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a frontage of 132 feet. 03 the ground
s large brick cottage and outhouses.

was started at £1,600, and was ulti-
{e-.l down to the purchaser of the pre-
mentioped plot . for $2,600. The third

offered was 3 lot situated on the west side
Jarvis street, a shoft distance north of the in-
tersection Mlh and Jarvis streets, cn-\'llpiml
r. Alexsander Davidson, having a frontage of
by a ddpth of 300 feet,
erected a white brick cottage, 12 to 15 years old,
numbered 476, and outbuildings, and also a
building formezly used as a schoel-room.
v was sthrted at $1,000, and was rapidly

I‘:_ﬂ, at which price it was knocked

down to Mr. W. Davidson, son of the present
The audience was large and composed
chi of mercantile men of means and standing.
The bidding on all of the parcels was unusually
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Mg. e dggregate amount realized. was
- $12,340.

—'The foundation for the new Toronto Registry
Office in of erection on Richmond street,
just east of Dr Jenmings' Church, is finished.
'!'he b‘lﬂdi"g ‘"l pmhﬂhl_\' he "ﬁllll‘l"'ﬁ‘ |v)- next
sping. 3

—The site for a new Post Office in Torouto has
been selected, and the plans are ready.
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Commercial.

©11 Matters at Petrolia.

(From Our Own Correspoudent.)
PETROLIA, Pec. 13,

There have Heen two large salés of erude this
week: one by Mr. Higgins, to Mdysrs. Englehart
& Co., of 25,000 barrels; the other, the Iron Tank
Company’s oil, to Parsons & Williams, some 29, -
000 barrels. The rates got were 82 per barrel,
exclusive of tankage. Several small lots of fresh
pumped oil have changed hands during the last 8
days, amounting in all to some 3,000 barrels, at
81 75 per barrel. Business is brisk, ‘and prices
are well maintained. The different process of
deodorizing the refined oils makes quite a demand
for it here, for jt can now compete with the sam-
ples sent off for export, and so commands a good
price; it sells readily at 23, against 21¢. for our
old stinking staff. I™ancy this system of deo-
dorizing “will gredte guite a new era in our oil
frade, for refindrs can now refuse to sell except at
their own prices, for home consumption, knowing
that they have a sure market for it all in New
York.

The production of the last week has been about

1569, §

5,000 barrels. | The removal of crude and refined

from Petrolia to Canadian ports has been at the
yate of 24 car loads per day.

I understand that Mr. Vantyle and a Mr. Wal-
Jen have ‘both heen lucky enough to strike good
wells, but as- neither have been tested np veport
ean be given. Their wells are situated in a
northerly direction from Petrolia.

Crude ofl, fresh pumped. . 81 75 per barrel.

_ 23 per gallon,
Supply of Cotlon. |
The fbllowing table shows the quantity of eot-

ton in sight at the latest date of each of the three

past seasons :
13490
135,000

1863,
S68_ 000
126.700

550
48,700
4,300
7,100
10,000 y
254,000
45,990

1867.
431,000
107,100
2,900
05,400
12,600
30,000
271,000
8,73

Stock in Liverpool
sStock in London.. .
Stock 10 Glasgow ..
Btock in Havre.... o
Stock in Marseilles .. ...
8Stock in Bremen

Stock rest of Continent..
Afloat for Great Britain..
Afloat for Havre ........
Stock ia United States

Block in inland towns.. ..

Lales

239,84/
40,991

1,146,175 . 1,249,260

255,104
60,361
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‘ Petroleum.

§ of Petrolenm from the United States

fary 1 to Dece mber 4 1~

1569. 1868,

galls 62,719,751 50,919,561
. 2,044,718 2,320,486
. 90 381,335 86,710,012
1,233,133 2,583,021
704,907
2,619,186 42,318,426
,62,.662,492
62 558, 342

wt for the U, 8,
1867
1866.. .

Brandy Trade of Charente,

The following interesting account of the trade
of Charenjte is taken from a destription of a visit
to the esthblishment where the ** Grande Marque’
brandy is pw]mral. which has appeared in the
Sunday Timesand in the Wine gnd Spirit Gozetle.

