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A parliamentary commitico has since; then re-
commended assistance, but no action of any kind has
yet been taken, and in the meantime, myself and my
fricnds have golved the problem, nnassisted

I am prepariug the listory of our eftorts, and hope
to publizh it before many months ; whilst in the
meautime, both this country and urope will be
enabled to form an opinion of the quality ot our pro-
ductions, as the first produce of the Clair house vine-
vards will, before many months, be in the markets.

Wine is the antidote of Dyspepsia and Delirium Tred
mens— bas even at the same time dawished the use of
spirituous liguors, aud * made the heart of man
glad.”” It seems to be a necessity of the human or-
ganization. It awakens the forces of the stomach,
and exercises an action of radiation upon the
cative nervous system, and  the  complicated
vital functions, and appears to be a beverage
indispensable to man - beiug that wineh is *he most
easily obtained, the most agreeable, aml tne most
generally appreciated, which is proved by the fuct of
the exclusion of all others within the limates where
it can be produced. But in order that wine should
be within  the reach of all classes it must
be produced of every quality and of every price.
Good, ordinary winca are the only real basis upon
which such cultivation can be established : for it
must be remembered that, as for every other descrip-
tion of merchandise, poor consumers arc the most
numerous. Unlike most other productions, it is by
no means a defined substance, presenting everywhere
the same composition. .

For some, it is a delicate beverage, the merit of
whick cunsists in the odour or ** Bouquet,” in the unc-
tuous and agreeablo savour to the palate, much more
than in the greater or less quantity of alcohol it
contains.

For others, it is only a spirit, more or less diluted ;
and between these extremes, all tastes and necessities
may be discovered.

But, in the winc-growing countries, the mass ¢°
consumers are poor ; so are the ordinary wines the
wost numerons, and their value more casily appreci-
ated. With regard to fine wines, you can discover no
other criterion than the palate of the connoisseur,
whose opinion will enly be guided by an acquired
taste, or by the fashions of the day.

A great number of questions present themselves to
the wine-grower, in a new country, where no agricnl-
tural experience can guide Inm, und the problems he
must solve are s0 complicated and so numerous, that
I cannot at present discuss the Agricultural. Econo-
wical, and Commercial considerations necessary for—
relating to, or dependant upon—the suceess of o ar-
duous an underiaking.

CONDITIONS OF SUCCESSFUI. CCLTURE.

I have previously remarked clsewhere that the
great art of vine culture consists in planting and prun-
inj—which can only be acquired by counsiderable
practical experience. Pruning of any description,
and thereare five hundred different methods, is by
no means arbitrary. DBoth that. and #he distance to
bo preserved 1 the rows (and the former i3 always
regulated by the latter) must depend altogetherupon
the nature of your climate, the inclination of your
1and, and the vigonr of the viue you propose to cul-
tivate. As you approach the sonthern portion of the
region, you must ailow your vines to rise, and also
extend the distance between the plants, which prac-
tice is based upon the vigour of the vine, which dimi-
nishes as you approach the North; for although in
the South, it furnished the staircase of Disna’stemple
#f Ephesus, in the North it would not produce the
wand of a centurion.®

Independent, also. of latitude, altitude, or the
fuclination of the land, the nature of the vine
itself must be talen under  the most careful
consideration. Certain varicties have a propensity
to rise Lefore bearing abundant fruit, and are gen-
crally to be found amongst the wild grapes of all
couniries, as the * Viznes de Treilles,” of France,
and the *Pergulanes.” of Italy : and it i+ only fruom
their horizontal branches, *“Guerlande " that youcan
hope to obtain an abundant fruchification

The vigour of their vegetation, if allowed to ran
wild, will expend itself in wood branches and leaves,
and if kept low and short, the same effects will be
produced.

