WHAT AMERICANS DRINK.

el figares lately compiled, with
" the tanitl, show the im
portation of forcign wines and liuors t
H) pt ot ) Iy falling off.  he
rtation of we, for instance
wis G7.000 dozen bottlos loss  last yoar
than the year before, and 106,000 loss
thin 0 1800 The importation of French
“ SXCULp 1 ISR, 190,000
allons in 1880, and o0 aallons i
10w v 116,000 gallons lnst yosr
and there was & sponding decrense
w Frenclt brandy importo! hottles
The iy n Holland
varied betweon 20,000 ana
s up to IROE, wa only L0000 gallons
N rum fell off from
lon b tor 13,0000 Lnst yome
v Jntisiea rum from 35,000 gallons ¢
25,000, The ation of sherry fell
From 88,00 gul 1803 1o [ty
lnst year rt, 11000 gallons in 1890,
B2.000 in IS0, K4 000 1 IRI2, was mly
71000 st year. The importation of
German and Hungarin wines, more than
v million gal 0 IS0 and 1801, was
834,000 gullons last ar. Madein, »
rave article nowadays
which averaged 10,00 S i year u
o 1800, W t yonr, French
red wine wdy) o
which 19,000 gllons were
1801 s S00,000 i IR02,
000 last yenr. The suine
n ll foreign wines, the exeey
Ttadian and Spanish red wine
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THE PURITY OF WINE.

An Interesting and Instructive Report Issued

by the Inland Revenue Department

A sty relating to the analysis of
wamplos of wine has just been issued by
the Iaboratory lanch of the Inland 1
venme Departuient.  In acoordance  with
instruetion the food
November, 1803, and January

f sample
ere collocted fr
f the

submitted

et districts, and

| analysts for examination

s numher of samplos thus collected
and annlysod were Hows
Halifax 15
st, John 12
Quelh 12
Montrea 17
Ottawa 12
Laomddon 12
Toront 15
Winnipey 12
Total 1o
The certificates from the analysts give
i most cases their opinion ax re

nature or purity of the wines ex

which opinions miy be roughly classified
as follows

Cienuine, pure, unadulternted 0

doubtful,

conmented

Fortified, swectened
and thersis
Adulterated 4

No upinion expressed 0
110

From this statement and the nature of
the opinions themselves, Chief  Analyst
Macfarlane says the conclusion may fiir

Iy be drawn that different standards of
purity must have been adopted by the
difforent the of
opinion in some cases may be supposed to

annlysts, and almence

THE ADVOCATE.

The
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is no standard wen
o

the o standard

inferences are quite

indicate a s

accordunce

the facts, for there
the the
wsed in 1884, nor have there since heo

wd in SUZEOST s analysts

any stops taken to ** ustablish o standard
of quality for or fis the limits of variabil
ity " in wines by order in Council, as pr

vided for in section 19 of the Adultegation
Act, 1t dows not appesr that the public
anl the suslysts are any hetter off as 1
ards i fegal wine standard, in England or
the U nited States than they are in Canada
It i otherwise on the continent of Eurape

this subject have

where laws reg

w puassed in France, Gerw:ny and other
" out that the
of the French law of Inst
1. Mt is forbidden to

points

sell or send or offer for sale under
the name of ** wine  suything else than
the product of the formentation of fresh
genpes. 2. The product of the fermenta
tion of the Ay or wurk  (residusl
skins, seeds, stalks, ete.) of frosh grapes
vith water, with or without the addition
Jf sugar and abso the mixture of the pro
duet with wine i say pr rt shall
wot be shipped, sent, sold or offered for
sale unless under the name of ‘murk
wine " (Vin de Mare) or “sugar wine
Vin de Suere). 3. The product of the
fermentation of dried ws with water
shall only be sold, shipped or offered for
sale under the name of Vin de rwisins
seos.”  This provision applies to any
ue wine

blends of this product with tr
%

contain

he | els and ves

any proportion
which

ar
rhed with these
haractors. . The papers
and permits used for, or which nceoipany

sels SUgAT Wil

st b

shipments of Wine, Sugar wine or Faisin
wine, must be of different colors, 6. 1f
the fermentation product_ o distillation

any

product of wheat, rice, harley, or

ther such material is added to wine
this is to be

Wine oF rRisin wine

ation

The German law ¢
steiet ws the French,
v cortain shight extent

ar t
tesd without destroying the rigl
product to be ealled °* wine .
f o ustural wine ' (Naturwein) s
wucts of the fermentation of

Nt
given

to those’ i

jutee which have received no wddi

tion whatever of sugar or spirit
The genersl tendency of the present
time, mrong the suthorities on the sul
jeet, sevinn to be towards regar wine
w * the beverage which is produced by
sleaholic fe jon from the juice of
fresh grw without any addition ]
is the definition adopted by the Swiss

