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CHAPTER I
WINE AND THE FIBLE

Drunkenness is an immoderate affection a.id use of drink. That
I call immoderation that is besides or beyond that order of good
things for which God hath given us the use of drink.—JEREMY
TavLOR (1613-1667).

IN Scripture we read much about the use and the
abuse of wine. Yet it is noteworthy that, search
the Bible as we may, nowhere do we find the slightest
trace of that condemnation of wine per se which the
diatribes of the fanatics might lead us to expect.

Excess in wine, like other excesses, is always
sternly discountenanced, but wine itself is clearly
regarded as a beneficent gift to man and a legitimate
source of comfort, sustenance and cheer in his
earthly pilgrimage.

In this matter, as in so many others, the tendency
of science at the present day is to confirm the
teachings of Holy Writ. The outcome of the
various forms of study and research which scientists
have eagerly pursued has been that in almost all
cases the highest and most learned exponents
pronounce in favour of wine as a stimulant and a
valuable tonic, when taken in moderation.

Unfortunately, there are some weak-minded
people who debase themselves by taking it to excess.
This, however, is not the fault of the wine; the
blame is upon the folly and weakness of those
contemptible persons, who should be taught to

2 17



18 WINE AND WINE LANDS OF THE WORLD

control themselves. It is not fair that they who
take wine in moderation, * for strength, and not
for drunkenness,”’! should be denied its benefits
by others’ abuse of it.

Teetotallers, blue ribbonites, prohibitionists and
suchlike faddists would have us believe that the
wines mentioned in Scripture were non-alcoholic.
If they would study their Bibles, or use a little
common sense, they might lighten their darkness
upon the subjcet.

Wine is always associated with gladness of
heart, but how, pray, could that be if it lacked the
genial alcohols which the wholesome fruit juice
naturally deveclops for its preservation, and from
which alone it derives its power to cheer ?

Let me say, however, that the wine mentioned
in Scripture is in all cases the natural juice of the
grape, naturally fermented, as wine must be unless
it has becn specially treated to check fermentation.
There is no reason for supposing that any such
treatment was practised or even known in Scriptural
times. Wine, in the Bible, never denotes ** spirits,”
which are the product of distillation.

If wine had not been good for man, is it likely
that God would have put it into the heart of Noah
in those early days, thousands of years before Christ,
to plant a vineyard, or that Christ’s first miracle
on earth should have been the turning of water
into wine ?

Wine is mentioned 155 times in the Old Testament,
and 10 times in the New Testament, as a drink.
Indeed, in almost every book of the Bible, wine

1 Eccles. x. 17.
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or vineyards are alluded to either in the direct or
in the figurative sense.

The first mention is in the ninth chapter of the
first book, Genesis. Noah planted a vineyard,!
and, not knowing the strength f the wine nor
his own capacity of resistance, took more than was
good for him. Probably, like other great experi-
mentalists, he learnt wisdom by his experience
and thereafter took his wine in moderation. As
we read in the :ame chapter that Noah lived to be
950 ycars old before he died, or only 19 years
less than Methuselah, it is apparent that wine
did not unduly shorten his life; indeed, we may
well conclude that, using it moederately, the aged
patriarch felt the benefit of its comforting warmth
and life-giving power, and cven lived the longer
for it.

A little later in the same book wine is mentioned
a second time. That was when Abraham with
318 men made his magnificent pursuit of the
four kings, 120 miles up-country from Hebron to
Dan, and routed them in a night attack, rescuing
his brother Lot, the captives, and the loot. All the
countryside came out to acclain the returning
conqueror, ‘“and Meclchizedek, King of Salem,
brought forth bread and wine: and he was the
priest of the most high God.” 2

The sacred place which was accorded to wine
very early in the history of the Israelitish people
is evident from its use in almost all their sacrifices.

The Feast of Tabernacles, one of the three
great solemnities of the year, at which all males

! Gen. ix. 20. * Ibid., xiv. 14-18.
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were obliged to appear before the Lord, was cele-
brated just after harvest, and was designed to
return thanks to God for the fruits of the earth—
“thy corn and thy wine”’—then gathered in.
The feast continued for seven days, and was an
occasion of great rejoicing. Sacrifices were offered
day by day, and every animal, save the goat for
the sin offering, was imbrued with its due measure
of wine—half a hin for each bullock, one third of a
hin for a ram, and one quarter for a lamb. As a
hin measured about six of our quarts, it is easy to
calculate that during the whole festival more than
120 gallons of wine, or about the equivalent of a
pipc of Port, were poured out before the Lord.:

Every day throughout the year the minimum of
wine cver used in the sacred offices was three
quarts, for the continual burnt offering. No inferior
or diluted wine was allowed, and the libation secems
to have been poured over the sacrifice as it was
being burnt upon the altar, according to the
ordinance : ‘“‘ In the holy place shalt thou cause the
strung wine to be poured unto the Lord for a drink
offering.”? The first pressings of the vintage
were allotted to the Levites, the priestly caste, for
their own personal consumption.?

No such perverse ideas as an abstaining priest-
hood —except during the actual service of the
tabernacle --or the inherent contamination of wine
find a place in the divine ordinance. The Nazarite
(man or woman) ¢ who, in pursuance of his special
vow, separated himself from wine and strong drink,

! Num. xxix. 12 ef seq.; Deut. xvi. 18, 3 Deut. xviii. 4.
* Num. xxviii. 7. 4 Num. vi. 2.
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WINE AND THE BIBLE 21

vinegar, grapes and raisins, shaving and hair-
cutting, was inflicting voluntarily a rigorous penance
upon himself. The fact that he was holy unto the
Lord during the period of his abstention did not at
all imply that the things from wich he abstained
were impious ; his sanctity lay in his . paration from
human things, as so typified, and his hypothecation
to the divine. On the termination of his period
of devotion, he shaved his head in public and
resumed the use »f wine.

The “ vinegar of wine’ of the early Israelites
was a light, sharp wine of low alcoholic strength,
which was used for quenching thirst and supplying
moisture to the body during heavy labour. It was
a common drink in the harvest ficlds. ‘At
meal-time come thou hither, and eat of the bread,
and dip thy morsel in the vinegar,” said Boaz
of Bethlehem to Ruth the Moabitess, great-grand-
mother of King David.* Wine such as this became
the regulation drink of Roman soldiers on the march,
and to this day the Spaniards and Italians drink it
freely at harvest time, just as the English harvesters
used to drink the ‘“small beer” provided ad
libitum by the farmers of former days.

This was probably the class of light wine of
which King Solomon was to furnish 20,000 baths
to Hiram, King of Tyre, for his servants, the hewers,
who cut the timber of Lebanon for the Temple.?
As a bath was a measure containing about 6
gallons of liquid, 20,000 baths would be equal
roughly to 120,000 gallons, say 1,000 pipes. But
as there were 80,000 hewers of timber, 70,000

! Ruth ii, 14. # 2 Chron. ii. 10.
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bearers, and 3,600 overseers, or in all 153,600
men employed upon the work, it was not a very
large allowance per man after all. The narrative
conveys a vivid impression of the enormous produc-
tion of wine in Solomon’s splendid little kingdom
at this the pinnacle of Israelitish prosperity.

Wine in thosc parts, and at that period of history,
was not a luxury, but a vital necessity. It was the
drink of the country and an article of everyday
use, though then as now, no doubt, there were many
varicties of it, some much better than others. The
wine of ceremony was of finer quality than the
ordinary table winc of the pcople. When we
read that all King Solomon’s drinking vessels
were of pure gold, we may properly infer that they
were fashioned to hold a noble liquor— the best
wine . . . that goeth down sweectly, causing the
lips of those that are asleep to speak.”* These
were the vessels in which Belshazzar of Babylon,
his princes, his wives and his concubines, drank
wine at the fatal feast, while Darius the Median was
knocking at the gate.?

So, later on, we read of ‘“ royal” wine being
served at a Persian court banquet in vessels of
gold, ecach different from the other.®> The “ banquet
of wine ¢ at which Quecn Esther petitioned the
King for her people may indicate that stage of the
banquet, after the removal of the meats, when the
rich dessert wines were tasted.

From a passage in Proverbs it seems possible that
a sparkling wine was made from grapes in those

! Song of Songs vil. 9. 3 Esther i. 7.
2 Dan. v. 4 Ibid., v. 6; vii. 2.
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days, perhaps a wine similar to the pink Champagne
of to-day. * Look not thou upon the wine when
it is red, when it giveth his colour in the cup, when
it moveth itself aright,” ! suggests an effervescence
in the wine.

The humane admonition, ‘ Give strong drink
unto him that is ready to perish,”? no doubt
indicates some sort of cordial made of strong wine
mixed with spices, herbs, flavourings, essences or
drugs to increase its power. Such drinks appar-
ently were given to criminals before their execution,
in order to stupefy them and deaden their scnse
of pain, just as, before the introduction of anssthe-
tics, patients were heavily dosed with brandy beforc
an opcration.

At one time, so we are told, there were certain
charitable women in Jerusalem who devoted them-
sclves to this work, even as, in Inquisition times,
it was a kindly act to hang a bag of gunpowder
round the neck of a man who was burning at the
stake. Wine mingled with myrrh was offered to
Christ before His crucifixion, but our Saviour’s
fortitude was proof against any such mitigation
of the sufferings which He had resolved to undergo.?

The vessels in which wine was kept and distri-
buted were no doubt a large kind of bag or bottle,
made from goat-skins or leather firmly sewed and
pitched. To this day the Arabs pull the skins off
goats, as we do off rabbits, then sew up the places
where the legs and tail were cut off, leaving one
for the neck of the bottle. Wine skins are still
used in the island of Madeira. A bottle of this

1 Prov. xxiii. 81. 2 Ibid., xxxi. 6. 3 Mark xv. 28,
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kind would hold a fairly large quantity, so that
Abigail’s present to David of ‘“two bottles of
wine ’t for 400 men was not so inadequate as
might appear.

In Joshua we read of these leathern bottles,
‘““old, and rent, and bound up,” being carried by
the Hivites of Gibeon on their fraudulent peace
mission to the great Israelitish commander-in-
chief.? Christ’s remark about new wine breaking
or bursting old (leathern) bottles 3 has relation to
the alcoholic strength of the wine and to the
natural gas produced by its fermentation; we also
get an interesting glimpse of the value attached to
these matured old vessels.

Though the making of glass ¢ was known to the
ancients, glass bottles for holding wine do not seem
to have been used. Vessels of stone, however,
were used in ancient days for storing liquids, as
witness the large stone waterpots at the wedding-
feast of Cana in Galilee.s As these six pots con-
tained two or three firkins apiece, the quantity which
our Saviour in the warmth of His heart presented
to the wedding guests on that memorable occasion
amounted, by present-day reckoning, to something
like 900 bottles of the best wine! For it is very
evident from the gratified remark of the ruler of
the feast, the wine-taster—* Thou hast kept the
good wine until now ’—that this wine was far better
in quality than what was usually drunk.

11 Sam. xxv. 18. 2 Joshua ix. 4, 13,

$ Matt. ix. 17; Mark ii. 22; Luke v. 87.

¢ The Egyptians of the Old Kingdom (first to sixth dynasties)
were probably the inventors of glass.

5 John ii. 6.



10 poyiaw [Buonjipery,

sadul1aaa] durars eas
U} W] UTRIYS O] SO U] JSHIA QYT "SOqOTT 9P BUIB)) “SOJNYIUIOF ¢ posit 1S Sursaaed
NWHIZIAVIC 1O SNITMS=ZINTAN

Y} ‘puoyaro}

b

'1;',"1,

v
F
¥




WINE AND THE BIBLE 25

The custom in those days, contrariwise to our
own, was to serve the better wine first; then,
when the guests were in high good humour and
less disposed to be critical, the weaker and cheaper
wine was substituted. When tke Saviour, with
delicate regard for decorum, orders the fresh wine
of His miraculous creation to be carried first to the
responsible official, He is well aware that this man’s
judgment will be correct, for the ruler of the
feast could not perform his duties properly unless
he were strictly abstemious.

Christ’s observation in another place that * no
man having drunk old wine straightway desireth
new : for he saith, The old is better,” ! indicates
that quality was as much sought after and appreci-
ated as it is now.

St. Paul well knew the value of wine as a food and
a tonic when he admonished his ““ son Timothy
to “Drink no longer water, but use a little wine
for thy stomach’s sake and thine often infirmities ** 3
—surely a strange interpolation in a doctrinal dis-
course, unless the apostle considered it a matter of
vital importance, as he obviously did. St. Paul’s
advice is as good to-day as it was when it was
written eighteen and a half centuries ago.

Just as our Lord’s first miracle on earth was the
turning of water into wine, so His last gift on earth
to His disciples at His Last Supper with them
was a cup of wine, of which He bade them all
partake in remembrance of Him.?

! Luke v. 89. 2 1 Tim. v. 28. 3 Luke xxii. 17.



CHAPTER II
WINE AND HEALTH

Come, come : good wine is a good familiar creature, if it be well
used.—Othello, 1I. 8.

DuriNg my travels of thousands of miles—many
times round the world —part of my work has been
to taste the wines, spirits and liqueurs of the wine
lands of the carth. From personal observation and
experience, I can sing the praises of wine as a
food to mankind.

Wine is a natural product of the soil. It is
nourishing, comforting and wholesome.

Like all alimentary substances, wine must be
consumed with the moderation which is natural to
civilised men and women. To drink too much wine
is as bad as eating or drinking too much of anything
else. One should not lay the blame on wine
because some people do not know how to drink it
moderately.

The old French proverb which advises men of
sixty to ‘“ beware of a good cook and a young wife,”
says nothing at all about a good cellar ; we are left
to infer that experience has shown the latter to be
beneficial, or at least free from the peril attaching
to the other two.

If wine were injurious, the fact would have been
discovered long ago in regions where the vine has
been cultivated for centuries. As a matter of

fact, it is well known and recognised that this is
26
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not so. On the contrary, it is easy to prove that
wine contributes to health and long life, and is the
best means of preventing alcoholism, with all
its disastrous consequences. In wine-growing dis-
tricts drunkenness is quite exceptional, alcoholism
is kept in check, and the use of drugs is unknown ;
the people know how to drink in moderation and
recognise wine as a source of good humour and a
safeguard against cpidemics.

Prohibition in civilised countries, even if carried
by a universal vote, would be a vast mistake, being
contrary to the laws of nature and the permanent
interest of the race.

Wine is undoubtedly a food, and in many countries
it is vital to the well-being of the people. In
France, for example, Claret has been for generations
past not only a beverage pure and simple, but a
powerful factor in the assimilation of nutriment,
which without its aid would often unduly tax the
digestive organs. Wine also lessens the need for
nitrogenous food, such as meat. It was mainly
as a food that the French military authorities
during the Great War requisitioned the equivalent
of 792,000,000 bottles of wine for the troops. This
is about thirteen times the total amount of all
wines consumed in England yearly.

Even the artisans of England are now realising
the great food-value possessed by many high-priced
wines, of which the public-houses sell large quanti-
ties, principally to people of the working class who
are earning high wages.

Many of the best qualities of wines—Champagne,
for example—in addition to possessing high food-
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value, render very important service in medicine ;
they save the patient suffering, and frequently
prolong life, while the comfort they give cannot be
estimated. To call wine a luxury in such circum-
stances is most unfair.

The Army Medical Staff, with their long and
intensive experience, are under no illusion as to the
value of wine in hospital practice. During the
Crimean War, in 1854, my firm shipped a quantity
of wines and spirits to Miss Florence Nightingale
at the Scutari Hospital for the use of our wounded
soldiers. And during the Boer War, in 1899-1900,
the firm shipped more than one hundred thousand
bottles of Port wine to South Africa, under War
Office contract, besides other wines and spirits, for
hospital use.

In tropical countries alcohol has saved many
lives from destruction by dysentery and cholera,
not to speak of snake and insect bites and stings.
Even at home, when it has unfortunately happened
that persons have been poisoned by eating oysters
at public banquets, it has constantly been revealed
at the inquest that guests who took alcohol with
their oysters have felt no ill effects, while others who
took no alcohol have died.

The moderate use of wine is not hostile to long-
evity, but rather conduces to it by reason of the
enhanced vigour and the evenness of mind which
comes from wine. In witness of this, perhaps I
may be permitted to mention an instance which is
not necessarily exceptional, but for which I can
personally vouch.

My brother James, who celebrated his eighty-sixth
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birthday in 1926, is head of a family of fifteen
brothers and sisters, of whom ten survive, their
ages being 86, 85, 83, 76, 75, 73, 71, 68, 67, 64, a
combined total of 748 years. This family of ours
has always been accustomed t» drink wine in
moderation, and it would hardly seem that the
practice has shortened our lives unduly. Our
maternal grandfather, William Hedges, who died
at the age of 85, never mixed his wines, but drank
every day an imperial pint of Port of the celebrated
vintages of either 1820, 1834, 1847 or 1863.

Note.—That wine, which gave cheerfulness and endurance to
the troops and strength to the wounded and the sick, was found
no less salutary in the troublous time at home, may be inferred
from the fact that during the War the firm supplied wines to
scores of London Clubs, frequented by war-strained soldiers
and civilians, both men and women, who had learned in stress
how wine can aid the human body and spirit, such as the
following : Albemarle, Alpine, American Women’s, Argentine,
Army and Navy, Arts, Atheneum, Bath, Brooks’s, Caledonian,
Carlton, Cavendish, City Carlton, Conservative, East India
United Service, Embassy, Green Room, Guards’, Hurlingham,
Junior Athenzum, Junior Conservative, Junior Naval and
Military, Junior United Service, Ladies’ Carlton, Lyceum,
National Club, Naval and Military, New Oxford and Cambridge,
New University, Officers’ Club (Aldershot), Oriental, Phyllis
Court, Pioneer, Ranelagh, Reform, Royal Aero, Royal Air
Force, Royal Automobile, Royal London Yacht, Royal Southern
Yacht, Royal Thames Yacht, St. James’s, St. Stephen’s,
Savage, Sports, Swedish, Travellers’, Turf, Union, United
Service, United University; also to the House of Commons,
the Staff College (Camberley), the Royal Military College
(Sandhurst), and many others.



ON STONY GROUND.
Superbly laden vine of the Moselle, 1921 Vintage.
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CHAPTER III
THE GRAPE OF 0..D

Bacchus opens the gate of the heart.- -HoRrACE.

In the abyss of immeasurable antiquity, when this
earth was still preparing for the advent of man,
the grape-vine flourished. Plentiful traces of it —
tendril, leaf and pip-—are found in the oldest
strata of the earth’s crust. They tell us as surely as
spoken words that the vine is more ancient by far
than man himself. When man came, he found the
banquet of the grape already set for his enjoyment.
The use of the grape as a food preceded the
making of wine. Primitive man, who lived by the
chase and on wild fruits, gathered and ate with
relish the grapes of wild vines long before he dis-
covered that he could make a joyous beverage
out of them. As time rolled on and life became more
settled, he took in the grape-vine from the wilder-
ness and gave it cultivation. Then, perhaps,
began the selection of the finest and best-flavoured
grapes, and, presently, the propagation of strains.
That the plant was tended and painstakingly
developed by ingenious man at some remote period
of which we have no record is apparent to the
horticulturist. For every modern grape carries
within itself its own patent of ancient lineage and
progressive ennoblement. Take seeds from the
finest grape in cultivation and raise vines from

them. The vines will bear fruit, but the fruits,
31
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with the rarest exceptions, will have no resemblance
to the parent grape; they will hark back to a
primitive, undeveloped and much inferior type—
the type of some far-distant ancestor. Left to
itself, deprived of man’s ceaseless, thoughtful care,
the grape-vine would revert speedily, helplessly,
ignominiously, to the status of its wild progenitor.

How far from its primitive state the vine had
advanced in the early days of Biblical history we
may gather from the account of the grapes of the
Promised Land. Moses, having brought the Chil-
dren of Israel to the wilderness of Paran, sent out
twelve men to spy out the land of Canaan. These
men ‘‘ came unto the brook of Eshcol, and cut down
from thence a branch with one cluster of grapes,
and they bare it between two upon a staff.””’* Accord-
ing to Biblical chronology, this was 1,490 years
before Christ.

Dried grapes or raisins were a familiar and much
esteemed article of diet in that sun-drenched
clime. A hundred clusters of raisins formed a
part of the gifts which Abigail brought to David,?
and with two clusters of raisins, bread, water,
and caked figs-—campaigners’ fare —David’s men
revived the young Egyptian whom they found in
the field and who, thus invigorated, guided them
to the slaughter of the Amalekite raiders® The
grapes known to the Children of Israel at this time
must have been very beautiful and luscious, for
in the Song of Solomon the breasts of the lovely
Shulamite are compared to clusters of grapes.*

! Num, xiii. 23, 24. 3 1 Sam. xxx. 11.
? 1 Sam, xxv. 18. 1 Song of Solomon vii. 7.
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Fruit culture was assiduously practised by the
ancient Hebrews, for Ecclesiastes speaks of orchards
and gardens and plantations of fruit trces. These
gardens, called pardes, were so well planted and so
well kept that the word pardes, frcm which ¢ para-
dise 7’ is derived, was used to expre.s a beautiful
and delightful spot.

In the Homeric poem, too, gardens are menticned.
In the garden of Alcinous are cultivated fine grapes
of various kinds :

*“ There flourishes a fertile and luxuriant vine,
Whose clusters in part are dried by the sun
In the more open and airy places, and elsewhere
They are gathered by hand from the leafy stalk,
Or pressed out by the feet in the great vats ;
Sour are the grapes here, there fragrant are the blossoms,
And the grapes arc purple and gold.” !

The gardens of Babylon were celebrated, and
so was that one which Cyrus planted at Sardis, in
Lydia, and which excited the wonder of Lysander,
the Greek envoy.

Gardens were also cultivated by the Romans in
ancicnt times. Tarquin the Proud was in the
garden when he sent his son the order to kill the
most distinguished among the Gabii. With the
growth of power and riches among the Romans,
gardens werc regarded as of the highest importance
as pleasure resorts and producers of delicate fruits,
and in them the grape-vine held an important place.
Grapes were always served at banquets at the
‘““second table,” which corresponded more or less
to our dessert.

1 Odyssey, vii. 124.
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The invasion of the barbarians marked the
decline of gardens and orchards. Grape culturc
underwent a long period of decadence, at the
end of which it was resumed principally for the
purposc of making wine. Table grapes were grown
for the personal use of the master rather than for
commerce, and so it was until quite rccent times.

Pips of the wild grape discoverced in mass among
the remains of Neolithic man suggest that cven so
long ago our primitive forbears pressed the abun-
dant fruit of nature’s vintage and drank its juice.
It is easy to imagine the scene. The year has been
perfect —a frostless spring, good early rains, long
summer sunshine and strong heat for the ripening.
The vines are bowed down with innumerable clusters
of downy golden fruit—a feast of grapes for all,
and more than enough. The surplus is put by in a
heap or stored in some crude receptacle ; the juice
exudes, collects, is good to taste. Ready hands
complete the pressing.

Part of the juice is set by for the morrow, when
haply a mammoth hunt claims sudden attention, or
a raid for a wife, and the cuvée réservée is forgotten.
After a space of days the absent-minded Neolith
returns, and presently bethinks him of his grape-
juice. Incontinent he stoops to drink, drinks deep,
and quickly finds that during his absence a curious
change has come over his treasured storc; by no
mortal agency the mild, innocuous fluid has been
transformed into a miraculous draught which cxalts
him as never man was exalted before. His fatigue
is gone, his heart bounds ; he laughs, sings, dances,
calls his friends. They also drink and feel the
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instant flush of comfort, gladness, kindliness, cour-
age, buoyancy and strength. Infused with sym-
pathy and mutual understanding beyond all
previous cxperience, they drink together, praising
the god, until that wondrous F.rst Vintage 1is
cxhausted.

Whether the great thing happened in this fanciful
wise or not, we cannot know. Nor, in thesc scepti-
cal days, must we aceept the view of the carly
commentator that wine is a liquor so gencrally
uscful and agreeable that “it could scarcely be
unknown even to Adam himself!” But this we
may asscrt with confidence, that the discovery of
natural fermentation was the greatest step cver
made in the upward progress of the human race.
Wherefore, First Wine-maker, Skaal! Illimitable
benefactor of mankind, may your spirit dwell for
ever in the delectable vineyards of Paradise !

It is not to be doubted that man, having made
his astounding discovery, pursued it with assiduity
through the hidden ages. Of how he cxperimented
and how he toiled, of his disappointments and his
triumphs, we know nothing. All we know is that
when the carliest recorded civilisation breaks upon
our vision wine-growing is already an established
and well-developed art, emanating, some consider,
from Persia.

The pictured tombs of the Egyptian kings tell us
that vineyards were kept and wine systematically
made therefrom thousands of years before Christ.
Excavation in Mesopotamia has brought to light
indisputable evidence that wine was a common
article of commerce in Babylon 2,250 ycars before
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Christ. The aroma of wine pervades the Bible
from beginning to end. Wine and gods of wine
haunt the world’s mythologies. In ancient Homer
the wine-bowl flows continually. The matchless
civilisations of Greece and Rome were nourished
upon wine, and hoary China, in the days of her
brilliant achicvements in art, science and philosophy,
was a wine-drinking country.

When the barbarians burst into the Roman
Empire and overran it the culturc of the grape
declined, as I have said, but only to revive in
greater glory when the sun of civilisation rosc again
upon mankind. Missionary and monk kept the
torch alight through the Dark Ages, carrying
the vine with them wherever they went, planting
vineyards, making wine. To them our everlasting
gratitude!

In the Middle Ages the Saracen, and later on the
Turk, again destroyed many of carth’s fairest
vineyards. But the Saracen wilted and the Turk
has, in clfect, been driven out of Europe. The vine
again holds sway from the Maritza to the Loire,
from Tarifa to Tokay.

Life 1s a struggle; there would be no purpose in
it 1f it were not. Peoples who, appalled by the
ravages of alcohol misused, have flinched from the
battle, and to save themsclves, as they fondly hope,
have prohibited alcohol altogether, have suffered in
the long run for their cowardice by sinking into
stagnation. There are no short cuts to human

progress; you have to fight it out—there is no
other way.
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CHAPTER 1V
WINES OF PORTUGAL: PORT

Tue vines planted in Portugal originally came from
the Burgundy district of I‘rance; Port and Bur-
gundy may, therefore, be called * first cousins.”” Port
is, in a sense, the most English of wines, because
had there been no Englishmen there would have
been no Port. It was the IEnglish merchants of
Oporto who developed the vineyards of the Douro
to supply the English flcet with wine in the old
days of sail, and it was they who created a wine to
please the English taste and suit the English climate.
The Portuguese do not drink Port as we know it in
England.

Port was almost unknown in England before
1703, when it was first shipped here at a low rate of
duty under the famous Methuen Treaty, which
stood for 130 years, until its abrogation in 1835.
Considering the part which this noble wine has
played in English life and literature during two
centuries past, the compact made with our traditional
oldest ally in the reign of good Queen Anne is
worthy of reprint :

THE METHUEN TREATY
[Signed December 27, 17038. Abrogated 1835.]

Art. 1.—His sacred royal Majesty of Portugal promises,
both in his own name and that of his successors, to admit for
37
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ever hereafter, into Portugal, the woollen cloths and the rest
of the woollen manufactures of the Britons, as was accustomed
until they were prohibited by the laws ; nevertheless, upon this
condition :

2.-—That is to say, that her sacred Majesty of Great Britain
shall, in her own name and that of her successors, be obliged
for ever herecafter to admit the wines of the growth of Portugal
into Great Britain; so that at no time, whether there shall be
peace or war between the kingdoms of Great Britain and France,
anything more shall be demanded for these Wines, by the name of
customs or duty, or whatsoever other title, directly or indirectly,
whether they shall be imported into Great Britain in pipes or
hogsheads, or other casks, than what shall be demanded from
the like quantity or measurc of French wine, deducting or
abating a third part of the custom or duty ; but if at any time
this deduction or abatement of customs, which is to be made
as aforcsaid, shall in any manner be attempted and prejudiced,
it shall be just and lawful for his sacred royal Majesty of
Portugal again to prohibit the woollen cloths, and the rest of the
British woollen manufactures.

3.—The most excellent Lords of the Plenipotentiaries
promise and take upon themselves that their above-named
masters shall ratify this treaty, and.that within the space of
two months the ratification shall be exchanged.

Given at Lisbon, the 27th Dece., 1703.

MaRrcnrs ALEGRETENSIS.
Jonx METHUEN.

There are scveral ways of going to Portugal.
Onc may travel by the fine Royal Mail steamers
from Southampton to Lisbon, or to Vigo in Spain ;
by the admirable Booth Line to Oporto and Lisbon ;
or by the Sud-Express from Paris, changing trains
at Medina for Oporto. The railway journey from
Medina del Campo to Oporto is picturcsque; the
line runs through a rocky gorge with many tunnels
and many mountain torrents plunging towards the
Douro river. Olive gardens risc in steep terraces
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above the brick-red waters, where flat-bottomed
sailing barges with huge stecring oars pilot their
way down through reefs and shallows. The barges
are laden with pipes of Port from Regoa and
Pinhdo, destined for the various lodges, armazens
or storehouses in Oporto, the centre of the Port wine
trade.

For a view of this beautifully situated city and the
sunny valley of the Douro one goes to the Dom
Luiz bridge, which crosses the river in a single span
of 260 feet. It was near this point that the great
Duke of Wellington made the passage of the Douro
in 1809, when he forced the French Army under
Soult to retreat. The romantic atmosphere of
thosc days still pervades the place, clinging especially
to “The Factory,” the English wine-shippers’
club, which was built by an Englishman in 1785
and possesses many interesting autographs of
Wellington and his officers, who stayed there during
the Peninsula War. The fine ballroom is quite
unchanged, and at a turn of fancy’s wand the
dashing uniforms and dainty damsels of the Georg-
lan age spring to life and thread the mazy dance
as they used to do.

Oporto itsclf is full of interest. Oxen with
covered yokes cart pipes of Port up and down the
steep, narrow streets under the balconies of mediz-
val red-tiled houses. The lumbering wheels turn
silently here because the town insists upon it,
but as soon as he gets outside the Portuguese
waggoner wipes the grease from his axles and the
wain goes happily on its way, shrieking to heaven
you can hear them for miles, There is method in
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his madness, because the oxen work better with the
excruciating mnoise continually in their ears, and
are less likely to be stampceded by some sudden,
unfamiliar sound. Some also say that the shrick
of the wheels keeps off the wolves and scares the
evil spirits, which I can well beclieve, though I
like to hear it myself—at a distance.

Ships of strange build lie at the quays, loading
and unloading, while to and fro upon the Douro
banks move Portuguese of many types—Lusitanian,
Roman, Gothic, Moorish ; numbers of the men still
wear the flowing whiskers of the Peninsula War
period.

Surely there can be no more picturcsque place
anywhere in which to sce the vintage gathered
than up-country in the Alto Douro. In the old
days we used to ride up on horseback, feeding our
steeds on bread and wine. Here, on the terraced
slopes of the hills, with the River Douro winding
away into the distance and the sunlit mountain
tops rising into the blue, onc is far indeed from
the madding crowd. Of all the wine districts I
know, Oporto and the river-country of the Douro
more than any other preserve their old-world
aspect and tradition. Pcople who live there tell
you that the Portuguese is a good workman, but
you can’t make him run. Well, what he may lose
in speed he certainly gains in picturesqueness and I
for one shall not complain.

The Port vintage on the Douro generally begins
about the first week in October and this is the
busiest time of all the year. Rise up betimes in the
morning and the first sound you will hear is the
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guardian with his gun, scaring the early partridge
from the ripened grape, which it nevertheless con-
sumes in such quantity that it becomes intoxicated
and stupid and loses the power of flight.

At the call of the vintage, which comes at half-
past six, old men and old women, young girls and
children, spread themselves out under the instruc-
tions of the foreman to gather the grapes from
the several vines. The berries must be carclully
sclected and all bad grapes discarded. As they
gather, the girls sing their national folk-songs in a
high soprano; this plcases the proprictor of the
vincyard for practical as well as msthetic reasons,
because while they are singing they cannot ecat the
grapes.

As the old saying runs in the French vineyards :
“ Bouche qui mord & la chanson ne mord pas a la
grappe - a mouth busy with song is not busy with
the bunch ; meaning that the singing of the vendan-
geuses profits the owner of the vineyard.

The young men, in squads of twenty or thirty,
march with the laden baskets on their backs to
the lagar or trough in which the grapes are trod,
the lcaders playing violin, accordion, triangle,
castancts and drum, to keep all cheerful and
make the work pass easily. Everything about the
place is disinfected and beautifully clean. Into
the huge lagar the grapes are tipped; when it is
full—that is to say, about three feet deep with
grapes, enough for 30 pipes or 20,000 bottles—
a score of men and women treaders step in and
begin the trcading. Their naked legs have been
scrupulously washed for the occasion and above
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they wear special drawers. The musicians among
them strike up the traditional tunes, while all
paddle methodically round the trough, sinking
lower and lower in the purple pool as the bunches
crush bencath them. The work goes on till mid-
night.

Many machines have been invented for pressing
grapes, but none scems so satisfactory as the foot
of man, because it does not break the stones, which
give a disagreeable taste to the wine. It is fatiguing
work and the treaders stimulate their encrgies by
taking occasional nips of native brandy. The
vintagers arc provided with three good meals a
day, consisting of soup, sardines, rice, cod-fish, cte.,
together with rations of wine. The great dish of
the Portuguese up-country is a sucking-pig or kid
roasted on the ground with hot bricks and a wood
fire —this for harvest-home.

As soon as the glass shows 60 to 70 per cent. of
fermentation, the beautiful ruby juice is racked
into huge vats, and brandy, made from the grapes,
is put in to check the fermentation. About 1,800
pounds of grapes arc required to make a pipe of
Port (about 130 gallons). The finest grapes grown
in the Alto Douro are the Tinta Francisca, Tinta
Cdo, Tourigo, Moreto, Mourisco Bastardo, Souzio,
Tinta Amarella, and thesc are blended in the trough
for making the best quality of Port.

Vintage Port usually remains in the pipe for
about two years before it is bottled. Its fermenta-
tion is still incomplete ; in course of time it precipi-
tates argol, which forms a crust on the sides of the
bottle. Crusted Port, therefore, is Port which has
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completed its fermentation. Besides argol, the
crust contains tartrate of lime and colouring matter;
the elimination of these substances makes the
wine lighter in colour and more cthereal in quality.
Beeswing in fine Vintage Ports ‘s very rare, and
no one secms quite to know the cause of this
floating deposit in the bottle.

In thesc days, however, a great deal of fine Port
is not put into bottle so carly in its career, but is
allowed to mature in cask. Such wines, when
properly sclected and kept, maintain their vintage
character, colour and flavour for a very long time
in wood, and are much in request by connoisseurs
of Port wine who, for various rcasons, may no
longer be able to take the heavier bottled wines.
They also enjoy the approval of physicians. A
writer in The Lancet, for instance, expresses his
faith thus:

“I belicve that a man who drinks a glass of
Port drinks as ncarly natural and as concentrated
a form of fermented grape juice as it is humanly
possible to set before him. There are no secrets,
and there is no reserve about the processes of Port
vinification. The supposed conncction of Port
wine with gout is a fable, having no better founda-
tion than the gencrally ¢ gout-producing habits’ of
the last generation. Sound Port, of good original
quality and well kept, is the most perfectly whole-
some of all forms of wine. In Oporto gout is
unknown.”

The old saying that ‘“ All wine would be Port
if it could” reflects the high estimation in which
Port has always been held. A wine so delicious
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and invigorating will never lack devotees so long
as the English climate endures. The most famous
vintages still extant are those of 1878, ’87, '90, ’92,
’96, 1900, °04, 08, 12, ’17, °20, ’22, ’23 and ’24. The
’23 vintage is universally recommended for laying
down, being considered one of the best since 1878 ;
it is full of body and colour and will prove to be
very valuable. Owing to the scarcity of fine wine,
many shippers did not ship vintages for several
yecars from 1917 onwards, using their wines for
blending purposes only.
Historic Port years of last century were:

1815. *“ Waterloo.”

1820. ¢ Twenty ” Port.
1834. *‘ Thirty-four ”’ Port.
1847. * Forty-scven ” Port.
1851. ‘‘ Exhibition.”

1854. * Comet.”

1863. * Sixty-three.”

1868. * Sixty-eight.”

1887. ¢ Jubilee.”

1896. ‘ Ninety-six.”

The Portuguese grow many good wines in their
beautiful country, which they use for their own
consumption. A good and pleasant wine, univer-
sally drunk at table, is Colares, which corresponds to
Clarct in France, and is grown, like Clarct and Sherry
too, for that matter, and even Port itsclf, to say
nothing of Madeira and Canary, within range of
the Atlantic breezes. The vineyards of Colares
are in the historic strip of country west of Lisbon
and the Tagus cstuary, where every foot 'of ground
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was fought over by Wellington and his veterans in
the Peninsula War. The dark Lisbon wine is
pour le soif, as the French significantly phrase it.
Bucellas is a favourite wine of Hock character.

And there is always the vinc verde, with a rasp
to it, which the countryman lovcs, and of which
you may sec a porous carthen jar cooling in the
sun not far from every sentry-box.



CHAPTER V
WINES OI' SPAIN: SHERRY

SuerrY is grown in Andalusia, that romantic
southernmost province of Spain, in the region
round about Jerez de la Frontera.

It is an casy journcy. The most comfortable
way is to sail by onec of the P. & O. stcamers to
Gibraltar; a ferry takes one across the bay to
Algeciras in half an hour, and thence one can motor
or go by train to Jecrez. The best time is towards
Easter, when claborate religious ceremonics are
performed in Seville during Holy Week, or clse
during Seville Fair, when the great bull fights take
place.

Down there the spring of the year is about a
month in advance of England; wild flowers of all
colours ¢ enamecl the ficlds,” as the Elizabethan
poets usced to say, while nightingales sing all day
and night at Algeciras and Granada. At Jcrez
the big Sherry firms are pleased to show visitors
round the bodegas or stores, and to submit to their
judgment the dilferent ages of the wines of Spain.

In vintage time, if the weather is that for which
wine-growers pray, the torrid Andalusian slopes
arc somewhat trying to the northerner. There is
no haste in the making of Sherry, and well it is that
this should be, for it is onc of the recasons why
Sherry keeps so magnificently. The grapes are
only taken when they arc absolutely ripe, and the

46
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picking is donc with dcliberate care. As  the
baskets ave filled, they arce loaded into wooden frames
laid pannier-wise on horse-, mule- or donkey-back,
and carried down to the press-house.

But here the grapes are not tipped traight into the
trouch ; they are laid out first on slraw mats in
the yard and left to dry and heat in the sun for
several hours,  Then the mats are carried into the
press-house one by one and empticd into shallow
wooden lagars, wiere the grapes are spread evenly
over the floor and trodden out in the ancient manner
by the foot of man.

When the treading is done, the wmoslio or must
is drawn straight off into butts and carted away to
the Godesas or storchouses, there to ferment at
leisire.  About three months after vintage, when
winter is at hand and the pulse of nature slackens,
the wine is opened up and tasted butt by butt,
classified according to character and dosed appro-
priatcly with Sherry brandy.

The curious thing is that of a hundred butts of
wine made from the same vinevard al the same
time, not one may be preeisely like another o the
vagaries of fermentation may produce a perleet
and hichly valuable Amontillado side by side with
a bult of trifling worth.  This infinite vaviety of
sherry, as it is found in the butt, affords great
scope Tor the blender, whose skill it is to combine
the individual qualities of his several wines into a
sinele wine of all the virtues, and one, morcover,
which experiencee has taught him his  customers
desire.

The delicious wines of the types called Amon-
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tillado, Oloroso and Amoroso are mostly shipped to
England. As thc taste of the natural wine is
sometimes too dry, vino dulce is madec from the
sweeter kind of grape called Pedro Jimenez and
added in the blending. These grapes arc allowed
to hang on the vines exposed to the sun until they
become almost raisins.

Manzanilla and Montilla arc light, natural wines
which arc recommended for gout, being cntirely
free from saccharine. The real Manzanilla has a
slightly bitter taste, like a tonic, and it is about this
winc that the old tale is told of thelate Earl of Derby,
who was a great sufferer from gout. Iis physician
rccommended him to get some Manzanilla from his
wine merchant. The Earl did so and, having
tasted it, returned it with his compliments, saying
that of the two he preferred the gout!