*Pliay, Book 16, Clap 5,

Monsienr De Gaspavin, in his * Coms d"Agzricnl-
ture,” vol. 4, page 667,"exemplifies this dectiine in
an interesting manner: “ We made an experiment
upon & vine from Corinth, brought home tiom th
expedition of Morea, in 1828, Kept low for fourteen
years, it praduced a very small quantity of fruit, used
only us samples. laving then been allowed to
climb upon a neighbouring tree, it covered itselt
with fruit, aud gave that year a quantity suflicient to
furnigh a * hoctolitre’ (25 gallons) of wine.”

resume many persons in this country hame re-
marked amongst the wild vines, that some prefer to
climb to.the summits of the highest frevs, whilst
others contgnt themselves with spreading over brush-
wood. Thesame thing exists in Europe, and in n
greater degree with the cultivated vines, (vitis
vinefera,) whose natural propensities have become
fixed habits, from many venturies of judicivns pra
uin;; 5 and those varietics that have lung been presery-
cit low, wonld wear themselves out immediately it
allowed to rise, or if the mode of pruning was materi
ally altered. A, the same time all varief rs, if aban
doned to themselves, produce aninnumerable quantity
of branches, and cither perizh or become wald withn
three years. -

As tho vigour of the vine varirs according to the
climate, and increases as it approaches the south, so
(in the same proportion) does the distance between the
planis extend itself—and the increasing vvaperation
of the vine makes it absolutely necessary to aliow a
greater cube of oarth, s that the roots may extend
themselves, and absorb the degree of moislure
requisite for vegetation.

In our climate (including that of Lower Canada)
I have planted in squares of four yards distance, and
pruned accordiggly, and Ifind I have by no means
over estiinated the nature of the climate, or the
vigour of the plants. In Cincinnati they have esti-
mated their climate and their vines according to the
Seeble vigour of an extreme nortbern limit, (Germany:
and plant at distances of two or threo feet, pruning ot
course aecordingly. By my estimate of their climate,
I should judge at teast eight yards asdhe distance to
bo preserved. lHad they oblained the assistance ot
able and scientific wine growers from Europe; they
would 50t have been groping for thirty-five years
after (in my opinion) unsatisfactory resnits. But the
ordinary labourers tucy have cwployed, and by
whose advice they have been gaided, however useful
they might bhave been iu their owen chimale, are hardly
to be depended upon clsewchere, unless under a
reasoned direction, and an experience newly acquired.

After deciding upon the distance to be preserved
between the plants, and consequently upon the man-
ner of pruning them, the next and the most important
cousideration for the vine-grower, in a newcountry.
where he cannot be gnided by agricultural experi-
ence, is undoubtedly the chotce of plants. Before
entering into man{ neeessary details upon this very
difficult question, I must fist endeavour to explain
the principles upon whichare carricd—on the manu-
facture of pure wines,—which, as a g neral mile, are
duffeult (if not wnpossible) to be obtained outside the
limits of the region of the vine. Itis an undoubted
fact that the best French wines are sold in France,
and bring {fhcre the highest prices, The wvalue of
those exported are more easily calculated, by the
amount of alcohol they contains I believe that
Chatean Laffitte, or Chatean Margeaux bave necver
fetched Jess than ten francs a bottle (82,) and there-
forc all may judze how much of snch wine may be
obtained in this country.

The followiog analyses of some of these valuable
wines, by one of the most able French chemists,
Monsieur Faurd, will show that such value can not
be attributed to the amonnt of alcchol they contain :

BORDEAI X WINES.

AlCOhOY . ceeeennnnie .. . 0488
TanhiDeeeevovasene ¢112
Baartrato of Potass.... ...... . 0160

do  oflron.... ......e.nsn . 00S9
Inorganic Salts........ . QU2h
Culotring Matter Blue Qo199

do  Yellow .. ... . ,
Water..... eerensecaniiirttttetasarintartetenn

100 000

I find that Chateau Laflice  the sost cclebrated of
those wines, contains only 8.70 of alcohol. and
Chateaun Martillac only 8.73. Their value, therefore:
evidently conaists in the erzante salts of patagsi, and
of iron, aud above all in the qaantuy of tanmn they
contain. Itis necessary 1o endeavoar to obtain an
association of plantsin a vinyard, that unted, will
furnish the kind of wine you desire to produce

Do Gasparin saya - * If your wines are too sweet,
and want ferment, correct them by planting vines
that possess coutrary qualities. If abundant in
sedimens, or likely to turn into viacgar, capply the
deficit by plantiog vines possessing a great deal of
tannin ; and it is not only nccessary to calculate the
tasto required, but also the degres of colour prefer-

able to consumers.”

