
Professor Croft's Report.
Tiu ycars ago we began tu impurt pure light wines direct from the

vnuyards of the south of Francu believing that both in price and quality
thcy N uuld bu well adapted fur cunsiuptiu ini Canada. The result has sur-
passed our e.peetatione, and the demuind Ls been such as tu tax all our en.
orgies for its supply.

As atonsidurablu pu tiur uf thi, demand has atiben fromt the ado*ption of
tiesu wines ly niedical men li tl.it proufes:ion.d1 practitc, and their c.unsequ-
entl. extended use by invalids aniid dcli.att. persous, it Las bcen suggested to
us that a careful analysis uftlhoseu brandri most ubcd, and espetially the theaper

unes, would bu usetul, to show tie varius priourtiunb of hie main constitu-
ent parts of eath desLription, su thiat, in eCery cLa.e, the M iU must suited to
the rcquirements uf the consumer might be selcttud.

Prfç.esor Cruft, of t'te Turunt*University, has kindly nadt this analysis
fui us, and %%e ananex h, itpiot n ith the iuemital results givt.n in a tabulated
foni. The high1er prifed and butter kntwn winecs, being mure articles of
fashiuon anîd luxury, lave not been ineluded in thib table as their number
would make it too cumibrous for casy reference.

QUETTON ST. GEORGE & CO.,
Wine Merchants,

34 King Street East, Toronto.

UNIVEnSITY COLLEGE, April 25th, 1871.
G EME,-I haie taiken considerable int-eît in the examination'of

the .Ruussellut and otice niieî of your importing, un account of their being
of a (haracter so nutAh superior tu ivhat I txpected. I have tested them by
the prucesses uf Chevallier, Jatub, Vugel and Esenbeek, and in all cases have
isroved them tu bu pure and unadulteratcd wines. The folluwing table will
sliow the relatwu strengths, as iugards sulid matter, alcLul, alkaline salt.and
acid, thu latter being taltulatud per gallun. Tit alkaline matter is the ordi-
nary wine sait or tr aia ui tartar-bitartrate of potasl. The determination
of tht. quantity of astringent matter ducs nut seem tu be pussible, but its re-
lative propurtiun tan bu easily distinguished by taste. The Roussillon wimes
and Mazden and sunie 1ins d'urdinaire haie a god deal of it, while in the
Aliuante it is seareely perteptible. The Masden Las the greatest alcoholie
strength of all tiese wins, and the Alicante most saccharine mnattur.

NAME.ce. l

Roussillon Vin Rouge ...... $1.00 per ga 1.012 7.50 0.50
Roussillon Port, No. 1 ....... 2.00 " 1.018 14.86 9.10 0.80
Roussillon Port, No. 2 . 1.50 " 1.031 12.29 13.50 1.25
Alicante ........................ 2.00 " 1.033 15.47 14.25 0.30
Masdeu .......................... 2.00 et 1.007 17.22 10.20 0.40
Catalonian Port ............... 1.50 " 0.997 10.24 4.38 0.63
Vin d'ordinare (Lansade).. 3.00 per doz. 0.998 8.33 2.07 0.40
Vin d'ordinaire du Midi

(brown label)............... 3.50 " 0.997 10.78 3.06 0.30
Vin d'ordinaire (w'to label) 2.oO " 0.995 8.83 2.04 0.31
Trench Sherry, or Vin blanc

d'ordinaire.................... 1.50 per gal. 0.990 15.60 5.07 0.20
Vin de Graves............... 4.00 per doz. 0.991 9.66 2.01 0.21
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The propuition of alcoholcalculated as prouf
double that of the alcohiol given li this table.

Yours truly,

Messrs. QUETTON ST. GEORGE & Co.
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