It is these light, dry, natural wines of the Man-
zanilla and Montilla types which are consumed by
the Spaniards in the cafés, and it is only in Andalusia
that they can be enjoyed to the dancing of the bolero,
sevillanas, fandango, saraband and tango. Ilcre
in native perfection one sces that graceful play of
the arms and hands, the sideward turn, the extreme
backward extension of the head and body, which
arc so peculiarly Spanish, while the dark cyes and
beautiful complexions of the dancers, their crect and
dignified carriage, their fans and their mantillas,
allure the traveller irresistibly. To rcalise the
beauty of the shawl as an embecllishment of woman
one must scc it worn by a Spanish lady.

In vintage time, when the long day’s work is
done and the capataz or head foreman comes in to
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drink with his vintagers, one may sit in the village
posada and hear the gitanos playing for the dance,
while castancts clack and the vintagers beat timc
to the musie, clapping hands and shouting, “ Ole!
Ole!” When the dancers sit d wn to rest, the
gitano will lift up his voice and sing to his guitar the
popular Malagueia and Sevillana airs; then the
chorus rises loud and loag.

In England Sherry has been known and highly
cstcemed for centuries past. Sack of Sherries
(i.c. Xeres) was drunk in ITenry the Eighth’s time,
““ Sack, says my bush, Be merry and drink sherry,” 1
writes rare Ben Jonson, the Elizabethan. Shake-
speare puts into the mouth of Falstall a masterly
and highly humorous encomium of its virtucs :

A pood sherris-sack hath a two-fold operation in it. It
ascends me into the brain ; dries me there all the foolish and
dull and crudy vapours which environ it ; makes it apprehensive,
quick, forgetive, full of nimble, fiery and delectable shapes ;
which, dclivered o’er to the voice, the tongue, which is the
birth, becomes excellent wit. The sceond property of your
excellent sherris is, the warming of the blood ; which, before
cold and settled, left the liver white and pale, which is the badge
ot pusillanimity and cowardice ; but the sherris warms it and
makes it course from the inwards to the parts extreme: it
illumineth the face, which as a beacon gives warning to all the
rest of this little kingdom, man, to arm; and then the vital
commoners and inland petty spirits muster me all to their
captain, the heart, who, great and puffed up with this retinue,
doth any deed of courage; and this valour comes of sherris.?

Only a Sherry drinker could have written that.
Shakespeare loved the wine and knew its worth.
That Sherry was not drunk in KEngland at the

1 The New Inn, i. 1. 22 Henry IV, iv. 8.
4
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time of which he was writing worricd him not a
jot, we may be sure, even if he knew it —still less
his Elizabcthan audience, who were doubtless
grateful, as we may be too, for the glorious ana-
chronism. In the days of Charles I its reputation
was still supreme: ‘ Your best sacks are of Seres
in Spaine,” says Markham.!

In modern and more prosaic language it has been
said of Sherry that: * In its adaptability it yields
to nonc; you may drink it on an empty stomach or
a full stomach ; before, during and after a meal;
with fish, flesh, fowl or fruit, even with tobacco
smoke or after Champagne—and you may be
perfectly certain that it will never disagree.”

Sherry should indeed be the poor man’s beverage,
because, bottled or unbottled, it never loses its
cxcellence. It may be kept for months in an open
decanter with little deterioration, and in this respect
it is unique among wines. Brown Sherrics are
coloured with wine made from grapes which have
been dried in the sun like raisins. They are widely
appreciated.

Many good wines are made in othcr parts of
Spain, though their renown is not like that of Sherry.
Alicante is grown in the south-east, in the province
of that name on the Mediterrancan sca-board.
From the Catalan country, on the same sea-board
but much to the north, come the abundant Tarra-
gona wines. A generation ago there used to be a
wine sold in England under the name of Catalan,
but one does not hear much of it nowadays.

The good Rioja wines, somewhat like a stout

v The English Hus-wife (1631).
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Claret, are grown about the headwaters of the Iibro,
south of Bilbao and the Biscay shore, in the far
north of Spain. Valdepeiias is the favourite wine
of La Mancha, the country of the immortal Don
Quixote, which is almost in the niddle of Spain
due south of Madrid. Malaga, a south-coast wine,
and Rota Tent, arc mostly used for Sacramental
purposes.



CITAPTER VI
WINES OF FRANCE: CHAMPAGNE

Tue best part of the Champagne vine-country
lics some 80 to 100 miles east of Paris, in the
districts of Reims, Lpcrnay and Chéalons. The
slopes on which the vines grow are bounded on
the north by the Reims mountain and on the south
by the Brie country. The River Marne, famous for
ever by reason of the victories of the Allies in the
Great War, forms the central valley.

This Champagne country is easy to reach, cither
by acroplanc service from London to Paris (24 hours)
and thenee by train (2 hours), or else direct via
(‘alais to Reims (104 hours). Sevcral railway lines
run between Paris and Reims, Paris-Iipernay-
Chalons, and Epernay-Ay-Reims, making it possible
to travel from Paris and back the same day.

The principal centres are Reims, IKpernay and
Ay, but Chédlons-sur-Marne and other places, such as
Marcuil, Avize and Vertus, arc also the homes of
well-known firms. Indeed, the whole region of the
vineyards is well worth a visit, and the roads are
excellent for motoring. A great number of visitors
come cvery year to sce the wonderful subterrancan
ccllars cut out of the chalk.

Magnificent forests crown the slopes, and the
undulating vineyards with this woodland back-
ground are both picturesque in themselves and

afford spreading views over the country round.
52
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The peculiar chalky character of the soil is one
of thc chief causes of the remarkable quality of

the wine.
On the slopes of the Mountain of Reims lic the
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THE CHAMPAGNE DISTRICT.

leading first growths of Verzenay, Verzy and Mailly ;
to the west are many secondary growths of great
value. Between the Mountain and the Marne valley
arc Bouzy and Ambonnay, also leading first growths.
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Ay, with the neighbouring villages of Mareuil,
Dizy, Hautvillers and Cumiéres, is the centre of the
Marne valley district.

To the south of the river lies the Cote des Blancs,
where white grapes are grown. Cramant and
Avize arc perhaps the best parts of this region,
with Oger and Le Mesnil. Farther south are the
slopes of Vertus, where black grapes reappear.

Though its beautiful pale golden tint might
suggest the contrary, Champagne is made mostly
from black grapes. On the Mountain and in the
valley of the Marne, as well as at Vertus, the vine
is the Black Pinot, together with the Pinot Meunier,
which is also a black grape. On the Co6te des
Blancs only the White Pinot Chardonnay is grown.
The excellent quality of the wine is largely due to
the Pinot, to which the soil is suitable.

Champagne, as presented by the great firms, is
invariably a blend, in which cach of the three great
districts is recpresented, and their distinctive
characteristics are harmonised and combined in
such a way as to bring out the excellence of
cach.

The trade in Champagne wines is extremely
ancient. The vines imported into Champagne by
the Romans, about the third century, to replace
those destroyed by the edict of Domitian two
hundred ycars before, were cultivated and im-
proved by the religious orders, who reccognised
that wine was a source of progress, activity and
health. It was under the protection of the monas-
terics that most of the vineyards rose to prosperity.
Saint Rémy, the celebrated archbishop of Reims,
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the Benedictine, who discovered the seeret
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mentioned the Champagne vines in his will,
A.D. 530. Pope Urbain II, a native of Champagne,
who died in A.D. 1099, was particularly fond of his
own Ay wine.

By about the fourteenth ccotury vineyards
covered the district, and from that time onwards
the wine was proudly offered to the kings of France
when they came to Reims to be crowned. Cham-
pagne was then lcoked upon as the greatest treasure
in the cellars of kings and nobles. Good Ilenri
IV (1553-1610) delighted in using the title *“ Lord
of Ay.”

It was at the court of Louis XIV (1638-1715),
who instituted the ¢ Order of the Hillsides,” that
the reputation of Champagne reached the pinnacle
of fame from which it has never receded. ‘* Spare
no cxpense,” wrote Saint-Evremond to the Comte
d’Olonne, ““ to get some Champagne. No district
supplics better wine for all seasons.”

At the end of the seventeenth century a Benedic-
tine monk, Dom Pé¢rignon, cellarer to the Abbey of
Hautvillers, near Ipernay, discovered a method of
bottling the wine at the right scason, so that it
should rctain its sparkling qualities, together with
perfect limpidity and pale colour. The renown
of Champagne spread far and wide in consequence,
and the memory of Dom Pérignon, who rests at
Hautvillers, is still held in honour.

The culture of the vine in Champagne requires
much care and is very costly, because the one aim
is to produce the very best of fruit. The work is
carricd on by families of peasant proprietors, to
whom the vineyard is an object of pride and love,
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passing from father to son sometimes for centuries
togcther.

When the vine is planted, six years must pass
before it begins to yield grapes of the requisite
quality ; after this it lives for many years, though
at the cost of constant labour.

The work starts in February with the pruning of
the old wood; this is gencrally done by women.
The branches that bore the previous year’s grapes
arc all cut off except onc and that is shortened ;
then the plant is buried, the shortened branch
alonc protruding from the soil. Wooden props are
put in to support the new shoots, which are tied to
them with straw and finally cut down to a hcight of
about three feet.  Growth is assisted by light hoeing.

These various operations arc complicated by
constant warfare against insidious cnemics. The
two pests known as oidium and mildew are kept in
check by powdering and spraying. To combat
the phylloxera, the terrible inscet which years ago
wrought such dire havoc in the vineyards, the
Pinot is grafted on to specially sclected plants
which arc immunc from the pest. The vine-
growers’ syndicates maintain establishments where
the resources of science are continually at the
scrvice of the cultivator.

After many days of hard work and anxicty the
grower welcomes the approach of the vintage.
Beneath the big green leaves are hidden the pretty
bunches of Champagne grapes. On the vines which
produce black grapes the colour has gradually
changed from pale green to pink and finally to dark
purple ; on the white vines the shade is a delicate
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transparent gold. It is about the end of September
and the time of gathering is at hand.

The mayor of the town appoints the day when
picking is to begin, and each day of the vintage is
announced by ringing the church bell's.  The grape-
pickers, men, women and children, arrive in families
from far and near and spread themsclves over the
district. Since it is essential that the grapes should
be taken at the moment of perfect ripencess, the work
must be done quickly and completed within a few
days. Neverthceless, care is taken to cut off all
defeetive berriecs from cach bunch before it is
placed in the picker’s basket; otherwise the wine
would be spoiled.  As the baskets are filled they are
ranged along the borders of the vineyard, to be
lifted presently into light carts with casy springs
and carricd off to the press-house; unless the grapes
arrive perfectly fresh and unbruised the colour of
the wine will suffer.

Gentle, continuous pressure separates the juice
from the pulp and skins; it is the skins which
contain the colouring matter and by eliminating
them black grapes are made to producc golden
wine. The juice from the first pressing is alone
suitable for Champagne; this juice or must is
put at once into barrels and carried off as fast as
possible by motor-lorry or otherwise to the cstablish-
ments of the buyers. Speed is vital at this stage;
the presses work day and night, and thousands of
barrels are used.

Fermentation begins at once in the barrels.
The must swells and hisses; it appears to boil.
But little by little everything calms down; the
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miracle of fermentation is accomplished, and what
was only swect grape-juice is now magnificent wine.

Exhausted and paralysed by the cold of winter,
the ferments become quiescent ; the wine is clear
and limpid. This is the time to taste and blend the
cuvées in enormous vats. In the spring, obedient
to nature’s masterful call to every living thing, the
wine wakes up from sleep; it is now drawn off
into bottles, lightly dosed with pure candy sugar,
and scnt down to the cellars. The ferments sct
vigorously to work on the sugar, transforming it
into alcohol and gas, and throwing out the uscless
parts as scdiment.

This second fermentation, as it is called, takes
about three months, during which the bottle is
kept cork downwards and constantly turned on its
axis, so that by the time the fermentation is
complete the whole of the deposit has gathered
in the neck.  To get rid of it, the cellarman loosens
the cork until the gas blows out cork and sediment
togcther; at that precise moment he deftly turns
the bottle upwards, fills it up with wine, adds the
liqueur, and recorks it with a new cork cut from
the best Spanish bark. The lLqueur is made of
candy sugar dissolved in wine, and the quantity is
regulated by the taste of the country for which the
wine is destined. Some like it sweet, others dry.

The bottles are stacked in the vast cellars for
several years until the wine is mature. Bcfore
shipment, they are eclegantly ‘ dressed ” with the
traditional capsule and label whose very aspect is
an invitation to good-feeling, jollity and mirth.

The district which is entitled under French law
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to usc the name Champagne is comparatively small.
Morcover, the nature of the soil, the species of vines
and the mode of cultivation conduce to quality
at the expense of quantity ; for here, as elsewhere,
the one is scarcely compatible vith the other.
The crop varies considerably from year to year, but
the average for the thirty years to 1915 was about
ten million gallons a year. During the same period
the average shipment was thirty million bottles or
about five and a half million gallons a year —scarcely
more than half the crop, the reason being that only
the better portions of the vintage are made use of
for wine intended to be presented as Champagne.

As the wine is only shipped from the matured
reserves, the stocks held in bottle by the merchants
arc necessarily immense ; in addition, there are the
rescrves in wood of the best vintages, for use in the
composition of the cuvées. The total stocks repre-
sent about five years’ shipments and require
enormous ccllarage, much of which is found in the
old chalk quarries of the region.

All through the War the Champagne country,was
the scene of a tragic but glorious struggle. In
front of the Recims mountain the German front
was immobilised from 1914 to 1918, and along
its slopes the last German offensive was broken
in July 1918. The vineyards suffered severely.
Trenches furrowed the vines, shells uprooted them ;
the pcasants saw their houses and their goods
destroyed by fire, and many lives were lost.

But despite of shell and bomb the vine-dressers
clung to their work as well as they could, until they
were ordered to leave in the spring of 1918. In
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October, so soon as ever the enemy were gone, they
came back, camped out in their ruined villages, and
started to put the vineyards in order, tending such
vines as had been spared.  So it was that, as carly
as 1920, an exccllent vintage was gathered amounting
to nearly 7,000,000 gallons.

The merchants, too, suffered sevcrely From
1914 to 1918 the Germans were at tne very gate of
Reims, bombarding the city day by day, often with
gas and incendiary shells. All of the houses in
Reims were more or less destroyed, and many in
Epernay suffered the same fate, though not one shell
broke through into the deep, well-built cellars, and
the stocks of wine were undamaged.

And the Champagne merchants showed the same
pertinacity as the peasants; they never ccased
working, except from April to November 1918,
when all civilians were sent away. Immediately
after the Armistice they and their men returned,
using temporary buildings hastily thrown together
over the ccllars, and by 1920 business was again in
full swing.1

The good name of Champagne is justly safe-
guarded by rigid laws. Not only is the arca of its
growth strictly defined, but a tally is taken of
every vintage, and the produce is jealously watched
until it reaches the consumer in France or is shipped
abroad. This wine and no other may —and must—
bear the name *° Champagne ” on label, cork and
case. This is the guarantee to the consumer. As

! The author’s diary of visits to Reims during the Great War,
deseribing life in the city, is published in Fifty Years of Travel by
Land, Water and Air,
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sparkling wine cannot he f‘xport(r(l in bulk, h“,‘ 11{1;]}'
in bottle, it follows that if your hottle comes from
France and carries the magic word on the label and
on the cork, inside the neck, it conce’'ns the genuine
preauct.

Champagne should be treated wth the respect
duc to a superb but delicate wine, It is better not
to ship it during the hcat of summer nor during
periods of hard frost.  Cellar temperature should be
about 50 to 55 degrees Iahrenheit; the bottles
must always lic horizontally or the cork will dry
up little by little and flatness and other troubles
may cnsue.  Nor should Champagne ever be de-
canted into a jug or other receptacle ; it must be
served straight from the bottle into the glass or a
scrious loss of its best qualitics will result,

The connoisscur is recognised by the way he
scrves his wines.  ITis Champagne will be cooled
some time beforchand by placing the bottle in an
ice pail; but ice will never be put into the glass.
A slight mist on the outside of the glass is an
indication that the temperature is right. The
glasses should be thin and of clegant shape - as
thin (if they could be made $0) as a soap bubble or
the old Cretan “ cgg-shell ” vessels.  Such would
also make an ideal receptacle for other fine Irench
wines of the first growths.

The last big Champagne vintages were 1911,
14, 15, °17, 19, 20, ’21 and ’23.

NotE.—A good account of the Champagne vine-country and
Champagne wine has been written by M. Georges Chappez,

manager of the Champagne Wine Growers’ Association, and
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M. Alexandre Henriot, Delegate Seeretary of the Champagne
Wine Merchants’ Syndicate, to whom I am indcbted for much
of my information. By a curious coincidence I came across
their work in a somewhat out-of-the-way place, namcly, the
Hoétel Transatlantique in Marakcesh, the old capital of the
Moors, under the shadow of the great Atlas range of mountains,
when I was travelling in Morocco by aeroplane and automobile
in the spring of 1923, after re-visiting the wine countries of
Tunis and Algeria,
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CIHAPTER VII
WINES OF FRANCE: BURGUNDY

Tue vine is supposed to have travelled into France
from Persia and the KEast. The wines of the
South of France are noticed by Roman writers.
Cicero in onc of his orations alludes to a charge
of extortion made in connection with a species of
tax or octroi levied on all wines entering Toulouse.

There was Prohibition even in those ancient days.
The Empcror Domitian, notoriously a cruel and
gloomy man, issued an cdict from Rome (A.D. 92),
that the vines of Spain and France were to be
grubbed up. But in A.p. 282 the good Empcror
Probus took off the ban and permitted vines to
be replanted in the prohibited countries, where for
ncarly two centuries their cultivation had been
rigorously suppressed.

This permission to possess once more the smiling
vineyard and to quaff the gencrous juicc of the
grape was hailed by millions with unbounded
delight.  Six generations of men had passed away,
to whom the cultivation of the grape was but an
hereditary tale, the cheerfulness of the vine-dresser
and the joys of the vintage a fond tradition. Their
descendants now came forward to take part in
replanting the ¢ forbidden tree” which they had
never seen.

That must have been a singular and heart-cheering

spectacle, when the pcople of France, by nature
63
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so prone to enjoyment, assembled with shouts of
exultation for the purpose of repairing to the place
ol the traditionary vineyard, which for so many
years the plough had furrowed for the production
of inferior corn.  The entire population of number-
less towns and villages poured forth upon the
country-side, and having sct the vine in the presumed
site of its former culture gave rein to song and dance.
The wound so tyranically inflicted on the national
agriculturc was healed.

Soon on the banks of the Marne and TLoire, of
the Sadne and Rhéne, and onward to the shores
of the romantic Rhine, the fragrant wine-blossoms
once more rejoiced the hearts of the gay inhabitants
of France. Now for many centurics past wine has
been made and enjoyed there without interruption.
Long may it be so!

In the twelfth and thirteenth centuries returning
Crusaders brought with them from Corinth, Cyprus
and clsewhere rich Muscat vines, till then unknown
in France. The plants were first set at the foot of
the Pyrences, and thenee came the rich Frontignac,
Luncl and Rivesaltes, sweet and luscious wincs.
The introduction of different varictics of vines
was subscquently carried out to an incredible
cxtent.

Every wine has its own enthusiasts, cvery growth
has inspired its own poet. An old French saw
assigns their relative positions thus: ¢ Burgundy
for kings, Champagne for duchesses, Clarct for
gentlemen, and Port for citizens.”  The very name
of the district which produces the finest Burgundy
wines, Céte d’Or —the golden hillside—suggests
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the highest excellence. The great names of Romanée,
Vougeot, Saint-Georges, Chambertin, Corton, Montra-
chet are housechold words.

Burgundy was the favourite wine of Louis XIV,
and every year the City of Paris ma«.« him a present
of bottles of Romandée from the cellers of the monks
of Saint-Vivant. The Archbishop of Paris in 1782
sang the praises of his favourite wine: “O Mont-
rachet! dear Montrachet! divine Montrachet !
First and finest oi’ white wines, I salute thee with
admiration!” Alexandre Dumas, tasting this
nectar, said: ° This wine ought to be drunk on
bended knees, with head uncovered!” It is an
old saying that ““ A bottle of Chambertin, a ragodit
Sardanapalus and a lady to talk to are the three
best table companions in France.”

The chain of hills called the Cote d’Or lies between
Dijon in the north and Chagny in the south. It is
about forty miles long and embraces about 10,660
acres of vineyards. Over a great part of this arca
both soil and tempcrature are exceptionally favour-
able to the cultivation of the grape. The famous
wines of the Cote d’Or differ widely in strength,
fincness and bouquet, according to the locality
in which they are grown, yet the grape which
produces them is one and the same. It is a curiosity
of Burgundy that it matures even better in England
than in its own country.

Dijon and Beaune are the best centres from which
to visit the Céte d’Or, and both towns are full of
interest. The train from Paris to Dijon takes 4}
hours. Or one can motor along the shady avenues
of the Grande Route Nationale, which passes through

5
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the beautiful forest of Fontainebleau, Scns and
Laroche.

The first village out of Dijon on the southward
way to Beaune is Chendve, where the Clos du Roi
is situated and many good wines are made. Then
comes Gevrey-Chambertin, of illustrious reputation.
Chambertin is a perfect wine, possessing great
body, colour, bouquet and delicacy. It is onc of
the three big wines of Burgundy. Chambertin,
Romanée, Clos de Vougeot—these three take the
palm among fine Burgundies.

Vougeot is the next village, with the vincyards
of Chambolle-Musigny on the right, the celebrated
Clos de Vougeot on the left and Vosne-Romanée
hard by. The Chambolle-Musigny wines are much
appreciated by gourmets, and the Musigny compares
well with other great wines.

At the beginning of the twelfth century the
valuable Clos de Vougeot, like most of the other
first growths, belonged to the monks, who worked
the vines for the monasterics. It has changed
proprictors many times, and now contains 126
acres belonging to forty different owners.  The Clos
de Vougeot in a good vintage fetches the highest
price of all the Burgundies.

The Romance-Conti is a vineyard celebrated for
the exquisite quality of its wine; it catches the
sun all day long, and the fruit is very ripe when
gathered. The Romance has but two acres, and the
Richebourg about twelve acres; both these wines
arc first growths and fetch very high prices.

Still travelling southwards, we reach Nuits-St.-
Georges, where the vincyards are divided among
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several owners and the cuvées are of the first class.
During the War, in September 1916, I called on
M. Grivelet Cusset, the well-known wine-broker
of Nuits, who accompanied me to sec the prisoners
of the Prussian Guard weeding with spade and
trowcl among the vines. About twenty prisoners
worked in a batch, with one French poili, armed
with rifle and long bayonet, to guard thcm. The
Prussians kept their discipline in captivity, and
when the French corporal came along they jumped
to attention and saluted with alacrity. The men
were strong and well set up, and accustomed to
field work.

Aloxe-Corton, the next village, whose wine also
ranks among the first growths, lics below the hill;
the extensive vineyards and forests above arc the
prettiest along the Cote.

Now the road brings us to Savigny-les-Beaunc
and the famous Chateau of Savigny, built in 1672.
Its surroundings arc very becautiful. Over the
entrance to the ccllars is written the spirited
inscription: ¢ Les vins de Savigny sont nourrissans,
théologiques et morbifuges ”’—the wiiics of Savigny
are nutritious and ecclesiastical, and they dispel
meclancholy.

It was at Savigny during the vintage of 1703
that the Duke of Burgundy, journcying to Dijon,
dined at the chateau and was moved to enthusiasm
by the excellent wine of Savigny. “ ’Tis the wine
of a demi-god!” he cried. The wines are rich in
bouquet and much appreciated for their remarkable
strength, combined with exquisite and delicate
Jinesse. Some of the first cuvées in this district
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belong to the Hospices de Beaune—and here we
are at that historic town, where Julius Ceesar
sojourned and where he planted vineyards.

Many times have I stayed in Beaune from my
earliest days. It is one of those real French towns
to which it is always a pleasure to return, to renew
one’s acquaintance and to see old friends again, not
forgetting the grand wines of Burgundy and the
renowned cuisine of the chefs de Bourgogne. Especi-
ally alluring is the Hospices de Beaune, a most
interesting place, full of historic memories, and also
a most deserving charitable institution.

Les Hospices de Beaunc was built in the fifteenth
century, and scldom can any monument have bcen
preserved so perfectly for so many generations.
It owns a number of vineyards, which are among
the best of the Cote de Beaune. The wine is sold
by auction every year on a Sunday during the first
fortnight in November. As the sale is in aid of
charity, high prices are paid and enormous sums
arc gathered in for the Hospices.

For nearly five hundred years the establishment
has been admirably kept by pious nuns belonging to
rich families, who work as hospital nurses. They
wear white flowing robes and a white head-dress in
summer, blue linen in winter. A bib-apron, symbol
of humble service to the poor, completes the cos-
tume. In rccompense for their charitable offices
they reccive, under the foundation, three hundred
francs a year as wages.

Among the many paintings in the Hospices is a
wonderful picture of the “ Last Judgment,’”” which
was presented by the founder and is valued at many
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thousands of pounds. The excruciating torments
of men and women in the fiery gulfs of Icll arc
portrayed with that relish and wealth of detail
which were so characteristic of the mediceval mind.
Here, too, is Heaven, the paradise “nd abode of the
blessed, and the joyful rising of the saints from their
graves on Resurrection Day. Naive contrasts are
insisted upon with the most expressive and, if I may
say so, ‘“ full-bodied "’ realism.

From Beaune onc can visit the villages of Pom-
mard and Volnay, whose vincyards, with those of
Beaune, are among the oldest in the Cote d’Or.
The wines of Pommard are mentioned in records
of the eleventh century, and from time immemorial
they have been known for their dclicacy and finesse.
The first cuvées arc sold all over Europe as grand
wines; in a good vintage ycar they are perfect.
The second cuvées are classed as supcrior wines, and
the third as delicious ordinary wines.

The region of Volnay is admirably situated for
wine-growing, being high enough to escape the
valley mists, yet not so high as to lose the protection
of the summit. Consequently, it produces a great
number of excellent wines. In the Middle Ages
the Dukes of Burgundy treasurcd the fine wines of
Volnay with as much solicitude as their own crown
jewels. There is an old pentameter which runs:
“Etsine Volneeo gaudia nulla mero”-—without Volnay
no joys for me!

On higher ground on the same mountain-side is
Monthélie. TIts fine wines, though less delicate
than those of Volnay, have nice bouquet, plenty
of body and a good colour; they also keep admir-
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ably. Hard by is Meursault, whose first wines are
white. They have perfect brightness and exquisite
perfume, and keep for many years without trouble.
The red wines arc estecmed as very good ordinary
wines.

Puligny-Montrachet and Chassagne-Montrachet
produce the exquisitely delicate Montrachet, which
stands supreme among the white wines of the Cote
d’Or, like Chateau Yquem in the Bordelais, and
very high among the white wines of the world.
The general name used on wine lists for the white
Burgundies is * Chablis.” They are drier than
the white Sauterncs of Bordeaux and are favoured
for drinking with oysters.

At Santenay our journey ends. This is the
southern extremity of the Coéte d’Or, so far as the
finc wines are concerned. The wines of Santenay
display all the characteristics of the grands crus;
they are soft and develop a fine bouquet with age.

THE LaNxcuaceE or WINE

The vincyard and the press-house, like other
ancient crafts of man, have a vocabulary of their
own, which is necither used nor understood outside
their own domain. There is also, however, a
language of wine which is of interest not only to
the wine-maker, but to the wine-drinker too. 1
have translated as well as I can about fifty ex-
pressions which are most commonly used in France
to deseribe the various qualities and defects of
wine and the changes to which it is subject, drawing
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the original definitions chiefly from Camil » Rodicr,
who follows Jullien. Regard them, if y :u will, as
a glossarial cssay in the natural histor: of wine.

acerbe (bitter): Wines made with grapes from bad vines or
with immature grapes; they are hard, harsh and sour.

dpre (harsh): Wines which arc so rough as to caus: a dis-
agreeable taste on the palate.

arome (aroma): The odour which wines give forth, generally
called bouquet.

arome spiritueux (spirituous aroma): The scent which rises
from the wine at the time of tasting; it lasts much longer
than the taste, Scec séve.

bouquet : Agreeable odour which good wines give out at the
moment of exposure to the air.  See séve.

vin bourru (surly wine): Wine which comes out of the
cuvée or press with its transparency obscured by a large
quantity of lces.

charnu (body): Applied to a wine which has substance, but
not much spirit—a deficiency which distinguishes it from
vin corsé. Scc méiche.

corps, vin qui a du corps, vin corsé (body, wine with body, full-
bodied wine): Expressions used to describe wines which
possess substance, pronounced taste and vinous strength,
and which “ fill the mouth ”; the opposite of a light, dry,
cold or watery wine.

cru, crudité (raw, rawness): Applied to wines which are too
young, not yet ripe, and still retain a disagrecable green-
ness. See vert.

cru (growth): The ground where the wine grows. Denotes
sometimes the produce of a particular vine or vineyard,
and sometimes the produce of a stretch of ground contain-
ing many growths of varying quality.

cuvée (tubful) : This word, in its most gencral sense, means the
quantity of wine contained in a wine tub; but it is also
used for the whole produce of a vineyard, which fills several
cuvées, A wine of the first pressing (premiére cuvée, premier
cru) means wine which is the first or best quality for the
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country, the sccond press (deuzieme cuvée or cru) means
wine which is inferior to the former. Cuvée is sometimes
synonymous with cru. Yet again, a number of casks
of the same kind of wine or of identical blend are also
called a cuvée. To put *“en cuvée” is to blend wines in
such a way that cach cask contains an equal proportion
of cach of the wines.

délicat, délicatesse (delicate, delicacy): A dclicate wine has
little tartar and colouring matter ; it is neither rough nor
sharp ; it may have alcoholic strength, some body and
even grain ; but all these qualities must be well blended,
so that none dominates the rest. Also called élégant.

dur, dureté (Lard, hardness): Hard wincs arc those which
affcct the palate disagreeably.

élégant : Sce délicat.

évent, goat d’ (flat): Wines become so when left in cask or
bottle and not sufliciently corked.

faible (weak): Applicd to wines with little body, alcoholic
strength or flavour. Some of these are very agrecable,
and many people prefer them for daily use. Providing
they have no other faults, they can always be improved
by blending with good wines.

ferme, fermeté (firm, firmness): Used to deseribe a wine which
combines much body with strength, vigour or mordant ;
or one which, not having reached its full maturity, still
retains some greenness. This peculiar quality is a fault
in wines intended solely for drinking, but a virtue in those
which are required for rejuvenating other wines.

fin, finesse (fine, fineness): A winc has finesse when it is light and
delicate—qualities which are found in table wines as well
as in fine wines ; but the latter should also have séve and
above all bouquet.

finir, vins qui finissent bien (wines whick end well): Wines which
keep well, improve with age and are lcast liable to go bad.
This quality is common to good wines, but rare in poor
ones. Good keeping wines are called vins de garde.

fort (strong): Wines which, having good spirituous strength and
body, and a pronounced flavour, are able to give tone to the
stomach, to last well, and to re-establish enfeebled or
degenerate wines.
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franc de goit (natural tasting): Wines which have no other
flavour than that of the grape. Wines which taste of the
soil or herbage are not so reputed, although the taste be
natural.

fumeux (heady): Wines whose spirituous elements volatilise
quickly and go to the brain.

généreux (generous): A wine is generous when it warms and
soothes, gives tone to the stomach, helps assimilation and
strengthens the digestive powers. This is the peculiar
quality of Burgundy.

grain (grape): A kind of roughness, by no means unpleasant,
which is noticeable more or less in most soft or dry wines,
when they are still somewhat young.

grossier (coarse) : Hard, with a clammy taste, or heavy, thick
and unpleasing. There are several good growths which
sometimes appear like this when young, but as they get
older they rid themselves of the lees which obscured their
qualities, and become fine and agrecable.

léger (light): Wines of this type have little body, colour or
grain. They are sometimes very alcoholic, and those which
are not are weak and flat.

liqueur, liquoreux : Winc which is still sweet and soft is deseribed
as liquorcux or as having de la liqueur. This does not mean
that it is definitely a vin de ligueur, because the latter should
retain these qualities after the fermentation is complete.

méche (mash) : A thick and pasty wine, which fills the mouth
and seems to possess substance enough to be chewed.

moelle (marrow) : Wine which is ¢ oily » without being liquoreu.
It has body and substance, but no roughness.

moelleux (mellow) : Wines which have some substance, and are
soft, rather than hard and sharp. The word is applicable
to wines which come between the dry wines and the vins
de liqueur.

montant (rising): A wine is said to have du montant when
its aromatic and alcoholic clements go imperceptibly to the
head, inducing that pleasant feeling that all is well.

mordant (biting) : Such wines have the power of imparting
their flavour to wines with which they are mixed. Their
alcoholic strength, good flavour and body improve a weak
wine.
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mou (flabby): Lacking in body and bite.

nerf, nerveux (vigour, vigorous): Wine of this type contains
sufficient strength and spirit to preserve its quality for a
long time. It bears sea and land journeys better than
other wine, and is not affected by vagaries of weather ; it is
also very good for re-establishing enfeebled wines.

pateux (pasty) : Wine of thick substance, which fills the mouth
and scems to stick to the palate.

plat (dull): Flat wines, devoid of body, flavour and spirit.
Though often full of colour, they arc apt to go bad, but
they can be improved and their life lengthened by mixing
them with others which are alcoholic and full bodied.

piquant (acrid) : Wines which have a disagrecable effect on the
palates of pcople who are not in the habit of drinking
them ; also wines which turn sour.

poussé or échauffé, goit d’ : Fetid taste and odour found in
recently made wines which have been allowed to ferment
too strongly or too long; in old wine it is caused by an
accidental fermentation not checked in time.

précoce (precocious): Wines which quickly attain maturity.

séve (sap, vigowr): Indicates the vinous force and aromatic
savour which develop during the tasting of the wine,
perfuming the palate, and continuing after the wine has
been drunk. It consists of alcoholic and aromatic elements
which dilate and vaporise as soon as the wine is warmed
in the mouth and stomach. Another name for the same
thing is arome spiritueux. The séve differs from the
bouquet in that the latter is given off in contact with
the air, does not indicate alcoholic strength, and excites
the sense of smell rather than that of taste.

soyeux (silky): Wines whose contact with the palate produces
an agrecable sensation, free from any roughness.

tourner (turn): A wine is said to turn when it spoils or de-
composes. It may turn sour, bitter, thick or putrid, and
has tourné @ Vaigre when it has gone quite bad.

velouté (velvety): Wine without a suspicion of greenness or
roughness, dryness or pastiness; its softness is not the
sugared sweetness of the vins de ligueur, and it imparts
to the palate no other sensation than that of its perfume
and pleasurable taste.
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vert (green): Young wine which still contains much acidity ;
one of the factors that make for a good keeping wine,
as in the adage, “ Vin vert, riche Bourgogne”—a green
wine makes rich Burgundy.

vit (lively): Wines which are moelleur, not pi. nt, and are
also light,

via doux (sweet wine): Wine which has not ~ompleted its
fermentation and still retains a sweet taste. Also applies
to the must just pressed from the grape.

vin sec (dry wine) : The opposite of moelleu.

vineux (vinous): Indicotes much strength and alcoholic
content, and, in a voord, all the characteristics o/ a wine
that 7s wine.

vinosité (vinosity): The flavour and strength of a wine ; may
also indicate a very high aleoholic content.

Nore.-—A good book about Burgundy is Le Fin de Bourgogne
(La Cbte d'0Or), by Camille Rodicr (published by Louis Damot,
Dijon).



CHAPTER VIII
WINES OF FRANCE: BORDEAUX

BorpEAUX is in the department of the Gironde, in
the south-west region of France. The town passed
by marriage to Ienry II in 1152, two years before
his accession as the first Plantagenet King of
England, and remained an KEnglish possession for
three hundred years. It was at one time the
scat of the brilliant court of Edward the Black
Prince, whose son, Richard II, was born there in
1367. The town was restored to I‘rance in 1452.
Towards the close of the Napolconic Wars, Welling-
ton entcred Bordeaux with the victorious DBritish
Army after his defeat of Soult at the Battle of
Orthez in February 1814. To this day there is a
powerful strain of British blood in the business
population of Bordeaux.

For centuries past Bordeaux has been the centre
of a great wine trade. The fame of the Gironde
began about the time of the invasion of Gaul by the
Romans ; it is spoken of by the poet Ausonius,
who was born at Bordeaux, so far back as the fourth
century. The wonderful soil suits the vines to
perfection, and it is to this lavish gift of nature that
the wines of Bordeaux owe their extraordinary
quality and world-wide reputation.

Unfortunately, like other fruits, the vine has
many enemies —frost, hail, oidium, phylloxera,

mildew, brown, white and black rot, insects en-
76
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couraged by the wanton destructiop gf the birds,
and many other maladies and afflictions. Of all
such the Gironde has had its full share, but it has
never failed to triumph over them in the end.

Médoe, where most of the fine Clardts are grown,
is the triangular region between the Garonne and
its estuary, the Gironde, on the one side and the
Bay of Biscay on the other. On the southern side
of Bordeaux, higher up the river, is the district of
Graves, famous for its red and especially its white
wines, while still farther to the south grow the
Sauternes. The Saint-Emilion wines are grown in
the valley of the Dordogne, which also flows into
the Gironde estuary north of the Garonne.

There is no wine-growing area in the world where
variations and combinations of soil and climatic
aspect produce so many varieties of wine. Environ-
ment makes all the difference, as in life itself
sometimes, and good and bad grow almost cheek
by jowl. The vineyards are divided literally among
thousands of individual proprictors, some of whose
properties amount to no more than a row or two
of treasured vines; the growths of wine, each
with its own peculiar characteristics, are still more
numerous.

Any day in the Bordeaux country the interested
traveller, like the poet Omar, may hear great
argument about the respective virtues of this growth
and that, Some of these controversies, I have no
doubt, are raging to-day with the same fervour as
when I, a youth, did studiously frequent the masters
and sages of the Gironde. The study of Claret is
work for a lifetime, and in order that the inquirer
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might not for evermore come out by the same
door as in he went, the winc-brokers of Bordeaux,
experts all, met together in solemn conclave about
the middle of last century and scttled the matter
once for all by drawing up an official classification
of the Bordeaux wines in grades of merit.

Of sixty best growths of Claret admitted to
this scroll of honour, supremacy is accorded to
four illustrious names - Chatecau Lafite, Chateau
Margaux, Chiteau Latour and Chatecau Haut-
Brion. Lafite, Margaux and Latour are of the
Mcdoe ; IMaut-Brion is a Graves; all are very
valuable. Chéteau Lafite belongs to the French de
Rothschilds ; a former owner, M. de Pichard, was
guillotined in 1793, with many another whom
France could ill afford to lose. In the fiftcenth
century Chateau Margaux was a fortified castle,
called Lamothe ; until 1920, when it passed into the
hands of a company, it had been in the possession
of two successive familics for eighty years.

Chatcau Latour in 1677 passcd by a marriage
scttlement into the family of Ségur, whose descen-
dants still have it. Chatcau Haut-Brion is only
three miles out of Bordeaux, on the way to Pessac.
Road, train and tramway run through the estate;
houses and factorics encompass the vineyards, and
I am afraid that in a very few years it may no
longer exist, because the estate will be more valuable
as building lapd. The Chateau Haut-Brion ought
to be preserved as a national monument, in tribute
to its splendid vineyard, which has been renowned
the world over for centurics past.

The vintage in the Médoc starts about the second
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week in September, and lasts till the end of the
month or the beginning of October. Great care
is usced in picking the grapes and rejecting the un-
sound fruit. For the finest wines the stalks are
usually removed before pressing. Though many
grapes are now pressed by machinery, no machine
scems to crush the grapes better than the human
foot, which does not squecze out too much acidity
from the skin nor break the grape stones, which
give a disagreecable taste to the wine ; also the must
1s better acrated and the ferments mix more
thoroughly with the juice. The feet and legs are
perfectly washed and quite as clean as the hands of a
fastidious man. Fresh air blows frecly through the
press-house.

Irom the press the mass of juice, skins and pips
ts tipped into huge vats to ferment. This is for
red wine; for white wine the skins and pips are
rejected and the juice alone is used. Nothing is
added cither to assist or to retard fermentation ;
the process is allowed to procced to its natural
completion, and when it is over the wine is drawn
into casks to mature. All that is nceessary now is
to re-cask it from time to time to get the lees away,
then to clear it with white of cgg or some such agent,
and finally to bottle it off. It is because Claret is
so simply and naturally made that it is onc of the
most wholesome of beverage wines.