o | Sature has & multitude of ways in w

But I must, before going any further, say that in
this country, the question of tho greatest importance
must be to wse no vines whalever baving (what has
beeome almost o slang expression) a foxy favour.
That very disagreeable flavour belongs to.almost all
the grapes hitherto used in Awericea, for tho manu-
facture of wine. The Cattawba, Isabella, and Hart-
furd Prolific are examples. The Cliaton, the Dela-
ware, and most of the wild vines of Canada, are
altogether exempt from it, and with the Golden
Chassalas, and other varieties which [ shall after~
wards examine, will ultimately, I doubt not, form
the great basis of the future vineyards of this country,
= I nught say of North Awerica. However, before
entering further into details or minute calenlations
on this matter, { must endeavour te explain the great
printiples upon which the amalgamation of diffcrent
vanieties of  grapes, and their metamorphosis, into-
wile consist.

Ist. Almost all out-door grapes coulain within
theomselves sye materal necogsary for the production
of wine, which are sugar, water, and free acids.

2nd "Quly perfectly sound and ripe grapes, in the
centre of ¢he vine region, can furnish them in-proper
proporlions ; and even then only by a judicious
unature of several varicties.

3rd. The extreme southern portion
region, furnishes an excess of sugar, wi
ofecater, and of acids.

4th. The oxtreme northern limit (being the portion
where Indian cociz ceases to ripen), holds an"excess
of acide, being at the same time deficient in both
weater and sugar.

In the northiern portion of the wine region, more
than thirty per cent. of sugar is rarely produced, by
the most sugar producing varicties of the grape,
inferior varieties in $he same region often producing
only eleven percent. In the southern portions ‘of
the region, fiuly per cent. is no wncommen produc-
tron, and the Island of Cyprus furnishes grapes
producing cighty-tour per cent. Indeed it is this
propensity ol the southern grape to produce sugar at
the expense of its acids and organic salts, that pre-
vents wine of any value being made to the south- of
the fortyfifth (45th) degree of north Jatitude. And
very often il can not be made atall from these grapes,
for the reason that they do not contain suffioient
ferment to effect any change in their juices, preserved
from fermeniation by the saccharine matter with
which they are over-charged.

of the wine
th o deficiency
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The Tomato.

Tar tomato is a native of South America, 388 wus
introduced into Eogland as carly as 1596. For a
long time it was cuitivated only for the ornemental
appearance of the fruit, it being a common notion
that it was not only unwholesome as an article of
fuod, but absolutely poisonous. For this latter sup-
pusition thero was some reason in fact, as the plant
contains more or less of the poisonous principle which
pervades the whole family 1o which itbolongs. This
tamily or group of plants is tho Solanacee, and we
have already mentioned the potato s ono of its mem-
bers. Any one who calls to miad the leaves, stems
and flowers of both the potato and the tomato will
perceive o marked resemblance belween these two
plants. Not only are they alike in appearance, but
they are alike in this, that they contribute largely to
the comforts and wants of man. But their methods
of makiug these contributions are very different.
In the potato a large supply of starch is atored up in
an underground slem ; in the tomato, the fruit be-
comes fleshy, and is highly nutritious and wholesome.
In the tomato there are no underground slems,
nothing butroots below the surface. In the potato,
the fruit, or ball, docs nof hecome fleshy and edible.

fxich sho sub-
serves the wants of man, andit is very intcresting

4| and instractive fo stady them. Tle poisonwhich ex-

ists in the tomato is so small in quantity that it be.
comes dissipated by cooking or by the ripening “of
the frait.

The tomato first begun to be used as an article of
food in lialy, afterwards in France, and fnally. in
England. In this couatry it bas come into general
use within the last twenty years. Yreviously it re-
joiced under the name of love-apple, and was grown
by huasewives only to_be looked at. To nearly
every one the flavour of the frait is at first disagree-
abte. hut there are few who do not scon become
accustomed to it nnd csteem it one of our best gar-
den vegetables. )

The botanical name of tho large garden tomato Is.
Luenspersicum esculenfum. The first literally means
wolf peach, referring to tho fine appearance of ‘the
fruit and its supposed deceptivo character. The Iatter
name refers o the esculent or catable fruik, and came
into usc much more recently than the former, The
smsll, cherry fomato, sometimes cultivaged for pickles,



