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Cider Making. THE FRUIT GARDEN. Low E3p.'ier Fruit Trees.
Tho Western Ruval srys many would make cider Seasonable Notes; I have lately scen in a garden in the Isle of Wight

cach year it they undarstood the
it. 1t gives the following : —

After grmding and pressing, tho cider should be
placedan clean, sweet casks  Atter the first fermenta-
tion 3 over, ¢ stould be bitered,  To do this, saw
olf a barrel, suy un canpty whishey barrel, just above
the secoll tier of lwops tiom” the top. In the
bottom, place u false bottam three inches ahove the
true bottom, with plentv of small holes to allow the
hquid to pass frecly.  Cover this with several folds
ot course, porots cloth,  Over this place six or eight
inches of thorourhly washed bon »-Llnck of the size
of hazel mwia; over this put about four iuches of
cleanswashed, eoarse sand ; and above all another
cloth, closey prossed sbout the sides.  Below the
bot’ »m have a laacet, or other suitable way for
dremkimng off the liguid,and the lteris ready for work.
Keo-p a gool supply of cider on top, allawing it to

Wsd away oiten enough, so that tie top cloth may
{:e tinsed whenat gots toul, Before the filter 18 sot
o wutl,, clian water must be passed through it for
at least tivteen minutes, or unedl i comes through
perteetly clear. Then as fast as the cider filters let
1 be passed mta elean burrdls, adding from one-half
to thice-qnarters of a puund of pure whife sugar to
each gallon of cidew, 1t will now unidergo a gecond
s tinal termentution, aml it possible this should
be accomplished——and may be it the barrels are
strong-—without conta ¢ with air,

It the gas prove very strony, the bung may be
bored and a tube inserted, the other end of which
iy be passed mto a pail of water standing rear,
As soon as possible it shonld be bunyed tight, and
by the suucceding spri o thoe ciderswill be tound to
be sound and fine It will improve with age, at
least for two or three years, if kept where the tem.
perature is cquable, summer and winter,  If bottled,
corked and tied, and the necks of the lottles be
placed insand, with the bottom of the bottles up-
wardy, it may be kept for years, and isas good a
tonie remedy " for dyspepsia as we know.

1f the cider is Jiked without mueh fermentation,
or, asit iscalled, sweet, then, when the fermentation
is active, dissolve a it ponud ot sugar to each
gallon to be so treated, and add o the casks, roll
them abont to thoroush!y mix, and when the fer-
wentation lias prozeeded to that point where it suits
the tste, wix, 1 one or two quarts of cider, sulphule
—not sulphate—of lime. in proportion of an cighth
to a guarter of an ounce to cach g Hon of cider ; pour
into the burel, thoroughly roling to mx all inti.
mately.  Bung tight, aud alter utew days it may
cither be bottled or us:d diveetly irom the casks,

Hard eilur is that whi b, fiom age, has converted
the saecharine fiuto aleohoi, 1t 4t the same time
aouives adistinot acid taste, aud this wereases witk
age 1tisthe true vinous fermentation, and is dis-
tmet from thit whith miakes vinegar, The more
strietly cider is k pt fiom air, the more perfect will
he the process 1t cannot, however, be accumplished
properly unless thero be Lody cnongh of aleohol,
Trom five to ten per ceut of the mass.  If aleoshol is
unt present, the cider will be flat or turn quickly to
vinegar  lence the neeessity of adding sugar in
Proportion to the weakness of the juice,

best plan for saving

Ornamental Apple Trees.

Duting our reent visit to the grounds of Mr. N,
B. Wiite, ot Norwood, our sttention was called to a
conple of apple trees of the Red Astracan variety
standing in hus lawn, which, for preturesqueness of
eif-ct, exceeded auything of the kund we ever saw in
the shape ot apple trevs. Wluls the trees were in
ther fiist years growth fram the graft or bud, the
ceatral shoot was pnched back to about a foot.
This cause: the buds fiom each leaf to push out side
ahoots which were allowed to grow almost close down
to the root. These shoots have made strony limbs,
standing out fiom the ceatre of the tiee at anyles
varyiy from forty to forty -tive degrees, and at the
time of our visit they were weil loaded with handsome
fruit  Mr. White is so well pleased with this style
of xrowing the apple that he would, 1f setting a new
orchard, have all the trees treated as above deseribed.
They atand verv firmly i the sml, are much less
exposed to damage from winds or ice, are eanly kept
In proper furn, and the frat 1s mostly within reach
by “hawl-picking from the ground or trom . short
step ladder, —New England Farmer,

SIXTV THOUSAND DOLLARS reward is offered by the
French Minister of Agriculture **for the discovery of
an efficacions and economical means of destroying the
phylloxera or of preventing its ravages.” This is the
insect that is devastating the French vineyards..