Besides the red wines of the Médoe, the Gironde
valley has every rcason to be proud of its white
wines, generally known by the names of Sauternes,
Graves and Barsacs. The Sauterncs vineyards on
the hilly banks of the Garonne and the Ciron are
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bathed in the sun’s rays from morning till night, yet
sheltered from the severe Atlantic gales by the fine
forests of the Landes.

They yield but small crops and few fine vintages
are recorded, because warm weather is essential
throughout the whole of the summer. The vintage
is later than in Médoc, commencing generally at
the end of Scptember and terminating in the first
days of November. In a single vineyard it may
sometimes last nearly two months, according to the
nature of the grapes, the atmospheric conditions
and the degree of care bestowed on the work.

The methods of vintage and wine-making in the
Sauternes country are of quite a special nature.
When the grapes are thoroughly ripe the leaves are
picked off the vines and the grapes are allowed to
wait until the extreme limit of maturity is reached.
Under the mild rays of the autumn sun, they turn
a golden hue, then redden; but they still await
the advent of a certain mycoderm or skin-fungus,
whose busy, silent work is necessary to their perfec-
tion.

In a warm and humid temperature the topaz
colour will here and there change gradually to
brown, the skin becomes thin and slits, permitting a
sugary juice to escape. The pulp then also splits—
*“ death of the grape,” they call it—and a greyish
excrescence presently appears. If circumstances
are favourable, this will gradually extend to the
whole of the bunch, which will then form a single
grey, downy mass, from which the pollen flies at a
touch. In this state the grapes are very valuable,
but delicate. In fine weather they will improve
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still further by desiccation ; if it rains, they are sure
to be damaged by the moisture.

The vintage starts as soon as the first grapes,
thus transformed, begin to wrinkle up. Gathering
is done in very small portions at a t' ne, sometimes
orape by grape, and continucs eithcer speedily or
slowly according to the condition of the vines and
the temperature. Kvery cffort is directed towards
securing a maximum of quality, in entire indifference
to quantity or economy.

From four to six gatherings or {¢ries are
generally neccessary to collect the whole of the
grapes. The operation is effected by means of a
special kind of scissors, with which the gatherer
is able to detach from the bunch only those grapes
which have arrived at the desired condition. As a
rule, gathering does not begin before 7 or 8 o’clock
in the morning, and if there is the least bit of rain,
or the grapes arc moist, the vintage is suspended
until they become dry. Needless to say, vintage
in these conditions is both tedious and costly.

Consequently, these famous Sauternes wines are
not wusually regarded as an everyday beverage.
They are essentially wines for the refined palate—
‘“ for the tables of the kings and the altars of the
gods ”’ (regum mensis arisque deorum, as Virgil
puts it). Endowed with unrivalled softness and
delicacy, the Sauternes will always stand supreme
for refinement of flavour combined with great
style and elegance.

Most famous of all is that great wine, the Chaiteau
Yquem (first growth). The grapes contain much
saccharinc and must be ripened to excess by the

6
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heat of the sun before they can be pressed. Con-
sequently, it often happens that the gathering lasts
for many weeks ; for so long, in fact, as the juice of
the grape is not thoroughly converted into that
lovely golden nectar so rich in bouquet and so
luscious to the taste. The berries are allowed al-
most to drop from the vine before they are picked ;
the skin may then be detached from the pulp with
the lightest pressure.

Chiteau Yquem is probably the most celebrated
white wine in the world, and commands the highest
price of all Sauternes. It is recorded that in 18359
the Grand Duke Constantine, brother of the Tsar
of Russia, bought a tonneau of *47 Yquem for £86G0
when staying in Bordeaux. A tfonneauw is cqual
to 4 hogshcads or 92 dozen bottles, so the purchase
would work out at about £8 14s. the dozen, without
duty, freicht or other charges—an ecxtraordinary
price for wine in bulk, either then or since.

Among the wines of Graves is the Chateau de
Carbonnieux, which is distinguished by a particular
flavour and an agrecable bouquet. These wines
of Carbonnicux are said to have becn sent formerly
to Turkey, as to which this anecdote is quaintly
told :

*“The cstate of Carbonnieux once belonged to
the Abbey of St. Croix, of Bordeaux. The Holy
Fathers found large profit in sending their wines
to Turkey (for the Church does not despise this
world’s lucre), and the profit would have been larger
still but for the unfortunate operation of the Mussul-
man law against intoxicating drink.

“To mystify Mahomet was a worthy and a holy
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work for the children of St. Benet. Therefore,
they exported their white wine (whose limpidity
was remarkable) as ‘The Mineral Waters of
Carbonnieux,” and under this entry it passed in
safety through the custom-house of .he infidel and
escaped the anathema of the descendant of the
Prophet.”

A sagacious Frenchman, hearing this tale, re-
marked that it was much better to give wine for
water than to pass off water for wine, as too often
happened in his own country!

WINES OF BORDEAUX IN ORDLR OF MERIT
(Officially classilied in the year 1855 by the Chambre
Syndicale des Courtiers or Chamber of Wine Brokers.)

ReEp Borbraux: CLARETS

I'irst Growths

Chateau Lafite . . . Pauillac
Chatcau Margaux . . Margaux
Chateau Latour . . . Pauillac
Chiteau Haut-Brion . . Pessac (Graves)

Second Gro:oths

Mouton . . . . . Pauillae
Rauzan-Ségla . . . . Margaux
Rauzan-Gassies . . . . .
Léoville-Lascases . . . . Saint-Julien
Léoville-Poyferré . . . . .
Léoville-Barton . . . . .
Durfort-Vivens . . . . Margaux
Lascombes . . . . . '
Gruaud-Larose-Sargent . . Saint-Julien
Gruaud-Larose-Faure . . . .

Brane-Cantenac . . . . Cantenac
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Pichon-Longueville
Pichon-Longueville-Lalande
Ducru-Beaucaillou
Cos-d’Estourncl

Montrose

Third Growths
Kirwan
Issan
Lagrange
Langoa
Giscours . .
Malescot-Saint-Exupéry
Cantcnac-Brown .
Palmer
La Lagunc . . .
Desmirail
Caton-Ségur
Ferricre . .
Marquis d’Alesme-Beeker

Fourth Growths
Saint-Pierre-Scvaistre .
Saint-Picrre-Bontemps .
Branaire-Dueru
Talbot
Duhart-Milon
Poujet
La Tour-Carnct
Rochet
Beychevelle.

Le Prieure .
Marquis-de-Terme

Fifth Growths

Pontet-Canet
Batailley .

OF THE WORLD

Pauilaac

b3}
Saint-Julien
Saint-Estcphe

Cantenac

bRl

Saint-Julien

bR
Labarde
Margaux
Cantenac

"
Ludon
Margaux
Saint-Estéphe
Margaux

Saint-Julien

Pauillac
Cantenac
Saint-Laurent
Saint-Est¢phe
Saint-Julien
Cantenac
Margaux

Pauillac
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Grand-Puy-Lacoste
Grand-Puy-Ducassc
Lynch-Bages
Lynch-Moussas
Dauzac

Mouton-d’ Al‘lndllll‘l(‘q
Le Tertre
Iaut-Bages-Libé al
Pedesclaux .
Belgrave

Camensac
Cos-Labory .
Clere-Milon .
Croizet-Bages
Cantemerle .

Pauillac

Labarde
P: :illac
Arsac

Pauillac

Saint-Laurent

bR
Saint-Estéphe
Pauillac

»

Macau

Wiuite BOrRDEAUX : SAUTERNES

Iirst Growths
Chatean Yquem
Chatcau La Tour-Blanche
Chateau Peyraguey
Chateau Vigneau .
Chiteau de Suduiraut .
Chateau Coutet
Chateau Climens .
Chateau Bayle (Gulraud)
Chateau Rieussec.
Chateau Raband .,

Second Growths

Chatecau de Myrat
Chateau Doisy

Chateau Peixotto.
Chateau d’Arche . .
Chateau Filhot . .
Chateau Broustet-Nerac

Sauternes
Bommes

Preignac
Barsac

AR}
Sauternes
Fargues
Bommes

Barsac

bR
Bommes
Sauternes

”»

Barsac
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Chateau Caillou Barsac
Chiteau Suau '
Chateau de Malle. Preignac
Chateau Romer ’
Sauternes

Chateau Lamothe

Norr.—An authoritative treatise on the Wines of Bordeaux
is Bordeaux et ses Vins, by Charles Cocks and Edouard Feret.

(Bordeaux : Feret ct Fils.)



CHAPTER IX
WINES OF GERMAWLY

IFor many ycars before the War a number of the
best German wine houscs cultivated close relation-
ships with England. Several firms had both
English and German partners, and in some instances
the families had intermarricd. The result was,
that when War broke out partners and families
whose business and personal interests until then
had been identical, found themseclves called upon
to fieht on opposite sides, just as happened in the
Amcrican Civil War.

In May 1919, during the occupation, I had the
honour of staying at Marienburg, near Cologne,
with the British Commander-in-Chief, now IField-
Marshal Sir William Robertson, and took the
opportunity courteously offered me of driving over
with Captain Graham de Burgh, the Aide-de-Camp,
to Coblenz and Boppard in the wine area. The
car was a splendid Rolls-Royce and the driver had
his loaded rifle by his side. Captain de Burgh
had his revolver discreetly tucked away somewhere
about his khaki uniform, but handy in casc of need.

First I called on an old {riend, partner in one of
the largest wine firms in Coblenz and an English-
man. Ile had been interned in Germany during the
War, while his brother and partner had lost his
only son, killed while fighting in the British Army.

The German firms that I knew before the War
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were pleased to see me and I found that, the War
being over, the English disposition was to shake
hands with the vanquished. In Cologne I often
saw an English Tommy with a German child hang-
ing on to both his hands.

Coblenz was in the American area of occupation,
and thc magnificent houses and gardens of the
German magnates on the banks of the Rhine were
occupied by officers and their families, while the
owners lived away in the back premises. In one
of the wine firms’ visiting book, whose previous
pages bore the names of the Kaiser, von Hindenburg
and von Tirpitz, we opened a fresh “ peace page,”
the British Army, represented by the Aide, Captain
de Burgh, signing first at my insistence and the
mere civilians afterwards.

We took back to the Commander-in-Chief at
Cologne a present of some excellent Berncastler
Doctor and Sparkling Mosclle, which he, too, received
in a spirit of peace. My visit over, 1 breakfasted
one morning in Cologne and flew back to lunch in
London as a privileged passenger in the Army
acroplane which, at that time, plied daily with
dispatches.!

The differences which exist between the various
vintages on the Rhine arc in marked contrast to
the fairly uniform quality shown by the wines of
Southern Europe. Even in a fine year the yield
is by no mecans uniformly excellent in all parts of
the Rhincland. Climatic conditions are not the
same in all districts. Moreover, different years seem
to suit different kinds of wine. The vineyards in

1 See the Author’s Fifty Years of Travel, p. 303.
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the most favoured positions, where the grapes ripen
soonest, often suffer most from the early spring
frosts.

The finest of the Rhine wines come from the
district called the Rheingau, which stretches for
about 15 miles along the northern bank of the
river, from its junction with the Main at Mayence
to Riidesheim, down-stream. At this part of its
course the Rhine runs almost east and west, and
the Main likewise, so that the stony slopes on the
northern side of the valley face the summer sun-
shine and catch all there is of it. At the same
time, they are sheltered from the northern blast by
the Taunus range behind them. To these propi-
tious arrangements of nature the wines of the
Rheingau owe their excellence and their long-
standing fame.

Wine was grown here in the third century, so
it is said, and one can readily believe that the
worthy monks of those days, with their keen
viticultural propensities, would have pounced
eagerly on such a spot. A wee bit up the Main is the
famous vineyard of Hochheim, and beccause it was
first in the field, or thereabouts, with a wine worth
talking about, its shortened title ¢ Hock > became
the accepted designation for Rhine wines generally.

Although the vineyards of the Rheingau cover
about 5,500 acres, or rather more than 8} square
miles, only a tenth part of this area can be credited
to vineyards of special renown. Moreover, as the
first quality of wine is only secured in the finest
seasons, and as even then the grapes must always
be selected with the utmost care from the ripest
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bunches, not a drop of the precious juice being
allowed to escape, the average production is bound
to be limited.

The *“cream of the cream ” of Rhenish wines
is the Schloss Johannisberg, which grows in a
most favoured spot near thc western limit of the
Rheingau. It is remarkable for raciness, delicacy
of flavour and bouquet rather than for strength ;
indeed, these are the gencric characteristics of the
Rheingau wines, though few of them can rival the
Schloss Johannisberg, the sale of whose wvarious
qualities in the cask by public auction after vintage
is always a notable event.

The other wines of the vicinity, distinguished by
the name of Johannisberg-Klaus, and those yiclded
by the vineyards of Count Schonborn, are also
highly csteemed. There is also Johannisberger,
produced from the vineyards of the village of that
name, but this is inferior to many of the other
products of the Rheingau. In this neighbourhood
are Ridesheim, Oestrich, Geisenheim and Rauen-
thal with its celebrated * Rothenberg,” all producing
first-class wines.

The Marcobrunn vineyard, between IHattenheim
and Erbach, produces a white wine of exquisite
flavour and bouquet. The wines, however, which
compete most successfully with Schloss Johannis-
berg, and trench closely upon its celebrity, are the
Steinberger, produced from the carefully cultivated
vineyards on the hill at the back of Hattenheim,
and the Rauenthaler Berg, the best vintages of
which are unsurpassed in flavour and quality.

Bingen is a favourable district for strong wines ;
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the hill behind it yields the excellent Scharlach-
berger. Below Bingen, on the opposite bank, is
Assmannshausen, whose red wine ranks high and in
good vintages vies with Burgundy of the best class,
being made from the same specic; of grape; un-
fortunately, like the latter, it is often impaired by
travelling.

The valley of the Rhine below Bingen produces
many pleasant and wholesome wines, but they
are inferior to the wines I have alrcady mentioned.
Those of TLorch Kngholl, Steeg, Oberwesel and
Boppard may be noted among the white. The
Rheinbleicherte (i.e. bleich rote or pale red) of Steeg,
Oberwesel and Bacharach, and the light red wines
of Salzig, Camp, Horchheim, the Kreutzberg (near
Ehrenbreitstein) and Urbar are also estcemed.
Most of the wines grown below Coblenz are light
red. Linz produces cxcellent Rheinbleicherte.

The valley of the Ahr is the most northern point
at which the grape is successfully cultivated. Its
light and wholesome Ahrbleicherte are chicfly con-
sumed in the neighbourhood of their growth. They
arc strengthening and astringent in their properties,
and resemble Burgundy of an ordinary class. The
best are those of Walporzheim, Ahrweiler and
Bodendorf.

Rhenish Hesse produces, besides the Scharlach-
berger, wines of good class, such as Niecrsteiner,
Oppenheimer, Laubenheimer and Bodenheimer,
all pleasant wines, though less delicate than thosc
of the Rheingau.

Liebfraumilch (Lait de Notre Dame) is a good
sound wine which owes its reputation both to its
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own quality and also to the quaintness of its
name. But the vineyards where it is grown are
incapable of producing a tenth part of the wine
usually so called, which is taken from neighbouring
growths of similar quality. The flat vineyards of
Ingelheim, betweecn Maycnce and Bingen, yield a
good, light red wine. ‘

Rhenish Bavaria yields a vast quantity of wine,
generally known as wine of the Haardt or Palatinate.
The best qualities are those of Ruppertsberg,
Deidesheim and Forst, after which rank thosc of
Ungstein, Diirkheim, Wachenheim and Konigsbach.
Good red wines arc grown at Gimmecldingen and
Callstadt. The infcrior wines of this district usually
have a coarse, earthy flavour.

Markgrifler, the wine of the Duchy of Baden
(Affenthal, red; Klingenberg, white), the Neckar
wines, and those of the Bergstrasse are consumed
almost entirely in their respective districts. Many
of the inns on the Middle and Upper Rhine,
especially in the smaller towns, have wine on
draught which, though not entered on wine lists,
is often better than the lower ranks of wines in
bottle.

MoseLLE WINES

The wines of the Mosclle are chiefly grown amidst
rugged and sterile-looking slate rocks. They are
distinguished by their delicate, aromatic flavour,
though the inferior varieties are apt to be rather
acid in bad years. In good years Moselles are
exceedingly pleasant to the taste, give an excellent
bouquet and make an ideal summer beverage.
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They are considered remarkably wholesome, being
particularly appropriatec to persons of sedentary
habits. “FVinum Mosellanum est omni tempore sanum’
—Mosclle wine is wholesome at all times, as the
old lorc has it. Tor these light wines »f the Moselle
contain very little alcohol ; they cleanse the blood,
thereby preventing gout and other similar com-
plaints, and gencrally promoting a cheerful dis-
position.

The Berncastler Doctor, which my firm first
introduced to Iinglish physicians about 50 years
ago, is the subject of the old tag, ““ If you drink the
Doctor you will never want a doctor.” The best
of the Moselle wines, besides the Berncastler Doctor,
arc the DBrauncberger and the Dhroner Hofberg ;
all possess a delicious bouquet. Next to these
may be placed the wines of Zeltingen, Graach,
Piesport and Winningen.

The Saar wines have even less body than those
of the Moselle, but surpass them in aroma.  Scharz-
hofberger, Wiltingen and Griinhaus are excellent
wines of this district.

SPARKLING WINES

The effervescing German wines were first manu-
factured at Esslingen (1826), Ieilbronn, Wiirzburg
and Mayence; afterwards at Trier, Coblenz and
various other places. These wines, generally known
in England as Sparkling Hock and Moselle, are
distinguished by the predominance of the flavour of
the grape. When obtained from an unexceptionable

source, they provide a light, pleasant and wholesome
beverage.
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The process is similar to that employed in the
preparation of Champagne. After the first fer-
mentation is over the wine is put into bottles and
a sccond fermentation is induced by the addition
of a small quantity of sugar and by exposure to a
moderately warm temperature; thus carbonic acid
gas is generated in the wine. For several years the
bottles lie quietly in the cellars, until the moment
arrives for the removal of the waste products of
fermentation, when they are taken out and placed
on racks with their corks downwards for a month
or more, and finally opened for the ejection of the
sediment. During the whole process about 1 or
1} per cent. of the bottles usually burst.

The wine being thoroughly cleared, the bottles
are filled up, a small quantity of “liqueur” (wine
and sugar) is added to give the requisite sweetness,
and a new cork is put in. For the English markect
this addition of * liqueur” is very small indeed,
about 1 to 1] per cent., the wines being kept extra
dry; on the Continent the taste is for sweeter
wines, which are liqueured with 3 to 5 per cent.
The sparkling wine thus laboriously prepared for
the market is worth more than double the original
still wine from which it was manufactured. Inferior
qualities arc generally the most eflervescent.
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CHAPTER X
WINES OF ITALY AND SICILY

Ir France holds pride of place among the countries
of the world in the arca of her vineyards, Italy
stands next. Irance and Italy together furnish
two-thirds of the world’s vine-planted acreage ; the
countries of Europe furnish nine-tenths.

A saying in Italy is that the Barolo, like the
people of Picdmont, is strong and severc; the
Chianti is pretty, delicate and lively, like the people
of Tuscany ; the Lacrima Christi is hot and ficry,
like the Neapolitans ; and the Marsala is strong and
gencrous, like the Sicilians.

Piedmont, the north-west province of Italy,
undoubtedly produces the best wines in the whole
country. The vineyards are mostly found in the
hilly districts. Best known 1is the Barolo, a
generous wine, austere, fragrant, dry, with a
delicate flavour and bouquet. Barbera is an
excellent wine, and a good bottled wine is made
in the region of Turin from Freisa grapes. Picd-
mont also produces some fine liqueur wines, such as
the Moscato, a wine made from sun-dried Muscatel
grapes. :

Emilia, north of the Apennines, is another
most important wine-growing province, producing
almost as much as Piedmont. The vines are trained
up on trees—maple, elm and poplar—in rows from

95



96 WINE AND WINE LANDS OF THE WORLD

six to thirty yards or more apart. Trailing in
festoons from support to support, they look very
picturesque. The favourite Emilian wine is the
Lambrusco of Sarbara; when carefully made and
bottled at the right time, it is an admirable wine.

Tuscany is celebrated for the abundance and
excellence of its wines. The vines are usually
grown high on maple trces and trained, as in
IXmilia, in festoons. The most cclebrated Tuscan
wine is the Chianti. This wine enjoyed well-
deserved renown at the time of the poet Redi
(born 1626), and is to-day the best known and best
liked of all Italian table wines. There are many
other wines of this region.

I have tasted some good wines in the island of
Elba, to which the Emperor Napoleon I was
banished and whence he escaped. These Elba
wines are alcoholic, fragrant and pleasant, and are
supposed to be rich in iron and phosphoric acid.
They are much used for medicinal wines.

The White Capri, of Campania, straw-coloured,
fragrant and fresh, is made of the white Neapolitan
grapes. It is a dry wine, rich in dclicate perfume.
The Lacrima Christi, which is produced on the
southern slopes of Mount Vesuvius, is a red luscious
wine. There are many legends of the origin of
the name Lacrima Christi, of which the following are
the best.

Many centuries ago there dwelt half-way up
Vesuvius a hermit, who passed his time in prayer,
fasting and penitence. This hermit, though living
far from everybody, never forgot to render any help
he could to travellers who from time to time ascended
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the mountain. IIe also had a storc of indifferent
wine, which he used to scll to passers-by.

Onc day he was visited by a stranger, who asked
permission to stay with him for a while. This
stranger of ingratiating manners was no other than
Satan himsclf, who had it in his mind to get the
poor hermit drunk. And indced he had nearly
succceded in his wicked project —and would have
done so had the wine been better—when a sudden
thunderstorm came up and drove him away, just
in time to save the hermit from perdition.

The good man fell into a deep slumber. When
at last he awoke and stretched out his hand for the
wine, to moisten his parched throat, he was as-
tonished to find it exquisite.

“’Tis the Tcars of Christ,”” he exclaimed in pious
gratitude, “sent to rescue me from the pit.” So
he called the precious draught ¢ Lacrima Christi.”

Another legend accounts for the excellence of
this wine by averring that the carth wherein it
grows was actually watered by the Tears of Christ.
For when Lucifer was cast out of Paradise he
thicvingly took away with him a clod of the blessed
carth, which he lct fall with wicked intent in the
Gulf of Naples —still called, by reason of its mingled
beauty and enticement, “ The Bit of Paradise
dropped by the Devil.” The Saviour, passing by,
and obscrving how the Devil’s cunning work lured
men to sin, was grieved to tears. Where His tears
fell the vine sprang up, whose wine by its divine
excellence aflirmed its sacred origin.

Sicily ranks among thc most important wine-
growing regions of Italy, producing wine in abun-

7
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dance and of the very finest quality. The country
has been ravaged by the phylloxera ; conscquently,
with the exception of a few vineyards in the neigh-
bourhood of Mount Etna, Sicilian wine is made
from vines grafted on foreign trunks. The most
famous is the Marsala, made from white grapes in
the provinces of Trapain, Palermo and Catania.

Marsala, the wine of Sicily, was originally intro-
duced into England by an English merchant named
Woodhouse, who was resident in Sicily about the
year 1773. It was received with much favour, and
gradually a large business resulted. So great were
the healthful properties of the wine considercd to
be that the British Government, in the year 1800,
gave orders for the Mediterrancan Fleet under
Admiral Nelson to be supplied with it.

The original document, signed 19th March, 1800,
by the Rt. Hon. Rear-Admiral Iloratio Nelson,
K.C.I3., is still in existence; it is a contract to
supply the British Fleet with 500 pipes of Best
Marsala Wine, delivered free of freight and other
charges. At the foot of the contract Nelson wrote
with his own hand a note that the wine was to be
delivered as expeditiously as possible and within
five weeks of the date of the contract.

Marsala has a fine flavour and bouquet, and is
considered one of the most wholesome of wines,
besides being moderately priced. The export trade
is still largely in the hands of English houses.

Sardinia suffered scverely from the phylloxera,
which destroyed a number of famous and prolific
vineyards. The territory redeemed from the
Austrians produces a large amount of wine in the
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provinces of Trieste and Istria. The grape vine is
also cultivated in Dalmatia. Zara, on the Dalma-
tian shore, is well-known for the manufacture of
Maraschino. TFiume is the chicf emporium for the
Dalmatian wines.

VERMOUTI

This well-known appetiser and tonic is an industry
of Piedmont. It was first prepared in 1786 by
the monk ‘Antonio Bencdetto Carpano. On tasting
it one experiences a “ beneficial 7 fecling, owing to
its stimulant and tonic propertics operating on the
body and promoting the activity of the stomach.

Vermouth is made from white wine, aromatic
herbs and sugar. It is delicately perfumed and
very clear. The flavour, which varies somewhat
in the different makes, depends principally on the
judicious sclection and blending of the wvarious
ingredients.

The rcal, genuine, typical Vermouth di Torino
is based upon Moscato or muscatel wine, in the
proportion of one part Moscato to three parts white
wine, sweet or dry. Other wines much used in the
manufacture arc those of San Severo, Picdmont and
Puglic. The herb absinthe (artemisia absenthivm)
is an important ingredient.

The making of Vermouth involves many processes.
The cxtracted juices of the aromatic herbs, the
sugar and other materials, are put together into a
vessel and gradually warmed to a temperature of
about 150 degrees F., then cooled to about 40 or
45 degrces I'.  After filtering, the wine is casked
for two or three years, when it is filtered again and
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bottled for sale, Casks of wood, cement and glass
arc uscd in the process.

Cities which drink most Vermouth arc Turin,
Milan, Genoa and Rome, But this wholesome
wine has a considerable vogue in many other parts
of the world, sharing popularity with the French
variety, which is drier, Excellent Vermouth is
also made in Venice. When you want Italian
Vermouth in a Irench café you ask for *“ un Torino.”



(HAPTER XI

WINES OF IIUNGARY, CZECHOSLOVAKIA
AND YUGOSLAVIA

ToxrAy wines have been famous since the time of
the Crusaders; they arc said to have been first
grown in the thirteenth century. According to the
chronicles, the Holy Father at the Council of Trent
declared Tokay to be the ¢ King of Wines.”

The Tokay wine country is situated in the
north-castern part of Hungary; the mountains
and slopes where the vineyards are found embrace
an arca of about 140 square miles, containing twenty-
six villages, but only about onc-eighth of the land is
under vines.

Vintage takes place late in October. The grapes
are allowed to remain on the vines till they become
almost like raisins, very rich in sugar; they are
then picked one by onc and afterwards blended
with ordinary unscorched grapes. Treading is done
in a vat with the naked feet, after which the must
requires a few days’ fermentation.

The rich essence of Tokay is very precious and the
thickness of the syrup is characteristic.  As an old
saying has it :

Spain for strength,
France for delicacy,
ITtaly for sweetness,

Hungary for thickness.
101
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The real Imperial Tokay is not casily forgotten.
It has a most luscious flavour, and resembles a
liqueur more than a wine; in Vienna and Budapest
it fetches the highest price of all wines. Choice
Tokay  Essence,” fifty years old, is worth about
thirty shillings a pint.

Tokay wine has great medicinal properties. It
is given to invalids as a restorative aad is registered
in the books of the Iungarian and Austrian Phar-
maceutical Societies. I have in my possession a
letter from Sir Irancis Laking, physician to the
late King Edward VII, recommending Tokay for
His Majesty during his illness.

The Imperial Tokay ausbruch (or * flowing
forth”” of the syrup) was mostly kept for the
use of the Austrian Emperor and a few of
the mnobles. IFrom the rcign of the 'Tsarina
Catherine of Russia up till the year 1840, a
Cossack detachment was stationed at Tokay to
guard the wines purchased by the Russian
Imperial Household.

Just as the universities of Oxford and Cam-
bridge had a famous toast called ° Bishop,”
made of clarct mixed with sugar, oranges and
spices, so the students abroad toasted the ¢ Car-
dinal ” with old Rhenish wine and the “Pope”
with Tokay.

No country that I know of is more delightful
to visit than Hungary. It is a land of romance,
and the lure of the gypsics or fziganes, playing their
national music on the cymbalo, violin and other
stringed and rced instruments in their own natural
surroundings, is in no wise exaggerated.



HUNGARY, CZECHOSLOVAKIA, YUGOSLAVIA 103

CZECHOSLOVAKIA

Burgundy vines were introduced into Bohemia
in the fourteenth century by the Emperor Charles
1V, son of the blind King John o. "lohemia, who
fell at Crécy. For some reason ¢ other wine-
growing in the rcgions now embra ~d in Czecho-
slovakia fell away during the last half-century of
the Austro-Hungarian supremacy, notwithstanding
that Bohemia was onc of the few regions in Europe
to ecscape the phylloxera. Since, howcver, the
country acquired its independence a new spirit of
enterprise has arisen, and it may be expected that
the culture of the grape will again advance.

At present the Czechoslovaks drink more wine
than they grow themselves.  Yet they make some
very good wines, notably the red Melnik, grown in
the valley of the Labe (or Elbe), north of Praha,
and the white Jernosek. These are both Bohemian
wines and are reputed for their nourishing propertics,
though the production is quite small.

The province of Slovakia probably grows more
wine than all the rest of the country put together.
These were formerly classed as Iungarian wines,
when the region formed the northern strip of
ITungary, and have long cnjoyed a very good
repute. Carpathian Ruthenia, the extreme south-
cast province of the republic, was also Hungarian
and grows much wine. The wines of Moravia and
Bohemia were formerly classed as Austrian.

YucosrLAvia

Carlowitz, the robust red wine which was much
in vogue {ifty years ago, but of which one seldom
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hears in these days, is grown on the right bank of
the River Danube, thirty miles north of Beograd.
This district, formerly in the ecxtreme south of
Hungary, is now within the borders of Yugoslavia.
The brave, indomitable Serbs grow much wine and
frankly rcjoice in it, as sensible people should.
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CHAPTER XII
WINES O MADEIRA AND THE, CANARIES

MADEIRA

WinTER and spring are the best times for visiting
Madcira and its neighbours, the Canarics; also,
a little farther aficld, the Azorcs. These islands
of the Atlantic arc then bathed in sunshine, but
they are not too hot, and a wealth of flowers in full
bloom is to be scen cverywhere. Seca-bathing
goes on all the year round. Madeira and the
Azores belong to Portugal, and Portugucse is the
language spoken. The Canaries are Spanish.

The vine was introduced into Madecira and the
Canarics in about the fiftecenth century. The
original plants are said to have come from the
vineyards of Malvasia in the south of Greece,
whence the name Malvoisie, corrupted into Malmsey,
or clse from the island of Candia (or Crcte), where
Malmscy was much grown.

Madcira is a luscious, full-bodied, light-coloured
white wine of the Sherry type. Highly prized
formerly as an after-dinner wine, it seems of late
years to have gone rather out of fashion, owing no
doubt to the modern habit of smoking cigars and
cigarettes after the King’s health.

Malmsey, a similar wine from the same island,
was much esteemed at Court in old days. The

namc was applied indifferently to the strong sweet
105
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wines from any of the Mediterranean countries.
History tells us that George, Duke of Clarence, was
drowned in a butt of Malmsey in 1477 by order of
his brother, King Richard III. In Elizabethan
times it was obviously well within reach of humble
folk, not excepting ¢ that arrant, malmsey-nosc
knave, Bardolph.” ! The Malmscy of the present
day is a swectish wine of delicious flavour, rich,
golden-brown colour and good alcoholic strength.

As the consumption of Madeira has not increased
in proportion to the yearly produce, a heavy stock
of matured wine has accumulated. Consequently,
prices have fallen very considerably, cnabling the
appreciative consumer to sccure a good, genuine
wine at a much lower cost than formerly. This
modern Madeira, however, is a much lighter wine
than that which was drunk in the earlier ycars of
last century.

The best vineyards are near Lobos, a picturesque
little natural harbour with many fishing boats.
The Escrito, Camara de Lobos, Campanaris (Bual)
and San Martinho (Verdclho) are the finest grapes
in Madeira.

CANARY

Sir Toy Brrcm: “ O knight! thou lackest a cup of Canary:
when did I see thee so put down ?
Sin ANDREW ACGUECHEEK : ‘‘ Never in your life, I think ; unless

you see Canary put me down.”
Twelfth Night, 1. 8.

In Tudor times and long afterwards * sack”
was a generic term for the white wines from Spain
' 2 King Henry IV, 11, 1.



SERVICLE,

GOOD

IN

AND ST,

YIEEARS OLLD

(})

O

1

PRISSS OVER

MADISTRA WINE-

Tt



WINES OI' MADEIRA AND TIIE CANARIES 107

and the Canary Islands. There was Sherry sack,
Malaga sack, Canary sack, Palm sack, the latter
coming, no doubt, from the island of Palma, one of
the Canary group. The origin of the name has been
much discussed. Some say that *“ rack ” is simply
the French see, ““ dry.”  Others, more picturesquely,
trace it to the Spanish word saco, a bag, from the
bags or wine-skins in which the wine was exported,
and which are used to this day in Madeira.

Probably sack was lighter and less cloying than
Malmsey. It was a favourite wine in the houschold
of King Henry VIII, and was commonly drunk in
England in Shakespeare’s time. The great Eliza-
bethan dramatist has about forty references to
sack in his plays, the majority, I fear, being in
association with Falstaff, * that huge bombard of
sack.” Mistress Quickly, hostess of the DBoar’s
Head Tavern in Eastcheap, deseribes the powers
of Canary wine in her own inimitable malaprop
phrasing : ** But, 1’ faith, you have drunk too much
canaries ; and that’s a marvellous searching wine,
and it perfumes the blood cre one can say ¢ What’s
this’ ? 1

Canary sack of the present day is a sweetish
wine of the Sherry type.

The Peak of Teneriffe, towering alone 12,000
feet in air, 1s a famous landmark for sailors and
can be scen 150 miles away in clear weather. It
is among the volcanic cinders and slags of the
mountain that the vines are planted, forming one
of the most important products of the island.
Orotava, lying at the foot of the peak, is a pleasant

1 2 King Ilenry IV, 11, 8.
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town with good hotels and plenty of amusements —
golf, picnics, riding.

They have a favourite horse-back game there
called Corridas de Sortija, a sort of tournament in
which both ladics and gentlemen take part. A
bar is sct up, from which a tiny ring is suspended
by a ribbon of many colours wound round a reel.
Equipped with a lance, the horseman rides at f{ull
gallop under the bar and essays to put the lance
through the ring. The winner takes the ribbon as
a prize.

Carnival also is a great institution, and there is
much feasting and merry-making before Lent
begins. Men and women don fancy costumes and
painted masks, dance and romp in the streets, and
smother cach other and passers-by with paper
confetti.



CHAPTER XIII

WINES OF CYPRUS, PALESTINE AND
GREECE
Cyrrus
Tur Island of Cyprus has been noted for its grapes
from time immemorial. The bulk of the wincs
produced are consumed in the country itsclf or
cxported to Egypt. The vineyards arc mostly ncar
Limasol and Larnaca.

The only wine I tasted when I visited the island
was the wine called Commanderia. This is one of
the oldest and most famous sweet dessert wines ;
it is held, indeed, to have been the original *‘ nectar
of the gods.” In the time of the Knights Templar
it acquired great fame ; in fact, the name Comman-
deria is derived from the commandery or station
of the Order, upon whose lands the luscious grapes
were raised.

The Abbots of Kykko Monastery have maintained
from ancient times a well-furnished ccllar, and it is
their custom, with the Archbishop of Cyprus, to
make gifts of vintage brands to distinguished
visitors. Presents of this kind were highly valuced
by the Tsars of Russia, to whom yearly parcels of
it were formerly sent.

For making Commanderia the grapes are left on
the vines until over-ripe; after picking, they arc
spread out in the sun for further evaporation before

they undergo the usual processes of wine-making.
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In this way a sweet wine, rich in sugar and alcohol,
and with a characteristic flavour, is produced. Only
a limited quantity of Commanderia is made cach
year; of this a certain part is exported, and fetches
a high price, both in England and on the Continent.

Existing stocks are replenished with fresh wine
annually. In some cases the original vintage is of
such great age that through cvaporation it has
become a syrup or pulp, which imparts a valuable
bouquet to the younger vintage.

PALESTINE

The cultivation of the grape in the region which
we now call Palestine precedes the dawn of history.
For hundreds, nay, thousands of years, wine made
therefrom was drunk by the people with thankful-
ness and benefit. The advent of the water-drinking
Turk cast a blight upon the land; the march of
civilisation was stayed for six centurics. As a
wine-drinking country Palestine may yet regain that
condition of extraordinary prosperity which both
the historian and the excavator prove her to have
enjoyed in the past.

Where oranges grow in profusion, the vine scems
always to be its next-door neighbour, the same
climate suiting both fruits. I well remember, when
I was cruising in the Mediterranecan many years
ago, approaching Jafla, the seaport for Jerusalem,
and scenting the fragrance of the orange blossom
on the breeze many miles from shore.

In 1885 there was no railway to Jerusalem,
nor to any other part of Palestinc. Those were
interesting days, travelling on horseback and living
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in tents, escorted by Arabs and Mohammedan
kavasses, dragomen and guides from the Consulate.
Little wine was grown then. Indecd, the re-birth
and subsequent development of the wine industry
are due to the energy of Baron Edmond de Roths-
child, of Paris, and a few pioncer Jewish settlers
in the latter part of last century.

Rishon-le-Zion (* First in Zion ”’), now one of
the principal wine-producing vineyards, is about
cight miles south of Jaffa. The wines have Euro-
pean names allotted to them, such as Sauterne,
Hock, Claret, Sherry, Malaga, Marsala, Tokay, with
the prefix * Palestine ” attached.

That is not right. These famous names have
a geographical significance; they cach denote a
peculiarity of soil and climate, and ought only to
be used for the true and characteristic produce
thercof. Call a spade a spade. But I am informed
that it is to please the English public that a bottle
is labelled, for example, ‘‘ Palestine Whisky! ”’

GREECE

The fame of the ancient Greek wines is familiar
to every properly educated schoolboy. Homer
makes it clear that the life of an Achaxan hero would
scarccly have been worth living without wine,
Nestor, the sage, drank eleven-year-old wine, but
whether this was the result of his wisdom or the
cause of it, we are not told.

Several growths of wine have acquired immortal
fame through the entrancing literature of old
Greece. The Pramnian and the Maroncan were
specially celebrated, and it was of the former
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that Aristophanes graphically tells us that while
new it contracted the cyebrows and forchead into
wrinkles, but when properly mature it was ncctar.

The ever-delightful poet Theocritus, who lived in
the third century B.c., gives us in his * Harvest
Home ” a glimpse of the way they kept and im-
proved their wines at that time :

“ Meanwhile we broke the four-year-old seal from
off the lips of the jars, and O yc Castalian Nymphs
that dwell on Parnassus’ height, did ever the aged
Cheiron in Pholus’ rocky cave set before Ileracles
such a bowlful as that ? 71

—-a proper spirit of appreciation soaringly expressed,
after the manner of connoisseurs in all ages.

Soil, sun and sea-breezes produced the finc wines
of the isles—the Chian, Lesbian, Thasian, Cretan.
IFrom the same regions in later times came much
good Malmsey, until the Turks cut off the supply.
To this day the Greeks preserve much of their old
skill in wine-making, and I have tasted most excellent
wines when travelling in the country. Ispecially
pleasant, I thought, were the best growths of the
Pcloponnese, the south-jutting peninsula of the
mainland ; the little town of Malvasia, which
gave its name to Malmsey, is in this region. The
wines of Greece cnjoy a good and appreciative
market in Egypt and the neighbouring coasts.

1 Edmonds’s translation.



CHAPTER XIV

WINES OF ALGERIA, TUNTS AND
MOROCCO

In 1876, when I first visited Tangicrs, I used to
gallop over the sands on fast little Barbary horses
with small heads and long bushy tails. There was
not so much as a wheelbarrow in the place, lct alone
a wheeled vchicle, and the only hotel was kept by
a black man named Martin. We had to engage a
soldier from the English Consul before we could ride
to Tetuan or anywhere outside the town.

Fifty years afterwards, in the spring of 1925, on
my way back from Touggourt, south of Biskra, in
the great Sahara Desert, I revisited the great wine-
growing region of Algeria, driving through the
vineyards from Algiers to Blidah, and round the
districts of Oran and Tlemecen, which the French
cultivate so well. Then, crossing the fronticr
between Algeria and Morocco at Oudjda, I came
through the immense plain to Taza, not far from
the mountains which the Riff tribes inhabit. In
this arca at that time onc passed many French
Colonial troops—negroes, Arabs and mounted
Spahis. Fifteen miles away the town of ez stood
out on the hill, with mountains all around—=a fine
panorama.

