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At the recent Agricultural 'Meeting at Ledbury 1 madie a fcwv
reiîiarks on the producetionî of Cider ndî l>erry, n-hich iiitiuced
soutîe of my coutitucnt., tiiere:c nî, d tc scck a coiivtrszitiulî
with me fterwards oui tie subjct, durisig, wirici îîcy requc-stcd
mie te "irrite anotlier letter," wth refcreiice toe i uroîîr se.u-an
for gatiucriiig thefruit andi the mode of nainaging tie ferumenatation
of the liquor. lf tRie reniarks n-bich I have to auak-e shah an-akezi
duc attenitionî oaa die part of tie eider aaîd Iwpemoluccu-s of our
country, 1 feci conî-incedaf thus, tiat, to use Ulic irords of one iihîo
n-rote ou fRic subjcct tire hundreti years ago, Dr. John iheaie, a
Fellov of flic Royal Soclcty, Iltiiese paris of England i li bc
îîeine lîundreds ofa.Rîoustnds of pounmds sterling flic better for it.?'

iliat Ulic whoie subcct may be before us,% I iii bc- you te
copy the folewing, n-hici is a reprint from the Dath Chroiiicie
-a uerspaîpcýr iaîving extenusive circulaîtion in thc Citier Couiitics

oflie West of Englamit, Uic editor of wlîich copicti it frein the
Jicreford Journal, aîad struaek i. off fur gratuituus distribution,
andi to ii-ose obligiig courtesy 1 am iiidcbted for tlie coply I
senti you:

"CanaLT. W.Booker, Esij, M.P, xecently atidrcssedl aletter
te tRie Ireford Journal, st thdat lus relative, Mr. Blakei-norc,
of fRic ]Lcys, Ilerefordslîire, bail, soictiuze before, converseti iith
a Germns Bar-on, M-ho bias large estates on the banks of tRio hune,
wlbe-e hock aaîd otiier cclebrated i nes are prod uceti, an(d diat
the Baron saiti thai. inamiy sorts of thîc H.-rcfurdsirc aîîples ivere
capable of producing as valuable anti dcsir.ble a l>îueraig as flic
bock gu-ap)es if a different proceas of uaîkin, Ulic liquior ivere
atiopteti. The resuit ef flic Baroîîs observatiaîîs is coîtaiîied in
thie felewin-r extractà frein Mr. l3ool<cr's lcttr-

"Our liquor-,' said Oic Bairon, «after tlie fruit is pressed, -ire
straineti, se as te separate tlic course rnuss- from ic litiîuor, whiiclî
is thon put iîîto large vesseRa, wvlien shiortiv afterîi-ards fermenta-
tion commeince. This fermuenta-tioni ie 'iratch ivith the utinosi
care and! attention, censideriî±r that up>on it cver-tiig dejîeiîts
connecteil witRuftie future quiadi:y anti riclincis andi vaine of tic
vuine; la Ulic course of a fe%ç days, tic tiner uus; tRiat remaujus
in tlic liqtzor.tfter the straîning above allutiet te, droeps te tlic
bottemn, anti flic liquor becoînes pcrfectly clear anti transparent,
reaiinn- ail its oricrunah sacchar-ine unatter, ivith ail iL-m strczi-rtii,
riclinss% andi flavo*. At thîls critical pberioti, upon irluicli weC
coasider the quality of our irines depcnd, ire adopt tlic proces
of racldng. Tir. isrcLin- muust bc el1fcted in sucli a arinner as
te prcî-ent, any par of tic liqtar coming into contact iih tlie
ntmospiieric air; alinuld it <la se, fresh fermnentation, in ail jîroba-
bility, wiii take place, andi by tic same mca-i, Ulic ike aises
repcatedt %çill operate aid bie foiloivet by the sa-îine rcsiuilts-re-

peaetifraentatio-until Uic ilaivor -mtil richuxess of Uic erigi ria,
lilquor a.rc destroyeti, and the liquor, insteati of bccomin-, winel
wouilt beceme as %vortiless as vour inferior eider.'"t

"The reasea fer tlîis Rhîcnish carutiona (îi-rbtcs Mr-. Ilooler) in
pret-cnting Uic liquor from eoîning înecnatiih u tns
plicrie air dtamn pIe uoccss of rack-inv is tluis. Thc first
fermentation us irbat is teraîed vinous fcrminent-tion, anti resuiits
in tue liquor suiijecteto eit x nhing wniif repentcdifenuienta-
fions ar-e alloua-ct te falloir, t. .- are irlat ire terme! at-etAtus
fermntations, ant Uiy resuult in thie liquor parting i-itlî its vinous
and -.iccharine properties, anti imbibing aciti or acetous ones,
and itis convertcd into vinegar. Noir ientmosplucrc istlic labo-

ratory froin wluîch flic liquor absorbs tic clîncalal agoni ivhichi
produces these d6-tinet anti separate fermenîtationîs.

