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Peare,

This hzs been a favorable seavon for (uas il we
may be allowed to form an opinion from the unususlly
large quantity brought to our warkets, and the
usually finc appearanco of the samgies.  All our well
known and leading varieties, sucir as the Dartlcit,
Flemish Deauty, Louise Boune do Jessey and Duchess
d’Angoulemo liave beon of good size and fine flaver.
Indeed wo have seen moro 4nd larger Dachess pears
this yoar than wo remembered ever to havo seen
before. Iu fiavor too wo think the pears have never
been finer.  Some of tho vaneties that have not yet
been generally culirmuted scem to deserve moreatten-
tion from our pear growers, jndging from their per-
formances this year.

Tl Sheldon has boen of unsurpassed excellence.
With something of tho vinoua flavor of theold Brown
Beurre, yet toned down by such a further addition of
saccharine as to mellow its pungency without destroy-
ing its liveliness, and superadded to this an aromatic
flavor of most exquisito delicacy, such as never was
found in tho Drown Beurre, 1t has scemed to meet
every requisits in o pear of tho very-finest flavor. In
order to sccure the full measnre of richpess and
flavor, it is absolutely accessary that the frmt should
be well grown, and well exposed to sun and air.
Undersized specimens, and particnlarly if grown in
the shade wil be very deficient in flavor A differ-
ence too may be noticed in the flavor of tlus fruit
grown on light saudy soil and grown in strong clay
That grown on the clay being much more rich and
delicious than that grown in moist sandy soil.

The Deurre Clairgeats, ou further acquaintamze, is
gaining in our esteem. Its fine sizo and bandsome
appearance count for somcthing in lts favor in the
market and on the table. The nich ruddy glow of
its sun-kissed cheek, melting into the risseted yellow
of the shaded side, givesita very toothsomo look.
Axnd whilo wo admit {0 having eaten pears of richer
flavor, we commend this pear to those who aumire
the Louise Bonne de Jerscy as being a better and
every way o more desirable {rait.

The Deurre Bosc is another pear mot kaows nor
grown as it deserves to be. In point of flavorit is
equalled by ery few pears, and to the wiiter's taste
iscxcelled by none,not even by tho famed Seckel. Its
cinpamon-russet coat is never splashed or marbled
with crimson, yet there 15 a deptis and richness in 1te
coloring which gives promise of sterling worth hidden
bencath its queker-like garb, s promise that is kept
to the letter, yes, and more than kept. Rich, sweet,
juter and aromatic, it satisfies by the delicacy of ita
flavors, justly proportioned and perfecily blended,
pever clogs by cxceas of sweetnass or akocks the
padats with aromatic pungency.

Autnmnai Pears.

As the summer pears are now past, I think it uay
be nseful to many of your readers to five them a list
of a few of the very best autuntn sorts. I, howaver,
will only give comparatively new kinds, as most of
the old sorta are pretty well known, and parties may
wish to atld something new to their collections. Tha
following kinds haye been all proved here, and found

to be of the very best description ; $hey may not, | P

hpwever, prove so good on other soils, and in other
localitics, as with me. My soil is a fine gandy loam,
upon a decp sandy sub-s0il, and we are situated about
sixteen miles from, and about 500 fect above thelevel
of the sea, with a {ino open cxposure to all the winds
that blow ; cousequently, althongh geogeaphieally in

-

s {avorable position, our $rees are rendered bardy by
their open exposure. X may also say that all the
sorts described below were produced upon trees
worked upon Quince atocks, hience the flavor, &c,,
may bo found different from that of sorts worked
upon Pear stocks. Of this I will give onc instance,
out of & hundred—the Pear Rokcby, grown this
season upon a pearstock, wasuncatablo, whilst grown
upon a Quince it was really very good, and would
have been prononnced by most people to bea daffercat
Lind. Thqfollowing might be found in soma iustances
to follow the samo rule.

Dr. Menlere,

This, which is just now riiw, is o fin®, large, band-
some so0it, with delicious me ting, sugary flesh, and o
dclicately perfumed flavor. It 13 quite uew, and was
raised by M. Teroy, of Angers, 1n"1864. 1 had trees
of 5t from him in ¥870. 1t1s o good bearer, and the
tree grows freeiy npon the Quince.

