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THE BEACONSFIELD VINEYARD. w

IlThe vine, too, here her curling tendrils shoots,0

Hangs out liei- clustei-s, glowing to thc soubli,a

And scarcely wishes for a warmer skY."B

The cuitivation of the vine appears to have attracted the attention of mnan F

froni the carliest limes of which we have any account. The Sci-iptuire informs B

us that IlNoah pianted vineyards, and made wine." Vines ai-e mentionedw

among the blessings of the promised land, "lA land of wheat and barley andb

vines."
Judging from a recent visit to Pointe Claire, in the chronicles of i889 i 1 fi

wili have 10 be written of the Island of Montreai: I t is a land of wheat and 0

barley and vines."

Before describing the Beacunsfieid Vineyard, whicli is now only awaiting I

the sunshine for the ingathei-ing of ils harvest, it may be interesting to gieac

brief history of the grape-vine and its introduction into noi-îhern climes. b

Many authors are of opinion that the vine xvas not introduced mb V

England until about the yeai- 280, when Probus, wxho greatiy eincouraged agi-

cultural pursuits in all the provinces under Rome, was Emperor. Thiat

Engiand is indebted to the Romans for the fi-st introduction of the vine is

generaily allowed, although it is possible it niight have been introduced by the b

Pboenicians, who, wben trading tu Buitain for lin, mighit have pianted it in

Cornwvall ; but this must remain a i-atter of conjectu-e, any further than as it

confirms the vine to have been oi-iginally brought from Palestine.

Julis Cocsar fuund vines grow ing in Languedoc and Provence ; but other

parts of Gatîl were totally without vines aI tint timie. Strabo remarks that

Languedoc and Provence proutced the saine fruit as Jtaiy ; but it xvas not tîntil

about the year 27o, tînt the vine xvas planted in the northern parts of Gaul, and

about the Rivers Rhine, Maine and Muselle, and in H-ungary. Tacitus States

that vineyards were pianted by the Romans in Britain. Vineyards ai-e nuticed

in the Domesday Book,, as also by Bede, as eai-ly as the commencement uf the

eighth century. The neighbourhuod uf Winchester was su, famous for ils vines'

that il is supposed tu have taken ils name from that circumstance. Canterbur-y

was celebrated for ils vines. Somner tells us, tînat, in the year 1258 both the

abbey and the prioi-y of that city were plentifully fuirnished with vineyards.

At Rochester, a large plot of ground, contiguuus to the cîty, is still cald the

Vine ; and at Halling, near Rochester, the bisbop of that sec bad formierly a

vineyard; for when Edward the Second was at Bockingfield, in 1316, bishop

Hamson sent him thither, as Lambert tells us, "la presenit of bis di-inkes. and

withal both ivines and grapes of bis own gruwth in his vineyarde at Haliinig."

In Kent, Philipot says ___" Captain Nicholas Toke bath su industiiusly cuhti-

vated and improved oui- Englisli vines, thal the xvine pressed and extractcd out

of their grapes, seems not only lu parallel, but almost 10 outrîvai tint of

France." The plot of grouind called East Smithfield, London, ivas at une timie

converted into a vineyamd, and beld by four successive constables of the Tower

in the reigns of Rufus, Henry and Stephen, to their great emoiument and

profit. Various parts of London, by their names, give evident pi-ouf of thecir

having been formerly planted witb grapes, as Vine streets in Hatton-garden, St.

Giles, and Piccadilly ; the vineyards by Hounds-ditcb, and Coldbath-fields. The

Litle Park at Windsor was appropriated as a vineyard for the tise of the Casîle,

even so late as the reign of Richard the Second. Jambard observes that some

part of the wine w-as spent in the King's household, and some soid for the

King's profit. We also read thal in différent years of Henry tbe Second's

reign, alloxvances were made 10 the officer who fammed Windsor of thal prince,

for wine, perry and cider.

The Isle of Ely was expressly denominated the -Isle of/ Vines by the

Normans. The Bishop of Ely, shortly afler the Conquest, appears 10 have

receivcd aI leasl three or four luns of wine annually, as tithes from the vines

in bis diocese ; and in bis leases hie made frequent reservations of a certain

quantity of wine by way of ment :many of these xvines werc litIle inférior 10

the French wines in sweetness. Few ancient Monastemies were without a

vineyard aîtacbed lu them. From the archives of the Cathedmal of Ely il

appears plainly that aI Ely grapes would ripen, and the Convent made wine froni

them. William of Malmsbu-y mentions the County of Gloucester as exceiling

every other part of the country, in the twelfth century, in the number and

richness of ils vineyards. The fi-sI Eari of Salisbury planlcd a vineyard in bis

park adjoining Hatfieid-house, Hertfordshire, which was in existence when

Chai-les the Fi-st was convcyed there a prisoner 10 the armny. Evelyn says in

bis Diary, May 8, 1654 : IlRelurning from Hackney, I visited one Mr. Tomb's

gardcn ; il bas a vineyard, pianted in strawbemry borders, staked at ten-foot

distances." On the 26th September, the following ycar, lie observes : Il 1 went

to sec Coi. Blount's subterrancan warren, and drank of the ivine of this vine-

yard, which was good for littie."

Strype, in his Life of Grindai, Bishop of London, writes that bis grapes at

Fuiham. Ilwere esîeemed of that value, and a fruit that Qucen Elizabeth stood

so weli affccted to, and sol early ripe, that the Bishop used evcry year to send

ber Majes ty a present of theni."