Fez is by far the most picturesque and interesting
Moorish city in Morocco, and is not yet spoiled by
modern streets and houses. An old Arab house
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has been turned into an hotel, with a large patio,
in the middle of which is a fountain with a basin of
green, blue, yellow, black and white inlaid Morocco
tiles, where the ladies of the harem used to bathe.
My bedroom, with iron trellis window, looked over
it, and really one felt almost indelicate as one gazed
down upon the pretty setting, though the bright
gems which once inhabited it had long since fled.

When I visited Casablanca in 1902, there were
only a few Moorish houses and no road to Marakeesh.
Now there is an automobile service to Marakeesh
over a splendid wide road, partly made by the
German prisoners. The President of the Acro
Club of Morocco, Count Henri de Monti de Reze,
entertained me hospitably and gave me some vin
ros¢ grown round Casablanca—a very agrecable
light wine indeed, cspecially when slightly iced.
In a few years Morocco might become quite a wine-
growing country.

The indigenous culture of the vine is of ancient
date, the white grapes of the country being con-
sumed as fresh fruit under the Mohammedan regime.
Turopcan grapes were first planted round about
Casablanca in 1908, and a considerable arca of
ground is now under cultivation, following the
mcthods which have proved so successful in Algeria
and Tunis. ‘

ALGERIA
For several centuries before the coming of the
French to Algeria in 1830—and fifty years later to
Tunis—the coastal regions of north-west Africa,
though well adapted to the production of wine,
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had been debarred from the enjoyment of its
civilising benefits by the domination of the children
of the Prophet, who are forbidden the use of wine.
Since then the desert has blossomed, wine growing
has become a flourishing industry, and a large and
prosperous population inhabits the :»ad.

The long, broad belt of fertile tcrritory called
Algeria stretches back from the Mediterranean
shore in gradually mounting altitude to the Atlas
Mountains and thence to the borders of the Great
Sahara. It embraces a rich variety of soils and
climates, of which the best for winc growing arc
found over a vast area some 600 miles long and
100 miles wide, behind Oran and Algiers—that
is to say, between the seaboard domain of the
market-gardener and the higher corn belt, and
overlapping both.

So industriously has the culturc been pursued
in this region, and so uscful is the quality of the wine,
that Algeria alrcady takes rank as one of the prin-
cipal wine-producing countries of the world.

The capricious seasons which so often afflict the
vineyards of Europe are little to be feared here.
The rain comes during the winter months, and the
long, dry, cloudless summer provides an abundance
of light and heat for the perfect ripening of the
grapes, and ultimately for the safe harvesting of the
crop. The wine grown in these conditions, if it
lacks the delicacy of the precarious northern vin-
tages, is robust and highly alcoholised. For this
reason it has been found to serve admirably for
mixing with many of the weaker, though more
flavoury, wines of France and thither seven-eighths
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of the crop is regularly exported. Every year
thousands of barrels leave the quays of Oran and
Algicers for the ports of Marscilles, Cette, Bordeaux
and Rouen.

Tunis

During the half-century of their occupation of
Tunis, the French have taken great pains to
establish and develop the wine industry on lines
most suited to the soil and climate of the country.
In the regions adapted to the vine the rainfall is
usually scanty. Conscquently, crops arc not heavy ;
on the other hand, the wines as a rule arc strong, of
good body and colour, and rich in aleohol.

Red wines predominate, though a certain amount
of white wine, vin rosé, sweet and muscatel wine is
also made. The lighter red wines are drunk in the
country, but the stouter, like those of Algeria, are
frecly bought for mixing with the thin, sharp wines
of central France. Some of the white wines, both
still and sparkling, are cxcellent, showing good
colour and flavour, and improving with age. The
Muscat grape flourishes in the hot, dry climate of
Tunis, and an cffort is being made to devclop the
growth and sale of Muscat wines, vermouth, eau de
vie and mare.



CHAPTER XV
WINES OF RUSSIA

Tne climate and soil of Russia are not gencrally
suitable to the cultivation of the grape. But in the
Crimeca and parts of the Caucasus, and along the
Black Sea, where the vine grows well, wines of good
quality have long been made, though in no great
quantity and with little attempt at systematic
exploitation of the region.

Before the War, during the reign of the Tsar,
travelling in Russia was very easy and comfortable,
and I have many happy recollections of exccllent
dinners served with the wine of the country in
Petrograd and Moscow, at the Ermitage and
Slavianski restaurants.

The diner a la Russe begins with vorschmark
(the smorgasbord of Sweden), which is taken at a
stand-up buffet and consists of various cold snacks
laid out on an array of dishes, such as fresh caviare,
raw herrings, smoked salmon, sturgcon dried in the
sun (balyk), raw smoked goose, radishes, cheese
and other comestibles. A glass of Riga Kummecl
(Alasch) made of caraway seeds, or Listofka, a
spirit flavoured with black currant, is scrved with
the hors-d’ceuvres, while Vodka, the national corn
spirit, is of course available.

A dinner menu of national dishes which I have

kept by me from the old days ran as follows :
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1. Soups:

Olroshka.—A cold iced soup of kvas (a beverage made of
fermented rye), with pieces of herring, cucumber and
meat floating in it.

Batvenia.—Another cold soup of green colour.

Stchi.—A very good cabbage soup, sour cream to be added.

Ukha or Fish Soup.—This is rather expensive if made of
sterlet, but it is quite good when made of yecrshi or
pope (ruff).

2. Rastigai.—Pattics of the isinglass and flesh of the sturgeon.
Very much like muffins with fish.

3. Solianka.—A dish composced of fish and cabbage with cayenne
(Krasny Perets).

4, Pojarskie Kotlety.—Cutlets of chicken & la Pojarski. Very
good. Veal cutlets are a speciality of Moscow.

5. Porosionck pod khrenom.—Cold boiled sucking-pig with
horse-radish sauce.

6. Barany-bok s-kashoi.—Roast mutton stuffed with buckwheat.,
The buckwheat is a staple food of the country.

7. Jarkoe.—The roast, consisting of molodye tetereva or young
blackcock, riabchik or hazel hen (gelinotte), procurable
all the year round, and dupelia or double snipe. Salted
cucumbers as salad.

8. Pirgjnoe.—Sweet dishes. Gurief pudding, made principally
of buckwheat, is not a bad dish. Nessclrode pudding is
an excellent combination of plum pudding and ices, and
Moscovite is something between an ice and a jelly flavoured
with the fruit of the season.

The national wines, grown on Russian soil in the
Crimea and the Caucasus, were served to harmonise
with the repast, and very pleasant they were. In
time to come, when the present darkness rolls away
and a new dawn breaks on Russia, the wine industry
will doubtless revive, develop and widely extend.



CHAPTER XVI
WINES OF SOUTH AFKEICA

It has sometimes been asscrted that the French
Huguenots were the first to introduce the vine
into South Africa and that they came into the
country with a Bible in one hand and a vine in the
other. As a matter of fact, however, the vine
was introduced into South Africa as early as 1653,
the year after the landing of Captain Jan van
Riebeek.

At that time the Netherlands East India Com-
pany traded largely with the East Indies via the
Cape of Good Hopc. One of the articles of their
trade was brandy, brought from the Charente in
France, through the port of La Rochelle. In the
course of their business the Dutchmen had ample
opportunity of observing the prosperity of that
famous brandy-growing region; hence it is not
surprising that, keen traders as they were, they
should have set about introducing vines at the
Cape with the object of producing the article
themselves. The Governor, Van der Stel, gave
cvery encouragement to viticulture, importing vines
from France, Germany and Portugal.

The French Huguenots, who mostly came from
wine districts in their native land, adapted them-
selves naturally to the cultivation of the vine, and
wine-growing became one of the most important
branches of agriculture in South Africa, especially
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in the Paarl and Stellenbosch districts, where the
Huguenots mostly settled and where the industry
is still predominant. Vines are also largely culti-
vated in the districts of Worcester, Malmesbury,
Cape, Wynberg, Constantia, Robertson, Tulbagh
and Ceres, Piquetberg, Montague and Caledon, and
in many other places on a smaller scale.

When I last visited South Africa, in January
1926, I drank many of the wines at the different
farms in Constantia, Wynberg and Stellenbosch,
in clubs and hotels, and in the railway dining-cars
on the way to the Victoria Falls, and was well
content. The Sparkling Red (Burgundy type)
and Sparkling White (Moselle type) were cxcellent.

The favourite drive round Table Mountain from
Cape Town —thirty-three miles on a splendid road
—takes one home through Tokai, Constantia and
Wynberg, that name Tokai being aptly derived,
onc cannot doubt, from the famous wine of Hungary.
On the one hand you have the rugged peaks rising
skywards and on the other the occan stretching
away to the horizon, with hundreds of merry
bathers close at hand riding the waves on their
sur[-boards. At Constantia you sec fine vincyards,
fruit trees, avenues of oaks, and houses in the old
Dutch style.

The Government wine farm, Groot Constantia,
is planted with some 200,000 vines. The old house,
built in 1685, was a beautiful example of an old
Dutch homestead, and its recent destruction by
fire, with all the old Dutch furniture, is an irrepar-
able loss; it has since been rebuilt. In the
cellars lie the huge vats of wine, which are sold by
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auction once a year. The upland vineyards of
Stellenbosch —one of the oldest Dutch scttlements
in South Africa—are within an ecasy morning’s
drive from Cape Town; Paarl, under the Draken-
stein ridge, is not a great deal farther.

Some African wines had at one time a remarkable
reputation in Europe, but in recent years this trade
has made small headway, owing to a varicty of
causes, not the least being a lack of uniform quality.
It is now possible, however, to securc large quanti-
ties of wine of the same type, comparing favourably
with the wines of many other countries.

The South African climate permits of wine of
almost any type being produced, and the most
modern methods of wine-making are adopted.
Purity of wines and brandies is guaranteed by
stringent legal measures for the prevention of adul-
teration, and nothing that is not the product of
the grape may be added, not even cane sugar for
swectening purposes. The hope prevails, therefore,
that in the near future British and Continental
consumers may be induced by this high standard
of quality to include Cape wines in their selection.

The vine is a plant of the temperate zone, succeed-
ing best between 34° to 45° latitude; at the Capce
it is cultivated chiefly between 83° and 35° latitude.
In a tropical or sub-tropical climate the plant grows
very luxuriantly, but the fruit is not so valuable,
because while the sugar content is high the acidity
is low; in a cold climate the reverse occurs.

In the south-western districts of the Cape
Province, where the vine is chiefly grown, the
climate is such as to produce a fruit well-balanced
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in sugar and acid. During the spring there are
enough fine days with bright sunshine and occasional
soaking rain to encourage the vines to bud and
make vigorous growth. The early days of summer
are hotter, but the humidity in the air is still
sufficient to allow the bunches to develop properly.
In January and February the grapes reach their
maturing stage under a cloudless sky and a tropical
temperature.

For light wine, the viticulturist gathers his crop
at maturity ; for the heavier wines he allows the
grape to over-mature. In these climatic conditions
there is no great risk in exposing the crop for the
longer pcriod.

The Constantia area lies in the Cape Peninsula,
where the influence of the sea is very noticeable.
Rainfall is heavy, and the air contains a fair amount
of moisturc even during the summer months, so
that such common vine diseases as oidium and
anthracnose need to be specially watched for.
Constantia produces excellent light whitc wines,
but it is especially famous for red wines of the Claret
and Burgundy types. Table grapes do well here,
and are largely exported.

The influence of the sca is also noticeable in the
Stcllenbosch district.  The annual rainfall is good,
and, though the summer months are fairly hot, a
south-west brceze usually blows in the afternoon,
so that the nights are cool. Stellenbosch produces
good red and light white wines, as well as excellent
table grapes for export.

At Paarl, on the other hand, the influence of the
sea is rarely felt, rainfall is slightly less, and the
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summer climate is a good deal hotter. Grapes
ripen about a fortnight before Stellenbosch and
nearly a month before Constantia. The vintage
is in February, and the wine-maker often has
trouble with high temperatures during fermentation.
On an average, the wines are more alcoholic than
those of Constantia and Stellenbosch, and good
wines of the Sherry and Port type are produced.
The climate also allows the curing of sun-dried
raisins. Earliest of the south-western districts,
Paarl is first in the market with table grapes for
local and export purposes.

Tulbagh is hot and dry in summer, but the nights
are usually cool. This district produces some of
the best light white wines.

At Montague, Robertson and Worcester, Karroo-
like conditions prevail; rainfall is low and the
summer is hot and dry. Vines are mostly cultivated
under irrigation, a practice which is not adopted to
any cxtent in other districts, and as the soil is very
fertile enormous crops are gathered. Raisin grapes
do exceptionally well and the climate is very suit-
able for making sun-dried raisins, sultanas and
currants. The wines are nearly all of the heavier
types and include some of the best sweet wines in
the Capc.

The vine can probably be grown with success
and profit on a greater variety of soils than any other
cultivated plant. The soils in the wine-growing
districts of the Cape vary greatly ; often in the same
vineyard there are vines growing on sandy soils,
light, medium and heavy loams, and stiff clays.
With good manuring, even the sandy soils produce



124 WINE AND WINE LANDS OF THE WORLD

good crops. What are known as the Karroo soils
originate from a shale rich in basic elements, which
weathers fairly easily ; these red and yellow soils
arc very fertile, and produce a grape with a very
high sugar percentage.

Favoured thus by a benign climate, suitable
soils and a minimum of vine diseases, the South
African wine-grower finds good profit in his under-
taking. The crops harvested are often astonishing
—half as heavy again as in any other country on an
average, and in the inland districts over twice
as heavy. There are plantations in the Cape
Peninsula which yield 6} tons of fruit to the acre,
and in the Robertson and Montague districts
anything up to 18 tons may often be gathered.

Generally speaking, a yield of 5 tons to the acre
may be expected from well-cared-for vines growing
on a fairly fertile soil. As an acrc of vines can be
cultivated and harvested for £6 a ycar, and as the
grower can reckon on gctting, as a rule, £4 to £6
a ton for his crop, the margin is a comfortable one.
The vine is such a sure and regular yielder that a bad
crop is practically unknown.

The best-known Europcan varietics are grown,
both for wine-making and for table grapes. Promis-
ing new varieties are imported, tested at the Govern-
ment institutions after a period of quarantine, and
then, if found to be of any value, distributed among
growers.

Phylloxera has been in the country since 1886,
but is kept so well in hand by the use of tested
stocks that new plantations can be established
without fear. The climate generally does not
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GRAPE HARVEST,
The vineyards of South Africa bear astounding crops.
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favour the development of diseases, and the risk
is so slight that many vineyards are never treated
against disease at all. The study of viticulture
is encouraged in every possible way.

The abundance of the land is astounding. Fruits
ripen all the year round. Consider this for a
* Gardener’s Calendar ” :

January.—Apricots, carly peaches, plums, also pears and apples
of the earlier varieties, and pine-apples.

February.—Apples, pears, pcaches, necctarines, plums, late
apricots, almonds, figs, melons, pinc-apples, and grapes.

March.—Apples, pears, peaches, and nectarines of the later
sorts, quinces, melons, plums, almonds, pinec-apples,
and grapes in quantities.
April.—Late pears and apples, prunes a ndquinces, pine-apples,
bananas, walnuts, chestnuts, and Cape gooseberries.
May.—Latest apples and pears, guavas, walnuts, chestnuts,
almonds, and Cape gooscberries.

June.—Oranges, naartjes, and in fact the whole tribe of citrus
fruits. Custard apples and pine-apples.

July.—Citrus fruits of all kinds, and the guava and custard
apple.

August.-—Citrus fruits of all kinds, and the guava and custard
apple.

September.—Citrus fruits and the guava,

October.—The Japanese loquat and early strawkberries.

November.—Early figs, strawberries, early plums, and apricots.

Dccember.—Figs, carly plums, and pears, strawberries, apricots
and early peaches.

In such a climate one can well understand that
the wine industry, aided by expert advice from
Furope, will continue to increase, and although the
wines of South Africa can never be expected to
equal the wines grown in Europe, with its matchless
advantages of soil and climate, they are pure juice
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of the grape and eminently wholesome, pleasant
and refreshing.

NaTive BEER

The natural drink among the native races of
Africa is beer, made by the women and girls by a
process of fermenting maize. Some use honey from
bee-hives. Very often on safari in Kenya and
Tanganyika, and among the Barotse up the Zam-
bezi river, I have seen them making beer in their
kraals. It is a pleasant drink in summer. Native
beer is sold in all rescrves and native villages,
though it is not supposed to be lcgal. Bcer, tom-
toms and singing at their many festivals, weddings,
circumcision and other rites, with dancing in the
evenings round the camp-fires, make their lives
tolerable and happy.

In Durban there is a brewery for brewing Kalffir
beer, which is very weak and is sold largely in
Natal among the Zulus.



CHAPTER XVII
WINES OF AUSTRALIA

Tue date of the introduction of the vine into
Australia has been variously set down by different
investigators, the years 1815 and 1828 being
principally favoured. It would seem, however,
that plants were brought out with the first colonising
fleet in 1788 ; consequently, the Australian vine
is as old as Australian settlement. The area under
vines in 1797 was 8 acres.

IFrom New South Wales the cultivation spread to
Victoria and South Australia, and these states have
now far outstripped the mother state in viticulture.
In Queensland and Western Australia, also, vine-
growing has been carried on for many years, but
much of Queensland is too hot and the western
statc is youthful still. The Tasmanian climate is
not favourable to the growth of grapes.

The Australian wine-grower has had his troubles
and his disappointments. Planting his vines some-
times in too rich a soil, he found that his full-
bodied musts would not produce the light and
flavoury wines which pcople liked and wanted.
Then again he was hampered, curiously enough, by
the want of suitable maturing vats and casks, made
of seasoned material which would impart no foreign
flavour to the wine.

Time and experience have largely remedied these

defects, and Australia now produces good light wines
127
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as well as full ones, with the natural aroma unim-
paired. A varicty of the eucalyptus tree has becen
found which provides admirable timber for wine
staves. Casks made of this wood may be laid
aside for months and taken into use again without
re-scasoning —a troublesome and costly process ;
nor do they flavour the wine. The timber is so
well thought of by wine-shippers that plantations
of it are now being made in Portugal.

Australian wine-growers have always had to
contend with the artificially high cost of Australian
labour, in comparison with the older wine-growing
countrics. In some mecasure this handicap has
been overcome by the use of machinery, which has
supplanted the traditional processes of wine-making
to an astonishing extent, though no machine has yet
been invented which will actually gather the grapes
from the vines.

Notwithstanding her isolated position, Australia
did not escapc the abominable phylloxcra. Various
outbreaks have afllicted her vineyards, especially in
Victoria and New South Wales. As in other parts
of the world, the pest has been combated by exten-
sive uprooting in infested areas, and replanting
with any but discasc-resistant stocks is now pro-
hibited by law.

Twenty years ago, in 1904-5, the area under
vines was about 65,000 acres, say a hundred square
miles. Then a general decline set in, and during the
decade before the War the acrcage fell steadily
away. But the growing scarcity of wine in the
European markets and the prospect of rising prices
stimulated the Australian farmer to extend his



BULLOCK CART WITH PIPE OF PORT ON THE THLLY ROADS NiZAR
OPORTO, PORTUGAL.

SMILING VINTAGERS OF THLE ALTO DOURO, PORTUGAL.

128]



WINES OF AUSTRALIA 129

production.  Ycar by year the planted area
increased, until the  previous best’ was passed
and left far behind. The Australian vineyards to-
day cover well over a hundred thousand acres, with
South Australia leading and Victoria well up behind
her. The wine production in South Australia in
1926 was 12,000,000 gallons.

Nevertheless, the production of winc has not
increascd so rapidly as the suitability of soil and
climate would seem to warrant. The cause is
probably two-fold. In the first place, there arc not
cnough Australians, nor are they yet a wine-drinking
people. In the second place, the wines of Australia,
becing comparatively new-comers, find difficulty in
establishing a footing in the markets of the old world,
especially as the choicest growths, of which there
is never too much, seldom leave the country.

Active steps are being taken in various ways to
bring the Australian wines under notice, and it may
be hoped that when their qualities arc more widcly
rccognised the wine production of Australia will
increase. The wines have a high standard of
purity, and only pure spirit distilled from Australian
grapes under Government supervision may be used
for making wines of the Port typc; much of this
spirit is made from grapes grown by ex-service men
on their settlements.

While travelling in the country in 1923, I tried
some excellent wines at the Union Club, the Aus-
tralia Club, Sydney, and the Royal Sydney Yacht
Squadron Club.

Quantities of grapes arc grown for table use—

more than half the planted acreage—and a consider-
9
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able export of the fresh fruit has been developed.
Raisins of excellent quality are made and exported,
by buying which our British housewives may help
their kith and kin beyond the seas.

NEW ZEALAND

No wines arc grown in New Zealand. The
climate much resembles our own, and is not hot
enough for the vine. It is a glorious country, a
mixture of the very best of all Europe —scencry,
rivers, lakes, fjords and mountains.

When travelling in New Zcaland, North and South
Islands, I was much interested to hear about the
Government Control Bill. This measure was intro-
duced to cnable vox populi to decide whether the
salc of alcoholic beverages should remain in private
hands or be taken over by the Government.
Nothing came of it. New Zcaland did not want
the Government to control the liquor business, and
wiscly so, for I was informed that everything
managed by the Government showed large losses !

The best English is spoken in New Zealand, with
no hint of Cockney slang or Amecrican accent.
Indeed, the clocution of the New Zealander is so
good and his articulation so clear that concert
programmes are unnecessary; you can follow
the words without. The voices of the Maoris are
melodious, and singing is a natural gift with them.



CHAPTER XVIII
WINES OF KASHMIR

Kasumir—sometimes spelt Cashmere, Cashmeer or
Cashmire —-is a mountainous country cmbedded in
the grcat Himalayas on the north-west border of
IIindustan.

It may be simply described as a superb valley,
surrounded by high snow-clad mountains and
traversed by the River Jhelum, with numerous
smaller valleys and glens opening into it. It has
charming scenery, a lovely climate and fertile soil.
On the surrounding hill-tops is rich pasture, where
all kinds of wild flowers grow and where, in the
summer months, herds of goats, sheep, ponies and
cattle feed under the care of herdsmen, who live in
log huts.

An oasis in the midst of rocks, snow and glaciers,
Kashmir is looked upon as a paradise by Hindus
and Mohammedans alike. Its great elevation makes
it much cooler than India and it is used as a health
resort by dwellers in the hot plains. Irom the
middle of June to the middle of September is the
hottest time and the season of the tormenting
mosquito. But by the middle of October rich
autumn tints are on the trees and onc can have a
fire in the evening. The months of spring and
autumn are the best for travel; May is the best
month of all.

Kashmir is a country to suit everybody’s taste.
131
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For the sportsman there are the fox, jackal, bear,
leopard, snow-leopard and monkey, and in the
mountains the ibex, markhor, bara singh and other
animals. Birds are innumerable, from eagles, hawks,
vultures and falcons to the swan, duck, goosec,
partridge, pheasant, snipe, woodcock, quail, cuckoo,
nightingale, wryneck, swallow, lark, Kkingfisher,
and many singing birds. Fish is an important food
for Kashmiris who live near the lakes, and is fre-
quently speared. The mahseer is caught in the
Jhelum below Srinagar.

The fruits of Kashmir are the apple, pear, grape,
mulberry, walnut, hazel, cherry, peach, apricot,
raspberry, gooseberry, currant, strawberry and
some others. Every villager has his small garden
plot, where potatocs, turnips, asparagus, peas,
carrots, onions and tomatoes grow well. The
Kashmiris also ecat many wild herbs of the non-
poisonous kind. Thistles, nettles, wild chicory,
dandelion, wild rhubarb and asparagus all go into
the pot, so that a man can live wcll on nature’s
products alone.

In a land so blessed in soil and climate, it would
be strange if wine growing had not also been tried.
Persian vine cuttings were first introduced under the
charge of two Persians in H.H. Maharajah Ranbir
Singh’s time (acc. 1857), and cuttings were after-
wards imported from France. When the phylloxcra
attacked the vines, American plants wcre brought
in, and they are now replacing the Bordeaux vines.

The vineyards are under the direct management
of the State, and French experts arc engaged to
dircct them: when I was there Boulley was in
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charge of the vineyards, and Peychand of the dis-
tillery overlooking the Dal Lake.

Kashmir wine and brandy have always stood in
good repute with those who know the country, and
certainly the red wine which I dran} -t the Resi-
dency has a most promising future, though at
present the cost of transport and the duties at the
frontier make it difficult to export wine to India
at a low or moderate price.

Srinagar, round which the wine districts lie, is
150 miles from Murree and 37 morce from Rawal
Pindi. The “ City of the Sun” stands at an
altitude of about 5,250 feet, and became the capital
of Kashmir about aA.p. 960. It is very old and
picturesque, with its bungalows, bachclor quarters
and numerous housec-boats, built of long chenar
planks, moored along the banks of the Jhelum.
Europecans have named it ‘‘ the Venice of Asia.”

The Wine Factory is on the shore of the famous
Lake Dal or City Lake, which is about 5 miles long
and 2! miles broad, and mostly covered with
high reeds, bulrushes and floating gardens. Here,
gliding in a little shikara punt under many a
picturesque wooden bridge, one may visit thc
pleasure gardens made by the Emperor Jehangir,
who married the lovely Nurmahal and buried her
in the matchless Taj Mahal at Agra. Life in
Srinagar is the ideal vie aw grand air of the ¢ wet
bob,” with its water parties and picnics on the
canals and lakes, its camping parties among the
groves of chenar trees, and the snow-capped
Himalayas always in the distance. I have not
scen any corner of the world more pleasant.
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When I first visited Kashmir in 1892, long before
motor-cars were invented, the only means of trans-
port was the native fonga, a two-whecled vchicle
drawn by two small horses which always travelled
at full gallop, the driver blowing a bugle as he
rounded the sharp curves and corners of the road.
Posting-stations for changing horses and dak
bungalows to sleep in were well organised. There
were no customs to pay nor books to sign, and at
the dak bungalows I used to help mysclf to provisions
and wines out of the cupboards and leave the money
on the shelf.

The honesty of the Englishman in India in those
carly days was proverbial. Payments to the
natives were arranged by one’s bearer or interpreter ;
if he cheated you himself, he would let no one else
do so, and the net result was really advantageous to
the traveller’s finances.

Motor-cars now run from the railway terminus
at Rawal Pindi, but if one has time it is more
enjoyable to hire a tonga as far as Baramoola and
there take water. Murree, on the way, is a hill
sanatorium about 5,000 fect high with a cheerful
smell from a brewery, where excellent light beer
is brewed from hops grown in Kashmir. Thence
the road winds through villages by the side of the
Jhelum river to the town of Baramoola. Here the
dress, language and features of the people pro-
claim that one is in Kashmir proper.

Nothing is more enjoyable after the sweltering
plains of India than the twenty-hour journey up
the Jhelum, with the grand snowy mountains of
the Himalayas ever before one’s eyes, and on either
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side the verdant banks enfolding the glassy waters
of the river. I was able to hire two doongas, one
for myself and the other for the servants, including
my bearer, the boatman, his family and the baggage.
A doonga is a long punt, 50 or 60 "~et from nose
to stern, flat-bottomed, with a rooi covering of
straw and reed. Inside are tables and chairs, a
bed with one’s own mattress and sleeping bag, and
several baskets of flowers. Mats cover the sides to
give privacy, keep the small Noah’s Ark cool, and
shut out the rain. The women, who are supposed
to be noted for their beauty, sharc the work with the
men. It is the women who mostly do the towing,
trudging along the bank barefoot and singing.
They also do the cooking—the inevitable poulet au
riz, which is the standard dish of the Khansamah.



CHAPTER XIX
WINES OF THE ARGENTINE AND CHILE

Few pcople in the Western Hemisphere have any
conception of the enormous wine industries which
have grown up in the Argentine and Chile, largely
during the lifetime of the present gencration.

In the Argentine, before the yecar 1885, grape-
growing and wine-making were practised in a very
rough-and-ready fashion. The region now known
as the Province of Mendoza was for the most part
a sparsely populated waste, with isolated secttle-
ments hugging the river banks. To-day that
desolate, scrub-covered waste is one of the richest
wine-making districts in the world. IIow has that
miracle been accomplished ?

Mendoza, the ccentre of the wine industry, is
tucked under the castern flank of the mighty
Aconcagua, 23,350 fect high, which has only been
ascended twice since Fitzgerald conquered it thirty
years ago. IFrom the white pcaks of the Andcs
the mclted snow leaps down in racing torrents.
These torrents, combining, descend upon the north-
western and western portions of the province in
several fine rivers, whose exhaustless flow has been
diverted by irrigation works to water the thirsty
soil of countless vineyards.

These vineyards of the desert now cover some 280
square miles of fertile, smiling land and produce

three-fourths of all the wine grown in the River
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Plate. Mendoza, which in early colonial days was
mcrely a post-house on the route over the Andes,
and did not even belong to the River Plate at all,
but to the Reino de Chile, has grown into a pros-
perous and wealthy city of 75,000 inn: hitants, with
broad tree-shaded streets, spacious houses, a splen-
did park and gardens, and a twelve-mile avenuc
Icading from the city to a little round hill called
the Cerro San Martin.

The Cerro is an offshoot of the great Andes, and
it is appropriately crowned with statuary com-
memorating the cclebrated Army of the Andes,
whose route through the mountains the eyc may
trace from where one stands. Spread out like a
map below is trec-embowered Mendoza, half en-
circled by the silver river feeding innumerable
channels between long lines of vineyards; where
these channels end, vegctation ceases and the
desert begins.

Year by year the vines of Mendoza produce
half a million tons of grapes, from which are
pressed some ninety million gallons of wine, worth
morc than twenty million pounds. The province
supports no fewer than 1,500 bodegas, or wine-
making and storing establishments, among which
arc some of the biggest of their kind in the world.
No visitor should leave the city without secing one
or more of them.

San Juan, a little to the north of Mendoza, ranks
next among the wine-growing districts of Argentina,
supplying about a fifth of the total production.

There is no great export of Argentine wines;
they are mostly drunk as table wines in the country
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itself. The pcople are wine-drinkers, happy and
prosperous ; nourished and fortified by their wines,

they will endure and wax mightily in all the arts
of life.

CHILE

Travelling up from the Falkland Islands through
the wonderful Strait of Magellan, with its fine
glaciers and snow-clad mountains, the first port
one makes in Chile is Punta Arenas—‘ Sandy
Point ’—the southernmost town in the world.
Ensconced gratefully in the English Club at tiffin,
I tasted for the first time the wines of Chile.

They are excellent wines, many of them quite
good enough for export, were there any wine-
drinking market within reasonable distance. As
it is, they are mostly consumed, like those of the
Argentine, in the country of their origin as vin
ordinaire, red and white. All the big liners sailing
on that coast produce a full wine list of Chilean
wines, with the names of the different growers
and vineyards attached.

Chile has about 170,000 acres under the grape, and
her vintage is about a thousand million gallons of
wine. In the 200-mile passage from Coronel (36°S.),
where the naval battle was fought in 1914, to
Valparaiso, the * Pearl of the Pacific’” and the
principal port of Chile, one secs the vineyards and
fruit trees of all kinds stretching back to the western
foothills of the Andes.

IFrom the ship at her moorings the snow-capped
peaks of the towering cordillera present a majestic
panorama, while at night the Southern Cross
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gleams overhead and the city is ablaze with myriads
of lights. Vina del Mar, the residential suburb
of Valparaiso, with its racecourse and sports ground,
is a great society gathering-place i “he summer
season, and visitors come to it from £ -.tiago, the
capital of Chile, and even across the ¢ ntinent and
over the mountains from Buenos Ayres.

Few wines arc grown north of Coquimbo (30° S.
lat.), or south of Valdivia (40° S. lat.) The summer
begins in December and lasts till March.

PERrU

The only indigenous liquor I tasted in Peru was
Pisco, made from the sugar cane. Pisco is a
seductive but powerful spirit, containing a very
high percentage of alcohol. Even those who are
well accustomed to it speak with respect of its
poteney, and urge caution upon the stranger who
desires to yield to its allurement.



CHAPTER XX

RESTRICTIVE LAWS IN CANADA,
NORWAY AND SWEDEN

CaNADA ;. STATE CONTROL

CanapA has adopted the policy of State Control,
after passing through the wilderness of Prohibition.
The provinces of Quebec, Ontario, British Columbia,
Nova Scotia, New Brunswick, Manitoba, Alberta
and Saskatchewan have all a very similar method
of distribution. Wines and beers arc obtainable
without limit, but spirits only in quantities of one
bottle at a time.

In the province of Ontario the trade is in the
hands of the Government dispensaries. Spirits
can only be bought when you have a certificate
from a medical practitioner. The Quebcee ILiquor
Commission publish their price lists in the two
languages, French and English, and here the sale
of wine is far ahead of spirits on account, no doubt,
of the preponderance of the French-descended popu-
lation.

A very large revenue is earned by these Govern-
ment Liquor Commissions, especially those on the
borders of the United States. The citizens of the
great Republic are very partial (pardonably so, to
be sure) to the holiday resorts of Canada, where
wines and spirits are procurable. Probably a
good deal is also smuggled over to the * dry”

country.
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NorwAay : GOVERNMENT MoONOPOLY

Norway, rugged and grand, the land of the
“ northern dawn,”” is full of richness and charm
and natural beauties. Many times have I visited
it, though never too often, from Oslo to IIammer-
fest, and across Lapland from Bosskop to Karasjok
and Finland.

The climate of Norway much resembles that of
the north of Scotland, with much rain on the
west coast, especially at Bergen and Stavanger, and
most of all in the Sondfjord, which has an annual
fall of nearly 120 inches. Notwithstanding the
high latitude, the fjords arc never frozen even in the
coldest winter, owing to the Gulf Stream and warm
Atlantic water swecping into them. Above the
Arctic Circle the days are dark in winter and
nights light in summer.

In these cold, dreary, sunless winters, alcohol in
moderation is a virtual necessity, to warm the body
and cheer the spirits. Accordingly, for centuries
there were many distillerics manufacturing a spirit
called Aquavit from corn and potatoes. Of late
years, however, the institution of a State wine
monopoly has severely interfered with their activi-
tics. The Vin Monopolet came into existence after
a short period of Prohibition imposed during the
War,

A continuance of Prohibition proved impractic-
able because, in order to ensurc markets for her
staple cxports of fish, Norway was obliged to accept
the wines of her chief customers. In 1921 Norway
agrced by Treaty to import from France ncarly
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4,000 hectolitres of wine and 5,000 hectolitres from
Spain. In 1923 Portugal demanded the obligatory
importation by Norway of 8,500 hectolitres as a
quid pro quo for a Treaty favouring Norwegian
shipping and fish. A hectolitrc is 22 gallons, so
from these thrce wine-growing countries alone
Norway must take about 385,000 gallons, or more
than 2,250,000 bottles of winc in every ycar.

The fish is mostly cod, caught off the Lofoden
Islands and the coast of Finmark, salted and dried.
It has an enormous sale in Roman Catholic countries
like Spain, Portugal, Italy, Brazil and the Argentine,
and when well steeped in scveral changes of cold
water and properly cooked is very good and whole-
some to cat, though I must admit that when a
cargo of bacalao is unloading in Oporto on a sultry
day the odour which drifts across the water is in
marked contrast, shall I say, to the waft of orange
blossoms blown to the mariner off Jaffa.

When the Vin Monopolet was established, all
trade stocks of wines were taken over by the
Norwegian  Government.  Importation, except
through the Monopolet, was interdicted, and all
private trade in wine was prohibited. Vin J3ono-
polet stores are now cstablished in most of the large
towns, where wines like Champagnes, Clarets,
Burgundies, Ports and Sherries may be freely
bought. But if you want Whisky or spirits of any
kind you must go to a doctor. After writing down
your name, nationality, age, address and alleged
infirmity (*“ old age *’ will do quite well), he presents
you with a resept to purchase a bottle of Whisky
from the apothecary. Needless to say that, as in
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America, plenty of smuggling goes on, which gives
the customs and the police a lot of extra work and
involves the Government in great expense.

eric ar. 006357 A RESEPT

Resept nr.

e Crees L.

(patientens l-l!o nava og tli.)

ﬁa«t« o

I Til utfylling av
apolckeren.

Prisberegning: :
&/ . )

(brolsanvisning)

Ekspedert ..eveeunen. oo

(dato og Ar) i
..................... sty AL
(underskrin) m&eﬁ';&i&ﬁ"&{lﬁh og 4 (-( (’

NORWEGIAN DOCTOR'S PRESCRIPTION AUTHORISING THE “PATIENT” TO
BUY A BOLUTLE OF WHISKY AT THE CHEMIST'S. AUGUST 7, 1925.

RATIONING IN SWEDEN

Sweden grows ncither hops nor vines for making
either beer or wine. Yet, as in Norway, the cold
climate and the long dark winter make alcohol in
some form or other a practical necessity. Con-
sequently, there were many distilleries for making
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spirits out of potatoes, and many of the peasants
even manufactured their own, for potatoes were
cheap. These products were consumed in large
quantities, and it was, in fact, the abuse of them that
led to the present system of rationing the population
of Sweden.

Now, if you want to buy wine, Whisky, Brandy,
Swedish Punch, liqueurs or Swedish Brandy (potato
spirit), you must fill up a form giving your name and
occupation and the amount you pay in taxes.
Then a mothok (passbook) is given you, showing
how many bottles you arc allowed a month.

A company called the Aktiebolaget Vin och Sprit
centralen holds a monopoly from the Government for
the sale of wines and spirits wholesale during the
period 1924-8. This company was founded in
1917 and bought up the majority of the distilleries ;
later on, in 1917-18, it acquired all the private
wine merchants’ businesses.

Sprit centralen distributes a small dividend to its
shareholders and the surplus carnings are at the
disposal of the State. In the catalogue of wines
there are 862 different sorts of wines and 263 kinds of
spirits, and I found it cheaper to buy Whisky in
Stockholm than to bring it from London, paying
dutics and freight.

The people of Sweden refused Prohibition. A
Bill for a plebiscite on the question was introduced
in the Swedish Parliament in August 1922. The
result of this plebiscite, in which 55 per cent. of the
possible voters took part (63 per cent. of the men
and 48 per cent. of the women), was 889,132 votes
for Prohibition (401,993 men and 487,139 women)
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and 925,097 votes against (580,066 men and 345,031
women). Majority against, 85,965; the men just
saved the day.

Whether the present restrictive system is good or
bad is difficult to decide as yet. There is much
smuggling, principally from Germany and Esthonia,
and an enormous extra staff of Custom House
officers and policc has been required to stop the
cargoes brought by small motor-boats to the
numerous little islands round the coast.

10



CHAPTER XXI
BRANDY: COGNAC AND JONZAC

CocNac is rather off the beaten track, but it may
be conveniently reached by motor-car from Bor-
deaux, travelling northwards through Jonzac,
where there are many fine distilleries. When
visiting the Brandy country I have found Angou-
léme, about thirty-onc miles from Cognac, a uscful
centre at which to stay. Angouléme, like Poitiers,
is full of interest, both historic and picturesque. It
stands on a height between two rivers, the Charente
and Anguinne, not far from the Petite and Grande
Champagne, where the best grapes are grown.

In Cognac and the surrounding district arc
stored huge vats of old brandies, which are refreshed
from time to time with good vintage years. The
wines from which it is made are of ancient repute.
It is recorded that in the year 1214 Philippe Auguste,
King of IFrance, enjoined the provinces of Aunis,
Saintonge, and the Angoumois to send specimens
of their wines to Paris, where a national exhibition
of the produce of French vines was about to be
held. Both the King and his councillors expressed
themsclves highly pleased with the fruity wines from
the three provinces, which are now exactly comprised
in the departments of the Charente and Charcnte-
Inféricure. To these, generally termed the two
Charentes, are confined all the genuine growths

of wines from which real Cognac is derived.
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Authentic documents prove beyond a doubt that
in the ycar 1323 wines from those provinces were
shipped from the port of La Rochelle to northern
countries, particularly England, Scotland and
Scandinavia. Later on, the Dutch, 'he great sea-
carriers of the seventeenth century, were wont to
sail up the River Charente and buy from the
growers the good wines of the ‘ Borderies,” on
which they made a handsome profit by sclling
them to their own people or the Irish.

