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Two years ago wo began to import pure light wines cirect from tho
wncyaids of the south 3¢ France behieving that both in price and quality
thes would be weil adapted tor consumption 1a Lanada,  Ihe result has srr-
passed our expatatiuns, and the deuand has been such as to tax all our ¢n-
ergies for its supply.

As acongiderable portion of this demand Las anscn from the adoption of
these mnes by mydical men 1 ther professional practice, and their consequ-
ently extonded use by 1% ds and dulicate pusons, 1t has been suggested fo
us that & careful analysis of those brands most used and expenally the Licaper
oucs, vould bo usctul, to show the varons propirtions ot the man constitu.
cnt parts of cach deseription, so that, 10 evety uase, the wine most sutted to
the requirements of tho consumer might be selected

Professor Croft, of tho Toronto BEmversity, has hindly made this analysis
for us, and we anucx his roport with the chemical results given ina tabalated
form  'Tho higher priedand better hnown wines, being more articles of
fashion and luxury, have not been included n this table as their number
would make it tov cumbivus for casy reference,

QUETTON ST. GEVRGE & €O,
Wioe Merchants,
34 King Street East, Toronto.

Crivsrary Couizus, Apnil 25th, 1871,

Gpyrrpnsy,—T have taken considerable interest in the cyamination of
tho RousstHon and other wines of you. importing, on rccount of their being
of a character o mach superior to what Iexpected. I have tested them by
tho processes of Chevallicr, Jacob, Vogel and Eschbeck, and inall cases bavo
proved them to Lo pure aud unadulterated wines. The followirg tablo will
shoiw tho relati=o atrengths, as regands sohid matter, alcokol, athaline sl and
acid, the latter being calculated per gallon  Tac alzaline matter is the ordi-
2ary wine salt or cream of tartar—tutartrate of potash  Tho determination
€1the quantity of astringent matter docs not secm to be possible, but its ro-
Iative propurtivn can be casily d by taste. Tho Houssillon wines
and Masdeu and some ving d'urdinsire have a good deal of 1t, while in tho
Alicante 1t 18 searcely perceptible he Masdea has the greatest alcoholic
strength of all these wines, and the Alicante most sacchanine matter.
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NAME. 221228885 | 2 |5@

Reursillon Van Rouge 1217 1 7.50 10.50 | 468
Boussillon Port, No- 1 w108 1496 | 910 0.50 1 438
Roatsillon Port, No. « lyoar) 1229 ¢ 1350 125 {4c2
-Aieanto ' « |1o3s] s | 1428 | 030 | 33
asdon 00 1007 rizz | 1020 lodo | sz
Catalontan Port - 150~ |07, 1020 | 438 063366
Via dordinare (Lamiade) 300 perdow 0098|833 | 207 o0 6at

Via dordinaire du Midi | |

(brown label)... . 350 « [0997) 1078 | .00 | 030 | 620
Vio d'ordinaire (wite Iabel) 2.50 < | 0.995| 833 | 204 | 031 | 630

Trnch Shorry, or Vin blave
dordinairo. ;

1.30 por gal. 0999‘ 1560 507 0.20
Via de Grave: Pers i

.. 400 pordor.! 0.091 9.6 2,01 i 0.21 | 350

The proportion of alcohol calculated as proof spint would bo about
doubls that of tho alcohol given in this table.
Yours truly,
HENRY CROFT,
Messs, Quarrox St. Groror & Co. .
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