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Making Wine from Native Grap

The following receipt for making domestic wine round, without losing their juici
from Catawba or lsa elln grapes, used by G. A

Nicolls, at Romdling, Ponn., i8 commended
gentleman who has tried it guccessfully
1. Select perfeotly ripe bunches, and then

fully pick off tho stems and romove all grapes

which are not quite ripe.

2. Squeeze the ‘|uicu out,
pross; atrain through a hair sieve, and pour
once in a clean, swoot barrel or keg,

vessel two gallons of water for overy gallon of

mude,

3. At the samo time put in four pounds of
sugar por gallon of juice.

4. In adding tho two gallous of water sta

sootion 2, lot it strain through the pulp, skins, &e., . . .
or being squeezed. ful growers in this section
of consideration,.—Country Gentleman. inserted about 40 grafts in the head of a large tree,
and but 5 failed. One week later I placed 25 grafts

of tho residuum of tho grapes aft

5. Fill tho vessel full, up to tho bung-hole,

which cover with a sand-bag, to allow the fe
tation to cscapo.

6. Watoh thoe barrel daily, and clear or serape

away the scum, which will be
quantities.

7. As tho wino falls below the bung, fill up

daily (aftor clearing away the scum) with
water, mado with two pounds of sugar to tl
lon of water.

8. The formentation will continue from tl

gix weoks, according to the weather. W hen it has : _ .
jout one gill [ nursing carefully through the winter. By layering | chestnuts may

branches, however, 1t 18 by the suc- | year. The nuts may be plautcd at once in hills

}'mwml, 1 pmnwl into the buny hole al
of brandy to the gallon of juice, to flow ov
surface and prevent its souring but the 1
may not be iudispons:\hlo. Then bung the
up tight.

9. During the cold w cather in, say, thet
ing Fobruary, when the wine is pert
cloar, draw 1t off into any other cloan vessel

quickly clean, seald and rinso thoroughly the bar-

rel in which the wine was made, and retuy
wine to it, bung it up, and  draw it ofl as re
for uae.

10, 1f you wish to make a very palatable
pagne, have the champagne bottles ready wh
rack oft the wine, as stated in section 0
tablespoonful of common syrup i cach  qua
tle: then till with the wine, leaving about o
a half inches clear Below the bottom of th
which fasten very sceurely with strong tw
the pressure of the fixed alr to eseape s very

1. The wine will improve Ly age, after the op-

eration deseribed m section L

12, Anald brandy ov W hiskey barrel
bLest (seo section &) Nover use & uew bar
the wine will taste of tho wood.

13, About tifteen pounds of grapes w1
one gallon of juee. The riper the grapes t
ter the vield of the jaee. One wallon of

1 bunch weghs about four and a half pounds.

14, Keep the wine m the cellar, where
not be \‘\pow«\ to extremes of temperature.

15, Auapproxvimate estimate of the quantities

required for a thirty xallon barvel will be
lows :
0 MAKE THIRTY GALLONS OF AWINE

One hundred and nfty pounds grapes. 3
10 gallons juiee: 20 gallons water. st vanad €

the pulp resuduum gsee soction ), 40 pounids ot
afted sugar, 23 pints of  common brandy.

section &)

1 earcfully made, the wine will be wholesome | aeher sott ENa
. vhier S0it W AORNLE,

and \\11:\(:\\\\0. with a flavor hke grape

derna. 1t was preferead to all others at the Wash-
and was

mgton hospatals during the war of 18l 0
the means ot

n\‘mr{n"\ to have been

hives of some of the soldies

About Apple Grow ing.
.\"\ s 8

fard and Sovest.

cither by hand or

adding to the

cctly still and

— .

says by 1

by & | orchardist.

care | apples is due

and this methoc

He kept over 1,200 bushels of apples, n'mstl'y
Baldwins, through the past winter and spring 1n
——— | his cellar, and has only just sold the last of them,
> the prices ranging from $1 to
€Se 1
\is mode apples may be kept the year consequence, |

iness or crispness; | lay them in contact with ice until the proper time

1 should be understood by every arrived touse them. Subsequent experience, how-

ma in the air, w
getable evaporation under certain conditions.
offect of miasma is first scen in a minute speck;

———

ever, con vinces

hich is communi ated to it by ve- sent practice 18
The | SPTIng, and kee
them with soil,
where the sun 1

< it at | sometimes as many as & dozen may be counted on
terly I have cu

sifted | a brisk circulati
pelled and its pl

the same apple.

g are stored, arr: neing so as to have | .
are stored, arranging 8o @ : in the West.

My success in grafting has been varied. The
first attempt was undertaken in the belief that the
scions must be kept dormant until the stocks had
$2 per bushel. He | grown and were developing their young buds. In

was obliged to wrap the scions and

me that 1 was in error, and that I

His theory is that early rotting and deeay of | can be more successful by performing the operation
Y to a great extent to a vegetable mings just previous to the moving of the sap. My pre-

to cut the scions very early in the
p them fresh and cool (by covering

on the north side of a building
lever shines) until needed. Lat-
t them about the middle of March,

fuie : ; ; oo and grafted about the 1st of April; difference of
juee is remedy is a daily armg of the cellar or place g 3 2 .

His remedy 18 & daily mrmg © the 1 latitude must, of course, intfluence other cultivators
where the apple

) il all the sta 'Il'\‘llt 'lil' iS €X- 1

(l“ “("t‘lll ‘)‘11 {d]f tn%w‘ l\L(\lth i (hestnuts are not so readily grafted as apples
ace oce y r e th alr. 1

ce occupied by} ) y and pears; they are variable, and we can never feel

ted in His success has certainly demonstrated the feasi- | assured that su

ren-

sugar | hranches.

