
AGRICULTURAL REVIEW.

thousands of small farmers who need plenty
of ice, and are not aware how cheap a
luxury it is. Several years ago I buiît me
an ice bouse on the back end of my wood-
shed, 12 feet square on the one side, walls
15 inches thick and filled it with pine
sawdust, a board floor 'with sawdust, a foot
thick under it, and well underdrained; a
floor overhead and filled ini with sawdust
between it and the roof;- the door wau
double and filled ini with sawdust. I con-
gratulated myseif on hnving got everything
Bo snug and tight that no heat could get la,1
and expected My ice would last until the
winter. I filled it with the flnest ice; and
to, make the matter doubly sure I .covered
it with sawdnst. It lasted until the middle
of Jualy, 80 that just when I needed it most
it was gone. I was told it needed venti-
lation. I put in a tube four inches square
and tried it another year ; iL kept searce
the same. I then tore ouL the floor over-
head and left out a small window 15 inches
by, two feet; it then kept uDtil September
lst.

A year ago I had my attention called to
an ice bouse buit by a farmer nea .r me,

which was simply a bia mnade with rougli
pine boards. 16 feet square, and roofed
over, leaving a large opening at the front
and sides. He said his ice kept perfectly
until the neit winter. H1e put on a layer
of sawdust about a foot thick on the ground
and then stacked the ice snugly in the
centre 18 or 20 inches frein the walls, and
then filled in with sawdust, and up over
the top a foot or more thick. Last:winter,
before filling my ice house, I deterine, to
try this method. I accordingly tore ouit
the inside wall, and shoveled out the saw-
dust then filled by stacking it snugly in the,
centre 15 to, 20 ladies froni the wall. Tis,
space I fflled in 'with pine eawdust, anid
oovered the whole, overý the top. a foot tluic
or more. I left out the window befor,-
xnentioned, and took down rny door, and
left it ail open, so the Sun can slue in
there every day. Now for resulis. ,At
the present time I have an abundauce of
ice, .,and the cakes seem to corne out as.
square and perfect as when they went in,
seemingly, nothing lacking exoept 'what is
used out' 1 arn satisfied how to build an
ice bouse.

HORTICULTURAL DEPÂRTEENT.
EXTENSIVE VIEYAEDS.

lIE interest now awakened la vine-
yarticulisriloustratediin one ort-o
yarduture on tlusade hoe Art-o
paragraphs frorn our Iast week's ex-

Schanges. One of these statcs tint
a coiapany at Cooksville, Canada

e West, have now about forty acres
ander the grape, and expect to extend the
area largely another season. They are just
constructing a wine cellar, having " 34 areli-
ed recesses, in two tiers, ea h recess to con-
tain a hogshead of 1,000 gallons capacity.
These 34 hogsheads, iL is said, wi11 be filled
with t~he production of this seascn's fruit.
We uaderstaad that another hogshead is in
course of construction, which of itacîf ia to,
contain 24,000 gallons."

Another stateaient in circulation is to
the effect that a joint stick compaay, witi
a capital of a quarter of a million of dollars,
has becn foriued ia Whecling, West Vir-
ginia, for the purpose of entcring largcly
into tic grape-growiag business. "lThe
land to bc workcd is on tic Ohio aide of
thc river, near Martiasvillc, and 50 acres of
of it arc already under cultivation. It is
dcsigncd to increasc the sizc of thc workiag
land to 115 acres."

VISIT TO TRE LARE ERIE ORAPE ISLANDS
THE DELAWARE GRUPE.

,MT was my privilege to make a visit,
t during the last days cf September.

~'J to, thc isiands la Lake Erie, already
become famnous for thc fine Catawbi
Grapes which are raiscd there. I

made a short stay upon each of thcm, and
cxamined the differeat vineyards, Lhe mode
cf training the vines, aad the several varie-
tics of grapes in cultivation. I also. went
into some of the winc cellars, and witnessed
the process af wine-making in sorne cf its
stages. It was a very iatercsting aad in-
structive visit. There' arc more Catawbt
Grapes grown there than cf any other kind,
and they were selling readily at $160 per
ton, for thé purpose cf beiag ma-de into
winc. But the, Delaware Grape sccms to bc
fast growing in favour, and vineyards cf
this variety are bcing plantcd as rapidly as
the vines dan be raised. Thc Delaware
Grapes had been ail bought up whea 1 was
there, at twenty-five cents per pound, to be
miade into wine, and Delawarc Winc cf Iast
year's vintage had ail been sold at $6 per
gallon.

I mande a careful examination cf the,
vineyards cf the Delaware Grape, for tlic


