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GOLD MINING INTELLIGENCE,

T may perbaps be pretty fairly presumed that the
rumour of an attempt at a compromise between
the rival clsimants to the Richardson mine—like most

of the other rumours about the Gold Region and its
affairs—had but a slight foundation in fact. And for
this reason, that the law seems to be atill taking its
course. We understand that on Wednesday, in the
Court of Chancery in Toronto, an order was made
upon the Belleville claimants to pay £85,000 into court
within seven days Unless they do so, the injunction
for which they have applied, restraining Mesera. Lom-
bard & (0. from working the mine until the trial
comes on, will lapse. The state of the case is, conse-
quently, becoming decidedly interesting.

The Rochester Union recently put forth a statement
that the barrels taken to that city from Madoo, and
represented to contain gold in dust and quartz, were
on,iy filled with mud scraped from the bottom of the
Richardson mine! As the Union was altogether

BREADSTUFFS—1HE PROSPECT.

7 OTWITHSTANDING the continued flow of Cali-
‘fornia Wheatand Flour in this direotion, prices

of these food staples still maintain a rising tendency
& fact that attests the absolute scarcity existing in all
the old sources of supply. Many of the best informed
of the trade were slow to believe in an actual scarcity
of Bread Stuffs in the West, till the conviction was
aotually forced by the logic of events. It was, for a
long time, popularly believed that though last sesson’s
orop of Wheat was considerably curtailed by exceesive
wet weather during the harvest, there would yet be an
ample supply for tge wants of home consumption, but
the great fact that the surplus of the previous year had
become well-nigh exhaus before the yield of 1866
anenod upon the market, seems to have been lost
sight of, even by some of the most sagacious observers.
Not only the South—many portions of which were
absolutely bare o{‘s‘? lles—but such States as Ohio and
Indiana, which retofore beon more than self-

wrong in its account of other matters, relating o the
conflicting claims to the mine, its muddy version is
P‘robably equally imaginary aud as far from the real

ct.—It is somewhat singular, however, that so far,
nothing more authentic has yet been made public as
to the'actual value of the contents ot the barrels, or of
the disposal which has been made of them,

On Saturday last, the rain c-ased, and the roads
begun to dry up with wonderful rupidity. The pros-
peot of fair weather proved to be delusive, as it began
to rain again before d;vli%ht on Monday, and con-
tinued untii Thursday. Visitors from a distance have
consequently had s hard time ot it, and some who
came to see * the mines,” have gone home no wiser
than when they arrived. .

The suspicion that the - raid”’ on the Richardson
Mine was merely concooted to keep up the “ excite-
ment,”’ and the cautions which have been based there-
upon by the press at a distance, have of course had

taining, in this particular, were forced to draw upon
Illinois, Wisconsin, Michigsn, Ivwa, &c.; and this
drain, which has been steudily, though almost imper-
ce%tibly, going on for many months, has led to rapid
exhaustion of stocks, and a consequentrange of prices
which seems almost incredible in a great agricaltural
country. The quantity of Wheatand Flour in Chicago,
Milwaukee, and otber leading markets of the West, is
unusum{‘ light for the season, and there is reason to
believe that very little, if any, of either will find its
way to the seaboard before harvest, since the relatively
higher prices at intermediate points can hardly fai] to
keep back that which might otherwise reach New
York, Boston and Philsdelphia. A large number of
the Weetern farmers, tempted by unusual gains, appear
to have exhausted their reeerves and the curious aspeot
is now presented, in some sections, of the producers
purchasing Wheat at a considerable advance upon the
prices they had realized for their own products. In

some effect upoun travel. We admit that the suspici
was a natural one, considering that wonderful accounts

_ have been written by correspondents of papers pub-
lished far out of the limits of Hastings County, of
gold having been found here, there, and everywhere,
of which we have not been able to obtain satisfactory
proof. And yet the clarge, in our opinion, is un-
founded, as the principals, on both sides, appeared to
be ac:uated by genuinely unfriendly feelings towards
each other, trom remarks they made to us —Let it be
unde:sto .d, though, that we claim no monopoly of
‘‘naws.”’ émngers to ourselves, interested in claims
owned at a distance, will of course, communicate with
the.r friends in the first place; but no dlwover{l.oof
raa! importance, can be made in this district, without
its becoming ¢ generally known,” and communicated
to those who wmkeep us ‘* posted ug ”

¢ Straws,” it is said, * willshow which way the wind
blows.” Asa proof that there is plenty of faith that
in spite of all sinister reports, numbers will yet visit
the Quinte Gold Mining Divfsion. we may mention
that & considerable amount of money has this week
be n paid to the License Inspector of Madoc fur tavern
licenses. As there isatill the liability to the govern-
meat fee in addition, it is evident that those who have
javested in tavern property, do not consider their
chauces nearly “ played out.”

