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total sum invested her by these three
Anierican companies would then only be
about equal to the investments in the
States of this one Canadian company.

WINE PRODUCTION.

Throughiott Southern Europe wine is a
aecessary of life. We can hardly ap-

preciate this in Canada. 'l'he French or
Italian peasantiry live on food that a
laboreri in tlis country would starve on. A
piece of hard brown bread and a cup of
red vine is the morning, noon, and even-
ing nienal of ih large imajority of Soutiern
Eiropeans. If the wile b0 poor Or' be it
costly it is a liardshii, and short Crops of
girapes produice dlistress that equîals seni-
starvationi, by depriving iany of their sole
substitute foi tea anid cofi'e, anid compel-
ling tiiemn to use water whi brings
discase ani death to their families. Large
quantities of dyestuf wine are sold in
the hicart of the wine-growing districts -
tid il' this he true there, what chance
have we heie ?

Montreiias the great distributiig centre
foi %vines in this coilitry, bas been an
ob jectiv point for imitation braids, and
Ie onily resource left to purchasers is to

deaîl exclisively w'ith houses of wvell kiiovi

reputatioln in the trade. h'leîre are irimis
here vh ose manipulations in coipou ntd-
in. iticilterati gaidm nufctingwoulc
not disgrace even the elever operaitors of

lhnugor C ette.

ici," wVil] a Cette indunstrial, vith I te
grcatest cooneiOss, write ' over hiS Porte
Cochiere, 1 ci.,îo f«i«e des rime." All
the winies in the wtrldI, indeed, ire made
in Cette. You hiave onltY to cive an order
foi' .ohîamiîi isberg o Tokay--ay, lfo' all ve
know, for Ie Falernian ot the Roeiais or'
the lectari of tihe godts--aid the Cette

manuifactutrers wvill promptly suipply y-ou.
''hey are gicat chieimiists, these gentlemen,

n iav rought, the noble alt of adul-
teration to a perfection which wonuld make
oir. own adulterators and conpoilnders
pale and w'al witl envy. But the greiat
trtîd of the place is îlot So imiichi adulter-

atig as concocting winies. Cette is w'ell
situattedi or thils notable manufactur. The
vines of Soutern 'Spain are bioglt by
coasters fromn Barcelona and Valencia; icle
inferiori Bor(Odeaux grovtis come pouring

froni the Garonne by the Canall di Midi ;
Ihe hot ani tiery Rhione wines are floated
alonîg the chain of' etangs and caiis tirom
Beaucise. Witi all these i'av imiaterials,
and of course a clciical laboratory, to
boot, iL wvoild be liard if the clever folks of
Cette cold not turil out a very good
imitation of' anv wvine in demnand. The
will cloctor' yot u p blad Bordeaux witti

violet powders and rougli cider, color it
withL cochineal and turnsole, and out-
swear creation that it is precious Château
Margaux, vintage of '35. Ciampagine, of
course, they make by hogsheads. Do you
w'ishî sweet liqueur wines fron Italy and the
Levant'? ie Cette people will imingle old
Rhone wines with foiled sweet wines from
the neighboiood of Ltinel, and charge you
any price per bottle. Do you wish to nake
liew claret old ? A Cette mianufacturer ill
place it in his oven, and, after tw'en ty-four
hours iegulatel application of ieat, re-
tutrnî it to yoti, nine year's in bottle. Port,
Sherry and Madeita, of course,. ae tab'i-
cated in abundaice wtitha sert of baid
cheap wine and braidy for' a stock aid[
with halfI te coicoction in drIggist's
siop f'or seatoning. Cette. in fatî, is the
very Capital antd eiporiun of the tricks
anîd ra'scalities of ic wine itrade, and it
supplies almnost all the 1Brazils nditi a great
proportion of' the Northen Etiiopean
niationis withi their after-dinnier drinks.

