
DESCRIPTION OF THE DISTILLERY
O F, MESSRS. GOODERHAM AND

*WORTS, TORONTO, CANADA WEST,
APRfiL, 1863.

SECTION FIRST.

A# ro1 4dory;Mentbers of thre I*rm; their
£mrn»bafton from England to Cana-
da; F»,st efforts; Toronto then and
slow; .t1ýe Windmill; thre outward ap-
purtencsnces; Jaflefeeding; the firat
atcam engine.

1 A.M about t10 descnîbe su establishment
whkhË cost thc propnietors one hundned and

fifty thil)Uszaud dollars la ils construction, lu

theycars 1859, 1860 asud. 1861, sud ulon
whikhticy psy 10 tue goveraiment of Cana-

da~ ~Kof one iundrcd and fifty thousaîd

dollars-aygar for pcnmissioti 10 work il. t

is ti duilIeny of Messrs. Gooderiani and

Wonts, at Toonto, Canasda West.
Iu tic county of Norfolk, En ia ithe

London Mail Coach Road, ut tic second
stage from tic ciîy of Norwich, wiero igit

stagre couches down, sud ciglît op, ciaaged
horses daily, two funilies resided who lu

1831 decidcd on emig-rating 10o Canada. Mn.

Wonts wus tic head of one famdly, Mr.

Gooderiam of tic otier. Mn. Worts camme

out fimt; hie was fatier of tic gentleman

who is now one of the finm of distîllers, sud

grandfatier of tic accompiished youngr girl

'wiosc portrait was publishcd la No. 21 of
the Canadian Ilîuslraled News, April 4,1863e

as tic first prize akaten ut Toronto. Hie

resched this countryla 1831, as pioncer of

lie party, havingble ft a portion of ils famihy

la Englamd. Ia 1832, Mn. Gooderiam1,

whose namne stands final lu tie finm, came

out, binging is owa family sud tic reinain-
ing members of tiat of Mr. Worts.

They beaan business as milliers sud distil

lers ina asmsll way ; fiffeen bushels of graiîi

aud malt bein.; tic extent of cousumptiom in

tic finai essaysa aI distillation. Toronto, ai

1ove1y, so diversifled, so nobleluin is pub11(

buildiugn aad Street arc hitecture uow, con

taininfgr , iyfifly thousud imhbitauts
with mecianical appliances cxecuting rth(

heavy labon of tic arts of iîîdîstny, equal ii

productive treugi to at leal haîf a milloi

of mca, wus tieni a towu of boardcd ftrami

houses, only a vcmy few dwcllimmgs or othe

structures beiug stone or brick.
Tic preseut distiîlery buildings and ar

purtenauces tberewiti coaie cted, lue] udi n

the handsomc dwlling house of M. Goodei

iam sud its ganden, and lie site of a mnali

iug-house about to be crectcd, occupy air

aecs. Tiere is aiso au old wiudmilî towci

on wiici tic hopes and fortunes of Il
fimmn once rcsted, but wiose maciery, d(

pendent on tic capniclous, tic wild, tl

weird gaies of wiud swccping fnom Lake 0O

tarlo, could not bc made by uuy humun coi
tivance 10 woî-k pcaceably in lie face of tl

auddcn tempesîs of Canada. Tic towcr no

serves tic two-fold purpose of a laudmami

mariniers euterng Toonto Bay, sud a sti

house 10 purify 1'common' whisky mbo' o
rye.'> Tic aine acres likewise i
clude, on flic opposite ide of Triail
Street, at thc cast ide of. tic distiller
iouaing for four huadred fatîcning catIl
and an elevated tank 10 whiic moat of t'
cow-kecpers of Toronto corne for tic fani
accoua and saccharine off-pourings froin t
stils, so well rlisicd by bovine caIlle who

add --pA1 -odl iysafàw, tuipa, qmana

cighty and a huudred horse power, and ap-
proacies perfection as ncarly as advancing,
improvemneuts have yct ncacicd to la their
wonksiops or eiscwicre.

