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JOHN CHINAMAN'S DRINKS.

THE ADVOCATE

In after years the bull against the

| wrape was annulled and its oulture started

Numerous Spirituous Tipples of the Middle

Or the many odd festures of life in
China, none s more remarkable than the

problew

s |
fived in Now York fnd seen the endless | 5

trouble about excise and internal revenu
liconse and police
Here is & vast cmpive with four hun- |

dred millious or more of population. 1t

hins no saloons, no imebriste bhomes, and
o chronic drunkards,  There is no excise |
ol wrunl vevenne or tax.  Auyone can |
wholesale and retail wine aud lig to
his heart’s content as | y sell |
potatoes or kindling wood e s por ‘t
ean get drunk, if he , with the

v on earth is the
pting tub and the
Saw-shui or rice
us low t

st onse, for nowh
of the ferm
as here
hought

|
wine can be
cents & quart, and no-msjou ¢
for it cents a wallon
wailors come ashore and get fighting drunk
at an expense of five conts. Tt is cheap |
and its use is universal. 1t is served on |
every table, no matter how humble, and |
at  every e evertheloss, the |
heathen Chinese do not drink to excess
The drunkand ix practically unknown,
excepting where he is  civilized christin
and the diseases resulting 0 the abus:
ol have no place in Chinese |
y |
re are no restrictive features as to
drinking in the religious system of China, ‘
and the laws not punish topers so
wich as those in foree in England and
America
There are no sparkling water or erystal
spring lodges. and no cheap instructions
in the primary schools about the affects of ‘
aleohol upon the human stomach
t was not always thus, however. |
Long before the Christisn era in |In-{
times of the Chisu dynasty, John China
Al was wont to whoop it up with the
wine bowl
The grape wine fourished in
yeurs, and over « hundred localit
famous for the wines they produced
There was the same varity in China in |
1594 B. C. that there is in Burope in |
A D. 184
There were white winos and red, sour
wines and sweet, light winesand b
and there was a wine which efferves
wort of champagne. There were
housewives in those early days, who
mude gooseberry wine, current wine and
other home-made tipples |
There were sturdy farmers, who had |
lenrned to ferment whest and harley m‘

the north and rice and millet in the south,
and who tu out a very respectahle
wle or heer; only where the English |
farmer flavored his brew with hops nnkl‘
herbs the Chinese employed fruits and
tiowers.  There were swen in the
north who made kumyss out of mares’
and goats’ mill

There

swall - distilleries which |

into foreign lands and sold s medicine,

But wine was the prime favorite, snd
Bacchus was king. kv yhody used it,
and in some parts of the land used it to
excoss. The vice was more prevalent in
the upper classes than in the lower.
shles and great scholars too often got
full and painted the town red
two sove
tion, and would have made Rome howl if
Rome had heen in existence st the time.
nd

Then there were lot lecturers
professional orstors who went around the
\:.umr( denouncing the juice of the grape,
and & inrger lot who made fortanes by
retailing and wholesaling it to thinty
humanity. Then of a sudden the rule of
the wine cup passel awny

| juice of the

| shui is to the masses

|
wade brandy, spirits and whisky, and Chi . B
nnde them so well that they were sent \M"'h hina, but quite largely in the

igns yielded to the same tempta- \dnd of these are ever employed ex

again.  But it had never amounted to |
" and does not to-day.  Neither did |
| the Chiness ever make grape wine again
W any per extent. The decies

ik
agniust wine was repesled alws, and. the

But the Chiness, in the wean
. bl inveuted hundeeds of other
- tukn, o fow wonk, but most of thew
vory strong, and had lost the taste of the

At the table
the standurd wine is shoa-shing
w pale Lrownish eol
and bouguet suggesting

It is of

a pleasant taste
ts

It contuins a swmll percent:
and « minimun of organic
lime. 1t is served st all official and State
dinners, as well as st private banguets

and family fistivals,  Froquently it is the
only stimulant served at & meal. It in
cloudy when cold. When heated it is
filtered before service. The warmth

brings out the flavor and perfume, and
qunkes it much more appetizing. At
quets it is the wine in which 1;‘»- first
tonst of wel wrinbly drunk.

After this opening round the guest has
the option of continuing with shoa-sing,
or cun pass on to ll of the diferent wines
on the list.