Tol the gratefil Aimericans it sends out
thousds 'of tmns of' Ay and 3oet,
besides no Cind of Joaitiiîisberg, Ili-
miitage and Chteau iargaux. the fine
quaî lities and dain ty aroiia of' wh ici are
higiîy prizedi by our triais-tiieat aia-
tourvs. 'ie Frenîcth West hîndianî colonies

lso patronize their iigeniios counitry-
miei of Cette, anid Russian iagnates get
idru'nî1k on Claibertin and Roiiainée Coi-
ti, imîale o low Rthone andi( low' Bir'giuid'
beverages eketi out by the coitenits of
the gi'auatttted phial. It maiy lie pr'esmied
thîat Ihe Eiglishi p1eople andt ourîselvtes in
Canada come ii, ini tihe mîîatter of' fine
goldciI sherries, or peculiar oli ciusted
port, foi' a share of the Cette mîaufaliuc-
ttu'es;and it is very probabe that after
the wine is fabricated ipoi the shores of
the Mediterranea it is still firthîer i-ii
provcd onI the b ks of' itie Thaies and
thle St, Lawrence. Th'le Rhbine wine.s,
IHocks as wve soinetimes iear themî cailled.
have greater celebi'tty in Elrope thain
Aimerica. They lire mici the imlost ex-

pensive of Etropean ines, the rarer
kinds and quialities connnianding readlily

prices tiat vould be coisidered extrava-
gant hîere, whoCe it is îlot nlicooiinloil to
sec a greenhorn pay froi ithree to ten
dollars fti winie tit lie finîds se inarked
on a lotel bill, not drietinîg iltat he could
iave thie sane w'ie l'or two if tie orlered
it by :iiotier namie.

Une of the sighîts of tlie Rhine is thle
Chteau of Johanniisberg, standing back
t'i'oi the river a little below tlie village of'
(G eisenhiîein, wiierc this celebrated ine is
growii. 'Tlhe position is elevatied, aiid the
slope. tloigh southern, is by lie ineans
especially wiari. Ii ancient days this

vineyard belonged to an abbey, as did
inost of the fainous vineyards of Europe.
But it passed fron the ionks of the saint
vhiose food w'as locust and wîild lioney, and

became the property of the Prince of
Orange. Napoleon snapped it up as a
cloice bit, and gave it to Marshali iKeller'-
mlan, but lie lield it onliy during the days
of' the empire, anîd in 1816 it iwas tire-
sented by the Emperor of Austria to
Prince Metternicl. It contains sixty-
two acres ; and the books say that it
produces, in tue best years, about forty
butts of' sevein and a liit' ohms eacl,
whiclh makes about ft'y-to thousand
five hutîndred IOttles as tise total annuital
proiuct. 'ie g'ipes aire not gathered
lerce tiil thuey are more than ripe, and
even rotten. Those whieh fail on the
groundl are cariettilly preservetd. As ta re-
sult, the vintage is much later thans else-
vlere. Every bottle of Joltinisberg is
sigied in auîitogr'apll by the steward.
This, of course, is not a complete protec-
tion, especially in iotels, w'hîei the eipty
bottles ean be refillei viti poor wine.
A t W'teshatd enn ottil'fromJoheannsisber'g, ia
bottle of the blue seal is sold for about four
dollars ; a bottle being the simallest iine
bottle known (except iwlhat are called
half bottles). and holding about. a piit.
The wine of ceittain yeairs. especia that
whici grev over the cellars of the castte,
a Particulair choice spot, is not to be pur-
ciased for mnoiey. Stici vintages are re-
served for prihcely presents, and no one
iiitav Iope to taste it except in a palace.

Nea'rbachI on the Rline, not fa fromn
Jolianiitsbie'g lies the celebraited Stei-

eig vieyard'. whiei is esteemied second
onyiiv to Jolanisberg. The castle, whicl
was oncI tle convelnt of Eberbach, con-
taiis chioie collections of' wvines. One ot
the oid clirchues, built in the twv'eftil cei-
tuiry, is filled with ine presses. liI 1836,
the ducal owner sold lialf his vine at auc-
tion. 'lhe best, cask, tlie bride of tue
cellar. as tlie Gerimuan called it, whiici was
Steinberger vintage of 1822, was bougit
by Prince Eile, ot Iesse, lor 6100 florins
or about $2,500. It coitains about three
and a lialt ethmes. or about six hindred
botties whicli iade tlie price a little over
fot' dollirs a bottle, a high er price than
was cver plaid lor Joaiiiiisberg in the
quanltity.

We mention these two Rhine wines, be-
calise tiey alone compose the Iirst and
best class. hey ae prodluced on oe
hindrel and sixty-two acres of lanid
There is. probabl, moie Joiannisberg
and Steiberg wine, so called. sold in the

lnited States in any one year tilain was
growin in tle vinieyards in any tenl. Rude-
sheim, iitîMarcobriuiiner and HIockhleimner