We read in the .Museum Rusticumn that the-re was, in the year 1763, a

noble vineyard altached to Arundel Castle, in Sussex, and that il succeeded so
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eli that it annuaiiy yielded a considerable quantity of wine. At that period

îere were sixty pipes of this wine in the cellar at Arundel; it was a kind

f Burgundy ; and we are told that aithough it was flot of quite so fine

flavour as the wines of Beaune, yet it muich exceeded, quantities of

urgundy annually imported into England. IlI have known," says Mr.

ianbury, Ilgood wine made of grapes grown in England, and have drunk our

utgundy nu way inferior, as i-y taste couid find out, to that noted wine which

'e have constantly imported fromn that country." Hales, in his Practical Hus-

aiidry, says "lthat hie drank with Dr. Shaw wines made under his own care,

-om a littie vineyard behind his garden at Kensington, which equalled many

f the lighter wines of France." Henry Phillips, author of The Gonmpanion

or the Kitchen Gardenz, says, writing in 1831 " I here were lately several

uurishing vineyards in Somersetshire ; the late Sir William Bassett, of that

ounty, annually made sorne hogshecads of wine, which was palatable and wel

odied." And he adds " lIn some instances, when kept for eight or ten years,

t has been drunk as Hock by the nicest judges."

Enough bas been gleaned fromn the history of the grape vine te, show that

t can be, and has been successfully gruwn ini England, wbich lias by no means

very geniai clîmate, and that a good palatable wine hias been made from the

rrapes grown north of the line fifty-two, or more than from five to six degrees

iorth of the latitude of Montreai. This fact is worth considermng when the

question is asked: IlIs it possible to, make winie in the Province of Quebec i I

W,ýe probabiy shahl not have long to wait for the solution of the question, for

Mvessrs. Menzies and Gallagher have established the fact that the grape can be

as successfully grown in Canada as in England, and that their special vine,

vhich is named afîci- the Prime Minister of England, will withstand the rigour

ofou- climate in winter and will yield solid compact bunches, weighing about

one pound each, wbich wvill ripen by the end of August or beginning of

September.

Recently 1 paid a visit to the Beaconsfield Vineyard, and, had the weather

been fine, shouid have witniessed the vintage, whichi is later this year in con-

sequence of the comparatively cold summer. Last year, as 1 was informed by

Mr. George Garner, the courteouis agent of the vineyard, the grapes ripenled

before the calends of September,-about the lime, according to Pliny, when

"lthe star named in Latin Vindemiator-i. e., the Vinitagei--beginneth to show

in the mrnoning( boîh to the Assyrians and Italians.

The x ineyard is about haîf a mile wesîward of the village of lPointe Claire,

and is pleasantly situated on the north bank of Lake St. Louis. In area il is

about thi-ce acres, and consists of about three thousand vines, placed in

horizontal and parallel rows and trained on espaliers about five or six feet

higb, and six apart. 'l'lie vines, which are only two years' old, are very prolific,

and it is calculaled thal they will yield a ci-up this year of about ten ton&

pei- acre. It is amazing 10 sec these vines-
Whose bunches hinging down, seern to entice

Ail passers by to taste Ilicir ]uscious wvine,

AiRd do themisclves int their hands incline,

As frccly offéring to he gatliereed."

Looking aI the successful results obtained by Messrs. Menzies and Gallagher,

and seeing that the vine dues neither require a rich soul nor that depth of soil

so necessary to ensure good crups of corn, wlial is there to prevent the culture

of the grape fromn being a very profitable source of income to ou- Canadian

farmers ? Soi-e afflrm that poor souls are improved by making of vineyards,

and that the vine is known to prosper best where the soil is not more than

sixteen or eighteen inches above the chalk or gravel. Tt is bard to account for

the remissness of the French Caniadians in their almost total neglect of the

cultivation of the grape vine, when it is known that Jacques Cartier found the

shores of the Island of Orleans so iuxumiously hung with grapes that hie called

it the Isle of Bacchus. The Ghr-onicles say that in 1535 when Cartier explored

the shores of the Island of Orleans he records having found there grape vines

such as he had nol seen hefore in ail the world. Assumedly, if the Indians had

on their island in 1535 a flourishilhg vineya-d, oughit not the descendants of the

men of Bordeaux and Medoc, on the Garonne, wbo ai-e now living on the

banks of the St. Lawrence, to be able to produce the grape in abundancei and

ought they not to try their skill to rival the ivines of France,-
,, The Clai-et smooth,

The rnellow-tasted Burgundy, and quick

As the wit it gives, the gay Champaigne "?

And why should not our distillers t-y to rival the brandies of Bordeaux,

Rochelle, and Cognac, if grapes of good quality can be produced in the

country at the rate of ten tons 10 the acrei

The fruit is large, of a dark purple colour, tolerably sweet, with a beautiful

plum-like bloom, and is free from, that acrid taste noticeable in the "Isabella,"

which has to be gathered unripe before exportation. The vines are flot oniy

prolific but they are hardy, and, as already shown, will withstand the ext-eme

winter cold, and the grapes themselves are flot affected by our eariy autuninal

frosts. The grapes may be preserved for winter use after a fashion known to

the ancient Romans. Columella gives a particualar accounit of the mariner in

which they were preserved, botb in bis ture and in the lime of his uncle Marcus

Columelia. He recommends themn to be put into smnall jars that will only,