Associntion of Analytieal Che Komg
sproval Neubaner's state
f

beversge

Jists

with

ment that
exclusively o

belong
which
apes in allowed

the name wine
the

formed when the juice o

"

to ferment and clarify aceording to the
rules of art On the subject
of adulteration Konig wakes the follow
ing remarks : ** It cannot be denied that
many additions and methods of treating
wine capnble of making it better
rather than worse, but in this respect it is
very difficult to draw a line. In the inter
of sound wanufacture (Lo, from
psturnl material only) itis to e desired
that such wines should be distinguishalde
hy some terms or other from the genuine
Tt mny be that th or
example, & sugar wine might be preforred
t nataral wine ; ny
oleomargarine

est

natural wines,

w
than
should
o that
it what
Tnid down
in this quotation is simply that which

a real
ould rather use
rancid butter, but the nrticl
furnished with its right

purchaser might ki
o him." The principle

just

be

i i

Adulteration

underlies the clause in _our
Act which provides that ** food shall be
deemed to wdultersted  within the
menning of the Act, if it is an imitation

the

of, or is sold under the name of auot
article

The bulletin is issued to enshle
public to secure o hotter understanding of

the subjuct and to endeavor to point out
how far the various winessold i Canada
have been fortified or wade from added
sugar. Other matters having veference
1o their compusition, as for instance their
acidity and also other possible adulter
ations, will be considered on o futur
occanion

Out of the 110 samples 63 duplicate
hottles of the same sorts were exmmmed
by Mr. A, MoGill, B.AL, ete., first assist
ant analyst ; 14 additional ssmples from

ther sources wore also analyzed by him,

the results which are

opinions shout the wi

wpem considerations which
Iahe points out
taining n highor percen

than that corresponding to

proof spirit are regardod as having been | sel

fortified because experience
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iven are hise
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that it i impossible to produce, even from

the richest must, wine containing any At the conclusion of
Jarger quantity.  The above smount hap- | oldest ved wines
pens to e the limit_above which wines | After the desert, wl
tmported into Caunda hwve to pay extra | aparkling wines
duty. but it is also one which is well |  In regard to the gradat

founded scientitically
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Hubw

sugar, and in the fermentati

wnd prevents the
of the sugur (se-called * Aush
contain more than 1
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complete transformation
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15 per |

On the stiier | by the fish,

ruch
4 or

According to Von | the
wines from musts naturally rich in

\

he had made
yny experiments on must from Spanish
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fer
of

hich

wr cent. of proof
aal to 10,10 per cent

per cent. by volume |
1t is thus evident that the | hoar, roe

limit of 14.84 per cent. by volume of al

cohol is placed quite high enough, especi- |
ally when it is cousidered that this or

ponds theor awof W RUgar

m the or a quantity much
higher than the av ling to
rocont analyses of grape juice these vary

in sugar contents from 12.8 to 268 per | im
cent., and even in the of P

and Ttadinn grapes the
rocorded which shows more
cent

whoth:
manufacty
ute

In judging as to
heen added mth

necessary to take

particulars con
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tugnese | make their triump wl
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ering the production of

wine ax woll as the average composition
of grape juice, and this Mr. Mucharlane
proceeds to explain.  Carefully prepare
statistics are included in the bulleting

which will doubt lesss
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THE ART OF SERVING WINES.

To know how to drink wine belongs

only to a cultivated taste

to tempt sty to indul

wur

with rare tact and

with appi

) WUl

its excell

despises not the art of

charms by harmonious suxil
trasts

and a science in drinking w

After studying th
on
which they are to be served

to know
it

light

phancing
inries or

ines.

the ord

how
with

ongs only to the host gifted

1 artistic discrimination

A puinting from the hand of & master
v favorable |

and

oundings to set off |
ost. benutiful woman

her
judi

is, in the same manner, an art

ean decido |
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n the lunch basket
ST. JACOB: OIL
For Sprains, Bruise Bite:
1 Sunburn, Headache, igia,
&c., it is invaluable
A good rubbing w
a day's outing

surprise and e

Paas

Job Printing "

following  rules

rve
With fish, white wine
With meat, rich red w

| the rule is te
| and least colebrate ¥

rules are followed by o
A fow spoonfuls of souy
warmth prepare the palate
fulil their whe
of golden maderia o

nmence w

dr

With the oysters, win
wo the fing
[ o1 burgundy wines, half

preforable o champagie
The fish and oysters are 1
these wines.

| When meat is on_th
wecompuniment is the rd

wellow and rich, clad in

ple and with  porfumed |
With richer w

k—innerved ¢

vich burgundy

When midway in the |
» arrived st that

nts

" -
when the stomach, still d
no further desives ; whe

| pared by o judic

tions, is suscep
| tnnpressions, the noble i«
maritre d hotel
| illustrions  names - CF
Chatenn Lafitte ! Chate
| After these wines one
sauternes and quatl a fes
ing chumpagne. — Fran
Franciseo Hotel Gazetle
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