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it il put in jars and glaws bottlefs." Ile then
adds :-"l This mode of hoiling wino is flot
pcculiar to the înaîtnsof that coulitry,
but wvaâ in great use ahulong the ancie-ils."
(Eisay, pago W4.) Now titis is prec ieely
the way o florin lin cxtract or syrup, aitd
prevent. fe.rmntîationî.

In Aan'Roinan Antîquities, %ve find
the followitng passiges :--" [îI order tb inake
theo %vile keel), îiîey u.eîl Io hoi (dccoqaer#')
the lmli.t tlovnl to one-haîf, %viien it %va-,
caIlled DEFRLTUM, to one-third SAPA" (1p.
441). A-ain :--,, The winc was nuixed
ivitl water, in a large vase or buwvl ralled
CRATERI, wheInce it wvas poured. into culte'
(1). 442).

Hcre agini wo see the procei;s of inspis-
sating the juice tb îreserve it in its unliýr-
înlentedt -tatt'; unit the eubsequent liixing it
ti %vriter, to lIquity and routder it drink-

able.
Now, iii ail hooký- that trî'at of fermenta-

tion, lire, for instance, or Il .MIcul/och on
Mle A4rt of Witie .4! okin e," %ve find it stated
iliat the vinous formientation leaves the jutice-
a clear liquid. We cannot, thereforec, slip-
pouse that thesc thick %vines had îndergone
that process. So tat alier ail, wc rnay per-
hapq find that a tzrcat part of' the wvincs ce-
lobrated hy Aniacreon and <aber ancient
jiocts, %vere the nattiral nutritjous and plea..
sant juire of the grape. lircserved in ditièrent
%vav8 and scasoiied %% th various perfuii,
ipices andi cm îdi:îîeîts: and tliat the ah-

h<milit o' inakin t vry in praise of alco.
hoi rpoisoni is drink.s, was chiefly re-

scirved for nmodern tines. Tite very fluet
that the grreater pari of the ancient wines

~~eopertumiied, splced, or ieasoneul with
dîtffrent herh,, tens prov'e that it wvas îlot
on account of tîeir alcoliolic or intoxicating
principle îluat they were used ; for these ail.
vorititioi ciriilnj,isbaices are usually little
[rgardeit l)v those who drink for the sake or
the stimulus.

Ceýrt-aint il iq, wlîatever they were, the
ivies comi-oniv ;'sed in ancient tlunes.
could contain lottle or no alcohol : for we
reati of one Tergiliuii, wvho boa.stei tlîat lie
usually drank two gallons at a draught; and
of a cigantie ninli namoed Maximin, who
cotild drink six eallons (I suppose al. a st
ting). We alzo reat of Nîocllus Torquatus,
who wvas krileitc( by Tihorius Claudius liv
the titie of 'ricong-Iis, or thrice gallon knight,
hecause he <lrank threce g.illon.m of wvine at a
draught.. Novv the Roman gallon con-
tained, it is ald,seven pints of our mea-
sure, aid if tijeir wvine liail lcen as strongy
as the weakest of ours, which, accordîng Io
J3rande's table, contali 11-orn eighf. to ten per

14Morewoliti. prie Ir). If finu were intolicaiii0'g
wine. our modern three ad six boule mon mait bide
ilion ieAdat.

cent. (if alcoluol, Tricongitiz intist have SWal- an.1 wlitao5uver deculeol Iltiuby, 84 fl Wise."
lowed two pints of puirc l3prit of' wine, equal -Pion. il. I.

to two quarts of Br-andy, a conclusýionl cVi- Tiiese antI other textq, wvhicli tnlimiettly
dently abstint. 1conlein tlie tise of wville, afl'oril a utrong

fil itivestigatitig thc matiners and ti iitorm eoitrast (o stiel passtages aq tlîe Élooîvîn

of Roie and Greece. more espeî (ialiy the -riiir'ribre, (;-,, givîî tliee of the dewv of

latter coiuntry, arîtiqiaries and iearned'rc mm tien tit.nl b theui' fnc4 ofii- earth. nnd pleaiv
utof crr andiwim.~,me, xi vit. '28.

ha ve otten ohuservoîl the iiost F'trikiig si uni- .. 'li hbat put gl.'îîtéi ant iny henrt more
larlty letween dhin andillose prevalclt, thnn un t4iee twothat thieir cen and their wino
aillilg file ion%.s ; so nhi'ao, tlîat dt v .-ire iieras.J 7.aulu

consîuaiiîcul0 to hîlive that the' Greciai l'- Anîl iany oth-r, tvhielu cviil'nitly refl'r tc>
roweil largely front the [Ietmrvs-. Anil we ut as aî valuable part of' tluoir ordinary sutigc
shaîl silortly seo that titis luols goodîin tliîer riarce.
wvines andi mode ofdrinking, as %vll as otlier Tîiise apparent contradictions can only

thuîn~s. I e reocic'ed hy >Upposing thuat tlîe articles
But iirsqt 1 shialI advance onie or ttwo ae- iiîeuuitioiîol iii tie rainflictiuig passag, wr