It is, of 1iurﬂr, known to. the trade that the al-
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most éxchhsive demand of the public for a few
marks is founded on error, for the nine or ten
leading fifins enjoy no special advantage over the
smaller bijvers, and there is no particular secret or
receipt wiich makes one lnran-r;' superior te an-
Other. Al buy in the sanie matket, and the qual-
ity is simply a matter of the priee given and. the
care taked in blending. We bélieve that the er
roneous in sression held before his visit of the
writer off the subjoined articlé, that the great
brandy figms are distillers, is glso very general
among the public:—** The country of Charente is
one of th# most interesting in France, and one of
the richedt, owing to its production of a brandy,
which, thi# finest in the world, is distilled from
the wine grown in the Cognac district, and repre-
sents onel of the most important sources of the
public weplth of France. Englind produces iron
and coal, Amatica grows cotton, China cultivates
tea, otheglcountries yield sugar, coffee, pepper, in-
digo, &ke.§ but only the cognac district produces
Cognag Wandy, a production that is welcomed
thrullghu‘t the whole world, en account of the
special dqualities it possesses.  These quali-
ties all lf.lulv-rs of high standipg are anxious to
preserve In that native purity which has given
Cognae spch a universal reputation. They rea-
Sulllll]_\' ﬂ’isll to dcli\'rr. at home and .I"]'iml, the
distilled produce of the grapes of the Champagne,
the Bord@ies, or Bois districts, in it sunadulter
ated fnn% and they regard- as a forger any mer-
chant wh® dares to mix with the brandy of the
Charente ! distiiet spurious spivit, or even spirit
made froM wine grown out of the area of the Cog-
nac brandy production. Every one must approve
this [rl".li*“‘!»l’(]l}' feeling on the part of the Cognac
trade.  Spirits from any part of the world, what-
ever may be their origin, are unable to compete
with bragdy of the Cognac distyict. The neigh-
borhood ¢f Coguac is the most jmportant part of
the counfyx of Charente as regaids the transform-
ation of ¥ine into brandy, especially in that part
of the cahntry known as the Champagne district
of ('ugnazt, The average crop of the Cogmac dis-
trict is ndt less than 600 gallohs per acre, and the
surface cffltivated being 250,000 acres, it yields »
quantity f 150,000,000 gallong which, when dis-
tilled, regresents 150,000 puncheons of Prandy as
the ymr‘v average. | must confess that, like
most othér people on this side of the channel, |
thought, hip to the very day when I was intro-
duu"i tofthe growing country, that the distilla-
tion of Wgandy was performed by the trade, and
that lan ! firms weye nm‘_\\:ni]‘\' the holders of
large fargps. I was, therefore, not a little sur-
prised oif learning that the brandy merchants
are no mgre farmers than our English brewers are
cultivatofs of hops and barley.' No large farins,
indeed, are to be met, with in the county of
Charente} 1 was inforined, on good authority,
that in the Cognae district, where immense for-
tunes hng been made in the Nirandy trade, there
are not five proprietors who hold seventy-five
acres of fineyards, not ten landowners pessessing
forty acrés, while holders of twelve acres do not
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exeeed thirty in number. So that the brand
trade, in which so much is made of brands, dif-
fers 'in this respect from the corn trade, where
every farmer brings his load to the maiket, and
many varicties of wheat make up a single cargo of,
grain, the value of which, as a whole, is according
to the proportion of first quality which it con-
tains. Just the same thing happens in Charente,
where every peasant-proprictor comes once a week,
on market day, to Cognac, with a sample of the
brandy he intends tosell. The trade buy in that
way an enormous number of small parcels, and
firms who hold in -stock 500,000 or 600,000 gal-
lons can only accumnlate this quantity by purchas-
ing from 4,000 or 5,000 hauds. The quality of
the brandy sold in our market and elsewhere, de-
r-ucls upon the care taken by the Cognac trade in
yuying nothing but the produce of Grande Cham-
pagne, Petite Champagne, Borderics. or Bois,
and upon the skill displayed in the process
of blending, the superiority femaining with that
| deseription with which the lergest proportion
of Champagne has been amalgamated. It was
certainly & new thing for us to learn that the
trade was quite a distinct body from tle growers,
the latter producing, the former blending and
selling ; but we were indebted to the kind attey-
tion of the manager of La'Grande Marque for the
pleasure of witnessing the process of blending,
which I beg to deseribe summarily. Brandy i
its natural state, that is, as it is bought from the
peasants in innumerable parcels of from onme to
twenty hogsheads, and with a strength of from
10 to 15 over-proof, lies stored in the warchouse 1
have alluded to. These parcels represent as many
qualities as the number of the fields in which they
are grown, and although divided hy the four divi-
sions of Grande and Petit Chiampagne, Borderies,
and Bois, great care is taken to keep a sample of
every parcel, as two Champagne peasants dwelling
in the same district may produce brandy of a dif-
ferent character, although equal in price. This
explains ‘why the sample roor is a catalogue of
the store. The great secret of the Cognae trade
is-the science of blending, for without it, as ve
two vintages give the same resulf, it would Le
impossible to insure a uniformity of supply. It
was tot without intention that I speak c} blend-
ing as a scicnee.  The liguids of different growths,
when vatted, are twice raised by powerful pumps
to the top of the building, IHJ then descend
slowly through a series of filters, are agiin cle-
vated, and either poured into casks or directed
towards the bottling room, where the operations
of battling, corking, capsuling, labelling, envelop-
ing, lpacking, branding, and forwarding, occupy
less fime than I have taken to mention them.™

Freights, ’

The winter tariff of the Grand Trunk ecame
into force on the 8th Nov. The rates to Halifax
now stand at £1.10 for flour and 55¢. for grain;
and to St. John, at $1.02 for flour and 5le¢, for
grain. The rates to railway stations are: Flour
to Kingston 33c., grain 18¢.; flour to Prescott 43¢,
grain 22¢c.; flour to Montreal 50c.; grain 25e.;
flour to St. John, Quebee, 60c., grain 30¢.; flour
to Point Levis 80¢., grain 40c. ; tlour to Portland
85c., grain 43.; flour to Boston and New York
90c., graip 45¢. gold.
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PrLuypsaco.—A Ceylon paper says that if the
world wants plumbago, - and is willing to give s
good price for it, Ceylon cap supply the wart.
Fresh discoveriog of the mindml are constantly
made. Should mining contintie at the rate of the
past few years, Government will have to regulate
the ‘xumuit with refercnce to the safety of the
people. Othérwise lives will be lost from foul sir
and the collapse of badly formed pits. We ob-
serve that the Chamber of Commerce found the
specimens of this -inineral sent some time ago
from Hambantotte, to be defective from the pre-
sence of *“rust,” or, as the natives call it, *“water
mark.” It will be observed that the progress of

this staple export has been from 46,000 cwts, to