"4Atid noiv practically to nppiy these observations. One fer-
menîtation is aI1l tliat is w:mntct to couvert tOie juice of the apple
ini wliolesonie eider.

"Thei plait to clîsure this %%hielà 1 recomniniid is aS fullovs:-
First-Grind tie apples i te ic ider-iiil, nt .ue the juice
froin the pull), as is donc ait present. Seconti-Buu or pour the
libuor, :îftur bciing q-îuetztd or straineti, int a vat, caîpable of

coaainîg hrc o for o ciciimoe hgslcad. his vatlist,
be placedt!iiel evateti pom-itiun, at lcast tive or six féct ubove
flic floor, toi admit thc lio-blîead or cuLâk, in wvhich tic Jiquor is
tu be ultiliately si-cîired, tu be placetisiîder it. At the bottoin
of the large vat let therc be a liole of fronti oiic.and-a-iîalf to tire
luches iii diamecter, for the jmurpose of a tube being pawsd flirough
this hole iute flie hogsbea-1 or cask utîder it. Tis tuibe or pipe
alioild, be of a suflicient lcng-th tu pzLss through Uie unuss or
sedirment, whicli depusits IL&SIf ln tie large vat, anid tu reach at
leabt six inclues above it iito, the clear liquor, anti it sliouid bo
of sullicieuit kîîigtl te, passs tîrough Utic hogslue:îd or eai-k placcdl
belo%% or Il uder the vaît, into w'hich, tui lîjquor is te ho passeti,
xîearly tu the bottoîin. W Iiiie tliis procfflsof fermuentation is goinig
on, flic toi) of this tube shoult bc corkcd or pucdtilp. NV'hen
Ulic liquor in flic vat lias droppet! fie, the cork or plîig being
iUidraWIî; Uic proccss of rac-kingr coliiiiiemîces and i s accon>x

plishcd, andt flic fine Iiquur %tili riiii froua thc large i-at through
tic tube isito tic liogslîe:d or cask placed uiidcr it, the liquor
retiiiitml ail its ori.ginal sacchîarinie qualities.

"And nowv the wvork is donc. and tlic result will bc fouînd to
lic a liquîor wholesouice and palatable, full of spirit, riclîness, anti
flaivor, auid of vineîî proportionedto tei descripîtionîs or sorts of
apples îvhichi are cuhtiviîted iii oiir orchards. M.iy aira firma con-
victioi l, tl.Itt Uic differeiicc in valuen tle .icrkei,of ill Ueceider
produccl in llcrefordslîirc by these simple ancans, over -andi above
that, produccd by our prescaît, carel-ss andi s!ovcmily means, would
amnousit tu unany feus of thousantis of potuats a year, andi wîould
bc se rnch clear galin anud profit te ai! tiiose whlo unake ciiez-,
to say notliingr of thi cialtlî ant! pîcaçure of tiiose whli drink it."

Sinc 1 %i-ote the forcgoing. 1 bai-c been favoureti by a lîigluly-
valmtidand intelligenît fricnd of mine, rezidemit iii our county, wiitlî
flic folloeîing admîirable' "I'rc:tisc on Cicier-ni.-taing a" i. ivas
îrrittci rniany y-cars ago for flic Fnca'Club at lnss, andtis so
conuprehcensive, anid full of Ulic iîiost pr.îcuical inforimntion, andi,
more,.-er, ttives i in so nuch better lanuguaige tiaîi aiiy I ean use,
tlint 1 te 1 cauîîîot do better than pincc it7before tie public-

" Tle production of good eider mîust depenîutitpon tlîe descrip-
tioni of fruit of %vhicî 'it is madet, flic scason, andi suite of the
apples iwlien tiiet are crushed, andic tn managemenctt of the juice
irliil>t iL is fcrncîuiiig It nili tlacrefore bc proper te, consider
Uic siîbject under tittse thrce lîcats zw-paratcly-

The kind of .Alpplichi)ch miakes thie best L'idcr.
UTlîu riciti nhidi gives flic pcculi:ir quiick andi sharp felIIîg

upoi flic îlatc in goodl eider, lîaviîîg fist licu noticcd in thuc
apple, atogiti exists in mn te fute, lias been ternied
mîaiic aciti. If mav iot be tosac y, tliat i. is flic due
canhination of Uîtis acivith sacchiarine nuattur, nanicly, Ulicsugur
of the apple, properly fernicnteti, 'îrlich i5 te obijct ta o iîuucdt
atl in heîaniufaîctuîre of vider, li Ïie Sciection' of the fruit ii
deliend the proportion of uuualic aciti coniained in the liqizor.
Thli crab lias a mucli îrenter luanititv of thîls acit dan the culti-
vateti fruit. and, generally sî.cakiîug, ia proportion as ire obtain
sweetness by culture, ire de1brive tFIe apple of ifs maîjo acid.

îIc1nçe it folloirs tRiat sorne dclicious table fruits wiili lot