Tic langer illustrations show on page 282
the souti front, looking upon tic bay of
Toronto. And tic rear on page- look-
ing from tic norti. This latter iticludes a
portion of tic new rnalting bIouse now lu
course of erectiomi, tirce stories higli, aud a
part of the old wind-mill tower, both seei
on'itic spectator's bcft iaud. On thiig-ig
iand is part of a cooperag,,eliouse for repair-
in- aud cbcanting suci of the barreis as are
returucd by eustomers. Thc coop)era:ge ut
which unew barrels an-d picons are made
is at a place haîf-amile distant. About torty
men are employed lu tbat departtaenit. The
ciiney-stalk, seen bei-e, is on,- hundred and
fifty feet hligh. Tic door ofthte bolIer
house, No. 1, illustiation of tic i,îteriO, i
open to receive coals. A. witter tan z is
visible, which receives water puimped frici
thc lukie sud gives it out for thc use of ltme
establishmnent. 'rie elevatimi of the maUin
building shows four principal ticors iii fronit
and reui, but wheim we ascend the iiîteiûir
tic fifîh floor, ir-nncdiatbv y nidec the roof,
ill l)cfouiid to eCc itii : lior fmia-

chinoery imrnfolumt iii the îeh:icî eono-
my of the estab:lslinuimtl.

Thc wharf, sbîoîvîîi i im W lst-a0o1ci
pae- is sepai-ated frein tie soti front
of'th t istillery by the Grand Tik Rail-
way main traeki, and by a side switch buili

Lfor discianging grain froîn railway cuis îîîto
thc distillery building and receivin g iiita
other railway cars barrels and puncheome2
filled îih rnccitied spirits of tic dilfoient

fqualities to be carried t0 the Moutreal, Que.
bec, sud otier markets, of wiich detalled

particulurs wilI be givea prcsentby. Tii
wharf contains storage nooins anid an eleva

f ton for lifting tic grain frein ship)s, whiel
Ftogether eau ioid lu stock eighty thousanc'

busiels. Tie s-uth fronit, includi-ug -,tic pro
Iongred structur-e of one stwy is tiree hundrec
fcîet from east to w~est. 1'hat low buiilin;,

-colîsists, iowever, of' tîvofloons, 0ne0 1h
fcrmemtiugný room, as will be scen duriugr ou

-perambulaîlon. A perspective view of il
intenior is siowu in eut No. 7. Over tIi

'ferrnenting nroom and adjoining il arc a store
n bouse, sud bomded warehouse, tic btte
o unden tic exciscmamî's lock amnd key, bu
C, witi a sparned partition so tîmim that a chil,

migit enter from Cthe free 10 the bonde,
side. Wîmh these general remarks 1 mua

, proceed to notice tic preparatiomm5 for diý
ce tillation. il
ni SECTION SECOND.
nl Iistorical review of distillation, the ai
ie not known to the nations o] antiquitj

n SupposedtIohaebedic rd by th

Raymond Tally carried the secreti
p- the South; How Starch becomes Sugai

gCurious iteins of Cheniical history r
r- lating to Sugar and .Starch; Flaix

of Rum; Flavor of Wisky; JVc Jollo
S the Grain front Grand Trunk cai

e through thte Distiller y; The Millstoi
r, Floor No. 4 ; Machinery Floor No.

àe The Grain converted toMeal; Curioi

le Rops and Yeast.
he Tic name whisky is said to be a vani

u- tion on tic Irish Cetie word Usqucbau-,
a- Tic tcnm distillation is appbied to tic man
he facture of ardent spirits, tirougi tic agenq

)wof heat applicd to a vesse1 calbcd a ahi'
wiich contains tic fenmeuted iquon fnc

to whici tic spiit la to bc extruted; and t]
ilI spirit as it is vaporizcd is condcnscd in tub

)d f rom whiehiti distila, or fuils in dnops in
an- tic vessel placed 10 reccive il. ilcuce t
ity tcrms distillation and distiblery.
y, Little is knowa of tie3 antiquity of ti
le, manufacture. To tic nations ot autiqui
,he it secîns 10 have been uuknown, at lei
in- there la no distinct account of its prepai

the lion. Certainly tic old world in its eai
ose agcee neyer saw, as tic new world in tuis a
.1l haIoM eoeacaa itleymr