Doyenne du Comlice (alias Beurrs Robert )

Although not r]Ampcr}y spcnkini an eatly autumm
<ot as it generally comes'in in November, I havo
given it hiero on account of its intxinsic valvo as ono
of our very finestsorts. It is now so well known a8
not $a require further deacription than to say that it
13 gh'oroug.xldy melting, very juicy, sugary and ex-
qn‘:ﬁnt . It grows strong upon the Quinco and bears
well,

Doyanre Robin

A largs sud noble fruit, which, it will be well to
say, is not lilko Doyrnne Robert, which is a synonym
of D. du Comice, I introduced it in 1360, but 1t ha
been in cultivation on tho continent since 1850. It
18 melting, vcr% juicy, sugary, vinous, with a refresh-
iz and agreeable aroma, It grows and beers well
upon the Quineo, and is a very desirable sort.

Duvergnies.

This beantiful and fino pear was raised by Van
Mons, about 1822. *u% it is not much known m ths
country. 1t is meiting, with an abundant, rich,
sugary, aad vinous juice, and an cxquisito flavor
andarorza. 'The tree gro—rsmiddling wpon the Quince,
and bears abuudantly. Ithas mepy syaonyas, as
almnst all the bast pears have.

Eugene des Noches,

A nice, new pear, introduced by mein 1865, Itis
only second size, but with a delicious cad delicate,
perfumed, melting, and sugary {lesh, oz an abundant
juice. The tree s;rows freely upon the Quizce, and
bears heavy cror’.

Ferdinand de Lasasvpd.

A socond-sized, delicions, new p.ay with a fine.
grsined, very melting flesh, and an_abundant, rich,
sugary, acidulated, and exqusitely flavored juice. It
was raisel by M Lero_g, in 1364, and imperted 1t
1868. Itis wcll worthy of cultivation. It ripens
abogx:r the end of October, or the beginning of Nov-
ember,

Fondante de Chiarneu.

This Jarge and finc autumn pear s supposed to be
of Belgicn ox:‘g:n. but by whom raised it is not, I
believe, known, It is very melting, and sweet-
scented, with a most abandant juice, very sugary,
acidulated, with a saviry perfume. It grows mud.
dling on the Quince, on which it bzas heavy crope.

Fondante du Corufce,
One of tho finest and best of s ibacsarees to
be in every garden where fine fruit 13 & desideratum.

1t has a_very wclling flesh, very abundant, very
sugary, vinoud, deliciously periumed, and rich, aro-
matic juice, and being of large size, and tho trec a
good besrer, it recommen itaelf to every one's

notioe.
Fondante de 1a Roche,

A rich, delicious, melting sort, with vury sbundact
sngkuy, acidulated, aromatic juice, and an eable,
seckel flavor. I introduced it ib 1865, Although
here it is delicious and nich from a Quince stock, 1
would nevertheluss not assert that, ynder other cir-
cumstances, it would prove equally tine.

Frederic de Wurtemisrg,

This noble v was raised by VanMony, «ad
nzined by him 1u honor of the then King of YWaur-
temberg. It is, withoul doubt, ono of tho fincst
2ars wo have ; but thero 13 great confusion regarding
it. I have reccived three differcnt sorts under tho
name, but soon found that two of thom belonged to
othersorts. Tho true fruit Is very large, regular,
pynfomn, very handsome, and delicions. I need not
here g1 more into ita bistory ; sufficc 1t to say, that
apy one procaring the true sort will have ndded a
gem to his collection. Jt ripens from the middle of
September to the rmddle of Novwawer.

’;

General Tedtishen,

Like tho precedlag, thisis o noblo and delcionn
irait, about tho samo sizo and shape. Tho fruit,
when peeled, is tinged with rose, and the flavor, &e.,
is all ono can wish.  It, however, produces two cizet
of fruit ; tlio small sizo i3 not cqual to tho larger,
generally speaking. It keeps well after bepiznicg to
ripen ; como of the fruts coming to maturiiy o month
or six wecks Iater than thoso that become rlpe ficst ;
and sonio of the fruits remain quite green in color,
wllst others aro fincly tinted with light crimson.
Ithas been confounded wath the Triompls &z sadoigne,
a very dufierent sort, not ncarly so good.

