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Dkc. 1,

Rules Relating 10 Hyacinths Grown in
(lassos.

n——

Tuese rules wmay be learnt in five minntes, and if
followed, will. I am persnaded, be attended with
watisfactory results,

1. I you choose your own bulbg, look for weight
as well as size ; be sare also tunt the basc ot the bulb
iz sound.

2, Use the single kinds ouly, beeause they are
earher, hardier, and generally preferabie for glasses

3. Set the bulb in the glass so that the lower end
is almost, but not quite, in contact with the water,

4. Use rain ar pond-water.

5. Do not chamgze the water, but keep it <mall lump
of charcoai at the hostom ot the glass,

6. Fill up the miasges with water as the level sinks
by the feeding ot the rooats, and by evaporation.

7. When the balb is placed, put the aglasgs in a
cool, dark cupbnard, or in any place whete light is
excluded, there to remtin for about <iv werks — The
roots feed move freety in the dark.

8. When the roots are freely developed. and the
flower-spike i3 pushiz=~ into life (which will be in
about 8ix weeks), remove by degrees to full light and
ar.

9. The more light and aiv given from the time the
flowers show colour, the shorter will be the leaves
and spike. and the brighter the colours of the flowers,
—W. Pand’s Lecture on the Hyacinth,

Tuberosev Culture,

Put each balb singly into the smallest pot it will
go int>, using the very richest soil, and plunge them
into bottom heat, giving no water until they show
gigns of growih. As soon as these small pots are
filled with roots, shift into a larger size ; still using
the richest soil, re-plunge into bottom heat, and
encourage by watering when necessary, and when
the flower stems have grown three or four feet in
height, they may be setin the warmest part of the
greenhouse to develop their flowers,  The waxy
beauty and delicious scent of these flowers amply
repay any pains bestowed on their production.—
Gardeners® Magazine.

Grape Vine Culture,

&
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PRELIMINARY,

Iy Toe Caxava Fanver, numbers 5 and 6 (15th

March and Ist April. 1561), a few observations were
fven on the *Calture and Management of the

rape,” the most delicious of all fruits, to which we
again refer our readers. We hat e nothing to quzlify
in these remarks, i there are many parties, and
the number is inereasing. who are anyions to try
grape culture, who may have had little or no previous
expericnce, and to such a few additional observa-
tions, somewhat more in detail, with the aid of illus.
trative engravings, mag be useful. We accordingly
purpose agiin traversing the entire field of grape
cultivation, nud shall eadeavour clearly to explain
the prine’p'e of the thing in as few words as may un.
mis.akably convey our meaning.

There is scarcely angther fruit which produces <o
good resulig from very little skill or adention, and
yet ro magnificent under the best management and
cultivation. And when it is horne in mind that the
vine comes into bearing thesecond or third yeur, and
into full productivencss by the fourth or fifth, hardly
any otber frait crop can compare with . Itis tre
that, here in Canada (we are, perhape, a little too

far noril), we must remember that we arein the 10 ) amaqdensio,

the conclusion arrived at by a Commitice of the
House of Assembly last session, that by proper opea-
air culture & most nbundant grape harvest, of the
best quality, conld be gathered in Canadq, avvl we
tnet that, year by year, the natural advantages of
our countyy in this respect will be turned to inereas-
ing nccount.”  Let nny of our readers, at the proper
season, visit the small vinevard of Me. Bevan. the
couper, at Yothvalle, and he wall tind ample proof of
all we e hofore stated. We have atways tound
this gentleman canrtenus and teady to furnish every
information. and, we doubt not, so w3l any one who
may cali xpon him.  Mr. Bevan hasonly halfan aere
of land, or therecabouts, altogether. On this his
hounse, workshops, and other buildings are creeted,
the remaining portion only heing devoted (o garden
and vineyard purposes  Some twelve yemrs ago he
planted a few grape vines.  Finding their culture a
congenial occupation, he gradually increased his
stock until his whole asailablo space 13 now occupud
with vines. Mr Bevan's garden has o western
aspect, not, perhaps, so well drained as might be de-
siraole and profitable, but well sheltered onuldl gides,
and many varieties o1 oar native hardy grape here
grow most Inxwriantly, producing abundant results.
Every season he makes large quantstics ol wine, 2
really excellent article, for whicly, he says, he always
finds 2 ready sale, besides saving and using cone
siderable quantities for the table.  He bas likewise
a small glass-house, in which he cultivates the lead-
ing forcign_varielies in admirable perfection. An
average estimate of Mr. Bevan's retarns warrants the
conclusion that an acre of vineyard will, after pay-
ing all expenses, yield 2 clear average annual profit
of from $SU0 to $1,000. An acre will grow about
one thousand vines, which (the very finest sorts)
could probably he purchased in that quantity, the
ground prepared, fenced and planted, for about
3160, Now,.making full allowance for the lubaur