In Britain the larger proportion of the cient height to be couducted down the mnetal

arietît spirit is prepared front barley, wvhieh spouts wliich pour it into the hop ers of the
in its natural state colitains no sugar; and whirlin, griuditig millstones, eigSt of themn

ini Canada from barley, rye, oats, and largre- in one room, four tin a row, asseen inl the

ly of maize or hîdian Corn, whieh likewise illustration No. 4. (For a detailed acco"um

in their niatural state coritain rio sugrar; but of grain e1cva.,ors with îictorial v ewS
by the process followed the large quantity Noa. 23 ofýthe Çainadian Illustraie-d NeWS,
of starch which these grains severally con- April LB, 1863.)
tait- is converted into sugar. After which, Fun of the rua-is of stones iii that r0oon
the sacLhâ rinie infusion bein , fermenited the are iintended for the manufacture Of flour 0
su-rar becornes converted iuti alcolial, whIU1 a grist trad2, but the boltin:r machinery 18
i3 obtained froin it by distillation. not yet introduced. The wieels in No. 3

There are live kinids of sugar knowri to croup below the mill-stoues receive their

chemists Litwo of wvhie!î by fermnentation are moatioa frorn the steam engîine which form%
suitable 1 lor trie distiller: cane sagar and illustration No. 2, in ic e îext apartneflt

grape gugar. It is from the latter that the behlind tlie wall at the spectators's left

inost ot the ardent spirit iii Brît.aiîî, hand. Thle3e wlicels, spurs and pifliOfl
Canada an'1 North Ainerici is produed.- horizontal and veitical shafts ail work 00
The grape sugars etn1 wiice riny varieties, smootlîly a a happy family; their Swift, soA
proenred froi diif2rent "1 Surces, yet ail hav- motion is like music. The massive ira,

i-, the saine chemtcal composition. Thiese fraî-ne.s ini which they work, stî_nd on plat
embrace- the sagar of the grape, liouey, forais or solid masonry tive lèet in height;
the sugar of mnost of our fruits, and the sugar a solid ion pinte, four inches thick bindineg

made from stnrch. Ail the ju-ices coutainiing( the masonry. Ant apl)aratus e-îsy of reaci
L naturally grape sugrar arc molre or less acid, and of action eau at tie ill of tie Skillfl

and the cheinical icusan for thi8 is, that acid attend luit (Mr. Ilinieri, 1 helieve) throw te

pOs's- the property of' coluvert ing cane wvheels and the wliîîrling. stonie. above intO
su 'ar inito grape sugra1rii li!ke îna-1:1er nas it or ouît of motionî in a rati of timne.
co:iveî ts siaic itinto grape snuî.Y Thiese Thre în<!al descends lit covered SI)01
su ars do îîot crystallize sa readily as cane tiorl that wheel-room, No. 3, and is dei

sugr, utthe femen wih etrCue 1. îItv, e rcd to clevators which conlvey it r~taS
ianid fiurnish on distillation the ardent spirits to the lîighest floor of' the bouse, each ele-
tknown by the niaiiv1,3 of lral(v hisk, fi vator delivcring its meal itîto one of sev'er$l

- and othois. hins arranged :n irows, each kilid of fnes1

t Wheîî thesec su gars are dissclved in water, beiugr kept separate.
Jas in the maslî tubs (ilustration No. 6) and After bein-Y elevated to the requi1e

fiermeited as ini the tèrmenting t'ibs (Illustra- heiglit, ahku fma i adhl f

stion No. 7), tlîey become resolveci ift) car- a serew lyinig witbini long horizontal troisgh'-
ýt bonie acid gas, which escapes, and alcohol Each of those.serew.3, terîned a ovY?

-which remains iii the fluid. It is this alco- carnies its own kild of meal to ant OPeliiû
liol (spirit, or spirit 0f wine, 4high wiiies' ini. u0spu e1i0toahppraprPît

eCanada) whicli is th2 substanc'e producing to i-ccive il. lu the room immnediatelY be-
the stimulant and intoxicating, property in nettoshppsa naprtruo

h ail the foris of ardent spîrit and it ithe li'rhted by the fouîth row of front windows,
d separation of this fromt the large quantity of se0n l h ot fotve f the buildingt

kwater and imipurities with which it is mixed W~ a tramway. A biiî travelling Ont 1Wheel:ý
li the fermiented liqnid wilich constitutes the 'which is also a weighiing machine, is mnOvT
art of distillation. to underneath auy one of the hoppersfrz