To meet the demands of this Dutch trade the
natives of Cognac and the region thereabout fell
to plantirig vines in the greater part of their land,
and carried the practice to such lengths that the
supply soon exceeded the demand. The incvitable
result was a crisis very much akin to that which
prevailed some years ago in the south of France.
ITuge stocks of wine accumulated for which no
purchascrs could be found. Morcover, some of the
wines, carelessly made, would not keep.

At this juncture, towards the ycar 1630, it
occurred to a few of these producers to reduce the
bulk and increase the kecping propetties of their
wines by distillation, a process invented by the
Greeks, but until then seldom used outside the
apothccary’s laboratory. The idea was found to
be not only practicable but also profitable ; so much
so, indeed, that what had formerly been a surplus
soon became a deficit. Consequently, the cultiva-
tion of the vine spread gradually all over the district.

In the reign of Napoleon III, thanks in great
measure to the English Free Trade Laws, the
Cognac district had reached an astonishing height
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of prosperity. Then suddenly, in 1875, it was
invaded by the phylloxera vastatriz, that terrible
insect scourge which attacks the roots of the grape-
vine and gradually kills the plant. In a few years
Cognac was laid waste; absolute ruin seemed to
threaten the Brandy industry, which until then had
triumphed serenely over all its competitors.

By good fortune, however, a certain stretch of
country in the immediate vicinity of Cognac was
not attacked, and the vincyards therc continued
to produce a modicum of wine for the distilleries.
This land, known as the Pays-Bas or Low Country,
is in some places only 40 feet above sea-level and it
owed its salvation to the fact that every winter
regularly it is submerged. This ycarly flooding of
the vines prevents the breeding of the phylloxera
inscct ; hence, in this district, we still see the old
original French vine flourishing as of yore, defying
both time and weather.

But the vine-growers of the Charentes refused to
believe that their vines were lost beyond recovery ;
with praiseworthy enterprise they combined to crush
the common cnemy, calling science to their aid.
Rescarch laboratories were established and lengthy
experiments conducted. The calcareous nature of
the soil, which has an immense influence on the
quality of the wines grown in the Cognac district,
made the reconstitution of the vine-stock supremely
difficult. But in the end the vine-growers triumphed
over every obstacle.

Renouncing old methods, they have adapted their
traditional skill and tireless labour to modern
conditions with such success that they have not
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only stamped out the disease, but also increased the
quantity and improved the quality of the yield.
The name of Pasteur will always be revered in
Cognac, because it is to the genius of the great
French bacteriologist that success wvas ultimately
due.

Nor must it be forgotten that, however great the
mischicf wrought by the phylloxera, it could never
injure those natural allies, soil and climate. It is
the soil and the climate, working together on the
fruit of the vines, that give to the produce of the
two Charentes their unrivalled flavour and fragrance.



CHAPTER XXII
“WINE” OF SCOTLAND: WHISKY

John Barleycorn was a hero bold,
Of noble enterprise,
For if you do but taste his blood,
"Twill make your courage rise ;
*Twill make a man forget his woe ;
"T'will heighten all his joy !
RoBERT BURNS (1759-1796).

Scorcn Whisky, the ‘ wine” of Scotland, has
been for many years a beverage of general use
and renown among the English-speaking races
the world over. Nor is there any civilised people
inhabiting the carth to-day to whom it requires
introduction. In literature its fame is established
for ever through the immortal works of Robert
Burns.

The origin of the distillation of spirits from
cereals is lost in the mists of antiquity, but the
art is believed to have been brought to the British
Isles from the Far East. Certainly, spirits distilled
from grain have been in common use in the Three
Kingdoms for centuries.

The name ¢ whisky *’ is probably the outcome of
an attempt to pronounce the Gaeclic uisge beatha—
water of life—or usquebaugh, a later form. It is
mentioned in Scottish records as early as the

fifteenth century, and by the sixteenth century
150
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domestic distillation had become very common.
Even in Tudor England, which always had a
ready welcome for a good drink, Scotch Whisky
was held in great repute.

The history of the industry has been somewhat
chequered, mostly because at an early date it was
pounced upon by the revenue authorities as an
appropriate or, at least, a convenient object of
taxation. Retailers of spirits were taxed during the
Rebellion, and Cromwell imposed an excise duty
of 2d. a gallon. The taxes were farmed out for
collection, or else a fixed sum was levied on the
locality. In the cighteenth century the trade
developed rapidly, large quantitics of spirits being
sent to England.

Mcanwhile, however, the system of taxing the
“ wash ”” according to the quantity of spirit it was
presumed to yield, was gradually tightened up
until the Lowland distillers were in danger of
absolute ruin. And when, in 1786, after much
agitation, they succeeded in getting a fixed licence
duty on the still itself, this was found to opcrate
so much in favour of their own industrious sclves,
that the duty was rapidly increased and the pre-
sumptive charge reimposed. So once again ex-
cessive taxation brought the industry to the verge
of ruin.

The natural consequence was that in a very
short time the Whisky trade had passed almost
entirely into the hands of illicit distillers and
smugglers.

Some idea of the prevalence of smuggling at the
beginning of the nineteenth century may be
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gathered from the fact that in Edinburgh for every
licensed distiller there were fifty unlicensed. In
the IMighlands, when the legitimatc trade had the
indiscretion to interfere with the illicit, an indignant
populace burnt down their distilleries.

At length, in 1817, the true solution was found —
a moderate tax on the actual output of spirit. The
legitimate distillers were soon on their feet again,
the London market was re-opened, and the industry
flourished so well that the number of distilleries
was trebled in a single year. In 1822 the duty was
extended to the whole of Scotland, and in 1826 it
was fixed at the very modest figure of 2s. 10d. the
proof gallon.

Since then the rate has varied from time to time,
but successive Chancellors of the Exchequer have
seen to it that the general trend shall be upwards.
At the outbreak of the Great War the duty stood
at what was then a maximum figure of 14s. 9d.
the proof gallon. In 1918 it was increased by
15s. 3d. to 30s., then in 1919 by 20s. to 50s., and
finally in 1920 by 22s. 6d. to 72s. 6d. the proof
gallon, or 8s. 5}d. per bottle. At that fantastic
figure it still stands.

No Whisky can be cleared as duty paid for con-
sumption until it has reached a minimum age of
three years. In practice, proprictary whiskies are
very much older than that when they go into
consumption.

Scotch whiskies fall naturally into four territorial
categories. Of these, the principal is Highland
malt Whisky, produced in a wide arca of the main-
land, lying north of an imaginary line drawn through
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Dundee on the east to Greenock on the west.
Islays arc produced in the island of that name,
Campbeltowns at the town of Campbeltown in the
Mull of Kintyre, and Lowland malts south of the
Dundee-Greenock line. These are all produced
in pot-stills and are generally termed malt whiskies,
being made from malted barley only. Though
made by practically the same process, each has its
own distinguishing characteristics.

Grain Whisky is also largely made in Scotland by
means of the Coffey still,' which was patented
about a century ago and differs from the pot-still
in that it is continuous rather than intermittent
in its operation. Moreover, besides malted barley,
unmalted grain is used, such as barley, oats, ryc
and even other things.

Originally, distilling in the Highlands was
carried on as a side-line to farming, but as the
fame of the best whiskies spread, the demand
for them grew until the farm gave way to the
distillery. So long as the main consumption was
in Scotland these distilleries were still on a very
modest scale, but as the taste for Whisky spread
throughout the earth a corresponding enlargement
of the producing plant was required and the
modern distillery came into being, with its advanced
methods of manufacture and its labour-saving
machinery.

Pure air and a suitable temperature, crystal
spring and burn water, the finest barley and fragrant
peat fire combine to ensure the production of the
true aqua vite, and it is to secure these, and not

1 Described in Chapter XXIV.



154 WINE AND WINE LANDS OF THE WORLD

for any romantic association, that so many famous
distillerics have been built amid surroundings of
unsurpassed grandeur and beauty, in regions extolled
in song and story. Of these factors, probably the
pure, soft water is the most important, and an
abundance of it has determined the locality of many
a well-known distillery. Again, the barley grown
in the northern counties of Scotland is as good as the
famous barley of the Lothians, and practically the
whole crop is used for distilling.

Malting is begun by soaking the barley in pure
cold water long enough to soften it thoroughly.
From the * stecps” it is carried to the malting
floors to germinate. Here the grain is turncd
repeatedly with wooden shovels in an appropriate
temperature, until, in from twelve to fourteen
days, germination has proceeded far enough, when
the green malt, as it is then termed, is ready for
drying.

The kiln floor is made of wire mesh, in order that
the whole heat and smoke from the peat fire below
may pass up through the malting barley, and give
the whisky its characteristic Highland flavour.
In three or four days the malt is thoroughly
dry; then it is stored in bins to maturc for
five or six weeks before going to the mill to be
ground.

Now the ground malt or ¢ grist ” from the mill is
thoroughly mixed with hot water and put into the
mash tun, where a succession of waters of suitable
temperature are run on to it to extract the
saccharine. The infusion, now termed ‘ worts,”
is drained off and cooled, a little yeast is added, and
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fermentation ensues; thus the saccharine is con-
verted into alcohol. This takes two or threc
days, and then the liquid, now termed  wash,”
is ready for distillation. The spent grains or
‘“draff ”’ is sent away for cattle food.

The still-house is the most interesting part of
the distillery. It generally contains two copper
stills, the larger called the * wash” still and the
smaller the “ spirit * still. Both of course are pot
stills, a name given to them because of their shape,
which has remained practically unchanged for
centuries, and also because they are directly heated
over a coal fire. The wash is boiled in the larger
still and the spirit comes off in vapour, which is
condensed by passing through many copper pipes
under cold water.

This spirit, curiously called *‘low wines,” being
neither pure enough nor strong enough for usc as
Whisky, is redistilled in the smaller or  spirit ”’
still.  The finest part of this second distillation is
the Whisky of commerce. The latter part of the
run, known as “feints,” is kept over for mixing
with the “low wines ” from the ‘‘ wash > still at
the next distillation.

Needless to say, the supervision of the Excise
authorities is as complete and ingenious as long
years of experience can make it. In the later
stages of manufacture, all cocks, valves and openings
to vessels are secured by Inland Revenue locks, and
as soon as the casks are filled they are removed to
the bonded warehouses, which are a prominent
feature at all distilleries.

Therc are about 120 pot-still distilleries in Scot-
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land. In addition, there are a dozen distilleries
which produce a vast deal of ‘ patent” spirit.
By this process, as I have said, distilling is not
interrupted for the removal of the spent material
and the recharging of the still; the consequent
saving of time and labour, combined with the relative
cheapness of the ingredients and a considerably
earlier maturity, makes the ‘ patent > spirit very
much less costly than the “ pot-still.”

In the early days, Whisky went into consumption
as it left the still, the only modification being the
addition of a little water, perhaps. As the market
broadened, the merchants stepped in, to relieve the
producers of the intricate business of distribution,
and speedily discovered that what was acceptable
to the braw Highlander did not necessarily suit
the city dweller in another clime.

It was found that by ageing under suitable
conditions substantial changes took place which
greatly enhanced palatability. Also, by combining
the distinguishing characteristics of the whiskies in
mixtures or blends, a much wider range of qualities
and flavours was attainable. A perfect blend has
been the ideal and unending preoccupation of
blenders ever since.

Blending has not only been reduced to an exact
science, but developed into an elaborate and
lengthy process, calling for expert guidance and
meticulous care from beginning to end. Although
the process is by no means the same in every case,
the necessity for uniformity is always paramount,
because a man who has found a Whisky that he
likes wants more of the same sort.
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The blender must, first and foremost, possess
an intimate acquaintance with the characteristics
of the individual whiskies which he proposes to
use; as many as thirty or more may go to the
making of a single blend. Those characteristics
are dctermined, among other things, by the kind of
barley, the quantity of peat used in the malting,
the quality of the water, the manner of distillation
and the shape and size of the stills; they may be
matcrially accentuated or modified by the manner
in which the spirit is matured.

Naturally enough, successful blenders jealously
guard the sccrets of their own particular methods.
In general, it may be said that the chief feature in
present-day practice is vatting—that is to say,
mixing together in a huge vat or tun all the whiskies,
each the product of a different distillery, which are
to be used in the blend.  The result is the Whisky as
it is sold to the consumer.

Brands may dilfer as much in style, flavour and
bouquet as did the individual whiskies which are
their constituents, yet they will all be found to have
attained the primary desideratum that no single
constituent *‘ comes through” or is markedly
apparent. Substantial stocks of matured and
maturing whiskies are available for the Scottish
blenders to draw upon; the bonded warchouses
now hold over a hundred million proof gallons.

Wiisky Duties: 1840 1O 1920

The following table shows the extraordinary
increase in the duty on British spirits since 1840 :
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Additions. Amﬁ’l’]’p; of Chanoellors.

s. d. s. d.
May 1, 1840 — 3 4 —_
May 15, 1840 0 4 3 8 | Baring
Apl. 21, 1853 1 0 4 8 Gladstone
Mar. 8, 1854 1 0 5 8 s
May 26, 1854 0 4 6 0 ’s
Apl. 20, 1855 110 7 10 Lewis
Oct. 1, 1855 0o 2 8 0 '
Feb. 29, 1856 01 8 1 »»
July 17, 1860 111 10 O Gladstone
May 1, 1885 2 0 12 0 | Childers
June 9, 1885 1s. taken off 11 0 | Hicks Beach
June 10, 1885 1s. taken off 10 0 '
April, 1890 Added 6d. 10 6 Goschen
Apl. 17, 1894 Added 6d. 11 0 | Harcourt
July 1, 1895 6d. taken off 10 6 | Hicks Beach
Mar. 5, 1900 Added 6d. 11 0 »”
Apl. 29, 1909 Added 3s. 9d. 14 9 | Lloyd George
Apl. 22, 1918 Added 15s. 3s. 30 0 | Bonar Law
Apl. 30, 1919 Added 20s. 50 0 | A.Chamberlain
Apl. 19, 1920 Added 22s.6d. | 72 € »

Tne LEGEND OoF ATHOLE BROSE

About threc centuries ago the lands and bonours
of Tullibardine happened to centre in a beautiful
fcmale. This young and coroncted maid of the
Tay was fond of perambulating the romantic forests
which then fringed the rivers from Dunkeld to
Blair in Atholl.

The forests were infested by a gigantic wild man,
who would dart upon strollers and destroy them,
or rob unguarded people of whatever fruits or
viands they might be carrying with them. Some-
times this half-naked savage of the woods crossed
the path of the heiress of Tullibardine, and at last
she pledged her hand and a portion of land to any
unmarried man who should kill him or fetter him.
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Several attempted it, but were either felled by
the wild man or compelled to fly from him. Then
the young lady’s particular desire, a handsome and
agile young yeoman, attempted and prevailed, and
the plan which succeeded was this.

At a spot in the forest, concealed among a dense
grove of oaks, was a hollow stone, which received
the water of a cool spring. Every day at a certain
hour the satyr of Atholl was observed to repair to
the stone basin to quench his thirst. Accordingly,
the young Highlander set to work onc day and
turncd aside the rill which fed the basin, thus
emptying it of all its contents. Ic then filled it
with honey and a liquor like the present Highland
Whisky, admitting just a little water the better to
conceal the potion. His work done, he climbed a
tree, whenee unobserved he could watch the working
of his stratagem.

At the wonted hour the savage of the forest
arrived and, falling flat on his belly, began to drink.
Enticed by the palatable mixture, he drained it to
the bottom. The hydromel soon took effect; he
beccame intoxicated and fell into slumber and
stupidity. Then the wary yeoman descended from
his trec, bound the satyr with fetters with which he
had previously provided himself, and calling for
help carricd him before his fair employer and
modestly demanded his wages.

The demand was soon accorded; the beautiful
heiress of Tullibardine gave her hand and her lands
to the humble but accomplished yeoman, for whom
indeed she had sighed in secret. Whether it was she
herself who devised the stratagem we are not told,
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Thenceforth, however, that particular mixture
of honey and spirits was called “ Athole Brose ”
and the fettering of the savage suggested the
armorial bearings and motto which for centuries
have belonged to the ducal family of Atholl.
Indeed, the figure of a naked man standing in
fetters, and the peculiar and appropriate motto :
“Furth and fill the fetters,” is held in Atholl to
leave little doubt about the correctness of this
Highland tradition.

Tradition also has it that Murray of Tullibardine,
who accepted Bothwell’s challenge to single combat,
but was forbidden by Mary Quecn of Scots, was the
son or grandson of the champion who fettered the
wild man.

In the days of Queen Anne, Murray of Tulli-
bardine became Duke of Atholl and sovercign of
the Isle of Man. Thus the mountainous and
romantic country from Blair to Inver and the Mona,
for which in olden time even Scandinavia’s kings
contested, became the hereditary domain of the
descendants of a simple ycoman—a gallant and
intrepid stock to this day. And all owing, in a
manner of speaking, to Highland Whisky. Hech!



CHAPTER XXIII
THE STORY OF IRISH WHISKEY

Goop cercals and suitable water are the first essen-
tials for the making of good Whiskey. Ireland is
happy in the possession of both in abundance.
The Dublin water, which produces the famous
Dublin stout, is equally favourable for the produc-
tion of Irish Whiskey. Its virtue lies in its special
power of dissolving vegetable matters and retaining
vegetable aromas.

In Dublin or Bushmills, as in the Scottish glens,
Burton-on-Trent or Southwark by the Thames, the
renown of the distiller and the brewer is built
primarily upon water. Dublin is twice blessed in
that her water suits both.

The curious experiment has been madc of bringing
Dublin water to London and making with it a pot
of tea similar in all other respects to one made with
ordinary London water. It is said that the former
yielded at once a more fully flavoured and deeply
coloured infusion, thus demonstrating the superior
extractive power of Dublin water over that of
London.

The natural fertility of the Irish soil, or a great
portion of it, aided by a humid and equable climate,
is favourable to the cultivation of barley and other
cereals required by the distiller. The quality of

Irish barley has improved wonderfully of late
11 161
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years, thanks to the Irish distillers and maltsters,
who have spared neither moncy nor pains in
instructing the Irish farmer in the method of
producing the best barley suitable for high-class
Whiskey distilling. The benefit to the farmer is
incalculable, for he now finds a good market acces-
sible to him in almost every barley-growing district,
or at the local mill-house and distillery, while the
distiller has the advantage of the home-grown pro-
duct which he desires.

Distillation is known to have bcen commonly
practised in Ireland as early as the twelfth century.
The drink was called usquebaugh,* which has become
“ whiskey ” in Knglish. Kven before the reign of
Elizabeth, the Irish distilling trade had assumed
considerable proportions, and restrictions had at
various times been imposed upon the manufacture
and sale of spirits. The heavy penalty imposed
upon domestic distilling in 1556, the nobility being
cxcepted, created illicit distillation -illicit then,
perhaps, for the first time. The penalty of death
was afterwards cnforced against illicit distillers.
By the end of the sixtcenth century, however, many
licensed distillers existed and monopolies were
granted to individuals in each district.

The potheen of Irish song and story is the home-
made product which has paid no duty ; when drunk
new, as it often is, it is a ferocious liquor.

Between wine and Whiskey there is a close
parallelism in this respect, that with both the new
liquid is comparatively unpleasant, whilst with
both it contains materials which shape themselves,

1 Sec the preceding chapter.
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if opportunity be afforded, into fresh and highly
desirable compounds.

True Whiskey—that is to say, pure Whiskey—
contains when it is new either fusel oil or some
analogous compound, and it is not a-ceptable as a
drink until these substanccs have been broken up
and rcarranged by spontaneous chemical action
between them and the spirit with which they are
in contact. Yet it is the presence of these com-
pounds which makes Whiskey what it is, and the
spirit which does not contain them when it is
new is not good for anything ecither then or at any
future time.

“ Patent ” or ‘“silent” spirit is flavourless and
negative, except in strength, though it is extensively
used for blending purposes, to cheapen the old pot-
still Whiskey.

The old-fashioned, but still popular, pot-still con-
sists of a huge copper vessel in which the liquor is
boiled, cither over fire or steam. From thence
it procceds in the form of vapour into the worm or
coil of tubing lying in cold water, where the vapour
is condensed into spirit. The spirit is not yect
perfect, however, and comes back two or three
times into the pot-still, to be redistilled until
it bccomes perfectly clean spirit or Whiskey.
“ Patent ” spirit, on the other hand, runs but once
from the still, at a strength of “ proof” to 65 or
70 overproof.

The finest Dublin pot-still Whiskey is reduced
to 25 overproof, then stored in large casks or wooden
vats. After seven years in wood it arrives at
perfection; it can then be bottled and preserved
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for an indefinite time without further change.
When a bottle of such Whiskey is opened, it fills
the room with its fragance and bouquet, as does
fine old Burgundy.

In the days of our forefathers, when it was
customary to drink what were called “ sentiments,”
one of the most popular was the hope * that the
evening’s pleasure may bear the morning’s reflec-
tion.”” It is a characteristic of genuine and mature
Dublin Whiskey that it will bear this crucial test.

The carcfully brewed glass of toddy, which
enlivens talk and quickens fancy when friends are
met together round the fireside, leaves no manner
of sting behind. It conduces to quiet and dream-
less slumber, and it allows the sleeper to wake
refreshed, with a cool palate and an casy head, fit
for the duties or the pleasures of the coming day.

A tale is told of a wine merchant of great cx-
periecnce whose opinion was asked about one of the
vintages which graced the board. He replied, “ I
will tell you all I think about it in the morning.”
IFor the unskilled in spirits there is no better test
than this.

Connoisseurs may appraise with a near approach
to certainty, by taste and odour, the qualities of a
real or pretended Whiskey, especially after dilution
with cold water. But for those who are not
connoisseurs the best test is the state of the head
and mouth next morning—that is, when the spirit
has been taken overnight. I mean, of course, when
it has been taken in moderation, for alcoholic excess,
however good the aleohol, is always and to everyone
injurious, if not at once, at least ultimately.
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The expericnce of sportsmen proves Whis.kcy
to be the best stimulant to take during long periods
of exertion, when exposed to wet and cold while
deer-stalking, shooting, fishing, hunting or other
forms of sport, or in pedestrian ex. "irsions.

There is a story of a banquet, following upon some
civic occasion, at which the then Lord Mayor of
Dublin was entertained by the Lord Mayor of
London. After the repast Dublin, addressing
London, said :

*“ What wonderful wines you give your guests!”

“The best in the world!’ replied London
proudly.

“I noticed, however, that you yourself kept to
one vintage. Was that something specially old ?

“ It was !’ whispered London. *‘ Our wines arc
superb, but I and my left big toe prefer old Irish
Whiskey to the finest product of the grape! ™

Old Holinshed in his Chronicles (A.D. 1577),
develops in more elaborate and quainter language
a somewhat similar theme. The passage, which
occurs in what he calls “ A Plaine and perfect
Description of Ireland,” describes the astonishing
virtues of the Irish aqua vitee, and is so amusing
that I may be forgiven for quoting it here :

“The Soile is low and waterish including diverse little
Ilands, invironed with lakes and marrish. Highest hills have
standing pooles in their tops. Inhabitants especiallic new
come are subject to distillations, rheumes and fluxes. For
remedie whereof they use an ordinary drinke of Aqua Vite,
being so qualified in the making that it dricth more and also
inflameth lesse than other hot confections doo.

*“One Theoricus wrote a proper treatisc of Aqua Vite,
wherein he praiseth it into the ninth degree. He distinguisheth
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three sorts thereof, simplex, composita, and Perfectissima. Ile
declareth the simples and ingrediences thereunto belonging.
He wisheth it to be taken as well before meat as after. It
drieth up the breaking out of hands and killeth the flesh
wormes, if you wash your hands therewith,

“It scowreth all scurfe and scalds from the head, being
therewith daillic washt before meales. Being moderallie
taken (saith he) it sloweth age, it strengtheneth youth, it
helpeth digestion, it cutteth flegme, it abandoneth melancholie,
it relisheth the heart, it lighteneth the mind, it quickeneth the
spirits, it cureth the hydropsie, it healeth the Strangurie, it
pounceth the stone, it expelleth gravell, it puffeth awaic all
ventositic, it keepeth and preserveth the head from whirling, the
eies from dazeling, the toong from lisping, the mouth from
maflling, the teeth from chattcring, and the throte from ratling ;
it keepeth the weasan from stifling, the stomach from wambling,
and the heart from swelling, the bellie from wirtching, the
guts from numbling, the hands from shivering, the sincwes
from shrinking, the veines from srumpling, the bones from aking
and the marrow from soaking. Ulstadius also ascribeth
thereto a singular praisc and would have it to burne being
kindled which he taketh to be a token to know the goodnesse
thereof. And trulic it is a soverigne liquor if it be orderlie
taken.”

A ““ soverigne "’ liquor, indeed, to call for the use
of such an amazing vocabulary in the description
of its powers.
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CHAPTER XXIV
THE WEST INDIES: RUM AND BACARDI

EvER since the palmy days of the Spanish Main
the West Indics have always attracted adventurers
from the Old World. And although buccaneer
and trecasurc hunter have passed away, and the
voyage is made to-day in ease and comfort aboard
the splendid liners of the Royal Mail, the lure of these
tropic isles persists.

The first time I made the voyage was as a youth
of twenty-one, after reading Westward Ho! The
iron-built Royal Mail steamer Tasmanian (2,445
tons) carried sails, and used them whenever the wind
permitted. There was no steam steering-gear; two
sailors worked the wheel from the bridge, and the
rudder chains werce generally very noisy and rattled
on the deck. Anchors were hoisted with a *“ Yo,
heave, ho! Round the capstan go!”

There was no electric light and no cold storage.
Oil and candles were used in the cabins, and we
carried a small farmyard all alive for fresh food —
sheep, lambs, chickens, ducks, in fact a regular
menagerie. All the cabins opened into the dining
saloon and first class was aft instcad of amidships.
The only band was got up by the stewards, and the
passengers amused themselves by playing the piano
and singing. Under steam and sail, we made the
voyage from Southampton to Barbados in thirteen

days.
167
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My last visit to Cuba, ¢ The Pearl of the Antilles,”
was made half a century later, in 1928, in the perfect
comfort of a modern British liner. But, much as I
enjoyed it, I sometimes found myself sighing for
“that first fine careless rapture” of thrumming
rigging, clanking chains and clucking hens!

The principal islands belonging to the Empire
are the Bahamas, Barbados, Jamaica, Trinidad,
Grenada, St. Vincent, Antigua, St. Kitts, Mont-
serrat, Dominica, Tobago, St. Lucia and the Virgin
Islands. ‘ Where are the Virgin Islands ? ” asked
an untravelled Member during a debate in the
Housc of Commons one day. “1I can only say
that they are a long way from the Isle of Man! ”
was the bland reply.

British Guiana is the only British Possession left
on the continent of South America, although once
upon a time Buenos Ayres, the capital of the
Argentine, was taken by the English Fleet and
Army and held for a few months. That was in
1806.

Many years ago, when I first visited Demerara,
the country was very primitive and the native
Indians most untrammelled in their dress. The men
mostly went like Adam before the Fall, and the
women wore a few beads. Before coming into the
town, however, they were obliged to change into
more conventional and no doubt very uncomfortable
attire. Another awkward thing was the caymans,
a species of alligator, which roamed about the irriga-
tion canals where the sugar cane was growing. For
several miles out, as one approaches the Demerara
river, the colour of the sea is like pea-soup, owing
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to the alluvial deposit brought down from the upper
reaches.

The sugar cane was introduced into the West
Indies in 1493, during the second voyage of Colum-
bus, and to-day the greatest industry in most of the
West Indies, British Guiana included, is sugar and
the Rum which is derived from it. Tobacco and
cigars are also a staple product.

The word “rum” is said to be derived from
saccharum, the Latin word for sugar. About the
middle of the seventeenth century it was called in
Barbados ¢ rumbullion,”” a Devonshire term for a
rumpus or uproar, owing, I suppose, to its results
when used immoderately. Another familiar style
for it was ‘ kill-devil,” as an old West Indian
work tells us in the forceful phrasing of the period :
“The chiefe fudling they make in the island is
Rumbullion, alias, kill-devil, and this is made of
suggar-cannes distilled, a hott, hellish, and terrible
liquor.”

The sailors turned the word into ‘‘ rumbowling ”’
(grog), and Smollett, in Peregrine Pickle, gives us the
abbreviated ‘ rumbo.”

Rum is defined as ¢ spirit distilled direct from
sugar-products in sugar-cane growing countries,”
and this definition was accepted by the Royal
Commission on Whisky and other Potable Spirits, in
1909.

The method of manufacture is roughly this.
The skimmings of the.sugar-pans, the ‘‘ washings,”
and especially molasses, are mixed with water and a
little sulphuric acid, to assist the growth of the
ferments and develop flavour; also, in British
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Guiana, with a little ammonium sulphate, to produce
a quick, clean fermentation. This * wash,” as it
is then called, is allowed to stand in large wooden
vats, wherc it ferments. In British Guiana the
process requires about two days, in Jamaica a weck
and upwards.

When fermentation ceases and the wash has
settled, it is transferred to the still, preferably made
of copper, and heated by fire. The spirit is boiled
off, rectified in a vessel containing vertical tubes
surrounded with water, and finally condensed in a
spiral tube cooled with running water. Skimmings
distilled in small stills make the best rum.

Somectimes a Coffey or  patent’ still is used.
This is a vertical still consisting of two tall columns.
The first column contains an arrangement of alter-
nate shelves, so that the wash, introduced at the top,
drops from shelf to shelf until it reaches the bottom.
On its way down it mecets a current of stcam,
and the resultant vapour passes to the bottom of
the second column, where it is rectified by the cold
wash moving through it in tubes. It is condensed
in the upper part of the column, whence the hot
spirit flows off to the cooler. Meanwhile, the waste
liquor runs away at the bottom of the first column.
The process is continuous and economical, but the
flavour of the spirit is not so good as when made in
the old-fashioned way.

Rum is colourless as it comes from the still, but
before shipment it is coloured with burnt sugar
or molasses to meet the market requirements.

The finest Rum in the world is produced in
Jamaica, Demerara and Santiago (Cuba). Its
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dictctic value, especially when mixed with milk, is
too well known to need encomium here. The
average annual export of Rum from Jamaica is
1,300,000 gallons; from the other West India
Islands, 200,000 gallons; and from British Guiana,
2,500,000 gallons. But owing to the reduced demand
caused by the high spirit duties in the United
Kingdom production has lately becn restricted.

Ro~N Bacarpr

The spirit called Ron Bacardi was first distilled
in Cuba in the year 1838. It is made from the
sugar cane, and may be described as a refined form
of Rum. The special method of distillation employed
by the old house of Bacardi, whose name it bears,
results in the preservation of the true natural taste
of the sugar cane, while climinating the strong
taste and odour of ordinary Rum. Consequently,
palates which cannot tolerate the latter find an
agreeable alternative in Bacardi.

Bacardi has a great vogue in North and South
America and the West Indics as a basis for a whole-
some cocktail, and is now becoming known in all
parts of the world. Rum has always been con-
sidered the most wholesome of spirits, probably
because of its easy assimilation. From this point
of view, especially in the refined form of Bacardi,
it is preferable to distillations from grain.

A small wine-glass of Bacardi, before or after
meals, produces a gentle heat in the stomach,
helps respiration and fortifies the organic functions.
With the juice of a fresh lime it makes a most
pleasant, stimulating and wholesome appetiser.
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Bacardi is also taken with plain or mineral water,
like other spirits, and it makes an excellent ** hot
grog.” It has been found usecful as a preventative
of influenza.

When Alfonso XIII, King of Spain, was in a
dangerous state of weakness in consequence of an
attack of grippe in the year 1889, alcoholic stimulant
was prescribed. The Spanish physicians made
carcful investigation’ among the well-known brands
of Rum, Brandy and other spirits, and finally
selected Bacardi, on account of its purity.



CHAPTER XXV
ENGLISH ALE, CYDER AND PuwRRY, GIN

When as the Chilehe Rocko blowes
And Winter tells a heavy tale ;
When Pyes and Dawes and Rookes and Crowe«
Sit cursing of the frosts and snowes ;
Then give me Ale . .
Ha! Ha! give me Ale |—0ld Song.

Good ale is meat, drink, and cloth.—Old English Proverb.

I have fed purely upon ale.-—The Beaux' Stratagem (GEORGE
FaArQuuar, 1707).

He is not deserving of the name of Englishman who speaketh
against ale, that is, good ale.—Lavengro (Georct: Borrow, 1851).

BEER is the national drink of England and of many
countries of the world. The happiness and benefit
which the sons of man have derived from beer
throughout the ages is incalculable. Its manu-
facture is of high antiquity.

Beer was brewed from barley by the Egyptians
as early as 3000 B.c. Herodotus ascribes the
invention of brewing barley wine to the goddess
Isis. Xcnophon refers to the use of beer in Armenia
in 401 B.c. Pliny mentions an intoxicating liquor
made of corn and water as being in common use
among the peoples of Western Kurope, including
the Gauls. In the kraals of Kenya and Tanganyika
I have seen the natives making beer from millet.
In South America the Indians make it from maize.

In London, in 1603, the Vintners’ Company
173
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allowed no one to sell less than one full quart of the
best beer or ale for 1d. and two quarts of the smaller
sort for 1d. And yet they say that civilisation has
advanced !

Ale is manufactured from palc malt, and has a
light colour; porter and stout from malt which is
more highly dried.

The terms ‘““ale” and ‘ beer” are somewhat
vaguely employed. In common London usage
‘“beer ”’ is now a general term embracing all malt
beverages, whether brown or black, though in the
technical parlance of the brewer it still means black
beer only. The expression ““ small beer,” meaning
weak beer, has fallen out of the vocabulary for
practical purposes, but is still useful in a figurative
sense, as signifying something petty.

Thus, in the phrase © drink beer, think beer,” the
word ““ beer” is short for ““small beer - poor, thin
stuff, better than mere water no doubt, but quite
incapable of inspiring the vigorous, energetic, soaring
thoughts which spring up in a brain nourished and
stimulated by ale of good substance and alcoholic
strength. A similar process of word degradation
is found in the London workman’s use of ¢ ale,”
as short for *“ mild ale,” the weakest and cheapest
of the brown becrs, though highly coloured and of
sweetish body. Yet ale, as we know, is a drink of
ancient renown.

‘“ Pale ale,” colloquially known as  Bitter,”
is, or should be, a light ale of good quality well
sharpencd with hops; good bitter ale should
exhale a delicious waft of the oast-house as one’s
nose enters the tankard. Pale ales, being made from
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slightly dried malt, are usually brewed stronger
than the old-fashioned * brown ale,” which draws
colour from a hard dried or roasted malt. * Bur-
ton ” is uscd as a generic term for the dark, strong
English ales containing a high percentage of malt
extractives, which the celebrated water of Burton-
on-Trent is specially suited to absorb. The farious
¢ October brew ’ is made of the year’s fresh produce
of barley and hops; it comes forward for drinking
about March of the following year.

“ Porter ” is said to take its name from the
London porters who plied their laborious trade in
the days when the streets were still narrow and
rough, and vchicular transport undevcloped; no
doubt they found more stay in it than in the mild
brown beer. Porter and ¢ Cooper ”—a rather
stronger form--have largely given way, at least
in name, to ‘“ Stout,” the strongest of the black
beers in common use.

Some very good strong ales are produced in the
Lowlands of Scotland, and Dublin stout is famous
all the world over. The best ale is brewed from
barley malt, hops and water, and from nothing eclse.
Early English ales contained no hops, which were
only introduced from Flanders in the time of
Henry VIII; the old-time folk sharpened their
ale with a ‘“ toast > or a roasted crab-apple.

Just as wine, the fermented juice of the grape,
is a food, so becr, the fermented infusion of barley,
is likewisec a food. It contains indeed the very
essence of the barley in beverage form. The
purpose of malting * is simply to prepare the barley

! The process is described in Chapter XXII.
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for rendering up its precious extractives ; robbed of
these, the residual grains are only fit for cattle.
Beer, the infusion of barley, stands in much the
same relationship to Whisky, the distillate of barley,
as wine does to Brandy; hence the expression
‘“ grape on grape, corn on corn,” meaning that it is
better to drink Brandy after wine. and Whisky or
Gin after beer.

The food value of good beer has been known
and appreciated by beer drinkers for centuries
past :

I can not eate but lytle meate,
my stomacke is not good ;

But sure I thinke that I can drynke
with him that weares a hood.

Thoughe I go bare, take ye no care,
I am nothinge a-colde,

I stuffe my skyn so full within
of joly good ale and olde.

To-day, as ever, good and cheap beer is a necessity
for the labouring men of this country, if they are
to maintain themselves continuously and cheerfully
in efficient working condition, even as wine is a
necessity in wine countries.

CYDER AND PERRY

Cyder, sometimes spelt cider, is the fermented
juice of apples. The name is ancient and curious,
because, according to the etymologists, it comes
down to us from the Hebrew word shekar, meaning
‘“strong drink” (shakar, * to be intoxicated”).
And indeed, if rumour lies not, the stalwart West
Countryman’s enthusiasm for his traditional pota-



ENGLISH ALE, CYDER AND PERRY, GIN 177

tion sometimes results in a practical verification of
the derivation.

Soil and climate count for much v-ith the cyder
apple, as with the grape vine. The 1 st English
cyders are grown in the counties of 1. reford and
Devon, Somerset, Worcester and Glou <ester in the
west, and Norfolk in the east. Across the Channel,
Normandy produces fine cyders, and also an apple
brandy or applejack known as Calvados, which is
held in great esteem by connoisseurs. Iive thou-
sand varieties of cyder apples are reputedly grown
in Normandy, where the making of cyder has been
practised for many centuries.

In England cyder was known in the time of
Edward I (thirteenth century), and in the time of
Charles II (seventeenth century) enormous quan-
titics were made and drunk. In mid-Victorian
days cyder was a popular drink in London; many
cyder-houscs or cellars existed for the sale of
cyder and perry alone. The old music-hall song,
*“ Sucking Cyder through a Straw,” couched in the
language of the pecople, throws an accurate light
on the customs of the period.

Of late years there has been a marked revival in
the use of bottled cyder, largely owing to notable
improvements in its manufacture. At Hereford
the method of inducing a second fermentation, as
practised in Champagne, has been successfully
developed, and several varieties of excellent vintage
cyders and perrys, both dry and sweet, arec now
available. Well made and well fermented, cyder
is an exceptionally wholesome beverage.

Perry, as its name implies, is made from the

12
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fermented juice of pears. Fine sparkling perry is
an admirable drink, which deserves to be better
known : it is far better in flavour and in health-
giving qualities than inferior sparkling wine.

GIN

Gin is a spirit made from barley, hops and juniper
berries. It is to the practice of the juniper berries
that Gin owes its power as a diurctic. IHence its
value to persons suffering from any alfection of the
kidneys ; Gin is the best spirit they can take, but
only the best and purest should be used. During the
sudden illness of King Edward VII in June 1902, a
messenger was dispatched in haste from Bucking-
ham Palace to my firm, by order of the Royal
Physician, Sir Francis Laking, for a supply of the
finest gin, which was thenceforth continually fur-
nished for the use of His Majesty.

Gin came into usc in the time of the later Stuarts.
By reason of its attractive quality it speedily
gained such vogue that at one time, carly in the
eighteenth century, when London was far smaller
than it is to-day, no fewer than 7,044 houses sold
Gin by retail, most of it grossly adulterated. The
spirit was so cheap, and so poisonous, that a man
could intoxicate himself for a penny.

A well-intentioned effort to check the abuse by
the imposition of crushing licence and excise duties
was unsuccessful. The Gin Act of 1736 practically
prohibited the sale of Gin, but it gaverise to so much
illicit trade, bred such a tribe of scoundrelly ¢ in-
formers,” called forth so many villainous concoc-
tions more poisonous even than the Gin itself, and
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led to so much more drunkenness and disorder, that
it was repealed seven years later.

In course of time the quality improved; Gin
became the purest and cheapest spirit you could
get. Fifty years ago a farthing’s worth of Gin
could still be bought in Holywell Street, Strand,
between the hours of 9.830 and 10.80 in the morning
and 6 to 7.30 in the evening. ‘ Half of gin and
two out,” meant half a quartern in one glass
and two empty glasses besides, so that the liquor
could be divided among three; people were really
poor in those days. Nowadays, however, popular
fashion is more for Scotch Whisky than for Gin.

Gin is much favoured as an ingredient for cock-
tails. When of fine quality and properly used, it is
a thoroughly wholesome spirit.