Grepolre Bordillon,

This is, os far ag I know, the very Inigest, ani ver
fincst, very early pear. It ripened her, in 1870, in
the beginning o August ; this year, m September
(1870 was a vory warra scasonV. It usually ripens in
tho end of Angust or begmning of Septemier, befors
the Williams comes in. To tlus lastit is a groab
tival in alzo, earliners, and quality. Under ood
circumstancen, it will reachi over 1 ib. in weight, and
its exquisito fiavor and perinimo cannot ho surpasscd,
It waa raiced by that king of pomologista—D. Andre
Leroy, and hould have borno his namo, as I think it
woultt perpesuats it for centurics to come. 3t fruited
first in 1865, and I received trees of it from 2, Leroy

in 1869, which boro here n 1870 and 1871, It does
well upon the Quace, .
Jules Bivort.

Thisis, I think, bho finest of all M. Grogoire's
geus. raised by him at Jodoigee, Delgium ; e,

andsome, and cxcelleny, with o finc-grained, ve
melting flesh, and on alundant, rich, sugary, an
vinous® juice, and exqusmto aroma. The sort hes
several syponyms, winch only atiost i excellent
qualitics.

Madama Elisn,.

This largd and handsomo gorb was 2 posthumons
scedling of Vandlons, and &id not fruit till several
Kg:rs aster his death ; 1t 13, without doubt, oze of his

t productions for beauty, fertdity, and quality.
The flesh is of & ycllowish tnt, fine and melting ;
juico cxcessively abundant, sparkling, and eugary,
with a deliciors, and savory arma.  The treo grovws
well upon tho Guinee, and the froit ripencd here in
1870, October 15 ; this season it will bo a few days
later. I had it in fruitin 1870, 1871, and-1673, and
it has always been good.

Napoteon I

A pear dzscaving tho name of tho great man if
beara ; it is quite new, and I obtained it in 1870.
The flesh is very melting, and the juico exccssive,
following the knifc as it Is pecled, and the flavor is
rich and savory, with a fing, vinous, and su taste.
It first froited with ts raiser, M. Levoy, in 1834, and
deserves to Lo gonerally cultivated as o {lne and
desirable early sort ; hers it ripeued_the last wesk in
Avgust.

Nouveau Poiteau.

Anofhor of the scedlings of the !ndefatigsble Van
Mons, which frujted for the first time & few eonths
after hisdeath. Itis largo and hancseme, tho flesh
snccessively fine 1nd melting, with a rich and debicions
juice, and {ipo s vor; flasor. InOctober, 1870, I had
1t W finc conditive and considered it then, and do «o
now, A 1ia ever,&v ay. It bears freely and abup.
dantly npon the Quinve.

Plerve Peplin.

A handzvme, good, and quite new pear, imbrodaced
by me in 1870, froni M. Leroy, who raised and narzed it
in honor of his friead, M. 1. Denis Pepin, onco the
superintandent, of tho hardy collections inthe Garden
of Plants, and by whosc Lindness I waa able to eater
that catablishment as o student of botany, &e. The
variety 13 wortby of the name it bears, being fine-
graincd and melting, with an abundant, sugwy, and
agrecable juice.—17ie Garden.

Hogs thaut run in an orchard picking uwp the wind.
falls, and occasionally good apples, never have the
hog ckolera, which is anciher proof of the valuo of &
frait diet.

Roezsize Prars.—E. M., Datdby, Pw., spasking
of Hoopey' plan of np'.::ring’pcara, which hg:abeen
extensively published, wnis to tho Germanioun
Telegraph —His plan is to ripen under blankets; 1
tried it thirty years ago, and 1t does not, compare with
laying them on sawdust and_ covering them with wall
paper.  He speaks of a cool room, but there is no
cool rocm abovo the surfaco of tho gronnd in warm
weather, consequently the cellar is the proper place
when vou can havo adr{ one, as in my case. We
ripen from 1wo tq five hundred baskets each year,
;m;ll hiwc done so for a number of years past with very

ittlc lows,
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