The s2veral liavors peculiar to cach kitid which it i8 desired to draw the due prol>or,
ir of ardent sp)irit, and which serve to distin- tion of the kitîd of meal it containi fÙr

le guish themfrom ceaeh other, are supposed to mash-barley raw, barley malte ' , rye, 08.

e-be owing ta tie presence of -an essential olI mcal, or maize meal. Whcn fillcdifo

rderived from the ingredients employed l in oved along its tramway tiutil its bott 0 il
the manufacture. It is a singular fact that over the mnouth of another hopper. A- VO

dthese peculiarities of flavor or of odor, are in its angrular botfoin being drawu albW

d only impartcd tc the spirit when distilled meal to fl iito the lower hopper;y
from the fenmented juice itself ; for, wben valve lu the bottom of that beiiitbi

ly fermcnted infusions of the sugars prepared by a lever lu the lnashing rooîm bel.oW <40
's fnom these juices are subjected to distilla- lustration No. 6,) one or other of th•e fOi"

tion, no peculianity of odor is manifested.- mash tubs there neceives tic dift'ereiit allot

Tins the freslî canie juice wheu fermented ments of iucal ilito a bath of bot water.. d
rK and distilled yields the iigh idavorcd spirit dcgree of heat requisite is caneful îy obsev
y; called nom;- but sugar and mnolasses fer- by guages lit a rooni above the mashinglyti

le mented and distilled after importation, yield wliere one of Mi. Gooderbali's, )0O5 i
e; oniy plain spirits-whisky. sides. The nîash tubs are ine4 with 1rîgl t

to Froin whatever ingredient th- spiriîti to COpperO. Ilu eaclî a central shaft w 0 rhing ?ri
r; be derived the processes thronglî whvli if a box carriles round a pugnrra -eai
e* inust pass betore being distiUoed aie virtually strument wvth two ouitstretc,-licd aria13 C
'O' the saine. The saccbarine ujîices or infu- agitate tlîe mash. Th;e diaîneter o

)w sions, whetbier derived fron the grape, sugar- tbi ilei depth soven fect. «
rscane, date, barley, î»yo, oats, nIaize, wheat Thi asi is drawni from h ubt"

re or other grain or seeds - or froîn. îpotatoe, ellptying at a tinte, and two filling, aîind

3; beet, or other noots, must first be fermcnted ducts itself lu troughis iade for it alfnl~~
Us to change su rar into alcohol. The fèrmentcd fermenting cellar (illustration No. 7)
5-9: liquor îu,-ust then bo put inb a close covered trouglis are above the level o h uste

vessel called a stille to which is attached a and hvvaestbc of heitub'POtbe

a- convoluted tube or wormn, tha end of which coiîducting into each as it ne quires ta

h. terminates lna a vessel or neceiver. The fillcd. There are founteen cadi fifte, e

u-worm us tlrough or is piaced lu a large i n diamneter, and Severi deep. The 'l' ena
cy vessel called- a wormn-tub or refri--orator, mains in about four days to feraieit.t"an
ill, whici receives a constant and pleutiful sup- in a propen condition it is drawil Oujt1y es
:)m ply of cold water. Fire or stearr is then ap- raiscd hy pumping to the fjth or lotis

,e plied (steam lu that unden description) to the floor, and there couducted ib a va-bttOif
es stili, when the spirit being more volatile mouti is ou tint floor, and wvhosC escei

,ta tian water, riscs as vapour, passes througi allows the fermcuted 'ho r'0 ic

he the worm wiere it la coudenscd aîîd us lu lto the head of the still the heigit o 0 h

a fluid state through tic safe into the re- is forty feet above the stili romntaO eq

,is ceiver.0 we shall presently resort. But before ,e

ity So fan that is a very bief explanation of ing tîhe féeretiug cellar it shoni eer-

ýast the principle, but the actual openation of that wien aloft on tic fouti flo ir* 0f tbe

ra- the still la the establishment before us is 0iug the weighuitghaudiap

rby more complicated, and will be prcscutly d-iféetknso althe, a wh~~e
lge seribed more fully. Let us proceed to trace orna of hops induced iinquiry ashSw e

mer-~~~~~~~~~~ th1ranfomtcGrn rukRilat ae l loc lace 10)tic

rr


