie,

Samuel Brohl and Partner, by Victor Cherbuliez.

VIZETELLY & CO., 10, SOUTHAMPTON STREET, STRAND
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MOWT & CHANDON'S

“BRUT IMPERIAL"

CHAMPAGNE.

IN MAGNUMS,
BOTTLES,
 AND
HALF-BOTTLES.

A DRY,
- DELICATE,
'FULL-BODIED
WINE,

£ | Brut Impérial & §
|, MOET & CHANDON, |
EPERNAY,

" £ BRasuX A, EPERNAY.

THIS FAVOURITE WINE CAN BE OBTAINED
| THROUGH AT, WINE MERCHANTS,

Ai WELL a8 TEHE

. GREAMING EXTRA SUPERIOB WHITE DRY
'S]I.LERY AND PALE AND BROWN GHAMPAGNE&"

SHIPPED BY MESSRS. MOET & UHANDON