by their expensivencess detor 6o many from attempting
the business at all, are not only useless, but decidedly
injurions. A depth of from twelva to cightecn inches
is amply suflicient. The summer nnd fall seasons are
best for theso operations.

SEASON TO PLANT.

If very carefully done by experienced hands we
should, ourselves, prefer the fall’; Lut perhaps there
is less danger of failure by spring planting ; only if
i? mnuch the better plan to procure the best two year
old plants from the nursery just before the hard frosts
set in, in the fall, entting them down to two or three
eyes or hads, and denuding the voots of about a third
of their proportions, and then thoroughly sceuring
them by heding in, -0 as to be at hand the moment the
seacon will permit planting in the spring. Vines
two years old ure the best: they should never be
purchased or moved after attaining this age. The
grape vine will searcely ever grow good fruit, or
frnit in any quantity if morel after this. It is.undes
ordinary circumstances, tenacious of life, and may he
propagated and cultivated in a variety of ways, but
after three years old it cannot be moved withont
irreparable injury  Whether, therefore, it be deter
mined fo plant in the f)] or in the spring, the vine:
should be procured in the fall. Have ready by the
time they arrive a trench, capable of holding thew
all, set fonr inches apart aud about cight inches deep

necessary over three ov four years, when there would
be no return, we think there ecan hardly he auy
speculation surer or likelier to be profitable.

To begin at the beginning @ we skall first advert
to the seil, preparation thereof, znd the aspect or
location of the vineyard ; and, when we speah of the
vinegard, the same principles apply to a plot of half-
a-dozen, or even a single vine.

BOIL, UREVARATION, LOCATION O ASPRAT,

A black, carbonaceous loam is the best soil, hat
any ordinury lund suitable for & good erop of wheat
will answer perfectly well. 1t will alsvays, however,
be proper to examine particuiarly into the texture
of the soil in which it is proposed to plant the grape
vine, There shounld be some sand, ome clay, some
gravel, and some limestone in it. If there be too
little sand or gravelly limestone, then the sofl will
become too clayey amd cold, or if there be too much
gravel and saud, then vegetation is repressed. It
has heen remarked that American £oils ave generally
deficiens, in what European vinesard men prize so
highly—gypsum or plaster.  If deficient, this must be
supplied by proper manures. .\ very strong, stiff
clay should he avoided. It must he naturally dry,
or made so by thorough drainage. The least de-
gree of stagnant water i- v imguroous, and a
very wet rsail quite fatal to tae grape vine. A
riang grownnt with @ southern or sombewestern
aspeet is the hest, bat the vine should neither be
planted on the erest of a hill nor in the hottom of a
valley  The hill i3 too much exposed to teaning
winds, and the valley to damps, frosts, and mildews,
These shonld he a full exposure to the sun during the
heat of the day, andabove all there must bie thorough
shelter .\ ligh board fence should surround the
vines, at Jeast at the north and north-west. A live
fenee, for the construction of which tiere are many
admirable materials, would be by far the best,  There
is the Norway epruce (abics c¢xcelsa). the hemlock
the Aunerican bolly (ulex opaca.) the

paraticl of Latitude, at any rate. that cven the hardiest § American arbor vite (thaga vecedentalis), the buck