Layering shrubs.

0 b i 1ag Tt is often to us a subject of surprise to find so
rown out in 1arge | fuw persons, especially S o ralls 1 g ¢
few persons, o8 yeeiadly those residing in the coun- | ding is still less satisfactory, and I have now re-

, and his views are worthy | average.  As

on another tree
Still one week

ccess will be a certain fact; taking

bility of his plan. He is one of the most success- | one year with another, 50 per cent. i1l Te n fair

an illustration, a few years since I

, and but 5 out of the number grew.
later than the last, 1 inserted 25

grafts in another tree, and but 3 survived. Bud-

try a distance from nurseries, who attempt to in- linquished it altogether.
crease their stock ot shrubbery by layering the Where one h

as a particular variety of uncommon

! . ‘“““““t‘“‘"'r.\' variety of shrub can !'U size and quality, grafting must be resorted to, else
e gal- | thus multiplied.  Even among those who do this, | in a few senerations it will return to its mormal
2 g S :

it is not often that the queen of flowers—the rose condition— that of a small and (‘Umparatively

wree to is thus treated, It is usually propagated by | worthless fruit ; still I tirmly believe that in the

er the | the growing
v,{‘k(«\n\g season a bloomer s and this, too, can be | gimilar to corn
b t]

wandy

vossel | done casily, that is, without the use of a sash or | pursery rows

follow

thion to another:

- the
\lnil‘v\l

Eir.

cham-
cnyou
put a

¢ cork,

great. | mon i tl

}m&l\ml. usu:\\l‘\'vrosm‘tc«l t“, with the cutting. In | French variety
aying down, take a sharp knife and slit the pz\_rt}»f the Spanish, and the trees are more compact in
the branch that enters the ground from one joint | habit, resembli

sticking cuttings from the new wood in August and | far West, where no inferior varieties are grown,

be raised pure from seed, year after

or they may be t ransplanted from
at one or two years of age. The
, so called, will produce better than

ng in the Jatser respect a round-

then cover with two inches of soil, and | peaded apple tree. These foreign varieties are,

w

Valuable Birds.

rt bot- The value of our native bivds to the farmers and
ne and | the good they do in destroying injurious inseets are
well illustrated by a recent statement in Forest and
ine. as | Strcam, from w hich we learn that the birds com-
We@ern States, the western lark.
mountain plover, burrowing owl, chestnut-collared
bunting, western ground robin, tleld plover, blue-
bird, }cl\n\\-\\\lhn{ cuckoo, red-eved vireo, scarlet

Planting che
- tant cach way,
ground can he
and weeds kep
a sure protecti

fact—=T. B. I

Soap

fasten down with a f““‘*““ stick.  Not only roses, | Jowever, inferior in quality to our native species

almost every kind of shrub can be thus 1\1‘1\1»:\u;1tod. when eaten in . ’
) gated at

And the person who does not know how to do this | Loiling, there i

should go without them all the days of his life.—}in Sire

a raw state; but after roasting or
s no apparent distinction excepting

stnuts in orchard, say 30 feet dis-
has many recommendations.  The
cropped several years, and the grass
t free from the bodies, thus proving
on against mice, which commit sad

havoe on the bark. — An orchard of this character
would come into bhearing so carly and produce so
alundantly that remuneration would prove a sure

Vs Penn.

Wash for Fruit Trees.

s . ;

‘:\‘1 ”“‘l tanager, Baltimore oriole, 5\1‘\'1\:\1"\1 ortole, night The beneticial influence of a weak alkali wash

© ] hawk, cared grebe, Hudsonian godwit, rail, Wil- upon the bark of fruit trees is of long-standing ac-

o son's tern, Rsquimaux curlew, consume insects knowledgment. lts action is in expansion of the
give | only: the lark bunting. vellow-headed blackbird, | pores, while at the same time it is destructive of

he bet Lo Blackbied, white crowned sparrow, cardinal all animal life, sparodic or otherwise.  Writers or

prapes | and AWilson's phalavrop consune Loth insects and | theorists differ as to the best time to apply it, but

it will | plants: the }xll\\\\-s‘.\.\i'i«\i ticker lives on insects | Be used in pre

and ants’ ¢

binds. —N«
welding
hrougt

{

tions e

ue Ma-

wy the

tanager on 1
as fol. | many msects.
examination ¢

W

)

indico birds Ihve on sceds and the | always good.

v des the spare . . 1
s the >lnnxu\\‘.\~\\\l\> also devour 11.\‘"\\11\‘\'h:\51‘\l

[hese facts have been learned by hear vour fing

M the contents of the erops of these | out a tingling
rk I'r . a good soft seap from the refuse grease and lye of
ashes saved up dry. then take it and reduce it (the

soap) down, n
be ropy when

[N now,
1st. but at

till the nexty

S ] 1 R Y1 B : -
cocds: the pinnated grouse eats anseets and green | we have always found that it cood common sense

paring it, the time of application is

Now for the prupnratiuu:~lf you
potash, reduce it so that you can
er in it hali a minute or more with-
or sore sensation. 1 you can obtain

ot to a suds, but so that it will not
used by a whitewash brush. Use it

frecly ¢ it matters noet materially just when. but

any time most convenient until July
It time it is perhaps better to wait
S rican rarm -]'_'?"7"4{".

¢

Lime and :\N'los.

to the etfeets of lime on his

Oct., |
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