The word ““ Gin ” is short for Geneva, though the
spirit has not, and never has had, anything whatever
to do with the Swiss city on Lake Leman, except
perhaps as a visitor there. The confusion is
supposed to have arisen from the circumstance that
the French name for juniper spirit, geniévre, was
unpronounceable, except as ‘‘ geneever,” and the
phonetic appellation happening to correspond with
that of the well-known city of Geneva, the spelling
of the latter was adopted for trade purposes,
either in ignorance or as a concession to popular
misconception. We still see the words * Hollands
Geneva” on the square black bottles of Dutch
Gin, which tastes of the rye from which it is partially
distilled.



CHAPTER XXVI
CHARTREUSE AND BENEDICTINE D.O.M.

LA GranpeE CHarTreusk, the old Carthusian
monastery where the famous liqucur of that name was
formerly made, but, alas! is made no more, is perched
most beautifully among the rugged mountains of
Dauphiné, four thousand fect and more above the
level of the sca. It stands about fourtcen miles from
Grenoble, at the head of a wild gorge which was
practically impassable until the sixteenth century,
when the Carthusians madce a narrow road; this
has been widened of late years, and motor-cars
can now drive right up. The gorge is the beginning
of the Désert, the former domain of the convent ;
both are now the property of the State.

The Chartrcuse was founded by St. Bruno in
1084, at the period of our William the Conqueror.
It has been burnt down several times during its
long and chequered history, and the present building
—generally spoken of as the convent, a term applied
to all such religious houses, whether occupied by
monks or nuns —only dates from 1676.

From Brandy and aromatic plants culled at the
season of the year upon the slopes of this gorgeous
valley, the monks of the Chartreuse distilled their
matchless liqueur. The formula has always been
secret and jecalously guarded, shared only among a
few of the older monks, and handed down from one
to another by word of mouth alone. Before the

180



CHARTREUSE AND BENEDICTINE D.O.M. 181

expulsion, the manufacture was conducted on a
great scale, producing about 1,600,000 litres a year
—more than 850,000 gallons. The rich revenues
brought in by the sale of the liqaeur were largely
spent on charitable objects.

Twice the brothers have been despoiled of their
property and driven into exile. The first time was
during the French Revolution, in 1793. At the
close of the Napoleonic period they returned to
France (1816), and lived in peace for more than eighty
years. Early in the present century, having stead-
fastly declined to accept indulgence from the
decrees for the expulsion of the Religious Orders,
they locked themselves in their mountain fortress
and were evicted by force. Once again they bade
a sad farewell to their ancient home, and emigrated
to Farneta, near Lucca, in Italy. The distillery
was transferred to Tarragona in Spain, and the
liqueur made there is sold under the name of
“Liqueur des Péres Chartreux.”

I was fortunate enough to revisit the Grande
Chartreuse only two years before the departurec.
It was in the spring of 1901, in the early days of
motor-cars, and I ascended the gorge with my
daughter Vera in a 4}-h.p. Renault car with a De
Dion engine, on the way from Paris to Monte
Carlo. A curious thing happened while I was
inspecting the distillery and tasting the yellow
and green liqueurs. No ladies were admitted into
the monastery building, but they were accommo-
dated in a dépendance for women close by.

My daughter was looking out of the window into
the courtyard when she saw a man come out of the
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monastery, look at her car, then suddenly thrust
his hand into her silk bag and take out her purse.
Without staying to say good-bye to the sisters, she
rushed out and rang the convent bell to ask for
me, telling the monk who opened the door that a
voleur had stolen her purse. He fetched me out,
and we started the car at once and dashed off in
pursuit, but the man had taken to the woods and we
never caught him.

La Grande Chartreuse was indeed the last place
in the world where one would expect to encounter a
thief, for the monks were the most hospitable of men,
giving food and drink freely to all who passed by.

To-day that pleasant hospitality is but a memory
of the country-side. The place has been stripped
of its furniture and fittings and scheduled as a
“ national monument.”” There is a museum, but
the library of rare and valuable books, parchments,
drawings and plans of former Carthusian days is
gone, the kitchen and the refectories and the
splendid distillery are lifeless and bare. The shell
alone remains.

The monk’s cell was really a small, storied house
with two rooms on each floor. On the ground-floor
were the wood-shed and the work-room, the latter
provided with a carpenter’s bench and a lathe.
Upstairs was a kitchen and the cell proper, used
as bedroom, refectory, oratory and study; the
bed stood in a curtained alcove. Each building
had a small enclosed garden which the occupant
cultivated. The fathers never left their cells except
for the daily and nightly services, and once a week
to take a walk in the Désert. They took their meals
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alone in their cells, except on Sundays and certain
feast days, when they ate together. In the ceme-
tery they were buried face downwards, without a
coffin and without a name.

If these worthy friars were to r-turn, the true
Chartreuse liqueur could be manufactured again
when made in other countries it cannot be the same.
Stocks of the genuine liqueur diminish year by year
and bottles fetch a high price. The name of the
printer ““ Alier ” on the label is the only proof of
authenticity.

THE RoMmanceE or BENEpicTINE D.O.M.

Fécamp, where Bénédictine D.O.M. liqueur is
madc, is on the coast of Normandy, about 44}
miles from Dieppe. The origin of the Abbey of
Fécamp is lost in the obscurity of the Dark Ages.
It was about the ycar 1510 that a monk of the Abbey,
Dom Bernardo Vincelli, a very learned man, who
had devoted himself to the study of chemistry and
the usc of plants and herbs for the preparation of
medicinal beverages, discovered an elixir which later
on was named Bénédictine. This elixir was a
simple cordial which the monks would take in
modest quantities when tired out with work. It
also enabled them to fight successfully against
the malarial discases prevalent in their neighbour-
hood and to succour the sick peasants and fishermen
whom they visited as part of their duty.

When the Revolution broke out, the Abbey of
Fécamp was swept away (1793), the monks were
dispersed and the monastery ransacked and parti-
ally destroyed. Iortunately, a quantity of manu-
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scripts, books and other papers were saved,
and these were entrusted to the care of the procureur
fiscal of the Abbey. Seventy years after, in 1863,
the relics passed into the hands of M. Alexandre Le
Grand, a descendant of the original trustee.

Searching through them, he came across the
precious parchment, faded and yellow with age,
which contained the recipe of Dom Vincelli’s
famous elixir., M. Le Grand had some knowledge
of chemistry; he set to work assiduously, and
after long and laborious experiments succeeded in
reconstituting it. Aided by a natural delicacy of
taste, he finally achieved that perfection of elegance
and bouquet which characterises the Bénédictine
liqueur to-day.

The present distillery buildings stand upon a
portion of the vast grounds which belonged to the
old Abbey. Entering the cour d’honneur, one might
fancy oneself in a new Cluny Museum. The garden
is crowded with old statues, Gothic figures, bas-
reliefs and other fragments of the architecture of
the Middle Ages and the Renaissance; these
are vestiges of the old Abbey, reverently preserved.
The memory of Dom Vincelli is honoured by a
statue, and also by a stained-glass window repre-
senting the learned monk in his laboratory. In
another part of the building, sixtcen statues of
former abbots ensconced in niches in the wall gaze
down upon the much changed scene. A stained-
glass window represents the reception of King
Francis I by the monks in 1534.

An immense hall, called the laboratory, contains
the distilling apparatus, and also several gigantic
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vats holding altogether 110,000 gallons of liqueur.
Beneath it are the underground cellars, where the
reserves of rare old brandy are stored, as well as the
distillates of the various plants wkich enter into the
composition of the liqueur.

When the bottles have been rinsed, dried and
filled, the final operations of capsuling and labelling
are done by about 100 girls belonging to the
orphanage of the Bénédictines. Enormous piles
of cases —packed, branded, marked and sealed—-
are stacked downstairs ready for dispatch. The
permanent stock is from 15,000 to 20,000 cascs.
Everything is done on the spot. The wood is
sawn, cut out, shaped and marked ; there are also
forges, braziers and lead workshops where the
material for scaling the bottles is made.

The Bénédictine factory at Fécamp is a well-
organised, happy place. It possesses a society for
mutual assistance to which all the staff belong, a
sickness and maternity fund, and a pension fund,
while workmen who are incapacitated through
old age or infirmity receive a regular allowance
of victuals. The aged M. Le Grand is greatly
venerated by his people.

The initials

D. 0. M.
which are found on every bottle of Bénédictine,
stand for Deo Optimo Mazimo--*‘To God most good,
most great.” The same inscription is seen on every
Roman Catholic church, generally over the entrance
door.



CHAPTER XXVII
JAPAN : SAKK AND THE GEISHA

JaraN is the land of cherry blossom and plum,
of wistaria, iris and chrysanthemum, of Saké
and the Geisha.

Saké (pronounced ¢ sah-kay ’), the national wine
of Japan, is made from fermented rice and contains
about 12 per cent. of alcohol. It is the drink most
favoured by all classes, as arrack is in China and
India, and it is intimately associated with the
history and traditions of the people. Like many
other discoveries and inventions, the brewing of
Saké, as at present practised, was originally a
Chincse process and was brought to Japan in the
fourth century; it is claimed, however, that a
cruder drink of a similar kind was made and used
in Japan for many centuries before that.

The rice, or paddy, as it is called when in the
husk, is sown towards the cnd of April or the
beginning of May, and transplanted later on into
the ficlds. This transplanting of the rice is a
picturesque and characteristic scene of rural Japan.

The farmer’s whole family, wearing large hats
and raincoats, both made of straw, stand with their
bare legs in the watery field nearly up to the knees.
It is usually raining, because it is the rainy season,
and they are usually singing. One of them,
standing at a distance on the seed plot, draws the

186
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half-grown rice plants from the bed, ties them in
loose bundles, and tosses them to the others, who
carefully but speedily dibble them in, plant by
plant, at exact intervals in perfectly regular rows.
As one passes through the country at the season
of the year, thesc ubiquitous paddy-fields of fresh
young green in perfect symmetry are singularly
refreshing to the eye. In early September the
plants' blossom, and the harvest is from late
September to November. The manufacture of

.
/
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TA-UE OR PLANTING THE RICEFIELDS.
Sketch from memory by a Japanese student at Oxford,
Saké is done in the cold months, from November
to February.

First the milled rice is washed with fresh water,
which is constantly renewed until it ceases to take
a milky colour. Steam is then applied until the
grain softens, when it is kneaded into dough between
the fingers and spread out on straw mats to cool
and ferment. After five or six days this process is
complete and the material is ready for the brewery.
There it is pressed, clarified and committed to
the mash tub. Then comes the exciseman—Saké
makes a big revenue for the Government.
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The chief Saké breweries are in the region of
Kobe, that great and growing commercial city,
and it is here that the best brands, Sakura (cherry)
Masamuné and Kiku (chrysanthemum) Masamuné
are produced. Kobe is the starting-place for the
Inland Sca, one of the chief natural features of
Japan and a delightful yachting ground, with its
innumerable green pine trces, white granite sands
and hundreds of enchanting little islands. Fishing
hamlets dot the shore, the curious Japanese sampans
ply hither and thither, and from the margin of the
sea rise the terraced paddy-fields. I do not remem-
ber a plecasanter stay anywhere than at Miyajima,
not far from Kobe, on this beautiful Inland
Sea.!

The best Saké is clear and the colour of a very
pale sherry. It is drunk out of tiny flat porcelain
or lacquer cups, which hold no more than a mouthful.
The Japanese are very fond of warm drinks and
prefer to take their Saké so. Europeans gencrally
dislike its peculiar acid taste, but the dislike may
be overcome by perseverance. The effect of Saké
is quickly felt, though its influence is somewhat
transient.

In the traditional marriage ritual of Japan the
ceremonial drinking of Saké¢ holds a place of high
importance. The bride has come, attended by her
mother, to the home of the bridegroom; she is
dressed in white, the colour of mourning, to signify
that she has left her parents’ house for ever. Her
hair is arranged in the married style, low over the
ears and the nape of the neck, and her face is

1 See Round the World, by the Author.
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heavily painted; she wears a high headdress, but
no veil.

A room has been prepared for the wedding. On
a little shrine stand the miniature pine, bamboo
and plum —symbols of long life, cdaptability and
purity - with offcrings to ancestors and emblems
of good luck. Bride and bridegroom seat them-
selves on the floor, facing one another, but at a
distance. Before each is placed a little, low white-
wood table; on cach table are threc little white
trays, and on each tray is a little white bowl.

In silence and solemnity an attendant maid
pours Saké into the bride’s cups, and she from each
of three in turn takes three sips. Thus she makes
her sacred pledge. In the samec manner, with
thrice three sips, the bridegroom pledges himself
to his bride. This time-honoured ritc bears the
name of san-san kudo - thrce-thrce nine’ or,
as we might say, * three times three.”

A more modern and less ceremonious form is for
bride and bridegroom to drink successively from
the same cup, symbolising the joint and equal
sharing of life’s joys and sorrows. But whatever
the ritual employed, Saké is indispensable to the
marriage cercmony.

Historically, the Geisha girl dates from the reign
of the Mikado Toba, in the eleventh century. She
is famous all the world over for her singing and
dancing, and she is a rcal artist, beginning very
young and working hard at her profession. The
true Geisha girl —Yoshihara Geisha - must not be
confused with the professional denizen of that
historic quarter of Tokyo, although she may be
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hired there to play, dance and entertain at dinners,
banquets and tea ceremonies.

In Japan no party is complete without the Geisha
girls, They help the host and hostess by singing,
dancing, conversing with the guests and looking
after their wants. They fill up your bowl with
Saké, help you to refreshments, dress beautifully,
and in a word are indispensable to the social life
of the country.

Music, dancing and singing are the professional
work of the Geisha girls. Their instruments are
the samisen or three-stringed guitar, lute, zither,
flute and drum, which is shaped like an hour-glass
and played with the hand—a combination of the
softest sounds. Often have I lingered outside the
little wooden houses of Kyoto, that world of drcams,
listening to the faint, mellow, infatuating music
of the girls at their practice. It is music whose
temperament can only be expressed in its own
surroundings in its own native land, and only
there can its haunting charm be truly felt.

There are schools at Osaka for training the girls
in music and dancing, reading, writing and other
useful accomplishments. Born mostly of poor
and simple parents, they begin at fourteen or fiftcen
years of age, and serve a hard apprenticeship.
In the day-time they must study and in the evening
they must work in the restaurants ; but at eighteen
or twenty they are accomplished in the national
custom of playing and singing love-songs on the
samisen, they have learned to entertain with
intelligence and charm, and to write poems for
their customers. They can now earn large incomes,
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though their expenses are high, with beautiful
dresses to pay for, hairdressing, taxes, house rent,
maid-servants, tips.

The tactful capacity of the Geisha girls is shown
by a story told of one who, faced with the task of
entertaining three guests at the samc time, sang a
song for the first, served the sccond with Saké
from a porcelain bottle held in her right hand, and
leaned her left hand on the knee of the third. All
were equally complimented and pleased. There is
a saying that the Kuropean girl is the rose, the
Japanese the chrysanthemum, and the Chinese
the pcony.

The life of a Geisha girl is a busy one. Before
breakfast —if it is a day of festival, and there are
many such—she will visit the shrine of the spirit
to whom the day is sacred and worship there.
Returning, she will breakfast, and afterwards take
her bath at the bath-house. She must then spend
half an hour perhaps combing out her long black
hair and walk to the hairdresser to have it elabor-
ately dressed. LEvery day, too, she must practise
on the samisen, and very likely teach the younger
girls to play as well, and she must practise her
dancing to keep her body supple.

Yet all this is but preparation. Her real life
is spent in a world which comes to life after
the sun has gone down. In the same evening
she will play and sing at many dinners, and the
night is far spent before she can return to her
own chamber.

In Shiba Park, Tokyo, is the Koyokan or Maple
House, where one may dine in the midst of beauti-
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fully laid-out gardens, with small canals running
through them and little bridges over the canals ;
here, too, one sees the *“ Maple Dance ” performed
by young and beautiful girls. Important banquets
to foreigners are given at the Koyokan. I once had
the pleasure of entertaining therc two Japanese
friends, who spoke English fluently and acted as
interpreters.

There is no furniturc in Japanese houses, so we
sat on cushions on the matted floors, having first
taken off our shoes at the entrance and put on
slippers, which are provided everywhere for
foreigners. Sitting down at the end of the room,
onc in front of cach guest, were the prettiest of
little maids in Japanese costumes, with wonderful
dressed hair and comb, shuffling with their little bare
feet.

Each of us had a small table to himsclf, and the
maid sitting opposite poured out the Saké¢ in a tiny
porcelain cup. The dinner was of many courses —
turtle soup, chicken and rice, and morsels of I
know not what, all to be captured with chopsticks
and if possible conveyed to the mouth. There were
also many trays of sweets.

In the morning I had hired six Geisha girls,
without whom no dinner is complete --three to
play the samisen, flute and hand drum, and three
younger ones to dance. After the repast they
arrived, dressed in lovely costumes of many colours.
Making the neatest of bows, they quietly began their
performance, singing their romantic songs of love
and passion, butterflies and flowers, rivers and
woods, blue sky and starry night. One felt sorry
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not to be able to converse with them in their own
language.

It is hard to say whether these girls are really
beautiful according to European taste, because
their faces are painted and artificially made up.
Yet when one meets the modern tall Japanese lady
at an “ At Home ”” in London, dressecd in the latest
Paris creation and speaking perfect English, she
looks even pretticr than she does in her own national
costume in her own native land.

18



CHAPTER XXVII1
THE SOUTH SEA ISLANDS: KAVA

Kava is the ancient national ““ wine” of Polynesia
and Meclanesia. In the old days in Tahiti,
Marquesas, Samoa, Tonga, Fiji, Hawaii and hun-
dreds of the other Pacific Islands, the natives used
to make Kava in this way. Girls with sound teeth
and excellent hcalth chewed pieces of kava root—
it is a sort of pepper plant—and spat them out into
a bowl. In Samoa, the taupo or beauty of the
village, chief’s daughter and virgin of unblemished
character, often mixed the Kava. Now the chips
of kava root are pressed and put into a vessel,
water is poured over them and they are left to
ferment.

The ceremony of drinking Kava is generally held
in the chief’s house. The guests sit round, dressed
in their bark-cloth lava-lava petticoats, but naked
to the waist, their bushy black hair and beautiful
copper skins shining with coco-nut oil. When all
is ready, the host hands the Kava in a coco-nut
shell, and it is passed round to the clapping of
hands.

It was in a native house in Samoa that I tasted
this liquor. It has a muddy appearance, rather
like café aw lait, or a greenish hue if made with
leaves. The taste is at first sweet, then pungent and
acrid. The usual dose is a couple of mouthfuls.

Intoxication follows in about twenty minutes. This,
104
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however, only happens to those who are not inured
to the use of the liquor.

The drunkenness produced by Kava is of the
melancholy, silent, drowsy type-: it affects the
limbs, causing them to become temnijorarily para-
lysed. Excessive Kava drinking is said to lead to
skin and other discascs, but on the other hand many
medicinal virtues are ascribed to the preparation.
It is supposed to be very refreshing and wholesome
in these hot climates.

In many of the islands the manufacture of Kava
is now forbidden. Prohibition is enforced by the
Government. The natives tell me that more crimes
take place than formerly.

A century and a half ago, Captain Cook, R.N.,
the great discoverer, wrote in his diary under date
September 1774, at Otaheite (now Tahiti), an
account of Kava drinking by the islanders :

“The liquor which they make from the plant
called the Ava ava, is expressed from the root. The
manner of preparing this liquor is as simple as it
is disgusting to a European. It is thus: several
people take some of the root, and chew it till it is
soft and pulpy : then they spit it out into a platter
or other vessel, every onc into the same: when
a sufficient quantity is chewed more or less, water
is put to it according as it is to be strong or weak :
the juice thus diluted is strained through some
fibrous stuff like fine shavings : after which it is fit
for drinking, and this is always done immediately.
It has a pepperish taste, drinks flat, and rather
insipid. But though it is intoxicating, I saw only
one instance where it had that effect: as they
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generally drink it with great moderation, and but
little at a time. Sometimes they chew this root in
their mouths, as Europeans do tobacco, and swallow
their spittle : and sometimes I have scen them eat
it wholly.”

Novelists let themselves go when they write
of the blue lagoons, coral reefs, fish of rainbow hue
and feathery palm trees of the South Seas, to say
nothing of the lovely olive-brown women with their
jet-black hair, and so forth. No doubt we should
be grateful to them, because, as a matter of fact, it 1s
much better to read the flowing description than
to live the real life in the islands, which is totally
different. 'There are certainly thousands of islands,
some of them mere rocks in the sea, but if you have
scen one you may rest assured that all the others are
very much the same. At times you feel that you
never want to see another coco-nut tree again, or
endure the heat and fever of the tropics, the flies and
mosquitos, the black sand on the sea-shore, and
the tinned food. Tahiti perhaps may be the
exception; it is really lovely. The Hawaii Islands,
of course, are not South Sea Islands at all, being
well north of the cquator, with a splendid climate.!

#In the Author’s book Round the World is a descriptive account
of travel in the Pacific and South Sea Islands.



CHAPTER XXTX

CEREMONIAL DRINKING: TOASTS AND
SENTIMENTS

Wine stimulates the mind and makes it quick with heat: care

flecs and is dissolved in much drink.—Ovid.
TuE custom of drinking healths is of immemorial
antiquity. Various origins have been ascribed to it,
but they are all conjectural, if not frankly fabulous.
Among some ancient people, the first toast was
‘ the gods,” whence it is presumed that the toast
was a survival of the drink offering or libation to
tutelary decitics. The jovial fancy of Rabelais
makes the giant Gabbara, an ancestor of Gargantua,
‘“ the first inventor of the drinking of healths.”

In drinking healths we raisc the glass towards
the person toasted and say ¢ Your health!” It is
recorded in classical lore that the Greeks at their
banquets, when handing the cup from one to another,
would speak the name, as “This to thee, Jason!”
Gract in epulis poculum alicui tradituri eum nomi-
nare solent. Holding out the wineglass is, perhaps,
a relic of this Greek custom, which was itself
derived no doubt from the older civilisations of the
Mecditerranean.

The Romans had a curious fashion of toasting a
lady by drinking a bumper to each letter of her
name. As Martial sings :

Let six full cups to Na&via’s health go round

And fair Tustina’s be with seven crowned.
197
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The practice still persisted in seventeenth-century
England and is satirised by Hudibras, who calls it
“ spelling names with beer-glasses.””

In Plautus we read of a man drinking to his
mistress with the words : Bene vos, bene nos, bene
le, bene me, bene mnostrum etiam Stephanium
(*“ Here’s to you, here’s to us, here’s to thee, here’s
to me, here’s to our own Stephen”). A similar
verse is found in Persius : Bene mihi, bene vobis, bene
amice nostre (““ Here’s to me, here’s to you, here’s
to I shan’t say who’). Ovid and Horace both
allude to the same custom.

The Saxons were great health drinkers and
brought their custom with them to Britain.
Geoffrey of Monmouth rccords that Hengist the
Saxon (c. A.D. 450) invited Vortigern, King of the
Britons, to a banquct to sce his new levies. After
the meats were removed, his beautiful daughter
Rowena entered with a golden cup of wine and,
making obeisance to Vortigern, said: * Lauerd
Kinning, waes heal” (Lord King, your health!).
She drank [rom the cup and offered it to King
Vortigern, who, having inquired the meaning of the
ceremony, politely replied, “ Drine heal ” (Here’s
to you!), and drank too.

William of Malmesbury asserts that the custom of
pledging became established in England in conse-
quence of the death of young King Edward the Martyr
(a.p. 978), who at the age of cighteen was traitor-
ously stabbed in the back while drinking a cup of
wine presented to him outside Corfe Castle by his
mother Elfrida. From other chroniclers, however,

1 And see p. 207.
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we gather that this was by no means an isolated
instance of a troublesome practice which the
Danish pirates brought with them when they
burst into the country during the Saxon period.

Wishing to remove an inconvenicnt enemy whom
it might be dangerous to attack openly, they would
invite him to a banquet, watch their opportunity,
and strike at him while the cup was at his mouth.
Hence the expression, 1 pledge you ’--that is to
say, the drinker pledges himself for the safety of
him to whom he will presently hand the cup.

And to this day, when the Loving Cup goes round
at City dinners, it is customary for three men to
stand up together--the one bchind protecting
the drinker with a dagger, as though to prevent him
from being stabbed while drinking. When a man
has drunk, he bows to the next man as a sign to him
to take the cup, while he himself takes the dagger.
So the silver jug passes on its way round the table,
as in order laid down by timc-honoured ritual.
Some of the old silver vessels and poniards used in
the City of London at the Mayoral and Livery
Companies’ banquets are finely designed and very
highly prized.

The strict etiquette which prevailed in former
time has been handed down to us by one Richard
Brathwait (0b. 1673), thus :

He that begins the health hath his preseribed orders :
first uncovering his head he takes a full cup in his hand, and
setting his countenance with a grave aspect, he craves an
audience : silence being once obtained, he begins to breathe
out the name peradventure of some honourable personage—

and he that pledges must likewise off with his cap, kisse his
fingers, and bow himsclf in a sign of reverent acceptance,
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Another old writer, using a slightly less elaborate
form, lays down that the person whose health is
being drunk remains perfectly still from the moment
his name is uttered until the conclusion of the health.

“ My lords, ladies and gentlemen—the King!”
or ‘“ The Queen,” as it was when we were younger.
From time out of mind the loyal toast has been
drunk by all present standing, sometimes to an
informal chorus of ““ God bless him ! ”” and followed
by the full-throated singing of the National Anthem.
The after-speech, ¢ Gentlemen, you may smoke!”
is, of course, a modern aceretion. 1 well remember
the time when smoking was not allowed in the
banqueting halls of the City Companies.

This greatest cnemy to traditional rites, the
barbarous plcbeian custom of smoking when Vintage
Port, Madeira and after-dinner Burgundies and
Clarets arc handed round the table, has been fatal
to the knowledge and appreciation of the different
qualities and vintages.

IFor now that cigars and cigarcttes have taken
the place of our ancestors’ old snuff-box of the last
century, it has become quite impossible for many
persons —smokers --to ““nose” and enjoy the
beautiful bouquet of these old delicate fine wines
against the aroma of tobacco. Fine port vintages,
Burgundies of the Clos de Vougeot, Chambertin and
Romancée-Conti class, Clarcts of the first growths—
Chateau Lafite, Chatcau Margaux, Chiteau Haut-
Brion and Chateau Latour —ought to be drunk in
uncontaminated silence. If we must smoke, Sherry
and Champagne are the wines most suitable for the
palate.
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The word ““ toast,” used in the drinking of healths,
is derived from the bit of toasted bread or biscuit
which was at one time put into the tankard and which
still floats in the Loving Cup at the Universities.
The toast was held to improve the ta .te of the liquor,
like the roasted crab-apple, which gave an appetis-
ing touch of sharpness to the sweet ales of olden
time.

I love no rost but a nut-brown toste
and a crab layde in the fyre. . . .

By a natural transference of meaning, the word
was also used to signify the drink itself. ‘A toast
in a cold morning,” wc read in the old Tatler,
‘“ heightened by nutmeg and sweetened with sugar,
has for many ages been given to our dispensers of
justice before they enter upon causes, and has been
of great politic use to take off the severity of their
sentences, but [the writer whimsically adds] has
indeed becen remarkable for one ill clfect, that it
inclines those who use it immoderately to speak
Latin, to the admiration rather than information
of an Audience.”

To toast a person, then, was to drink a toast
to his good hcalth. IFrom this, again, it was an
easy step to yct another meaning, namely, the
person toasted. And thereby hangs a romantic, if
apocryphal, story. The authority is the same
Tatler, the period is that of the Merry Monarch,
Charles II, and the place the fashionable and
celebrated city of Bath :

‘It happened [runs the story] that on a public
day a cclebrated beauty of those times was in the
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Cross Bath, and one of the crowd of her admirers
took a glass of the water in which the fair one stood
and drank her health to the company. There was
in the place a gay fellow half-fuddled, who offered
to jump in and swore 'Tho’ he liked not the liquor,
he would have the toast. Ie was opposed in his
resolution, yet this whim gave foundation to the
present honour which is done to the lady we mention
in our liquors, who has ever since been called a
toast.”

The fine toasting songs which have come down to
us from the seventeenth and eighteenth centuries
testify to the notable part which toasting played in
the convivial gatherings of the period. Savile’s
‘““ Herc’s a Health unto His Majesty *° was composed
in 1670, and is constantly sung to this day :

Here’s a health unto His Majesty !
Chorus:  With a fa la la la la la la.
Confusion to his enemies !
Chorus:  With a falala lala la la.
And he that will not drink this health,
I wish him neither wit nor wealth,
Nor yct a rope to hang himself !
Chorus: Withafalalalalalalalalala,
With a fa la la la Ia la la.

A hundred years later the custom is still in full
tide, as evidenced by Richard Brinsley Sheridan’s
immortal toasting song, ‘ Here’s to the Maiden ”
(1776),! which pictures with the hand of genius the
reckless joviality of that gallant, wine-drinking
age.

! See the succeeding chapter.
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The traditional West Country song, ““ The Barley
Mow,” starts with drinking a health out of the
‘ jolly brown bowl,”” and at each chorus the size of
the draught is increased until in the sixteenth and
last verse we have:

We'll drink it out of the ocean, my boys,
Here’s a health to the barley-mow !

The ocean, the river, the well, the pipe, the hogshead,
the half-hogshead, the anker, the half-anker, the gallon, the
half-gallon, the pottle, the quart, the pint, the half a pint,
the quarter pint, the nipperkin, and the jolly brown bowl.

Until the last quarter of the nincteenth century
mcans of locomotion were still elementary, life
was very much more localised than it is to-day,
while the modern plethora of public amusements
had not come into existence. What were called
convivial gatherings provided much of that relaxa-
tion of spirit which a man must have if he is not
to perish of dullness. The toast flourished exceed-
ingly and upon the toast was grafted the ‘ senti-
ment.”’

The book of toasts and sentiments is almost
a curiosity in these days; yet a hundred years ago,
or even fifty, it was indispensable. In a little book
which I have beforc me, dated 1791 and joyously
entitled, The Toast Master, Being a Genteel Collection
of Sentiments and Toasts calculated for most Polite
Circles to heighten Mirth and to add fresh charms to
the Chearfull Glass, prefatory reference is made to
the custom ¢ which prevails in most societies,
whether public or private, for the President to
call on the company in their turn for the toast.
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2

Individuals are frequently at a loss . . .” and so

on,

Provision is forthwith made to supply the
deficiency. For the domestic table sentiments
of duty, respect and love are rccommended, while
“for those joyous socicties who arc stimulated by
the principle of true benevolence and real esteem,”
whatever that may mean in plain English, senti-
ments arc suggested * which will do honour to the
heads and hearts of the company.”

In another little volume, apparently published
in the reign of William 1V, we find further
cvidence of the vogue which toasting then enjoyed,
in this startling culogy : ‘ Toasts arc the very
becs’ wing of convivial enjoyments. They rouse
into lively operation all the better feelings of the
heart. Like the rapid action of the electric spark
they suddenly ignite the combustible elements of
wit whose brilliant intellectual coruscations furnish
the natural and only proper lights for the Bacchana-
lian board.” A toast which appcars in the body
of the book —‘ Great Britain’s Rising Star—the
Princess Victoria ’--places the date somewhere
before 1837.

There were many books of the kind, but I will
only mention one other, published as lately as
1870, in a convenient size for slipping into the
pocket before repairing to the festive board. The
tone of the preface has now become a trifle cynical.
“TIt is impossible [we are told] to be always
proposing the health of our friends and descant-
ing upon their real or supposed virtues. Social
gatherings require more than this. .. .” The
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writer boldly affirms that toasts and sentimcnts arc
as old as the Pyramids, and he classifies thom under
various convenient headings, such as ‘. .matory,”
“ Bacchanalian,” ¢ Gastronomic’ and so forth.

If the standard of *“ intellectual coruscation ” was
not always of the highest, 2udiences, one imagines,
were scldom lacking in that spirit of charity v hich
wine engenders.  Such well-worn favourites as the
following appeared again and again :

Wine, the parent of friendship, composer of strife,
The soother of sorrow, the blessing of life.

May we never want winc nor a friend to partake of it.

May the temper of our wives be suited to those of their
husbands.

Our constitutional friends, the Baron and the Sirloin.

May taxation be lessened annually.

Special toasts were also contrived for specific
callings, such, for instance, as ‘“ The Tallow Chand-
ler’s toast ’ :

May we make light of our misfortunes, melt the fair when
we press them, and make our foes wax warm in our favour.

The vogue for sentiments has passed, but there
are rugged traditional toasts which one may still
hear given in many a rustic gathering. For, in
spite of all changes of social fashion, the toast
remains, and always will—a natural gesture of good
feeling and respect inspired by the kindly influence
of wine. The best that I know of are these :
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Here’s to thee, good as ’e be !

And here's to me, bad as I be !

But as good as ’e be, and as bad as 1 be,
I'm as good as thee, bad as I be.

Here’s to thee and me and a’ on us !
May we ne’er want naught, naun on us,
Neither thee nor me nor any on us

A’ on us—nawn on us !

Here's a health to all those that we love,

Herce's a health to all those that love us,

Here’s a health to all those that love them that love us
That love them that love those that love us.

IHere’s a health to you and yours,
Likewise to us and ours :

And if ever you and yours

Need help that’s in our powers,
We'll do as much for you and yours
As you have done for us and ours.

Here’s to you in water,
I wish it was in wine;
You'll drink to your true love,
And T'll drink to mine.

Here’s to old Adam’s crystal ale,
Clear, sparkling and divine !
Fair H,0, long may you flow,
We drink your health (in wine).
OL1vER HERFORD,

Merry met, and merry part,
I drink to thee with all my heart.

In the great country houses of Sweden, where the
old customs are still kept up, the host at intervals
during dinner, or any other set repast, will call for
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silence, and without rising from his chair make a
little speech of welcome to his guests, concluding
as likely as not with the time-honoured toast,
“ Min skaal, din skaal, alla vackra flickornas skaal !
—*“My health, thy health, all the pretty girls’
health!” When the company has risen from the
table and returned to the drawing-room, you take
the opportunity of formally thanking your host
and hostess for a very good dinner, the young
girls —the vackra flickornas—curtseying to them
and to their elders. These are pretty customs
handed down from the past—long may they endure !

In Stockholm, too, they have a convivial fashion
of drinking a glass to every stud and waistcoat
button on a man’s dinner dress, starting from the
top; though what the origin of that may be I
cannot say.



CHAPTER XXX
DRINKING SONGS AND VERSES

Drinking will make a man qualff,

Quafling will make a man sing,

Singing will make a man laugh,

And laughing long lifc doth bring,

Says old Simon the King.
ToMm Durrey (1653-1723).
THE power of song is one of the most generous and
kindly of the Creator’s gifts to man. Song affords a
natural outlet for emotions which otherwise might
congest within us, stifling and consuming our spirit
as with the smoky heat of a gardencr’s smother.
Thus we have songs of joy and songs of sorrow;
songs of love, adoration, exultation, execration;
songs of battle, songs of toil. Even those to whom
the gift of song is not vouchsafed may be cheered,
consoled and fortified by the singing of others.
Drinking songs are probably as old as fermented
drink itsclf. In essence they are the spontaneous
expression of that exaltation of heart and spirit
which man in nature’s wisdom is constituted to
derive from alcohol. A cheerful man bursts natur-
ally into song, and when men are sitting together
at the same board, one and all cheered by wine,
it is natural and necessary that their tuneful hearts
should unite in a single melody. Hence the
drinking song.
The Greeks and Romans composed and sang
pxans to Bacchus, the god of wine, and one can
208
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well imagine our hard-drinking Viking ancestors
roaring out their pagan choruses in praise of Thor,
the Thunderer, who drank up half the ocean at a
draught. The Provencal troubadours and minstrels
of the Middle Ages (cleventh to thirt ~enth centuries)
set the fashion of wandering from castle to castle and
court to court with their songs of love and nightin-
gales, rose bowers, streamlets, soft wind, woods and
flowered ficlds in May. The fashion was taken up
by the wandering students.

These happy-go-lucky young vagabonds, poor
in purse but rich in assurance, contrived to see
the world and gratify their taste for a roving life by
tramping over Europe, visiting universities, abbeys,
monasteries, castles of the nobility, inns and taverns,
where in return for their lodging and fare they
entertained their hosts with the gossip of Kurope,
with scholarly talk on occasion and espccially
with music and song. They formed themselves
into a sort of Order and in course of time collected
a wide range of numbers, to suit any company where
chance might cast them.

Drinking songs were an important item in the
repertoire of men who must often have had to
“ sing for their supper,” and many of these quaint
compositions have come down to us. In some of
them the colloquial tongue is interlined with
indiffecrent Latin, the scholastic lingua franca of
the period. South Germany, Bavaria and the
Rhine Provinces produced many such.

From the spacious days of the Tudors, when the
English tongue came into its own, right down to the
present time, English literature is studded with

14



210 WINE AND WINE LANDS OF THE WORLD

spirited drinking songs and snatches; doubtless many
more, having done their service, have drifted into
limbo. Some specimens are appended :

FROM GAMMER GURTON'S NEEDLE
(1566)

I can not eate but lytle meate,
my stomacke is not good ;
But sure I thinke that I can drynke
with him that weares a hood.
Thoughe I go bare, take ye no care,
I am nothinge a-colde,
I stuffe my skyn so full within
of joly good ale and olde.
Backe and syde, go bare, go bare ;
boothe foote and hande go colde ;
But belly, God send the good ale inoughe,
whether it be new or olde.

I love no rost but a nut-brown toste
and a crab layde in the fyre;

A lytle breade shall do me stead,
much breade I not desyre.

No froste nor snow, no winde, I trow,
can hurte me if I wolde,

I am so wrapt and throwly lapt
of joly good ale and olde.

SNATCHES FROM SHAKESPEARE

And let me the canakin clink, clink ;
And let me the canakin clink :
A soldier’s a man ;
A life’s but a span ;
Why, then, let a soldier drink.
Othello, ii. 3.

A cup of wine that’s brisk and fine,
And drink unto the leman mine ;
And a merry heart lives long-a.
2 King Henry IV, v. 8,
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COME, LANDLORD, FILL THE FLOWING BOWL
(John Fletcher, 15679-1625)

Come, landlord, fill the flow.ng bowl
Until it doth run over;

Come, landlord, fill the flowing bowl
Until it doth run over;

For to-night we’ll merry, merry be,

For to-night we’ll merry, merry be,

For to-night we’ll merry be,
To-morrow we’ll be sober.

Chorus : Wake for the fal-al-al-al-i-do,
Wake for the fal-al-al-al-i-do,
Wake for the fal-al-al-al-ay,
To-morrow is a holiday.

The man who drinketh small beer,
And goes to bed quite sober,
Fades as the leaves do fade,
That drop off in October.

The man who drinketh strong beer,
And goes to bed right mellow,
Lives as he ought to live,
And dies a jolly good fellow.

But he who drinks just what he likes,
And getteth half-seas over,

Will live until he die perhaps,
And then lic down in clover.

The man who kisses a pretty girl,
And goes and tells his mother,
Ought to have his lips cut off,
And never kiss another.
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DOWN AMONG TIIE DEAD MEN
(1700)

Here’s a health to the king and a lasting peace,
To faction an end, to wealth increase :
Come, lct’s drink it while we have breath,
For there’s no drinking after death.
And he that will this health deny,
Down among the dead men,
Down among the dead men,
Down, down, down, down,
Down among the dcad men let him lic!!

Let charming beauty’s health go round,

In whom celestial joys are found,

And may confusion still pursuc

The senseless woman-hating crew :

And they that woman’s health deny,
Down among the dead men, cte.

In smiling Bacchus’ joys I'll roll,
Deny no pleasure to my soul :
Let Bacchus’ health round briskly move,
Yor Bacchus is a friend to Love.
And he that will this health deny,
Down among the dead men, ete.

May love and winc their rites maintain,
And their united pleasures reign :
While Bacchus’ treasurcs crown the board
We'll sing the joys that both afford,
And they that won’t with us comply,
Down among the dead men,
Down among the dead men,
Down, down, down, down,
Down among the dead men let them lie !

! The “dead men” are the empty bottles.
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CONCERNING I AND NON-I

Since Father Noah first tapp’d the vine,
And warm’d his jolly old nose,
All men to drinking do much incline,
But why, no drinker yet know: :
We drink, and we never think how.
And yet, in our drinking,
The root of deep thinking
Lies very profound,
As I will expound
To all who will drink with me now.

The pocts, God knows, a jovial race,
Have cever been lauding of wine :
Of Bacchus they sing, and his rosy face,
And the draught of the beaker divine :
Yet all the fine phrases are vain.
They pour out the essence
Of brain effervescence
With rhyme and rant
And jingling cant,
But nothing at all they explain.

