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Mhe following eight experiments
connection with wintering bees
e been made at the Experimental
m. Four in the cellar, one in a
dug in a hill-side, one in a root-
e, one in the house apiary, also
ide. The cellar is below a private
¢, the walls are of stone and the
s cement. The bee-room is
ve feet wide by fifteen long and
nfect high. This allows three
of shelves and two passages. It
parded off from the remainder of
cellar by a partition, which
ids all around the chamber, and
guough from the stone wall to
of a small air space. Under
ment - floor a layer of small
B, twelve inches thick, act as a
and keep the cellar perfectly
There is also a tile drain runn-
rough the wall on the lower
ny water near by will readily
way to this drain. The first

s eighteen inches from the

e second twenty inches in the
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tier above and the third twenty inches
above that. Neither the hives on the
third shelf, northe uprightssupporting
the shelves, nor any part of the par-
titions touch the ceiling, so that no
vibration can disturb the bees from
the upper part of the house. The
bee chamber is thoroughly ventilated,
as is also the whole cellar. There is
a three inch pipe passing through the
bee chamber up to a stovepipe pro-
vided with a damper with which to
regulate the draft. There is also a
six inch pipe passing through the
floor to a chimney which ventilates
the balance of the cellar, Before
entering the bee-room there is a small
room with a door leading outside,
and another leading to the bee room.
Both rooms are provided with sliding
ventilators in the doors so that out-
side air may be let in at will ; ventil-
ation 1is carefully attended to and
sudden draughts or changes of tem-
perature are avoided. For this a
thermometer, which is always kept
in the cellar, is watched. The best
temperature for the bee cellar has
been found to be from forty-two to
forty-eight degrees F. This arrange-
ment has given entire satisfaction.
In former years there was not proper
ventilation and the cellar was always
damp. Since the concrete floor has
been laid and the ventilators put in,
the cellar has been much dryer and
cleaner. It is also rat and mousc
proof, which is a great advantage.