What

shing is to gentlemen sam
Sam-shui, by the
way, is not & Chinese name, but two
Chinese words meaning ** third water "
or * third fluid,” and means what we call
a “triple extract” or a triple distillate
The early Europeans who first visited

hina liked strong liquor, and in the
triple distillate of rice Lwr found a fluid
exnctly to their liking, The fact that it
was practically cheap raw spirits did not
lossen their appetite for it. They used
it with avidity, snd used its name for all
Chinese stimulants,  Many Chinese have
adopted the name for its convenience, so

that the term is in general use in the far
of

Fast to expross all the common sort
intoxicants, and more especially rice wine
rice heer, rice whisky and other distillates
of that class.

A popular form of ssm-shui is rice wit 5,
which is cheap and insipid when fres 1,
wnd vory linble to turn sour.  When well
barreled and put away in & eellar or loft
it improves slowly for two years, rapidly
for th ars, and then slowly again for
two, when it reaches its best form
now erystal clear, aromatic aud about as
as old Burton or an Amontillado
sherry.  This kind is very difficult to

s liquid was imported from other |

m
of a Chinese geutloman |

obtain in the open market, the cost. risk
and trouble of keeping it making it too
expensive for ninety-nine buyers out of &
hundred

From the Mongolian millet, known as
kon linng, is distilled a liquor gf the same
name. Tt bears & strong relistion and a
family resemblance to the rye, wheat and
hourbon whiskies of America, the John
Barleycorn of Scotland and the korn
brantvin of Denmark. It is & plain, raw
whisky, sored and unsweetened, It
in employed ax  beverage seldom in

northern parts
Its chief use is in the fabrication of
liqueurs and medicines. ene are made
by digesting in kon liang all sorts of fruita,
herbs, loaves, roots, flowers, B
drugs. In the official list compiled hy
authority of the Government ti
housand enumersted. A

Te wre
over st matter

of fact, it may be questioned i

by doctors. The wmedical faculty in
Cathay prescribe many medicinal liqueurs.
They correspond closely to such prepara
s a8 *‘beef, iron wine,' “wine of
popwin” and *‘maltose and heef extract,”

| and are for similar silments.
Of the liquenr made using koa liang as

the hase, vng-kn-peh or '»chi:nsu in the
| hest known. Tt thick, oily yellow,

whout half-way in appearance between
yellow chartrouse and  benudictine It
owes much of s color and flavor to
turmorie, & popular East Indian root,
which is familiar to the American palate
in the form of an ingrediont of owrry
powder wnd curry paste. The taste of
wo-chia-pi is sweetish, iromtic and cloy
ing.  1tis not witeactive the fimt two o
thiree tines it is used, bt is said o grow

ot

|

matter how yilded sud artis
a cooktall, sour, or punch
the aversge Mongolin, M
such things in the
becvme famous or infun o
The great Chin
fung Pob, who wis an caste
of Edgar Alian Yoo i i
one, disesrded water
of his

Mid

Wyt

upon & persou with practios.  Beyond its | distinguishud hinsel( by M
statory virtue the Chinese set gt | quentity wnd variety of i sicu g
stoic by it as a tonic ) used, buth st meals and &l "
Appetizor the day and wight.  He my

of gastritis and cholernic
vegard it as a specitic for stomach a
Every Minister and Consul most
upon the lending wandurins of the ph
to which be is scereditod, and they n
turn t call upon him.  According to |
Chinese etiquette, thewe official visits are | v
held at & luncheon table and not in an
spen drawing-room.  The bill of fare is g
ways the same and consists of three {u
drinks, sherry, champagne aod tea, and
w - assortis of biscuits, small cakes,
fruits, preserves, and Ine candy. In
weneral, the guests eat oue enke, o fruit,
and & pioce of candy, and sip one or two
Wlasses of wine his being the fashion
among the high mandarins, it ix adupts
by thousands of lower unes as & rule of
istinguished nociety, In this wa
knowledge of Europesn and American
vintages i gradually penetruting the
entire Middle Kingdom
The moderation of Joh's Chinaman is
well illustrated by his wine-cups. Nenrly
all are 8o smnll a8 to seem comical. They
ATe DUt 0N Al AVETAgE S0 CRpACc
toy cups which are employed to fupnish
doll houses, The vast majority contain &

anoe fluds,

intics.

it win

flavored.