Col. Campbell finds there is an increasing demand
for licenses, and on Thursday he issued quite a number
of tavern as well as mining licenses.

Mr. Joha Cooke, it is said, has sold the rear portion
of his farm—Ilot 19 in the 8rd concession—for a sum,
variously reported at from $4,000 to $6,000, and a share
of the gold that may be obtained hereafter.

Mr. ﬁomb:rd has commenced to work another claim,
on lot 26 in the 4th concession of Madoo.

Jamee Morrison, Esiq., of Morrison, Taylor & Co.
Toronto, on Thursday visited the * Cariboo” Mine, at
Bannockburn, in compsny with Mr. L. Kennedy,
P.L.8., of Madoc. ‘A pan of the earth from the mine
was washed in their presence, and yielded the very
satisfactory result of twenty partioles of gold.

Mr. Obadiah Johnson has shown this week & veg
fine specimen of gold in & small piece of quartz, whi
he broke off from & boulder lylng within & few rods of
the Richardson Mivce There can be no doubt of the

richuness of that locality.
There is now more en?ni on thg'rnt of speculators
for the purchase of mining lands, with more moderate

views oh the part ot holders of real estate.

Mr. James Fitzgerald has under consideration an
inquiry whether he would M:oegt an offer of $2,000 for
s lot in Huntingdon, near the mise at Downey’s

ids

Rapids.

lgunoo GoLp Mixixae Co or ToronTo —¥Mr. T, 8.
Chandler, a gentleman of considerable miniug expe-
rience, now acting a: managing director of the Madog
Gold Mining Co. of Toronto, has this week commenced
operations on Lot 17 in the 7th conce-sion of Madoe,
and has already found a show of gold on the surface,
and considers the Co.’s prospects on this land to be of
& very encouraging nature. As he intends prosecuting
the development of the said claim with all possible
speed, he fe=ls confident of nltimate sucoess

Since our last, expression has been given to the
dissatisfaction mentioned as prevailing with regard to
some of the provisions of the Gold Mining Act. A
memorial to the Governor-General has been adopted,
after consultation by several landowners, 1 ssees of
lands miners and others interested, briefly setting
forth the points in which the ast operates rigorously
and injuriously. The memorial lie3 for signature at
the: Royal Hotel —Resolutious, very much to the same
effoct as to licensa fees, increased dimensions of claims,
&o., were adopted on Frida: evenh:’g last, at & meet-
ing of practical miners held at Hu ’ hotel. For
some reason, no general notice of this meeting was
6lvon to the people of this village, and besides the

hairman, A. ¥. Wood, Esq., who is not a practical
miner, there were not half a dozen old residents pre-
sent.—If the evils complained of are remedied, how-
ever, without the peoglo being compelled to call a
public meeting, so much the bmor.—moo Mercury.