But I, who quaff the thoughtful well
Of Plato and old Aristotle,
And Kant and Fichte and Hegel, rcan tell
The wisdom that lics in the bottle :
I drink, and in drinking I know.
With glance keen and nimble
I pierce thro’ the symbol,
And seize the soul
Of truth in the bowl
Behind the mere sensuous show.

Now brim your glass, and plant it well
Beneath your nose on the table,

And you will find what philosophers tell
Of I and non-Iis no fable :

213
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Now listen to wisdom, my son,
Mysclf am the subject,
This wine is the object,
These things are two,
But I'll prove to you

That subject and object are one.

I take this glass in my hand, and stand
Upon my legs, if I can,
And look and smile benign and bland,
And fecl that T am a man :
Now stretch all the strength of your brains.
I drink—and the object
Is lost in the subject,
Making one cntity
In the identity
Of me and the wine in my veins.

And now if Hamilton, Frascr, or Mill,
This point can better explain,
You may learn from them with method and skill
To plumb the abyss of your brain ;
But this simple faith T avow :
The root of true thinking
Lies in deep drinking,
As I have shown
In a way of my own
To this jolly good company now.

HERE’S TO THE MAIDEN
(Sheridan, 1776)

Here’s to the maiden of bashful fifteen,
Now to the widow of fifty ;
Here’s to the flaunting cxtravagant quean,
And here’s to the housewife that’s thrifty.
Let the toast pass, drink to the lass ;
I warrant she’ll prove an excuse for the glass.

Chorus : Let the toast pass, drink to the lass ;
I warrant she’ll prove an excuse for the glass,
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Here’s to the charmer whose dimples we prize,
Now to the damsel with none, sir ;

Here’s to the girl with a pair of blue eyes,
And now to the nymph with but one, sir.

Let the toast pass, drink to the lass ;

I warrant she’ll prove an excuse fo - the glass.

Here’s to the maid with a bosom of snow,
Now to her that’s as brown as a berry ;

Here’s to the wife with a facc full of woe,
And here’s to the damsel that’s merry.

Let the toast pass, drink to the lass ;

I warrant she’ll prove an excuse for the glass.

For let her be clumsy or let her be slim,
Young or ancient, I care not a feather ;

So fill up a bumper, nay, fill to the brim,
And e’en let us toast ’em together.

Let the toast pass, drink to the lass ;

I warrant she’ll prove an excuse for the glass.

Chorus : Let the toast pass, drink to the lass ;
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I warrant she’ll prove an excuse for the glass.

VIVE IL’AMOUR

Let ev'ry good fellow now fill up his glass,
And drink to the health of our glorious class.

Chorus : Vive la compagnie !
Vive la compagnie !
Vive la, vive la,
Vive Pamour !
Vive la, vive la,
Vive 'amour !
Vive 'amour !
Vive 'amour |
Vive la compagnie !
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Let every married man drink to his wife,
The joy of his bosom and plague of his life.

Come, fill up your glasses, I'll give you a toast,
Here’s a health to our friend, our kind worthy host.

Since all with good humour you’ve toasted so free,
I hope it will please you to drink now with me.

STUDENTS’ DRINKING SONG
(Twelfth Century)

Bibit hera, bibit herus,
Bibit miles, bibit clerus,
Bibit ille, bibit illa,

Bibit servus cum ancilla ;
Bibit velox, bibit piger,
Bibit albus, bibit niger,
Bibit constans, bibit vagus,
Bibit rudis, bibit magus.

[Drinks my lord and drinks my lady,
Drinks the soldier, drinks the padre,
Man and woman, drink they all,
Drinks the wench and drinks the thrall ;
Drinks the brisk man, drinks the slack,
Drinks the white man, drinks the black,
Drinks the fickle, drinks the true,
Drinks the sage, the rustic too.]
Carmina Burana.

WATER DRINKERS

Qui potare non potestis,

Ite procul ab his festis !

Non est hic locus modestis :
Devitantur plus quam pestis,
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[Ye who cannot drink deep,

Hence from this carouse !

This is no place for moderate men :

They are more shunned than the plague.}

Carmina DBurana.

AN INVITATION TO DINNER
(Tenth Century)

Jam, dulcis amica, venito,
quam sicut cor mecum diligo :
Intra in cubiculum meum,
ornamentis cunctis onustuum:
Ibi sunt sedilia strata

ct domus velis ornata,
Floresque in domo sparguntur
herbeque fragrantes miseentur,
Iist ibi mensa apposita
universis cibis onusta :

Ibi clarum vinum abundat

et quidquid te, cara, delectat :
Ibi sonant dulces symyphonice,
inflantur ct altius tibiw :

Ibi puer doctus et puella
pangunt tibi carmina bella :
IHic cum plectro citharam tangit,
illa melos cum lyra pangit :
Portantque ministri pateras
pinguitatis poculis plenas.

[Come now, my decar,

Whom I cherish as my heart :

Come into my chamber

All laden with divers ornaments ;
There are couches spread

And my abode is hung with curtains
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And strewn with flowers

And sweet-smelling herbs

A table is set out

Laden with all manner of meats ;
There abounds the clear Wine

And all that you, darling, love.
There sound sweet symphonies

And the shrill-blown pipes ;

There a skilled boy and girl
Serenade you with delightful songs ;
He plucks the harp

And she draws music from the lyre,
The thralls bring bowls of rich Wines.]
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CHAPTER XXXI
FASHION IN WINE

Drink thy wine with a merry heart.—Ecclesiastes ix. 7.

Tuere are fashions in wine-drinking, as in other
human things. The Crusaders, drifting back from
the Holy Land, brought with them a taste for the
rich wines of the Levant and the Isles of Greece.
Thesec Malmsey wines, as they were called, found
the greatest favour in England, whither they were
regularly shipped from Candia—the medieval name
for the Mediterranean island of Crete—until the
seventeenth century, when the advance of the
Turk drove the Venetians from the island and
brought its magnificent vineyards to naught.

The lapse of the Eastern Mediterranean into
wineless barbarism would have been felt even more
keenly than it was, had not the wines of Spain and
the Atlantic isles come into vogue during the preced-
ing century, from Henry VIII’s time onwards.
Under the general name of Sack, these wines were
consumed with the greatest enthusiasm in the
Elizabethan age.

All Sack was good, but Sherry Sack was best of
all, and Sherry held its own in public esteem for
three hundred years until, towards the close of the
nineteenth century, it fell suddenly from grace,
no man quite knows why, except that fashion

changed.
219
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Bordeaux wi.ncs, which were abundant, cheap and
la'rgely drunk in Plantagenet times, when England
still had great inherited possessions in France,
suffered a long eclipse during the centuries of our
estrangement, though Claret was frecly drunk in
friendly Scotland. It was not until the sixties of
last century that we were sufficiently clear of the
meshes of statceraft and fiscal expediency to return
once more to the full enjoyment of these wholesome
French wines.

Contrariwise, State policy brought us the benefit
of Port in the reign of Queen Anne, and the fashion
for the superb wine of the Douro has stood us in
good stead ever since.

Time was when the grapes of Anjou supplied
the finest wine in France. In the days of Louis
X1V (1643-1715) the district of Angers, in the
Loire country west of Touraine, was as important
a wine-growing centre as the Bordelais is to-day.
Dumas is emphatic in describing the Anjou of the
period as ““le premier vin de France.” Anjou,
however, was presently supplanted by its neighbour
Saumur, which in turn made way for the illustrious
Champagne.

To-day the erstwhile wine of kings and nobles
fulfils a humble but useful function as a pleasant
table wine of modcrate price, and a good deal of
it is consumed in that way within alimited distance
of its home. For while Anjou, like Touraine, comes
usefully to maturity in five or six years, it is not a
very good traveller.

Take a modern instance. Before the ¥ranco-
Prussian War (1870) the French wines of Alsace and



FASHION IN WINE 221

Lorraine were freely drunk in the capital of the
Third Napoleon. When the frontier provinces were
lost to France, their wines, responding to German
processes, leaned rather to the Ger. an taste; in
any case, they virtually disappeare. from France
for fifty years. But to-day the victorious tri-
colour floats again over Metz and Strasbourg, and
the wines of Alsace and Lorraine, once m-re pre-
dominantly French in character, occupy @ prominent
place on the wine lists of France, where the demand
for them is ever increasing.

In Belgium, too, they have almost entirely
supplanted the German wines of the Rhine and
the Mosclle, which were consumed in large quan-
tities before the War. Alsace-Lorraine wines are
said to convey the impression of a Rhine ““ body ”’
with a Moselle ““ bouquet.” The finest of them all
is the Riesling, whosc reputation stands so high that
the name has been anncexed by the wine-growers
of South Africa and Australia—a signal, if not
entirely welcome, compliment.

Looking back over old trade records, I find that
the wines chiefly drunk in England during the
early Victorian age were Port, Sherry, Marsala,
Claret, Burgundy, Champagne, Hock, Lunel,
Rivesaltes, Roussillon, Hermitage and Malaga.
There was no phylloxera then--the insects which
did so much damage to the vines. The majority
of Ports were vintage wines scveral years in
bottle, and servants knew how to decant them
carefully through a silver funncl, with tammy or
muslin.

Champagne, the wine of prosperity and revel,
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cnjoyed a great vogue during the latter years of
the century. I once had the honour, in December
1895, of playing at a Command Concert before Her
Majesty Queen Victoria, at Windsor Castle, with
the Imperial Institute Orchestral Society, which
I had recently founded. Next day the Court
Circular recorded that ‘“ Refreshments were served
in the Audicnce and Presence Chambers for the
Ladies and Gentlemen of the Orchestra.” The
“ refreshments ” (so modestly termed) consisted
of a gorgeous Champagne supper, with the Royal
servants in powdered hair and knee-breeches
standing round the table.

But what struck me particularly was the appear-
ance of the Champagne bottles. They were naked
as the day they were blown! Of the proud panoply
of label and gold foil, with which custom has
decked ““the wine of duchesses,” to stimulate
anticipation and guarantee its due fulfilment, not
a vestige remained ; everything had been scrupu-
lously removed. And the wine, as I happened to
know, was of the famed vintage of 1884, brought
across from the * Golden Valley ”* of Saint James’s
- -that wondrous vault beneath the Palace where
the gilded necks of the foiled champagne bottles
stretched away in two high, dazzling ramparts.
So repugnant was the age of advertisement to the
Victorian Court!

As a matter of fact, the practice of labelling wine
bottles is comparatively recent in England. The
sealing-wax on the cork—and the reputation of the
wine merchant—was the only assurance required
or desired. In the old days a nobleman or country
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gentleman would have been highly disgusted if his
wine had been sent down to him disfigured with
labels. The accounts of the nobility were kept in
a special ledger, to which the names of commoners
were not admitted.  Nowadays everything is
labelled and the ledgers of the wine merchant have
yielded long ago to the levelling force of democracy.

In the early days of the Victorian era—that
golden age of learning, cloquence, progress, manncrs
and civilisation —advertising was scarccly known
at all, even as, a century ago, the Army, Navy,
Church and Bar were the only professions open
to Socicty. Solicitors, stockbrokers and traders
were barred as ineligible for Court functions or
the Ilcading London Clubs. Stores, co-operative
societics and limited liability companies did not
cxist, and businesses were handed down from father
to son or some necar relative, as in the case of my
own firm, which was established in the reign -of
Charles IT and has been carried on by the members
of one family during twelve consecutive recigns—
259 years.

Edmund Hanrris, the founder, was an Oxfordshire
man, who came from Charlbury to London and
started business in Hungerford Street, Strand, in
1667, the ycar after the Great Fire. He held the
reins for sixty-six years, saw five monarchs out, and
lived to be 100. His surviving partner, William
Hedges, another Oxfordshire man, from Wooton,
was now joined (1785) by William Killingworth,
the old man’s nephew, and William Hedges himself
presently came into the family by marrying the
founder’s great-granddaughter, Katherine Killing-
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worth, thus becoming, I suppose, a sort of grand-
child to his own junior partner. After thirty-two
years together they both gave way in 1767 to the
junior partner’s nephew, Killingworth Hedges, who
was succeeded after forty-one years by his son and
partner, William Hedges. This William Hedges
held command for seventy-four yecars, outlived his
son and partner, William Killingworth Hedges, and
was ultimately succeeded (1844) by his son-in-law,
James Butler. e passed the business to his two
sons (1882), who still survive, and have now a son-in-
law in directorship with them, Lieut.-Col. Hugh
I1tid Nicholl, D.S.0.

In the carly Victorian age Scotch Whisky was
little known in the south of Great Britain; it was
supposed to be a vulgar drink, only to be consumed
by brawny Scotsmen and gillies on their native
moors. Brandy and seltzer was drunk in the
London Clubs. Irish Whiskey preceded Scotch in
public favour.

Before the War good Whisky cost {rom 3s. to 4s.
a bottle, and Crusted Port, four years in bottle, cost
from 4s. to 5s.  Until the accession of King Edward
the Sovereign paid no duty on wines and spirits.
Qucen Victoria had a special bond reserved for
her use.

At the present time, though much good wine is
drunk, yet for a variety of reasons, of which smoking
is perhaps the chief, the art of drinking it—
except among connoisseurs—is neither cultivated
nor esteemed as it used to be. This is a pity. But
it will pass; the charms of wine are too captivating
to be neglected for long by civilised man. As an
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exposition of the philosophy of wine drinking and a
revelation, I am sure, to many wine-drinkers, whom
I cordially greet, this quaint discourse, penned by
Cyrus Redding about the middle of last century,
is well worth transcribing. The s.vle is curiously
old-fashioned, but the matter is as good of its kind
as any that I know.

Tae Puairosopuy or WINE DRINKING

“The Art of taking wine is the scicnee of excit-
ing agrecable conversation and cliciting brilliant
thought for an idle hour between the rcepast and the
drawing-room.

“Wine makes some men dull; such persons
should on no account drink the strong branded wines
of the south, but confine themselves to the light red
French growths, or to the white, pregnant with
carbonic gas. If these fail to promote cheerfulness ;
if with the light Burgundy, with Lafitte, or the
ethereal sparkle of Champagne, a man continue
unmoved, he may depend the innocent use of wine
cannot be his.

“He may excite himself by stronger kinds, and
half intoxicate himself to raise a leaven of agrece-
ability which is altogcther artificial; he may woo
mirth ¢ sorrowfully,” but he will only injure his
stomach and cloud his brain.

“ Oftentimes do Englishmen drink themselves
into taciturnity below-stairs, and, ascending to the
drawing-room, sit silent and solemn as so many
quakers, among the fair sex.  Such are past the

15
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stage of innocent excitement by a rational quantity
of the juice of the grape. They take it because the
elfect is a temporary indifference, an agreeable sus-
pense from pleasure and from pain.

“Such are not the true enjoyers of wine in its
legitimate use; and they should always rise and
retire with the ladies, for the effect upon them is that
of a narcotic.

“The true enjoyer of wine finds it exhilarates
the spirits, increases the memory and promotes
cheerfulness. If he be something of a wit, it draws
out his hoarded stores of good sayings and lively
repartees, during the moment of relaxation from
thought, at the hour when it is good *to sit awhile.’

“The cheerful glass calls into action his better
natural qualitics, as with the ruby liquid he swallows
‘a sunbecam of the sky.” He makes his wine
sccondary to his conversation, and when he finds
the latter at what he thinks its keenest edge and
brightest polish, he leaves the table to mingle with
beauty, and exchange the wine for a sparkle of
more attractive and higher character, perhaps to
bask in ‘the purple light of love.’

“Ile who would destroy good wine, by taking it
when its flavour is no longer fresh to the palate, is
a drunkard; he knows nothing of the refinement
in animal enjoyment, which consists in taking rather
less than enough.

¢ Always to rise from the feast with an appetite
is a maxim which, however gourmands and sensual-
ists may despise it, is the course for a rational being,
as well as that which yields the richest enjoyment.
By this we preserve the freshness of the first taste,
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the full flavour of the first sip. As the odour of the
rose deadens upon the sense after the first exhalation,
so it is with wine and with all our enjoyments.
Thus we learn how we may in the truest and
most refined sense, cnjoy the pleastives by which the
benevolence of Him who has given us the things
enjoyed is best repaid by our enjoying wisely.

“Many who are of the carth, earthy, imagine,
as long as they get wine into the stomach, it is no
matter how the thing is done. Such persons may
be styled °stomach-drinkers,” and may as well
attain the lodgment of the fluid in the part desired
by means of a forcing pump and a tube as any other
mode. The palate to them is sccondary to the
warmth of this general magazine of liquids and
solids.

* One of true oinographical taste must feel a horror
at association over wine with such persons. A
refinement cven in our sins is better than the gross-
ness of the coarser natures of mankind in animal
vices. How much does this tell in innocent enjoy-
ment.

‘“ As Chesterficld felt when his son licked the plate
at table, despite all his instructions in good breeding,
it may be imagined how the man of rcfinement feels
in the company of coarse, vulgar companions over
wine. One half our pleasures are rclative or con-
ventional, and thcrefore alloy in any mode turns
them to pain.

¢« All delicate wines should be taken out of thin
glasses. The reason why wines of this class drink
better out of such glasses it is impossible to say.
The greatest objection, except to the opulent, is the
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ease with which such glasses are broken by servants,
which renders them expensive.

¢“Their form may be adapted to the fancy or
to the reigning fashion. To a man of taste in such
matters, Romanée and Lafitte would lose half their
flavour in heavy, coarse glass, though to the thick,
oily wines, de liqueur or to sweet wines, the same
rule of adaptation does not seem to apply. The
glass and the specific gravity of thc wine should
harmonise.

“The ancients had a passion for particular wine-
cups. The rich murrhine cup, out of which the
emperors and patricians drank their Falernian wine,
the Surrentine, the cups or vases of Saguntum in
Spain, and so on. The murrhine cup was the
great luxury, because it imparted a perfume to the
wine drunk out of it. The modern preference of
thin glasses for the first-class wines has, thcrefore,
the merit of a species of precedent.

“If we could divide a soap bubble in a half while
floating on the zephyr, we should have a perfect
bowl out of which to quaff Romanée, Lafittc or
Sillery. . . .

“The chief thing in the art of drinking wine is
to keep within those salutary limits which mark the
bencficial from the pernicious. In good society,
in the present day, this line is well defined ; but a
man must mingle in this distempered life with
every class, and the difficulty is to keep the mean
in thosc cases where others have no regard to it.

“This is best done by studying self-respect, and
the art of saying ‘NO’ when the nccessity for
saying ‘ NO’ is strongly felt.
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“The courage to do this, and that absence of
all fear of being accounted singular—which it is a
man’s duty to cultivate, if he wish to be thought
worthy of his species—will pr vent his suffering
in stomach or moral character :-om that table-
complaisance which the too pliant force upon
themselves contrary to their better feelings.”

We have travelled far since those days, for better
or for worse—much for the better, I think, though
still something for the worse. They had a standard
for themselves and they lived up toit; they believed
in style. Stripped of its trappings, the old wisdom
is still the best wisdom, in wine-drinking at lcast,
which is the only province in which I philosophisc.

Dccanting is important, if good wine is not to
be spoilt, which would be the greatest shame after
so much time and care have been spent upon it by
man and nature too, one might say, from the
sprouting of the vine and onward. Bottles should
be carried carefully from the cellar, held horizontally
in the same position as when in the bin, so that any
deposit which may have formed may not be dis-
turbed. Decant if possible through a silver strainer,
with tammy or thin muslin, and only at the time
when the wine is to be drunk—this to preserve the
aroma and the bouquet.

The decanter which is to contain the wine should
be slightly tepid in winter, but the wine itself must
never be heated or bouquet will be squandered. A
red wine should be given time enough to reach the
temperature of the dining-room; otherwise the
decanters may be immersed in warm water before
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use. No instrument invented for decanting wine
equals a stecady hand—taking care not to disturb
the deposit while pouring.

Many connoisseurs say that wines should not be
decanted at all, but poured out steadily from a
basket, so that the bouquet may not be lost by
mixing with the air. Take care, however, not
to disturb the deposit by tilting backwards and
forwards, or your labour will be lost and the
sccond filling of the glasses undrinkable. I re-
member, when I was a youth, my grandfather,
William Iledges, always reversing his glass in a
finger-bowl of water, so as to kecp an cven
tempcrature for the fine Ports of those days.

Connoisscurs have long understood that different
wines suit different viands, or, more properly, the
viands suit the wines. The French saying is:

White meat, white wine :
Red meat, red wine.

The following wines and liqueurs may be found
appropriate to drink with the repast, after con-
sulting the tastes of your guests and the mcenu of
the day :

WINES FOR THE MENU
Hors-p’@uvrE
A few drops of Sherry  Grape-fruit.

and Maraschino are a
great improvement.

Caviare, foie gras (Strasbourg or

Vodka Toulouse), radishes, anchovies,
Kiumel (Riga) sardines, shrimps, prawns, olives,
saucisson, potato salad, eggs, etc.



Milk punch

Captain Jacques punch

Madeira

Sherry or
Marsala

Sherry :
Amontillado
Oloroso or
Amoroso

Hock
Still Moselle

Chablis
Sauternes
Champagne

Red Wines :

Burgundies and Clarets

1White Wines :
Champagne

Sparkling Moselle
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PoTacE
(Soup)

Real turtle, bisque d’écrevisses,
bisque d’homard, bouillabaisse.

Petite  marmi.e, crofite-au-pot,
bortsch, pot-au-feu, mock turtle,
mulligatawny, vermicelli, semo-
lina, rice, tapioca, sago, julienne,
soupe a loseille, purée de pois
(pea soup), tomato, cte.

Poissoxs ET COQUILLAGES
(I'ish and Shell-fish)

Salmon, trout, esturgeon of the
Volga (the eggs, which are
very abundant, are kept to make
the caviare, much estecemed in
Russia), soles, red mullet (the
woodcock of the occan), turbot,
skate, brill, plaice, cod, mackerel,
ecls, herrings, whiting, smelts,
gudgeon, pike, carp.

Moules & la mariniére (mussels),
oysters, langouste (crawfish),
lobsters, crabs, escargots (snails),
grenouilles (frogs).

RoTI
(Joints)
Beef, mutton, lamb.

Veal, pork, jambon au madére
(Madeira sauce), ham cooked in
sherry.
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White Wines :
Champagne
Sauternes
Chablis

Red Wines :

Claret (Bordeaux)
Chiteau Lafite
Chiteau Margaux
Chiteau Latour
ChAtcau Haut-Brion
and other growths

Burgundy :

Clos de Vougceot
Chambertin
Romancée

White Wines :
Bordeaux :
Chiiteau Yquem
and other Sauternes

Burgundy :
Pouilly
Montrachet
Mecursault

Maraschino
Noyau
Rum

Cassis
Anisette
Kirsch
Curagao
Eau-de-vie

and other liqueurs used by

chefs in cooking

VOLAILLE
(Poultry)
Chickens, ducks, geese, pigeons,
turkeys, guinea-fowls.

GIBIER
(Game)

Sanglier (wild boar cooked in
Champagne), chevreuil (deer or
venison), li¢vre (hare), lapin
(rabbit), partridge, phecasant,
coq de bruyére (grouse), geli-
notte (hazel hen), pintade
(guinea-fowl), quail, ortolan,
grive  (thrush), mauvicttes
(larks), bécasse (woodcock),
bécassine  (snipe), widgcon,
canard sauvage (wild duck with
Port wine sauce), tcal, cte.

ENTREMETS
(Sweets)

Crépes-suzette (pancakes with

Grand Marnier or Orange Cura-

¢ao sauce), baba au rhum,

Xmas pudding (Brandy sauce),

fruit salad with liqueur (much

esteemed by teetotallers and

buveurs d’eau).
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DESSERT

Old Vintage Ports :
1896 Vintage

1904 Vintage With strawberries, tawny DPort

1908 Vintage mixed with the berries is
1912 Vintage excellent.

1917 Vintage
Madecira
Old Brown Sherry

Fine old liqueur Brandies,
Kiimel, Orange Curagao,
Créme de Menthe COFFLL

Bénédictine, Chartreuse
(half ycllow and half green)

Champagne may be served from the  roast”
onwards, or it may be drunk through the whole of
dinner, without mixing with any other wine.

Chablis, Sautcrnes, Champagne or Stout are best
to drink with oysters. Whisky is not good, because
it hardens the mollusc and makes it difficult to
digest.

Cocktails should be drunk as long as possible
before the repast, as, owing to the many ingredients
which they contain, they spoil the palate for fine
wines.

Checse or olives are best for tasting.



CHAPTER XXXII
THE WINE LANDS FROM THE AIR

HavLr a century or so ago, when I first set out
to visit the wine lands of the world, a journey cven
to the nearer vineyards of Europe was a slow and
sometimes a haphazard venture.

Since then the people of our generation have
witnessed the coming of the aeroplane, and in the
fullness of time we shall no doubt be able, if we wish,
to start from our own doorstep and without touching
land or sea fly straight to the vineyard of our choice
anywhere on the earth’s surface.

Before the aeroplane there was the balloon.
Many times in that most peaceful though most
wayward of conveyances have I wandered to and
fro over the wine regions of France and Germany.
The rcign of the non-dirigible was comparatively
short, but infinitely fascinating. My old balloon
logs read curiously in thesc days, and I print a
few extracts here as a memento of a sport which is
never likely to return.

It was on such a jaunt, just a quarter of a century
ago, that we founded the Royal Acro Club. My
daughter, who had accompanied me in the 1,000
miles tour of the Royal Automobile Club in the
previous year, was driving her car to Scotland,
together with her cousin, Captain Guy Oliver, R.A.,

then stationed at Aldershot (Colonel Guy Oliver,
234
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killed in 1914, First Expeditionary Force), and
the Hon. C. S. Rolls (killed in an aeroplane accident
at Bournemouth, 1910), when an escape of petrol
ignited and burnt the car.

By way of compensation for our disappointment,
she suggested that we should make a balloon
ascent. We undertook the adventure in the balloon
“ City of York,” which had a capacity of 42,000
feet of gas, and made the ascent from the Crystal
Palace. The Hon. C. S. Rolls came with us as a
third passenger, and the balloon was under the
control of the late Mr. Stanley Spencer, in his
official capacity as acronaut.

While we were in the air, drifting towards
Sidcup Park, in Kent, where we came down two
hours later, the author suggested that we should
form an Acro Club. This was carried unanimously,
and the threc foundation members were Miss
Vera Butler (age 20), the Hon. C. S. Rolls (age 25)
and mysclf (age 45).

Such was the small beginning of the Royal Acro
Club for heavier-than-air machines, which in due
time became the god-parent of the Flying Corps,
afterwards the Royal Flying Corps and now the
Royal Air Force. All the early pioneers in the
Army and Navy learned to fly on machines belonging
to members of the Club, because the Army and
Navy at this period did not own a single aeroplane.
Pilot certificates were also obtained through the
Club, and airmen had the use of our ground in the
Isle of Sheppey in 1910.

Miss Vera Butler, who was also the first lady
to gain a certificate in France to drive a motor-car,
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made several free balloon ascents from Paris and
London before her marriage with Captain (now
Colonel) Hugh Iltid Nicholl, D.S.0.

ForTY-sEcoND BALLOON VOYAGE

September 1904, with Count d’Oultremont,
President of the Belgian Aero Club, and M. Zens,
of the Aero Club of France, made an ascent from the
Li¢ge Exhibition. The balloon was * La Belgique,”
50,000 feet capacity, fitted with a ballonet belonging
to the Count. We landed ncar the Rhine in a
heavy thunderstorm, and I took the train to Coblenz,
the centre of the Hock and Mosclle districts, the
vintage just commencing.

E16HTY-SEVENTH BALLOON VOYAGE AND TWELFTH
NicHT ASCENT

June 1907, a memorable day, as I had the honour
of being introduced to Mr. Wilbur Wright, who
told me he could fly; this amazing and wonderful
statement onc could hardly believe. Had a repast
in a small café with him and the Hon. C. S. Rolls.
Afterwards went to the Parc d’Aérostation at
Saint-Cloud. The balloon I took up was the *“ Aéro
Club de France,” 54,000 feet capacity, and Mr.
Alan Hawley, President of the Acro Club of America,
accompanied me ; it was his first night ascent.

Bidding au revoir to the great inventor and to
¢ Charlie Rolls,” as his many friends called him,

1 Fifty Years of Travel by Land, Water and Air, by the Author,
gives a full account of the early days of the Royal Aero Club and
also the Royal Automobile Club.
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we rose in a calm wind, saying we should be back
in Paris for breakfast. In the middle of the night
a strong wind got up, and crossing the French,
Belgian, Dutch and German frontiers we made a
landing in the morning at Lobith on the Rhine,
460 kilometres from our starting-plac.. The balloon
was entrained by petite vitesse to Paris, and I
travelled up the Rhine, revisiting the vineyards of
the Rhine and Moselle, and seeing some of cur wine
friends at Coblenz.

NINETY-SIXTH BALLOON VOYAGE AND FOURTEENTII
Nicur ASCENT

September 15th, 1907, in balloon * Britannia,”
Hon. C. S. Rolls owner, 78,000 fcet capacity, from
Brussels Centennial Gardens, with the Hon. C. S
Rolls and Captain W. Grubb, R.E. Crossed over
the Champagne country near Reims and Epernay,
the Cognac Brandy district and Bordecaux Wine
districts.

Log by barograph and aneroid :

Distance
Time. Alt. Position.  Bearings and Remarks. Temp. |travelled,
miles,
pem.
5.43 0| Start. Baro.29:9 . 61° 0
6.17 | 900 | Crossed main road Brussels—Wdterloo 7
6.27 | 900 | Eglise en fer—church . .
6.56 | — | Bousval—crossed railway . . 16}
7.45 | 3,000 | Charleroi. 3 M. to W. . 46°
8.55 | 1,300 { § bag—Philippeville (name from in-
habitants) . 46}
9.35 | 1,600 | Couvin (name from mhabltants) . 55
10.5 | 1,800 | Crossed frontier of France . .| 48°
11.10 | 3,900 | Crossed railway . . . . 79



238 WINE AND WINE LANDS OF THE WORLD

Distance

Time. Alt. Position. Bearings and Remarks. Temp. truvilclled,
miles,

a.m. September 16th, Monday

12.7 | 4,000 | Signalled another Dballoon same
altitude . . . . .| 420
1.30 | 1,500 | Talked inhabitants. Place given as
Asfeld le Ville

2.20 | 1,600 | Crossed railway line travelling S.W.

CHAMPAGNE VINEYARDS ROUND REIMS
AND EPERNAY

4.20 | 2,600 | Travelling S.W. Rising . 44°
4.30 | 5,550 | Inslight cloud. Beautlful cloud effccts
at sunrise . 36°

4.50 | 38,500 | IFalling. Lstlmated 4 1mles west ot
Chateau Thierry

Coursc high up changed more to south

5.15| 800 | In equilibrium. Crossed stream near
Verdelot . . . . .| 46°

Trailing for } hour

6.15 | 5,200 | Rose above the cloud. Saw three

other balloons travelling more south.

Bearings 180°, 173° and 35° . 145

6.58 | 7,600 | Crossed r(ulway—zi miles E. of Nangls

7.20 | 8,500 | Crossed river between Forest of Fon-

tainebleau and Montereau. River

Yonne and Scine . . .| 55° | 190

Travelling nearly 30 miles per hour

50 | 9,400 | Crossed road, railway, River Lomg
near Souppes .

10,000 | Crossed railway near Mlgmeres

9,900 | Two miles west of Lorris

10,250 | Crossed River Loire near Orleans

9,500 | Crossed railway 4 miles north of Sal-

bris—falling

9,300 | Crossed railway npear Mennetou-

Langon. 38 miles S.E. of Romoran-

tin

10.13 | 9,800 { Crossed road 6 miles S. of Poitiers

11.5 (10,300 Two miles west of Boudain

11.11 {10,100 | } mile N. of Le Blanc on the R. Creuse 360}

11.43 | 8,200 | Falling—crossed railway 6 miles west

of Montmorillon

11.55 | 7,500 | Crossed River Vienne

p-m. | 7,000 | Crossed railway line 6 miles west of

12,10 L’Isle Jourdain—travelling 38 miles

an hour . . . . 3084

12.50 | 5,500 | Crossed Charente Rlvcr

|8
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Distance
Time. Alt. Position. Bearings and Remarks, Temp. |tlravelled,
miles.
P
1.4 | 5,000 Over Angouléme 4380
1.435 Onc mile west of CO(rnac (BRANDY
DiSTRICT)
2.0 | 5,400 | Crossed River Charente and ra “vay
4 mile W. of Chitcauneuf
2.30 | 1,200 | 4 mile W. of Barbezieux, near Jo1zac
2.48 | 4,700 | Baignes—St. Radegonde
3.10 | 7,500 | Crossing the Montendre-Montlicu
Roa(l . . . . 479
3.25 (10,700 | Pulled valve 4 tlmos
3.30 10,750 | Crossed St. Savin-Blaye Railway
3.41 1 9,800 | East Bank of La Gironde
3.43 | 9,100 | West Bank of La Gironde
3.47 Crossed railway line
3.49 | 6,900 | 10 miles west of Bordeaux between
Bourg and Margaux
(Author took photograph of the
Tongue, River Gironde and Bog-
DEAUX VINEYARDS)
3.55 | 4,100
4.5 Trailing
5.10| 800 | 1 mile from Audenge. Close to Bay of
Biscay and Arcachon
5.15 | 1,900 | Audenge Railway and Landes district
—began throwing out everything
from balloon basket, empty cham-
pagne bottles, legs of chairs and
table, empty bags of ballast, ctc. 527
5.25 | 2,000 | Crossed the Morcenx Line
5.40 Trailing over the Forest
6.15 0 | Landed—1% miles south of Sanguinet,
between Biarritz and Arcachon 535
243 hours’ voyage in the air
Total distance . 535

Weight of balloon complete . . . 1,100 1b.

”

LR

ER

passengers . . .
maps, food and kxt

ballast . . . . . 1,400 ,,

Total 3,150

From Sanguinct returned to Bordeaux and called on my friend
M. Jean Calvet, who kindly assisted us in shipping the balloon and
baggage by steamer back to England.
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DIRIGIBLE AIRSHIP

1907, two months later, with the Hon. C. S. Rolls
commemorated our century of balloon ascents in
the dirigible ¢ Ville de Paris.” We were the first
Englishmen to make an ascent in a dirigible balloon,
not belonging to the Government, start and return
to the same point. The late M. Henry Deutsch
de la Meurthe had courteously placed his airship
at our disposal. M. Henry Kapferer, his nephew,
was the pilot, and M. Paulhan the mechanic (well-
known subscquently as the winner of the Daily
Mail £10,000 prize for an aeroplane flicht from
London to Manchester).

First AEROPLANE FrLicuT

1908, a sensational year, by reason of the coming
of the heavier-than-air machine. Mr. Wilbur
Wright, inventor (with his brother Orville) of
the acroplane, brought his machine over to Le
Mans in France, where, on October 8th, I had the
privilege of 4} minutes’ flight with him round the
artillery ground, returning to the same point.
There were no pneumatic wheels on the plane but
by releasing a weight which held it the machine
slid down an incline on two rails and rose in the air.

After the flight I gave my impression and my
prophecy in The Sporisman of October 13th, 1908 :

Like a bird in a cage, yes! I have {lown! To look
back seems like a dream, but I have seen Mr. Wilbur Wright
fly for over an hour by day and by night. I have also scen
sixtcen passengers, including two ladies, make a flight with him.
One asks what it feels like to fly : the answer is, there is no
scnsation whatever : it is as if man has always flown. To give



THIS FIRST AIRMAN,
The late Mr. Wilbur Wright flying at Le Mans, I'rance, 1908,
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an idea, it is like gliding over sparkling water where you can
sec the bottom. A perfect feeling of security and stability :
turning the corners and tipping the wings is like skating on the
outside edge. Wright feels his levers and looks at his planes as
a skipper looks at his sails to see if they are full,

The great problem of the navigation of the air which is now
solved must proceed. Future battles will b : fought in the air,
and a new aerial force, different from the Navy and Army, will be
formed. Lighthouses on land will be erected by the Trinity
Board, to mark the way at night: lamps on acroplanes or
fliers will be used. With smaller planes speed will be terrific—
200 miles an hour. Twenty-one miles across the Channel means a
very few minutes: the winds at sea blow steadier than on
land. Aeroplanes can be made to float on the water and raise
themselves. No reason why, if now it can carry equal to three
passengers, an acroplane should not carry more with larger
planes and engines. The North Pole, tropical forests of Central
Africa, Australia and the Sahara Desert will be new fields for the
cxplorer to glide over.

After Mr. Wilbur Wright had finished his work at
Le Mans, I again motored round the country to
see the vintage, which was being gathered in
France. [Peace to the shade of that great.
modest man !]

By AEROPLANE OVER THE BuUrcuNDY WINE
DisTrICTS AND THE ALPS TO LAUSANNE
May 5th, 1922, from London through the lovely
gardens of Kent, aglow with pear and cherry
blossom. Left the English coast at Hythe: fine
spectacle of a rainbow at sca and the Channel
shipping making as though to pass beneath it.
In 20 minutes made the French Coast at Boulogne
and, flying over Le Touquet golf-links, Abbeville,
Amiens and Beauvais, reached Le Bourget Aero-
drome, Paris, in 24 hours.
16
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From Paris took the Air Service to Lausanne and
crossed the Burgundy Wine districts of the Cote
d’Or, with a splendid view of Mont Blanc and the
Alps. The lakes of Gencva and Neuchatel looked
very small, as we had to mount up several thousand
fect owing to the snow clouds. Lausanne is a
bad landing place, not level, and very small.

Return journey to Paris by a more northerly
course over the pine forests of the Bavarian Alps,
covered with snow ; the trenches at Troyes reminded
onc again of the Great War. The pilots were
Captain Powell and M. Labouchere, and 1 can
express great appreciation of their skill. A very
rough flight, both going and returning. At Paris,
changed into a de Haviland D.H.9 machine, pilot
Mr. Alan J. Cobham, and crossed the Channel in
12} minutes by my watch. As London was in a
fog and mist, we had to alight in the Romncy
marshes among the shecp and lambs near Lympne.
The train journey takes 46 hours: the distance
was covered by acroplane in 12} hours.

The wines of Switzerland are mostly used for
home consumption. [NoTE : Sir Alan now !]

AEROPLANE : Morocco To TouLouse, PaRris To
LoNpon

March 2nd, 1925. The night beforc we started
from Casablanca there was a corona round the
moon, which was a bad sign, and in Marakeesh
there had been a glorious sunset over the great
Atlas Mountains, which was another bad sign.
The motor called for me at the hotel at 6 a.m.,
and on the way to the acrodrome picked up the
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pilot, M. Doyen, Customs and Passport Officer,
and a gendarme to sce that everything was in order
before I left the country. The Lateccere Company’s
acroplanc was of the Breguct type, for one passenger
and the pilot, the rest of the space being filled up
with mail bags and «éropaquets. 1. was a bright
red sunrise —another bad sign for rain and wind,
which really made the voyage much more interesting
than if it had bcen calm weather.

First stop, Rabat, on the Atlantic coast, to pick
up mails from I'ez.  Then a lovely view of the sca all
the way, also small white Arab villages, marabouts,
mosques and tombs of holy men. Passed over
several rivers and the towns of Larache and Arzila.
Had a sight of the lighthousc at Cape Spartel, and
landed on a splendid sandy acrodrome outside
Tangiers.

Took in more bags, some of which were slung
underncath the frame of the aeroplane like bombs
or the bag-ballasts carried outside a balloon.
Manceuvred round Tangiers like a pigeon, to make
sure the motor was perfect, then crossed the Straits
of Gibraltar at Tarifa Point, getting a fine view of
the ships passing up and down. The great Rock
of Gibraltar, like a lion crouching, the pretty English-
looking hotel at Algeciras, the bull-ring at San
Roque, the English lines and neutral ground, werc
all familiar to me and easily recognised from the air.
A gale was still blowing ; many heavy black clouds,
rainbows, and white horses on the rough sca.

Soon came over Andalusia, a rich country of
olive trces and vines. Landed at Malaga, on the
Mediterrancan coast, which gives its name to the
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wine, and delivered mails. Passed the Spanish
douane, also usual passport ordeal. Then changed
aeroplanes (new pilot, M. H. R. Lambert) and
left for Alicante.