neral coiîsiderabious. [f tle ville he extelu- ot' an entirely ditirent nature. And iits
sively cultivateml in any countrv, andt its pro- Iiî 1ûeim is lîeigluteuied tlinostto certainty.
duce lie coniverteti into in irt riks, wlueun w' h1umd (Ihulèrent. a310 perfecily distinct
one of ttvo things niusb nieeessairly folliîw, 1 %vormls applied, in the original, to dtYsigiatcn
imagine ; elther the people ef that rouiitry the two atilŽ.Thusi, wtlieme w.iîe (iii our
must export agLreat ileal of %vine, ordruunk- trans1atîo;i) ks moîaîioieui asla s inr<'
enness will bc a prevalent vive anio!ug tluem. ao,)d article otîliet, it is calleul by ote lîame
Now neither of tuese conditions he:d goial, (ro/); Mvien mentioneti as a curse, or
asî tàr as %ve know, witlu tlic Jcw'î, altliuuigb prodîuctive of bal1 coiIue ts it te alled
%ve know for certain that tbey cultivated tîte i k anottuer naine(îyi)
vine very extensively, therefore we are loft Our Saviour's wvords,1iî Luke 5,,'7-"i No
to concluuie that its produice nva4 not gcn- man piteth neiv %ville iito olîl hotles, eIse
rallv converteti into intoxicating Iriiik:x. flic nemv %vine %vill bur-t, the botules, and bec

Again, ho.w coutiml %%-tno bc praisel hy so! spilleil, and the boutles will perilî "-have
nianv proffliet4 anîd loly men aniongst tlîemn, lîeeii broiuerlît fortvarîl as a trii nunliant proif
if it tended to prokiacre ititoxîe(ation-.a statc iluat the îi'ine %vas feýriinentk'd, cIse il would
%vlîmcli al iînalikind, except the illi-ahivailts nuot lurst tit,' hles0 ; but thley uuppear to
of norîliern eliiuattos, agrvtc iii condeiiing Ie to hebcc 1 îl of (luite a*dièrettt Ili-
un the muîsb unqiualitieil mariner terPretation.

Unless %ve suppose that tlicy hait teno dis m0 nay urudeniband thiat the new wine,
tinct kinuls ouf %vine, anti that one of themn after it liait been properly prepareti, wati
was nutritious andi hazrmless, andi the other hoitled hetlore termontation took Place, andi
isitoxmîaitisig antidesrci how t3liail we If the hottles or si were newv, anti coil-
reconcile passages which make mention of scquently siveet anti cean, bliat procese
wine along t.vith cornt as a Ilesinc-as a woiild h0 ePlctuaîll lîrevoubei ; but on the
lireclois andl important part of the îîrodîîce conbrary, if blîcy worm old, and îiaii been
oif their counrtry, anti a wlîolesome article of eînployeul to huolit %vine before, bhere would
fooutl-llow shail we reconcile tliese pas- neessarily remain upon tbc skin soune sour
sazes, 1 say, with othersý, whîich denounce or veasty mnatter, whîch would cause the
anti conîlemn the use of wvino In thîe most new %vine bo fermentb andt bur.,t bue botules:
unqualifieit mariner ? a natural anti inevitable consequeuice.

It may be arienveretl that the modterabe If wine necessarily formenteit ailier being
use was sanctionctl, aîîd only tlue iînmoite- put into any kinti of boule, it is nl likcly
rate use or ab)use ci)ndemiied. But iii tlîe thiat a newv boutle coulti contain it any more
condernnatory psaethere is genemally than an oid une, since even a strong barrel
no allusion w.hatever mamie Io qîuauîtlty. may bc huurst îy thie irocoss. B esides it us

"Look nlot thou upnn wine whiun it j, rmd,t flot appar.nt wlîy bottles shîould be selecteul
when il givebh ils coltir in the cup, when it Ias a proper ves.3el in whuichi to carry on the
moveth itself aright; <or at last it hiteta ike a process of fermntation.
serpent, and stingmuti like an adder."-Povermu,i
xxiii 31. 32. We may therefore, perhaps, consider theso

"Wine is a runaîker; %traag deit'k is Taging - words3 to mnn tliut I "Nu nizn puit-t new
(or unfermenteit wine) into olti bottles, elune

f This i.ç e very imprtant paqaLre, fcir we tcnrn-_______________________
fram " MCîittoh on thue Art or WiVne muikinLy," àltuat
&even the iîîc of red gm-speq, or ofi elder herrieut pro. lit is ohjfecied thuut this gles nat invariably hali

dtuccu aroloiffle~sq iim', if ir be reparîeed Crom the gmmmu; but aiu feru as t have sei-n mi thet conhruveray, 1
hute hefore fermentation -il iii onts Miîen tbm' uimur- thiruk ut perfvrly esutbmtîstud. ht woutd fot bho strange.
ing muttcr inîthe skias lie.% bei-n Px'posd to the art mf; liteeVe-r. ifp.eopm %%-o neli.r hmuîrd mmialcouol or eh&.
fermentation with thei jice, thunt the, wne ia îjnutmmit.i muutry, shoumt cîetimn-t be unceuludin whether alce-
-page 87. Soloinn's wordi are thorelore equivatent' ho]twere present o ui.adnqetl rs n
ta 14 look ulôt tupon termented wioe," &c. 1 ambigtuuusoeaaoer. imudcaeetlwrtanu
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