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The Wealthy, in nortbeastern Ver-
Oht, is fully colored, in skin and seed,

Il'l'lJy by or before the 20th Septen-
4 tI Up to the lst October it is one

the very best apples to hang on in a
gt wind thtt I have ever seen. It
evrdrops its fruit for the reason
hieb causes the Tetofsky to fall, which
1 that the latter grows in close clusters

bas a vers short stem, so that, asthe frit enlarges, the growth causes
theni to crowd One another off. The
Velthy, a though a more productive
>'ee tian Tetofsky, bas its fruit dis-
.buted along the' branches instead of

1Âg clustered on spurs, and its long
Stronlv attacheld stem (both to
and li mb), holds verv firmnly until

e fruit begins to be over-ripe. If
hering is delayed until this period

C arrived, the apples begin to lose
%îî firm adhesion to the tree and to

O the ground-the wormy ones
but soon also those which are per-

1Xperienced orchardists never allow
es to becomne over-ripe before har-

e g b Early fruit, so left, will not

Pie transportation, while winter ap-
ke will be much inpaired in their
bePing qualities. But a large num-

ordinary farmers and ama-
.glowers are ignorant of this fact,
it s for their benefit that I make
stateient. As regards any apple

it is desirable to keep into the
r1e, it should be gathered as soon
't i fairly colored up and the seeds

broN.__two signs which in most
45. cOne nearly together. North of

1 New England and Canada, if
'Iler proamptly at this period, care-

l y handled and stored at once in a
,4 prperty ventilated fruit cellar, it

tij true winter apple, keeping veil un-
the first of March or later. I stili
Sthen to-day (March 23) in full
r and ßrmness of flesh, although
4ha an unusually long and warm

autunn. If, however, I had let this
fruit romain upon the trees until it hai
begun to drop badly from over-ripeness
and had then left it exposed to the ai-
ternations Of termperature, unavoidable
in above-ground storage until hard
freezing weather, as is often the cus-
toi, it would have been necessary to
market the whole crop before Christ-
mas. But stored in a deep cellar with
the windows all open every day, cool
night, and closed at ail other tines,
they have kept with hardly any loss as
above stated.--Rural New Yor-er.

THE BAGGING OF GRAPES.

THAT the process of enveloping grow-

iug clusters Of grapes with proper bags
for protection against insects, mildew,
rot, etc., is one of value, has been

proven to the satisfaction of many cul-
tivators. Comparatively a new idea,
the season of 1887 will see it applied

far and wide, more extensively than

ever before. It is one of those simple

processes that every amateur, even
thougli he have but a single vine, may

readily adopt with advantage. One

grower who experimented in bagging

his grapes last year, reports that in his

case it made just the difference between

success and failure.

The course is a most simple one.

Common light manilla bags, the size

known as two pound bags, are usually

employed. These are slipped on over

each cluster of the fruit, and secured

somewhat loosely by pins or stitches of

thread. If the stem of the cluster is

brought against one end of the opening

a single pin to a bag will answer, if in

the middle, to have the paper bear

evenly on ail sides, then several pins or

stitches are needed. A small slit

shouild also be made in the bottom of

each bag, to allow escape for any water

that may enter into it along the stem.

From 500 to 1,000 bags can he put on
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