Scenery now very grand; snow peaks of the
Sierra Nevada on our left, Mcditerranean on our
right. The sun came out and the sea turned bright
blue. View of Cartagena, founded by Hasdrubal,
and oncc the greatest naval arsenal in the world ;
the zig-zag roads and steep hills very picturesque.
Still following the coast, reached Alicante; the
bare castle rock stands out conspicuously ; many
vineyards and olive plantations in the neighbour-
hood.

March 8rd. Changed aeroplane and pilot again
(now M. Emile Ecrivain), and steered for Barcelona.
Passed over Valencia and the large wine district
of Tarragona.

Darkness falling, stayed the night at Barcelona
acrodrome, and started next day at 6 a.m. for
Toulouse via Perpignan and Carcassonne. Over the
snow-covered Pyrenees it was cold, and I put the
mail bags round my legs to keep the wind and
draught out. Landed at 9 a.m., Toulouse.

From Toulouse there is no air service at present ;
the mails go by express train to Paris.

ScinepuLep TiMES OF DEPARTURE (WINTER SERVICE)

Morocco: Casablanca . . 7.0 am.
Rabat . 7.50 a.m.
Tangiers . 9.45 a.m.
SPAIN : Malaga . 11.20 a.m.
Alicante . 14.10 p.m.

Barcelona . (sleep the night)
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Second Day
Barcelona . . 5.45 a.m.
FRANCE : Perpignan . . 710 am.
Toulouse arr. . . 825 am.

In summer, when the days are ieng, the air mail
leaves Casablanca and arrives at Toulouse on the
same day—1,150 miles in 13 flying hours.

From Le Bourget (Paris) I travelled to Croydon
in a Handley-Page machine of the Imperial Airways
Company (pilot, Mr. F. Dismore). This voyage
from Morocco commemorated my seventieth birth-
day.

I can recommend any wine friends who contem-
plate visiting Spain to take the air post, which is
much quicker than the trains. The aeroplanes are
open, with no cabin but only a shield in front for
protection from the wind, so that it is necessary to
have warm, thick coats, goggles and a fur cap.



CHAPTER XXXIII

VINTAGES OF THE TWENTIETH
CENTURY

CHAMPAGNE VINTAGES

1900. The quantity of grapes gathered was very
abundant, far greater than in ordinary years.
Very good vintage year.

1901. Vintage occurred in rainy weather, but
was very abundant; quality good.

1902. The vines flowered late and under un-
favourable conditions. Thin wine.

1903. The grapes were gathered under very
bad conditions, owing to hcavy rains. Wines of
ordinary quality.

1904. The vintage proceeded under favourable
conditions. Wines of very good quality and above
the average in quantity. Very good vintage ycar.

1905. The summer was not favourable to the
vine and the 1905’s were only of average quality.

1906. The summer was most favourable to the
vines and the grapes were gathered in very fine
weather. Very good vintage year.

1907. Owing to heavy and continuous rainfall,
the vintage proceeded under the worst possible
conditions. Wines of ordinary quality.

1908. The worst year within living memory.
Both the leaves of the vines and the grapes were
attacked at the same time by mildew—a most

unusual occurrence.
246
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1909. The vintage began on September 30th,
later than usual, and the grapes were gathered in
rainy weather. The wine, however, improved
greatly and was of good quality.

1910. The whole of the crop was destroyed by
mildew and other vine diseases— a disaster without
precedent.

1911. A very hot summer was most favourable
to the vines. Not for many years had therc been
such a splendid vintage—the best since the
beginning of the century. But the quantity was
very small.

1912. The spring weather was most suitable,
but a sunless summer followed, and the vintage did
not come up to expectation. Ordinary wine.

1913. Frosts in April and a poor summer made
the vintage a late one. Wine of fair quality.

1914. Military operations retarded the gathering
in the Mountain of Reims, but in the Marne
district the vintage took place under good conditions.
Quantity not large, but quality good. Wines similar
to the 1884 and 1904 vintages.

1915. In the Marne district the vintage again
took place under good conditions. The quantity
was larger than the year before, and the quality was
very good. Good vintage wine.

1916. Owing to rain and cold in May and June,
the quantity was very small and the quality very
ordinary. '

1917. Quantity small, but quality excellent,
with much bouquet.

1918. Quantity small, but quality that of an
average year.
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1919. Hot, dry summer, suitable for the vines.
Quantity abundant and quality very good.

1920. The gathering was done in glorious sun-
shine, the grapes were sound, and the wine is of
good quality.

1921. Wine of exceptionally fine quality, though
April frost caused so much damage to the vines that
the crop was below the average. One of the best
vintage years.

1922. Owing to bad weather, the quality of the
grapes was below the average.

1923. The crop was very small and the quantity
far under the average. Good quality, however.

1924. Quality suffered owing to the bad summer.

1925. The summer was not favourable, and
several vine diseases and insects wrought great
damage ; the quantity was, therefore, far below the
average. Glorious weather during the gathering
improved the quality somewhat, but the 1925 will be
rather an average wine.

1926. Good average quality, but quantity below
normal.
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CLARET VINTAGES

1900. The quantity in many places was as
plentiful as in 1893. Very good wines—soft, silky
and with fine bouquet.

1901. Quality very poor.

1902. Quantity far below the average, but
quality good.

1903. Severe frosts in April did enormous dam-
age to the vines, and a severe hailstorm in July
completely devastated a very large area of vine-
yards.

1904. The weather throughout was fine and
warm, with now and then a little rain, sufficient
to benefit the vines. The grapes were perfectly
matured. Fruity and stylish wine.

1905. Towards the end of August the fine
weather broke up, and there was practically nothing
but incessant rain afterwards.

1906. Late spring frost and a great summer
drought in the Medoc. The wines are of full body,
but they are still a little hard and require keeping
longer.

1907. Light, delicate wines, very smooth and of
good bouquet.

1908. Quantity very small in the Medoc. The
grapes were very sweet, and the only fault with them
was the thickness of the skin.

1909. Crop much below the average, the produce
of the Gironde being about one-third of normal.

1910. The fine weather came too late to do much
good. Quality very poor and thin.

1911. Very good wines—soft, fruity and of good
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bouquet. They should be consumed as soon as
possible, however.

1912. After one of the mildest winters on record,
vegetation was naturally very forward in the spring.
The quantity was considerably larger than at first
anticipated, but the wines are somewhat green and
lacking in sugar.

1913. The early promise of an abundant vintage
was not realised.

1914. The quantity was slightly under the aver-
age, but the wines arc stylish and flavoury. White
wines of this year are good.

1915. The spring and summer were not favour-
able, and the yield was small. But as the vintage
took place under good conditions, some useful wines
were made.

1916. The crop was smaller than originally
expected, but big wines, with plenty of colour and
body, resulted. They are reminiscent of the 1906
wines.

1917. Hail, brown rot and insect pests impaired
the quantity, but fine weather afterwards produced
wines of good quality.

1918. Satisfactory both in quantity and quality.
The wines lack softness, however, and are still a
little hard.

1919. Very good wines were made in this year.

1920. The grapes were gathered under favourable
conditions, and the wines have turned out good.

1921. Notwithstanding frosts and drought, some-
thing like an average crop was secured, and some of
the wines are very good.

1922. Most of the grapes were gathered in the
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fine weather of the latter half of September. The
yield was above the average.

1923. Quality better than in the preceding year.

1924. Despite exceptionally bad weather during
the summer, musts in some dis.ri~ts showed good
promise, and the 1924’s have, in fact, surned out very
good wines, with softness, style anu body—superior,
perhaps, to the 1920’s.

1925. The weather was cold and wet in August
and early September; the vintages did not begin
until mid-October. Quantity below the average ;
quality will be mzdium.

1926. Wine should be better than last year,
but quantity deficient—only about a third of a crop.
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BurcUNDY VINTAGES

1900. The crop was very abundant, but the yield
was damaged by heavy rains. Light, soft wines.

1901. Very bad wines; very green, and lacking
in body and maturity.

1902. Bad wines; light and green.

1903. Quantity small, quality poor; hard, dry
wines.

1904. The grapes ripened well, and vintage opera-
tions took place in splendid weather. The wines of
this year are very good; stylish and soft.

1905. Very bad weather during the vintage; all
the wines were green, lacking in body and, in fact,
most inferior.

1906. The temperature throughout the summer
was all that was required for making a good wine.
At the time of gathering, the grapes were in splendid
condition, full of sugar and free from disease. The
wines of this year are perfect, possessing both body
and style.

1907. A fine September partially redcemed an
indifferent summer. Grapes perfectly ripe, but
quantity small. The wines lack body, but have nice
bouquet and they improve with age.

1908. Although weather conditions were most
capricious from early spring till autumn, the wines
were not quite so bad as was expected. Light and
green.

1909. Hard frosts in spring were succeeded by
rains in July and August. One must go back quite
fifty years to find so bad a year both for quantity
and quality. Very bad wines.
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1910. Crop entirely lost. This was a great
disaster, following on the small yield of the pre-
ceding year.

1911. Quality nearly equal to that of 1904 or
1906. Excellent wines.

1912. Brilliant vintage weather came too late to
redeem an unfavourable season. Quantity small;
quality bad. Wines lack body and breed.

1913. Cold and rain prevented the grapes from
ripening properly. Exceedingly bad wines.

1914. Quantity only medium, but quality above
the average. The wines have breed, but not much
body.

1915. The grapes were in superb condition and
the vintage took place in the best possible circum-
stances. The wines are perfect—full, fruity and
of good colour. The best vintage for twenty years.

1916. Not a great vintage year, but decent
wines—light and stylish, though with insufficient
body.

1917. Hall an average crop, generally of very
poor quality. Small yield of fine wines.

1918. Conditions were very favourable for the
vintage. Quantity moderate, quality a little better
than 1917. Wines light and dry.

1919. Vintage in beautiful weather. A good
year. The wines are very fruity and stylish.

1920. The grapes ripened well and the vintage
was completed under excellent conditions. The
. wines are of good quality, softer than the 1919’s,
but with less body.

1921. Spring frosts wrought considerable havoc
in the vineyards. The quality is uneven, alcoholic
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strength being low in some wines and high in
others. But the best wines show much breed and a
nicec bouquet, though lacking in backbone.

1922. Just before the vintage the weather
turned wet and cloudy. Consequently, although
the quantity was abundant, the quality was poor.
The wines are light, green and dry.

1923. Quantity exceedingly small, but quality
very good. Beautiful wines, nearly as good as
1915.

1924. Little sunshine during the summer and
bad weather during the vintage. Rather pleasant
wines, however, which are developing well, though
not very soft.

1925. Not more than half the usual harvest,
owing to the prevalence of the cochylis in certain
places. Quality very poor, the wines being very
light and dry, hard and astringent.

1926. Cold weather at the flowering and long
summer drought reduced the quantity to about a
third, but quality promises well. Hardly any
Chablis at all.
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CoeNac BranDY VINTAGES

1900. Plentiful vintage of good quality and high
strength.

1901. Quantity short and qua'itv bad. Rain in
August made a poor grape.

1902. Vintage started earliee than usual.
Strength low.

1903. Small vintage, far below 1900 in quantity
and quality.

1904. Quantity fully up to 1900, and in many
cases larger. Quality very fine.

1905. Quantity shorter than last year and wines
less alcoholic.

1906. Crop good and plentiful.

1907. A quarter less than last year.

1908. Vintage not a large one.

1909. The vineyards suffered somewhat from
the hard spring frosts, and in the summer months the
weather was not fine enough to repair the damage.

1910. Crop not plentiful. Most of the wine
was required for consumption, and very little was
distilled for Cognac Brandy.

1911. Quality very good.

1912. An average yield. Quality excellent.

1913. Quality good.

1914. Excellent vintage both in quantity and
quality.

1915. Fine weather helped the quality, but the
quantity was below the average.

1916. Owing to the great demand for wine for
military use, and the high prices charged, it did not
pay to distil brandy this year.
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1917. Quality good, but owing to high prices
there was very little distillation.

1918. Quality good and quantity a good average,
but prices were still high.

1919. Quality good.

1920. Not a plentiful vintage, but the quality
was good.

1921. The yield was less than last year, but the
quality distinctly superior.

1922. Heavy vintage ; prices under the average.

1923. Small vintage; quality fair.

1924. Average year; good quality.

1925. Very small vintage; quality high, and
prices also.
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Hock AND MoOSELLE VINTAGES

1900. Good in quality and quantity.

1901. Large crop of useful wines.

1902. Indifferent in both quality and quantity.

1903. Only half a full crop of Hock.

1904. A very fine vintage indeed. The 1904
Hocks and Moselles rank among the famous
years.

1905. The gathering of the grapes began earlier
than was desirable, on account of the rainy weather.

1906. The Rhine vineyards were attacked early
in the year by various insects, and the crop was
practically nil. On the Moselle things were better,
and a fairly good vintage, both as regards quantity
and quality, resulted.

1907. Fair quality and quantity, except in a
few situations.

1908. Grapes full of saccharine and quality
very good.

1909. After a brilliant flowering and a fine
spring, cold and wet weather set in during the
latter part of the summer and autumn.

1910. Little of the vintage was saved and the
few grapes that could be gathered were deficient
in ripeness.

1911. The grapes ripened quickly and perfectly.
Quality very good.

1912. The blossoming took place under favour-
able conditions with a prospect of plenty of fruit.
An exceedingly damp summer caused the grapes to
grow very rapidly but sunshine was lacking.

1918. Quantity very small.

17
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1914. Small quantity, moderate quality.

1915. Abundant vintage of excellent quality.

1916. Small yields of poor quality.

1917. Vintage of more than average quantity
and very good quality.

1918. Large yield of poor to moderate quality.

1919. Average yield of useful wines.

1920. Abundant quantity of very good wines.

1921. Good yield of first-class wines; quite an
exceptional year.

1922. Very large yield of moderate wines.

1923. Small quantity of nice, flavoury wines.

1924. Good quantity of moderate wines.

1925. Somewhat smaller quantity than in 1924,
but of a better quality.

1926. May frosts and July rains reduced crop
to about a third of normal, but late summer sun-
shine should result in decent quality.
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PorT VINTAGES

1900. The weather was fine on the whole during
the picking. A good vintage year.

1901. Quantity small. Wines made at the com-
mencement of the vintage were thi:,. but those made
at the end were distinctly better.

1902. Warm weather produced a good grape in
fine wine districts, but in poorer districts the ravages
of oidium and cognate diseases were immense.

1903. Production small; not more than half
the average quantity of wine was made.

1904. The show of grapes was the best for many
years. A good vintage year.

1905. The absence of seasonable warmth in the
summer resulted in a certain greenness in the wine
and short quantity.

1906. The summer was hot and dry, and the
grapes suffered considerably from drought.

1907. Unprecedentedly bad weather prevailed
just at the picking. The rain was incessant and
the grapes were swollen with water and lost much
in bouquet and richness. Quality very bad indeed.

1908. The weather was wonderfully favourable,
the heat giving plenty of sweetness to the grapes,
with the result that the wines show most valuable
qualities. Certainly the finest year since 1896.
Quantity quite up to the average.

1909. The vines suffered from drought, but the
weather at the vintage time was everything that
could be desired, and some useful wines for lodge
purposes resulted.

1910. Quantity considerably below the average.

17*
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1911. Some good wines were made, but the
quantity was less than in the previous year.

1912. The vintage was later than usual, owing
to the prevalence of unusually cold weather in
August, but the grapes presented a fine, healthy
appearance. Good vintage year.

1918. Quantity less than usual, but sound,
useful wines for lodge purposes were made.

1914. The vintage was carried out in the most
favourable weather. Quantity below the average,
but quality very fine.

1915. Some very useful wines were made, but
the quantity was not large.

1916. Favourable weather. The wines of this
year are good.

1917. Although the grapes were backward,
owing to want of heat in the earlier part of the
summer, the quality turned out very good. The
wine of this year was shipped by most houses as a
vintage.

1918. Quality dcficient and quantity small.

1919. Average quantity, but the wines have not
turned out so well as was hoped.

1920. Splendid vintage weather, after nice rains
had improved the quality of the grape. Though
the quantity was much less than in 1919, the wines
turned out good.

1921. Quality fine, but owing to the lack of rain
the quantity was small.

1922. The vintage was carried out in very fine,
dry weather. A good vintage year.

1923. The weather was fairly fine, and the grapes
quite healthy. Good wines.
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1924. The grapes were gathered under dry and
favourable conditions, and fine wines resulted.

1925. All through the early part of the year the
weather was very unsettled, but two fine, bright
months improved the quality of the grapes.

1926. Terrific summer heat dri. ! up the grapes,
reducing the crop considerably. Wine should be
good, however.
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SHERRY VINTAGES

1902. Production far short of the average, but
condition excellent.

1903. Vineyards replanted with American vines
were doing well.

1904. The alcoholic strength of the musts was
good, and the large quantity of saccharine which
they contained enabled them to develop into sound,
full-bodied wines.

1906. Part of the crop suffered from dry east
winds, many of the grapes being scorched on the
exposed side.

1907. The boisterous east winds which prevailed
at the end of September scorched and withered up
the crop.

1908. The first year with sufficient rainfall to
reach the roots of the new vines.

1909. The vintage was carried on under favour-
able weather conditions, and wines of good quality
resulted.

1910. Crop proved much smaller than was
anticipated, but the quality was satisfactory, the
wines being rich in saccharine.

1911. These wines show a good deal of body ;
quality satisfactory.

1912. Vintage of excellent quality, the weather
having been all that could be desired while the
grapes were maturing and during the picking.

1913. A moderate yield.

1914. The yield was most abundant, and
a considerable quantity of good wines was
made.

-



VINTAGES OF THE TWENTIETH CENTURY 263

1915. Crop smaller than last year, but some good
wines resulted.

1916. Vintage later than usual. Quantity very
abundant and quality good.

1917. Vintage shorter than anticipated, but
quality very good.

1918. Medium quality and small quantity.

1919. Although the vineyards suffered from the
terrific August heat, the wines were of good quality.

1920. The weather kept very fine during the
whole of the pressings. The yield was very good.

1921. The vintage was gathered under ideal
circumstances. The yield was satisfactory and the
quality good.

1922. Wines of good quality ; strength well up
to the mark.

1923. An average vintage. Increasing shipment
of brown sherries.

1924. Quantity above the previous year and
quality good. The Oloroso has great body.

1925. There was not sufficient hot weather to
ripen the grapes properly, and the quantity was
disappointing.

1926. Rain and frost reduced the crop; then
the hottest summer for thirty years scorched what
was left. There should be some fine, full-bodied
Olorosos, however.



OLD WINE

Alonzo of Aragon was wont to say in commendation of age ‘* that
age appeared to be best in four things : Old wood best to burn, old
wine to drink, old friends to trust, and old authors toread.”—BaAcoN
(1561-1626).

Is not old wine wholesomest, old pippins toothsomest, old wood
burn brightest, old linen wash whitest ?—Jou~n WeBsTeER (? 1580~
1625).

What find you better or more honourable than age ? . . . Take
the pre-eminence of it in everything, in an old friend, in old wine,

in an old pedigrec.—SHACKERLEY-MARMION (1603-1639).

I love everything that’s old : old friends, old times, old manners,
old books, old wine.—Oriver GorpsmIiT (1728-1774).
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A

Abraham, 19
Mgean wines, 112, 219
Air journeys, 88, 234
Aktiebolaget Vin och Sprit cen-
tralen (Sweden), 144
Alcinous, 33
Ale, 173
Algcria, 113, 115
Alicante, 50, 214
Aloxe-Corton, 67
Alphonso XIII, 172
Alsace and Lorraine, 220
Alto Douro, 40
American vines, 132
Amontillado, 47, 231
Amoroso, 48, 231
Andes, 138
Angouléme, 146
Anjou wine, 220
Aquavit, 141
Argentina, 136
Armazens of Oporto, 39
Athole Brose, 158
Australia, 127

B

Babylon, 33, 85
Bacalao, 142
Bacchus, 31, 208
Ballooning, 235
Barbera, 95
Barcelona, 244

Barley, 153, 161, 173, 175

“ Barley Mow,” 203

Barolo, 95

Barsac, 79

Bath, 201

Beaune, 65, 69; Ilospices de,
68

Beer, 21, 126, 173

Beeswing, 43

Belgium, 221, 236, 237

Bénédictine D.O.M., 183, 233

Berncastler Doctor, 88, 93

Bible, The, 17, 32, 36

*“ Bishop,” 102

Blending, 42, 47, 54, 115, 156

Bohemia, wines, 103

Book of Toasts and Sentiments,
203

Boppard, 91

Bordeaux, 76, 220, 232, 237.
And see * Claret

Borderies, 147

Bothwell's challenge to Murray,
160

Bottles, 234, 212, 222, 229

Brandy, 42, 47, 119, 121, 133,
144, 146, 233

Brandy and seltzer, 221

Brathwait on Toasts, 199

British Guiana, 168 ; rum, 170

Buccllas, 45

Bucnos Ayres, 168

Burgundy, 63, 75, 91, 221, 225,
231-2, 241 ; *“ for kings,” 64

265



266

Burgundy vines to Bohemia,
103 ; to Portugal, 37

Burton ale, 161, 175

Butler family, 29, 224

Butler, James, 28

Butler, Miss Vera (Mrs. Nicholl),
181, 234-5

C

Calvet, M. Jean, 239

Canada, State control, 140

Canary Isles, 105, 107 ;
106-7

Candia. See ‘“ Crete ™

Cape Town, 120

Capri, 96

Carbonnieux, 82

Carlowitz, 103

Carpano, Antonio Benedetto,
monk, 99

Carpathian wines, 103

Casablanca, 114, 242

Catalan, 50

Caucasian wines, 117

Chablis, 70, 231, 232-3

Chambertin, 65-6, 200, 232

Champagne, 27, 50, 52, 220-2,
231-3, 237 ; * for duchesses,”
64 ; manufacture, 54, 94, 177 ;
pests, 56 ; war in, 59

Champagne cyder, 177

Charente, 119, 146, 328-9

Chartreuse, 180, 233

Chiteau wines, 78, 81-6, 200,
225. And see the several wines

Chesterfield, Earl of, 227

Chian, 112

Chianti, 95, 96

Chilean wines, 138

City dinners, 199, 200

Clarence, George, Duke of, 106

Claret, 27, 77-8, 200, 220-1, 225,
228, 250; ‘ for gentlemen,”
64. And see *“ Bordeaux ”’

sack,

INDEX

Claret classification, 83

Clos du Roi, 66

Clubs: Australia, 129; London,
29,223, 224 ; Royal Aero, 234 ;
R.A.C., 234

Cobham, Sir Alan J., 242

Coblenz, 88, 237

Cocks & Feret, ‘ Bordeaux et
ses Vins,” 86

Cocktails, 171, 233

Coffey still, 153, 170

Cognac, 146, 233, 239

Colares, 44

Cologne, 87

Commanderia, 109

Constantia, 120, 122

Cook, Captain, 195

Corinth, 64

Corridas de Sortija, 108

Cote des blancs, 54

Cote d’Or, 64-70

Crete, 105, 112, 219

Crimean War, 28

Crimean wines, 117

Cromwell’s spirit tax, 151

Crusaders, 64, 219

Cuba, 168 ; Ron Bacardi, 171

Cups, 22, 228

Cusset, M. Grivelet, 67

Cyder, 176

Cyprus, 64, 109

Czechoslovakia, 103

D
Dalmatia, 99
David, King of Israel, 32
de Burgh, Capt. G., 87
Decanting, 229
Demerara, 168 ; rum, 171
Derby, Earl of, and Manzanilla,
48
Dijon, 65
Diner & la Russe, 117 ; dishes,
118
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Dirigible * Ville de Paris,” 240

Distillation, process of, 155,
163, 169

Dom Pérignon, 55

Dom Vincelli, 134

Domitian, 54, 63

Dordogne, 77

Douro River, 39, 40

Drinking customs, 188, 194, 197 ;
fashions, 219; philosophy,
225 ; songs, 208

Dublin water, 161 ; stout, 175 ;
whisky, 163

E

Edward the Black Prince, 76
Edward VII, 102, 178, 224
Egyptian wine, 35 ; ale, 173
Elba wine, 96

Epernay, 53

Eucalyptus for wine staves, 128
Excise, 151, 155, 178, 224

r
“ Factory,” Oporto, 39
Falernian, 228
Fashions in wine, 219
Feast of Tabernacles, 19
Fécamp Monastery, 183
Fez, 113
Flying, 234
Franco-Prussian War, 220
Frontignac, 64

G

‘ Gammer Gurton’s Needle,” 210

Gardens, ancient, 33

Garonne, 77

Geisha, 189

Geneva, 179

Geoffrey of Monmouth on
¢ Healths,” 198

German wine firms, 87 ; spark-
ling wines, 93
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Gibraltar, 243

Gin, 178

Gironde, 76 et seq., 239

Glass, 24

Glasses, 227, 230

Glossary of wine, 70

‘“ Golden Valley,” St. James’s,
222

Grand Duke Constantine, 82

Grande Chartreuse, visit to, 181

Grapes, 31, 42, 48, 54, 65, 106,
221 ; table, 31, 122, 129

Graves, 77-9, 82

Greek wines, 111, 219;
208

Grubb, Capt. W., R.E., 237

songs,

H
Harris, Edmund, 223
Haut-Brion, 78, 200, 232
Hawley, Alan, 236
Health and wine, 26, 43, 48
Healths, drinking of, 197
Hedges, William, 29, 223, 230
Henri IV, “ Lord of Ay,” 55
‘“ Here’s to the Maiden,” 202,
214
Herinitage, 221
Herodotus on ale, 173
Hiram of Tyre, 21
Hochheim, 89
ITock, 89, 221, 231,
sparkling, 93
Holinshed on whisky, 165
Hollands gin, 179
Horace on wine, 31, 198
Hospices de Beaune, 68
Huguenots in South Africa, 119
Hungarian wines, 101; gipsy
music, 102

I
Ilicit stills, 152, 162
Imperial Tokay, 102
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Imperial Institute Orchestral
Society at Windsor, 222

Irish Whiskey, 161, 224; po-
theen, 162

Ttalian wines, 95

J

Jamaica, 168 ; rum, 170-1
Japan, 186

Jernosek, 103
Johannisberg, Schloss, 90
Jonson, Ben, 49

Jonzac, 146

K
Karroo soils, 124
Kashmir: travel, sport, 131
Kava, 194
Kenya beer, 126
Knights Templars, 109
Kobe, 188
Kykko Monastery, 109

L
Lacrima Christi, legend, 96
Lalfite, 78, 200, 225, 228, 23¢
Laking, Sir Francis, 178
Lambrusco of Sarbara, 96
Language of wine, glossary, 70
La Rochelle, Dutch traders, 119,

147

Lateccere Company, 243
Latin drinking songs, 209
Latour, 78, 200, 232
Le Grand, Alexandre, 184
Lesbian, 112
Levant, 109, 219
Liebfraumilch, 91
Liqueurs, 99, 117, 180, 232
Lofoden Islands cod, 142
Louis X1V, 55, 65, 220
Loving Cup, 199
Lunel, 64, 221
Lysander, 33

INDEX

M

Madeira, 23, 105, 200, 232

Malaga, 51, 221, 243

Malmsey, Malvoisie, 105, 112,
219

Manzanilla, 48

Maori music, 130

Maraschino of Zara, 99, 230

Marcobrunn, 90

Margaux, 78, 200, 232

Markham’s ¢ English Hus-wife,”
50

Maronean, 111

Marriage in Japan, 188

Marsala, 95, 221, 231

Mcédoc, 77

Melnik, 103

Mendoza, 136

Methuen Treaty, 37

Meursault, 70, 232

Moderation in drinking, 26

Monti de Reze, Count lenri de,
114

Montrachet, 65, 70, 232

Moravia, wines, 103

Morocco, 113, 242

Moselle wines, 92, 231, 236

Muscat, Muscatel, Moscato, 61,
95, 99, 116

Musigny, 66

N
Nelson, Lord, and Marsala,
98
Netherlands Kast India Com-
pany, 119

New Zealand, 130

Nicholl, Lt.-Col. Iltid, D.S.O.,
224, 236

Nightingale, Florence, 28

Noah’s Vineyard, 18

Norway, 141

Nuits-St.-Georges, 66
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(0]
Oidium, 56, 76, 122
Oliver, Col. Guy, 234
Oloroso, 48, 231
Ontario, 140
Oporto, 39, 142
Orotava, 107
d’Qultremont, Count, 236
Ovid on wine, 197, 198

P

Paarl, 120

Palestine, 22, 32, 110

Pardes, 33

Pasteur, 149

Patent spirit, 153, 156, 163

Peloponnese, wines of, 112

Peninsula War, 39, 45

Perry, 177

Peru, sugar-cane spirit, 139

Philippe Auguste, 146

Phylloxera, 56, 76, 98, 124, 128,
132, 148, 221

Pisco, 139

Pliny on ale, 173

Pommard, 69

Port, 29, 37, 200, 220-1, 230,
233 ; crusted, 42, 224; * for
citizens,” 64

Porter, 175

Portugal, 38; wines, 45,
And see “ Port ”

Potheen, 162

Pot-still, 156, 163

Pouilly, 232

Pramnian, 111

Prohibition, 27,
141, 144, 195

142,

36, 63, 140,

Punch, 231
Punta Arenas, 138

Q

Quebee  Liquor Commission,

140
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R

Raisins, 32, 123, 130

Redding’s *“ Philusophy of Drink-
ing,” 225

Reims, 52, 59-60

Rheingau, 89

Rhine wines, 88

Rice, or paddy, for saké¢, 186

Riesling, 221

Rioja, 50

Rishon-le-Zion, 111

Rivesaltes, 64, 221

Robertson, Sir W., at Cologne,
87

Rodier, C., “Le Vin de Bour-
gogne,” 71, 75

Rolls, Hon. C. S., 235-7, 240

Romance-Conti, 65, 66, 200, 228,
232

Ron Bacardi, 171

Rothschild, Baron ILidmond de,
111

Roussillon, 221

Royal Acro Club, 234

Rum, rumbullion, 169

Russia, 117

Ruth, 21

S

Saar wincs, 93
Sack, 49, 106, 219
Saint-Emilion, 77
Saint-Evremond, 55
Saint James’s Palace, ** Golden

Valley ” of, 222
Saint Paul the Apostle, 25
Saké, 186 ; at marriages, 188
Sdmoa, 194
San Juan, 137
Santenay, 70
Santiago rum, 171
Sardinia, 98
Sardis, 33
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Saumur, 220

Sauternes, 79-82, 231-3

Savigny, 67

Saxon toasts, 198

Schloss Johannisberg, 90

Scotch whisky, 143, 150, 224,
233

Sentiments.

Seville, 46

Shakespeare, 49, 106, 210

Sheridan’s songs, 202, 214

Sherry, 46, 219, 230-1. And see
¢ Sack ”’

Sicilian wines, 95, 97

Sillery, 228

Slovakia, wines, 103

Smoking, 200

Smuggling, 145, 151

Solomon, King, 21-2

Songs, 208

South Africa, 119 ; fruits, 125

South Sea Islands, Kava, 194

Spain, 46, 243-5; wines, 50,
142. And see ‘‘ Sherry”

Sparkling wines, 55, 58, 93, 116,
117

Spirit duties, 158

Stellenbosch, 121

Sternberger, 90

Stout, 175, 233

Sweden, State control,
Toasts, 206

Switzerland, wines, 242

See ¢ Toasts ”’

143.

T

Tahiti, 195

Tangiers, 118, 243

Tarragona, 181

Tatler, 201

Taxation of spirits, 158

Taylor, Jeremy, on the use of
drink, 17

Teneriffe, 107 ; carnival, 108

INDEX

Thasian, 112

Theocritus, 112

‘ The Toast Master,” 203

Toasts, 102, 164, 175, 197

Tokay, 101; Cossack guard,
102

Tokyo, Maple House, 191

Touraine, 220

Treading the grape,
79

Troubadours, 209

Tullibardine heiress, 159

Turks, 36, 82, 110, 219

41, 47,

U
Usquebaugh, 150, 162

Vv

Valdepeiias, 51

Valparaiso, 138

Van der Stel, 119

Vermouth, 99

Victoria, Queen, 222, 224

Victorian Age, 221, 223

Vin Monopolet, Norway, 141

Vine, antiquity of, 31, 85, 63 ;
enemies, 76 ; extirpation, 86,
63, 219; zone, 121. And
see  ‘* Grapes,” ** Oidium,”
“ Phylloxera,” * Wine”’

Vintages, 247. And see the
various wines

Vintners’ Company, 173

Vodka, 117, 230

Volnay, 69

Vortigern, 198

Vougeot, 66, 200, 232

w
Wandering students, 209
War, the, 27, 59, 87, 221
Water, 83, 153—4, 159, 161, 175,
206
Wellington, Duke of, 39, 76



INDEX

West Indies, 167

Whisky. See‘Scotch,” ¢ Irish”

William of Malmesbury on
Pledging, 198

Wine, a food, 27 ; in war, 27-8 ;
hospital use, 28 ; in tropics,
28; as antidote, 28; anti-
quity of, 19, 35, 111

Wines for the menu, 230

Wine-skins, 23

271

Wright, Wilbur and Orville,
236, 240
Wynberg, 120

X
Xenophun nale, 173

Y
Yquem, 70, 81-2, 232
Yugoslavia, 103






THROUGH LAPLAND WITH SKIS AND REIN-
DEER, WITH SOME ACCOUNT OF ANCIENT LAP-
LAND AND THE MURMAN COAST. By Frank
Hepces Burper, F.R.G.S. With 4 maps and 65 illustra-
tions. Cloth, 12/6 net. (Third Impression.)

PRESS NOTICES

“ Cheerful and pictutesque book.”—Morning Post.

““ Carries us back to the time when adventures had tc - sought out.”’—Times.

““ Wholesomely refreshing.”—Daily Telegraph.

“ Throws an illuminating light on a region abo.: which little is known
in England.”—-Lady’s Pictorial.

““ Has written nothing better.”’—DBirmingham Post.

“It is refreshing to rediscover in this charming book the brave yet timid
Lapp.”—Glasgow Herald.

“ Useful information concerning roads, routes and modes of travel, par-
ticularly by ski and reindeet.””—Scotsman.

“ Takes note of some of his illustrious predecessors.”—Wesiminster Gazette.

“ There are days when we turn gratefully to books dealing with adventures
in the less accessible regions of the carth.”—Sunday Times.

“ A plain, wotkmanlike style . . . very pleasant to tead.”—Liverpoo/ Daily
Post.

“ An accumulation of intetesting matter trelating to Lapland, its history,
its people and their present mannets and customs.”—.Asbenaum.

“ Fascinating story of travel.”—World’s Work.

“ Valuable information for the guidance of those who may think some
day of visiting Lapland.”—Truth.

““ A real contribution to the stock of human knowledge.”—Guardian.

““ One scems to be transported to another world.”—1/lustrated London News,

“ A most welcome addition to the literature of travel.”—Daily Graphic.

“ A most interesting and informative book.”—Sphere.

“ Lapland will doubtless through the medium of this book become mote
frequented.”—Counntry Life.

“The anccdotes of his own personal expetiences have a racy flavour.”—
Outlook.

“ For the first time in English and by an Englishman we have hete a sub-
stantial account of people in Lapland.”—Frierd.

“ A valuable guide to a land so little trodden by the casual visitor.”—Ladies’
Field.

“I was quite sorry when the journey came to an end and I had to come
back from Lapland to London.”—Referee (“ Dagonet ),

“ Curiously interesting.”’—JSkesch.

“ Gives a capital idea of a field open for winter sports.”’—Bystander,

““ Fascinating book of travel.”—Tat/ler.
“ Sure to appeal to all British folk interested in the life of the open air.”—
Field.

“ Intensely interesting.”—Manchester Guardian.

“ Prospective adventurers and winter sports’ enthusiasts in search of a new
ski-ing ground will simply have to buy.”—Booknsan.

“ Essentially a winter book, with its reindeer, snow, wolves and wondrous
Northern Lights.””—Grapbhic.

“ A really practical guide.”—Queen. .

“ Quite a good account of a country still very little known to the rest of
Europe.”—Sporting and Dramatic.

PUBLISHED BY T. FISHER UNWIN LTD.
(Ernest Benn Ltd.),
BOUVERIE HOUSE, 154 FLEET STREET, E.C4.



FIFTY YEARS OF TRAVEL, BY LAND, WATER
AND AIR. By Frank Hepces Burier, F.R.G.S. With
89 illustrations. Cloth, 21/- net. (Second Impression.)

PRESS NOTICES

“ He was a pioneer with the motot-car and in the air.”—Times.

“ He may ptobably eatn the distinction of being the fitrst man in the Moon.”
—Morning Post.

“ He has hunted lions.”—Daily Mail.

“ He tells the absotbing story.”—Daily Telegraph.

“ Describes his adventures so modestly that he casily gains the attention
and admiration of the readet.”’—Glasgow Herald.

“ Has the mecllow flavour of old wine.”—Scotsman.

“ Packed full of incidents graphically told.”—Yorkshire Post.

 So attractive that it makes one wish heartily for mote.”—Sunday Times.

““ A book to set the stay-at-home Englishman’s mouth watering.”— Evening
Standard.

““ Excellent pen pictures of his wotld-wide wandcrings.”—Daily Chronicle.

“ A book in which you may find the real joy of travelling, always with
that incomparable thing, the merry heart, that goes all the way.”—Graphic.

“ The simplicity of Mr. Hedges Butler’s narrative cannot be communicated ;
the book must be read to taste the full flavour.”—Nation.

““ His memories are always of interest and value, often full of colour, ever
informative and fascinating in their contrasts.”—I/ustrated London News.

““ An entertaining book of reminiscences.”—Daily Sketch.

““ Delightful reading.”—JSphere.

“ He has managed to cram into his life as much in the way of adventure
as half 2 dozen moderate travellers.”—South Africa.

“Few persons have had the opportunity of such wotld-wide travels.”—
Country Life.

““ A natrative full of charm and information.”—No#ts Guardian.

““Tells us so much, that we wish he had told us more.”—I/lustrated Sporting
and Dramatic.

“ A most readable gossiping review of a busy existence.”’—Quween.

“ There ate born travellers, and Mr. Frank Hedges Butler is one of these.””
~—Overseas.

“Gives a graphic description of the out-of-the-way places he has visited
and their denizens.”—T7#-bits.

““He has had a happy life.””—Jobn ¢’ London's Weekly.
“ Charming reminiscences of carly times.”—Stafesman (Calcutta).
“ Vastly interesting.”—Gentlewoman.

““ Mt. Hedges Butlet’s book is of ¢ beautiful bouquet *> and like the vintage
of 1858 has much ¢ colour, flavour and delicacy.’ ”—Sussex Daily News.

“ A book with the right tang.”—Church Family Newspaper.
“ One of the most delightful books of the season.”—Referce.
“ A budget of good aero stories.”—Pearson’s Weekly.

PUBLISHED BY T. FISHER UNWIN LTD.
(Ernest Benn L1d.),
BOUVERIE HOUSE, 154 FLEET STREET, E.C4



ROUND THE WORLD

By Frank Hepces Burrer, F.R.G.S.
With 8o illustrations. Cloth, 81/- net. (Second Impression.)

PRESS NGO ICES
‘“ Delightful book.”—Sunday Pictorial.
““ A revelation to stay-at-homes.”—Country Life.

“ Endears Mr. Hedges Batler even to those readetrs who have :ver met
him.”—Field.

“He secems to spend his life so well.”’—Tat/er.

““ Will enable home readers to undertake, while resting in their arinchairs,
an imaginative tour of sunnier climes.”—Daily Telegraph.

““ The pleasure of the book is much enhanced by a series of unusually good
photographs.””—Times.

“ Many will prefer his simple narrative to mote ornate descriptions.”’—
Saturday Review.

“ Much shrewd observation and some passages of singular beauty.”—
Referes.

““ Lively and entertaining style.”’—Evening Standard.

“ Great vatiety of scene and of theme.”—Scotsman.

“ A keen eye for novelty.”—Graphic.

““ He travels mainly because he likes it.”—T7mes Literary Supplement.

“ Writes very pleasantly about what he has seen.”—Daily Mail.

“ Many enchanting experiences.”—Morning Post.

“ Off the beaten track.”—Sunday Times.

“ A picturesque record.”—Observer.

“ Packs three complete grand touts intu a moderately sized book.”’—JSketch,
““ An ardent advocate of an Empire travel bureau.”—Evening Standard.

““ A travel book of real distinction.”—Jobn o* London’s Weekly.

PUBLISHED BY T. FISHER UNWIN LTD.
(Ernest Benn Ltd.),

BOUVERIE HOUSE, 154 FLEET STREET, E.C4
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