Tts chief

strong constitution, ss he |

| nge wnd boasted that his st1ey
and longevity wore outine
antipathy to what he would

Other liqueurs made fron ko lingy
) qui, of which the leading ingredu
welon ; mou-kwai o 1
cherry-wine
undreds of others of sinilar chamde

From rice beer is extracted ay
lar to koa linng, but s g
n strongth and flavor
tilled and rectitied so as 1o produce
standard grades of rice biandy, 1)
highest is san «-hin;. ov thrice reetified
shang-ching. or twice rectificd ; lino-

or twice distilled, and suey jin
these are used for potations, but n &
any great extent until swootened o

From san ching
extincts an imp
spirit, known as fun chin
strongst product of the still i the

i for making medich
medicinal extracts and tinctures, and

re  aloohol

uses are

All

the native distill
i Frewd

It s

tablespoonful, while a few comtein two | ws & basis for & series «f cordials vi QUEBEC
tablespoonfuls, The tumbler, goblet, are in vogue throughout the copire, LEV
stand, schoppen, toby, mug, taukard, | are |nnicullrly‘pn pular in the grest

pewter, Tom and Jorry cup, wnd the | und province o uang Tung (Cunto]

schooner, are unknown in the far East,

Where it is nocessary, a8 in the case of
sickness, to drink a large smount of
stimulant in a hurry, sn ordinary tea-cup
is employed for the purpose, For & man
to use & tea-cup regularly with his aleo-

holic beverages is proof presumptive that | mi-chin  (red).

e is & confirmed drunkard or a chronic | clear, and wild fuvored

invalid, their quality the same s with
The wine cups are usually very sim ey are put up in little round jus

and very cheap. A .NJ, serviceable | brown eartheunware, and

article oan be purchased for three cents &
dozen. Finer ones cost more, Above
the everyduy kind are fragi s made
from the finest kaolin. These are scarcely
thicker than Bohemian gluss, and are of
 creamy whitenes. Above these are
fancy desigus, which are often very ex
pensive. One seon in Swatow was of thin
white lain, moulded to the | A
bell of  lilly ; snother wasa white rose in
full bloom ; o third representod » rustic
cup made by folding an oak leaf ;  fourth
was o delioate fluted cell ; o fifth was »
tiny nautilie ; & sixth was a grotesque
fish ; & soventh, a piece of bamboo. Al
these were marked by splendid workman-
Those which seemed the most
artistic were cresm-white in color. But
there were others finished with a tinted
or coloved glass ; still others in two,
three and four evlors, and last, even white
cups, urnamented with vines and flowers,
birds, and other pictorial objects in
natural colors,

Nerly ull these patterns wore very
beautiful ; a few bordered on the humor-
ous or grotesque.  One tiny cup had little
green crabs and shrimps crawling on its
wides, another had hlack beetles snd groen
bugs upon its walls, & third had a stripe
werpent coiled around ita exterior. These
fanciful designs are not very popular,
however, and are difficult to find outside
of Canton, Swatow and Chow-Chow-Foo.

Alcoholic drinks in China are regarded
and treated as food.  They are served on

Chinese.

orange flower

Tt will

the tiy

the dinner table, and seldom or never at | 1
other mesls. are never used wlone. | 1
The idea of & man going into & cafe, no | shak'

These wre mnde by mixing fun chin
u wine derived from rice, swoctened
woderately fiavored. The general i

r these cordials
to the color is the prefix hel o
(white), heh-no-mi-chin (black), hung
They e

every part of the world where there

lenves or petals in apirits a |«
then diluting and sweetenin,
tan fluid, is a snare and o del
sonnds pretty and reads prott

not appeal with the s

for the subtle spirit of wine
S ——
Tue Lewiston, Me.

drug store not long
fashioned bottle which he wanted

got & word in edgewise ho wont @ ke
plain : ** This is all
ve

it. When T want a dose of sulpbur
jou shak'er up afore T drivk ;s
drl»n' Jwan’ no sulphur,  why

o-manjow. Acoundi

swoet, «
Ae i

wre fou

The flower wine, made by st -
wucces to
palate and stonnch PRINTING K8
wine is almost equal to ipecse in AND COMP
practienl working, and roschud v i
# horrible travesty on bay rum,
ine suggests the 3
remedies put up by village drugiss
enaily sown Trom them Attent
remarks what an immense field isope|
pler in the Orient. Therears ESTIMATE
2,000 disinct liquids whic are vl e
oF

» boariag o bg

jors the way |
thar