some ti of Tows, for instance, ro great is the
dearth of suggl:ec that the credit of several counties
has actuall n pledeed for seed, as high as $3.50 per
bushel having been paid for 8pring Wheat!
In view of thie state of affairs, the progreas of the
rowing crops will be watched with much more than
e usual degree of interest, for upon the yield of
ocoreals the current season, will largely depend the
material prosperity of all branches of businees, and
th: fnﬁureto ?e“ng l4)7‘t”e¢:iommtm:ial ﬁnhlllea. As was
naturally sup, , 80 UNusual igh range of
Bread Stuffs has wouderfully Btimulaytedgthe efforts
of the farming classes, in all directions, aud, with
a re-inforcement of the labour ranks, and the rapid
progress of the multiplicity of labour-saving imple-
ments, there is every reason to believe that we shall
have, with & propitious season, the largest yield of
ﬁnin ever garnered in this country. The maxim that
e who causes two blades of grass to grow where but
one grew before, is & public benefactor. was, probably,
never more generally acted upon by the agricult.ral
classes than during the present season, and though
noforeseen circumstances may sagain conspire to limit
the harvests, the circumstances are 8o favourable that
any great drawbacks seem highly improbable. In
about six weeks new Wheat should make its sppear-
ance from the South, and thenceforward there will
Ehrobnbly be uninterrupted receipts of new orop,
ough the question of supply will hardly be solv:
before the last of August, or the first of September.
Should present promises be fully realized, as regards
the oropes, money will again flow through all the ar-
teries of commerce, a healthful impetus will be im-
parted to railroads, shipping and the varied industries,
and many of those difficulties which now beset mer-
chants and business men will, without doubt, disa;
pear, or be, in a great degree, mitigated Meanwhile
we shall continue to ve considerable supplies of
‘Wheat and Flour from California. Our San Dprtncisoo
corre:ﬁondent, writing under date of 17th ult., says
tbat all the room by the steamers to Panama has been
taken up to the last of June for Flour; that prices
promised to go to §8 or $9; that there was some half
a million of sacks of Wheat left, which, however,
would probably be cleared out by the middle or last
of May, and that the proepeocts for another great yield
there were never better. The agricultural promise for
1867, then, from the Atlantic to the Pacific, so far as
can be judged, at this early period, is highly favour-
able, and & reslization of ‘present anticipations can
hardly fail to be followed by a y culmination in

the prevailing business depression, since it is pret
.cm:lerﬂ‘{ understood that the abnormal condition :)yf
rade is [a;

rgely due to & lack of staple products—the
Put\ghtl iggemtadboiin sitr:;ly ‘:‘h«;l -ggnhpor auxiliaries
0 that labour and industry which create wealth, and
Y tls,eléth_ys :;htet%f ool@)-;merchl'tmu. b !

. nee the above was in type, the market fo
Flour and Wheat has tarned in t;,!v):nr of tb‘; bu erl,.
while Corn has undergone a heavy decline.—XN. Y.
Shipping List.

PORT WIKE.

B R. Oswald Crawfurd, Her Majesty’s Consul at
Oporto, devotes his anuual report to the Foreign

Office this {:u to the subject of the port wine trade.
He quotes Mr. Croft, a Yorkshire wine merchant, who
wrote in 1727, as fixing the date of the firest use of true
port wine in 'Enxlnnd at ““about the reign of Queen
Anne.” The Methuen treaty of 1708, imposing a dis-
oriminating duty in favour of the wines of Portugal,
fostered the ption of port wine in England,
and & oorresponding use of British manufactures in
Po . The taste for port became established. The
sctual importation of this wine into Eugland has suf-
fered no material change for the last 87 years. There
has been a very great increase in the consumption of
other wines, but port has maintained its actual quan-
tity. ‘The true port wine,” he says, ‘ is

narrow steip of pountry along boil) banks mi': ril"m:

Douro, The greatest Le‘!;{m of this district is 26 miles,
and it lies nearly due and west with the course of
the river; its average width is six miles. The geologi-
cal formation is & pecaliar brown slaty echist, and t|
country is a peries of lofty and precipitous hills. The
grapes are gathered, not as in France, when they are
merely ripe, but only after mg have lost snme part of
their water by their continued exposure to the sun,
aud when, therefore, they are beginning to dry np into
raisine, by which process the sugar and other ingre-
dients in the grape, and subsequently in the wine, are
developed in larger groportions to the watery par-
ticles; r bling 1n this r ct those richer and very
expensive wines (too _costiy for commercial purposes)
which are known in Franoce as ‘ vin de paille,’ and are
produced from grapes gathered in the usual way, but
allowed to ripen afterwards in the beat of the sun.
The vintage takes place, according to the season,
from the 29th of September to the 10th of October.
The wine-making, though at first sight primitive, is in
all easential culars very cautiously and skilfully
performed. The over-ripe or inferior grapes being
gicked out, the rest are easily thrown into alarge stone-
uilt vat (lagar). Into this as many men as can easi)
find room enter and tread out the juice. The men stay
in from 2) to 30 hours; the must ia then allowed to
stand until & thorough fermentation has taken place.
At the fitting moment, judged either by the experience
of the wine-maker, or more precisely by the uge of the
glucuarnometre, the wine is run into the tonnels which
may contain from 6 to 30 pipes. Itis now thatasma'l
portion of brandy is added, as is also done with she:
and madeira, to prevent the wine, containing as it
does so many rich ingredients, from running into an
exocessive fermentation, and 8o losing too much of its
sacoharine matter. The necessity or expediency of so
adding spirit at this ntsge of the process has been dis-
yuted by persons only theoretically conversant with
he process of wine-making; but it is difficult to apply
preconoeived theories to the subject in the presence of
persons who have made it the business of their lives,
whose interest it is to use as little spirit as gouible,
who are singularly free from prejudice, and whose
continual efforts bave been to enforce improved and
enlightened pr of facture and modes: of
cn'tivation upon the farmers. It is very certain that
when made without brandy the wines of the Douro,
even if they would keep, which is a disputed point,
have not any of the softness or flavour of port wine
but are intermediate in character between claret and
bnrp;und‘vl, without possessing either the del cate bou-
quet of the one, or the flavour and ‘ roundness’ of the
other. The wine remains in the toonel until the fer-
mentation is checked by the cold weather of autumn,
as is shown by the wine becoming clear and bright.
This will occur towards themiddle of November. The
wine is then run off into pipes, containing each 115
gallons, and is ready to bring down to rto. The
wine is brought down the river Douro in the early
s&l;ln‘g months, the river transport costing about Sa.
10d. for each pipe, and is lodged in the warehouses of
the merchants at Oporto. it 'is here kept until ready
for shipment to England, seldom being fit for that
purpose for at least 18 months.” The chief cause of
the prejudice which has arisen against the stronger
wines, and of the reaction in favor of the lighter
srowths of France and other countries. is due, so far
as port wine is concerned, to the writings of the late
Mr J. J. Forrester, a wine-grower in the port wine
distriot and wine merchant of Oporto, and to the evi-
dence given by him before a committee of the House
of Commons. His argument was that port win
should be prepared entirely, as he asserted Bar, nd3
and Bordeaux wines to be prepared entirely without
the use of Brandy. Now, that port wines can be made
without spirit remains to be proved; but to assume
that French wines can be made so is guite erroneous,
because French wine, if intended to keep, must be
mixed with spirit. The wine merchants of Oporto
assert that port wines contain 80 much more of those
particles which constitute vinosity tlat it requires
more sglrlt to preserve them than lighter wines. * The
more thorough ripening of the grapes, caused parti
by the admirable aspects of the vineyards in whigl
ey are grown, partly by the greater heat of the
summer of Portugal, partly by the more complete
uning of the vines, and partly by the Iater gather-
ng of the vintage, is such that, when placed in the
press, each grape is, unlike the grapes used in French
wine-making, one mass of raccharine matter, The
{:loe of th:fugn in this state forms a wine which, it
said, requires brandy in exact proportion to the fer-
mentable and non-aqueous particies” which it holds in
suspension. 1Itis certainly the case that the clarety
wines of Portugal require less brandy for their preser
vation than the richer wines ot the upper Douro
These wines are made for consumption within th
twelve-month. If required to be kept longer, they
have added to them a ocertain percentage of sprits,
while the Douro wines, even those meant for consump-
tion fn the country. require nearly twice that per.
centage. That the amount used is the true necessary
minimum might easily be argued from the fact that
the Portugeee prefer lixht port wines and-that the
cost of brandy being ordinarily four times that of
the young wine, the obvious interest of the native
merchant would induce him to employ the lears
possible quantity ot themore costly lignid. The wines
of Bordeaux are, with the single exception of treo
limited growths of Hermitage, the only ﬁll’)e red wines
of France which will bear exportation. Even they
require the addition of s‘pirit, as I have shown; but,
even if thev did not, it might be objected that no
analogy could be drawn trom them applicable to a
liguid so_entirely distinct as port wine. The richer
winés of Burgundy far more nearly spprosch the
character of port than those of the Bordeaux dist iot.
and if it could be shown that they could be preserved
without spirit, it would be difficult to meet the argu.
ment thus raised. Unfortunately, thete wines, equal
if not superior, in every respect to the best growtga of
the Medoe, are practically excluded from foreign con.
sumption by the fact that they degenerate in a fow
years, sometimes in & faw months, he sdmixtue of