<orts Will be all the Vetter to be laid down and pro-
(f"‘ml during the winter. bat that with this precan.
tion most productive crups of grapes ean he oh.

tainedd. . Weappeal to facts, shewing what is actually |

Vthorn (rhamnus catharticus),the honey locust (gladucha

frincanthos). and, shall we say ? the white willow (salix
a'ba); any of which in four or five years would form
an exerllent wind-break, and at the same tme pro-

being done in this way in more ot lesscextended pro-| teet the grownd« cffectually from the inroads of

portions, which may angwhere be readily repeated
on any scale that may be desired. The show of
opeastir-grown grapes at the recent Provineial Ex-
tabition st Hamilton, has heen on all hands admitted
to hate bicen the largest and finest yet exhibited in
Canada.

*“Th~ show of grape<,” says the Globe, ** was the
large<t we have ever had at any Provincial Fair, and
of a qual ty which affarded very gratifying evidence
that increasing atiention is bring paid to the cultare
of the vine, for which we are now finding out that
the clima‘e and wail of Canada are special'y adapted.
The vine loves the rich soils which abound in tlus
countsy, and our short, hot swmmers suit very well
those varicties of grapes which ripen rapidly. The

experience of onr vine cultivatess fully bears ont

cither quadrupeds or bipeds.  Then the soil must be
ina fair state of cultivation, or veceive a moderate
manuring.  Lime, phosphates, plaster, or well roited
barn-yard manurce—any orall of them. DBut there is
not the least necessisy for heary manuring hefore
planting. 1t is quite sufficient when the vines come
into bearing, to work the manure into the soil in the
shape of a mulching, sear after year. The prepara-
1100 of the roil shonld, however. be very thorough;
ploughing, harrowing, volling, raking, breaking up
i any and every way until st is thoroughly pulveris-
cd - it it cau be made as fine and lightas holte d flour.
so much the better. This is the seeret of abundant

fap+, and is much more valuable than either deep
trenching or heavy manuring. Indecd, both these
iteme. 50 mouch insisted on by various writers. which

[

Fiz. 1 shews the plant as yeeeived from {he nursery
A A A aro the points at which it is to be pruned off
both wood and roots. Fig. 2 shews the vine ag iv
appeats when so pruned, ready to heel-in or to plant
Tach plant so trimmed must be neatly packed ir
sandy carth at the bottom of the trench, covering i

Fig, &

carefully with the haad, spreading out the roots in
their natural order, and filling in sand between them.
so that they do not touch one another. Then cover
the roots about am inch in depth § take another vine.
trim it in the same way, set it cluse to and p:u@mlly
above the other, patting <oil between them until the
whole ave in and corered.  Then fill in soil, rasing
a neat moand, aad cevering every part ) adepth of
at least cight fnches.  Tidy of the waoice, 5o that
the water will run off, aud oae stand round about ;
the viaes are now safv for the winter, no mattter whut
the weather, and at head the moment they are want-
ed in the spring.

7~ Graves have ripened well in the open air at
Quebece this year.

Vivtact o 1864 1 France—~~Foreign papers
<y that to hing can be more magmificent tuan
the vintage tuis yearin all parts of ¥rance. In the
wine districts there is a superabundange of grapes.
The proprictors of vineyards are actuaily puzzled to
kaow Wit to s, their usual supply of casks having
long e oa Gilled, and the coupers, although at work
day and night, being utterly unable to supply the
demand.

Kreeive Paraey vor Use Deming Wistenr—
Housckeepers who value this for scasoning and for
ornamenting dishes, can have it all winter with very
little trouble.  Take up o stock of roo's and sct them
in u box of carth. Thismay be kept in a light
eollar, wash-room. or any place where it will not
freeze, and give a good supply. A barrel or ke,
with anger holes bored at intervals may be itled wi
rou’s aud carth, the crowns of the plans being
placed at the hvies, aad the barrel or keg fed with
varth.  This being sct in the green-liouse or even in
the kitchen, will give a supply of prsicy and make
a very pleasant green ornament. The plants left in
the bed aro to be covered with cedar boughs or gome
athier similat nrotection.—Am. da.