.

StrAwpERRIES. —In the event of an exec ptionably
mild, open season, plants from rooted runue:s set out
now may be found to have done very will, but the
chances weigh so heavily in the opposite direction,
that it is wiser to avoid all risk by pustponing the
work until apring.  Give the.old beds a mulihing ot
straw, leaves or whatever light matervial of the cort
happens to come handicst,

CURRANTS AND Go0sEBERRIES.—Prune freely as
soon a8 the leaves have fallen, removing as much of
the old wood as is necessary to the formation of a
well-foried, open bush. Cuttings may be planted at
distances of six or cight inches, m rows tuenty to
twenty-four inches apart. They wmay be sheitered
from high winds untsl frozen in or tooted, bhut 1 firly
planted, this is unnecessary,

RAYPBERRIES.~-Assuming that the fruiting canes
have been cut out as dirceted last month, all that is
now required is to keep tho new wood properly
fastened to the trellises, The same remark wil
apply to blackberries. Cuttings of either should, when
planted, be cut back to within about four inches oi
the ground and may be set, the former abous five feet
and the latter seven or cight lectapart in the plot or
row,

Grares, whether for wine or dessert, should not be
gathered until thoroughly ripe, otherwiso they lose
much of their flavor,

Recipe for Making Wine.

The following is furnished the American Furmer
hy @ lady. ttis the recipe of & gentleman of Balti-
more county, whose wine has attained no little cele-
brity in this vicinity :

Gather the grapes on a dry day, when free from
rain or dew,

Pick the berriog from the stems, rejecting all that
are green or deca) «d.

Mash them and place them in a vat, tank or oth-r
vessel to ferment, closmg the tip of tue vatas tightly
as possible with a blanket or wes cloth to exelude ti
air.

Let them remain in the vai from twenty-four
hours to three or four days. If light wine s disire.,
for most arapes swenty-four houts 1s loug wongh. 1
deeply colored and astrin.ent wine is desired, three
or four days will not be too long.

Press the mugt and put the jaice into kegs or bar.
rels, firet adding sugar, or sugar and water, as may
be desired. It is very disicult to give directions tor
this, 80 much depends upon the cliaacter and ripe
ness of the grape and the dryness of the seasun.
Sometimes Ladd no water, sometitmes ouly one poand
of sugar to the gallon, and son.ctimes two pounds.
This year I shall make (of Concords) some with pute
juice with one i)ound of sugr, and rome by ad.iny,
as recommended by Husmann, one gallon of water,
i which have be:n dissolved two pounds of wiute
sugar to esch two gallons of juice, " The Chntons I
will probably make by adding one pound of sugar to
each gallon of pure juee.

The kegs or barrels in which the wine is put showld
have bungs fitted with small tiu tabes lLke an ox
yoke, oneend passing throu,h the bung and the
other descending iuto z vesscl of water, This w.li
permit the carbonic acil still to eseape from the wine,
and prevent the atmospheric air from getting mto i,
As soon as all the carbonic acid has eseaped, as wll
be known by the air bubbles ceasing to tise in the
water, fill the kegs as full as they will Lold, and
bung up tight.

Anout the last of December or early in January
the wine should be transferred into cluan barrels.

It must be remewvered that my aim is to put into
the grapa juice only so much sugiwr as will be cone
verted into alcohol, and to have no surplus in suly.
tron, Others who are fond of sweet wines should
therefore add more sugar.

Let the grapes hang until perfectly ripe before
picking. Theriper the grape, the richer and sweeter
the wine,

In filling up the casks use wine from another
which has ﬁeen fermented, &c., in the same manuner
and kept for the purpose.

T use 5 and 10 gallon kege on account of the facility
of bandling.

some apple and pear t:ces trained as expalivrs, in
height scarcely excouding 3 feet, most if not all of
them having four tiers of brauches,  The low height
at which they were traund dicl not appear to operate
unfavorably upon thar produce. A Mane Louise
and o Bon Chectien (Williams's) each carned quite
as much frait a3 any tree ought to be allowed to
mature in one scason, nor did any of tha apple trees
traived in the s.me manner equal either of these two
pear trees in pnoduction, On the Marie Louise I
1oticed seveal pe.rs on the luwest tier actually
tonehing the giound,  Yrom their aprearance 1 mfer
that th.y were pantud about twenty-tive or thirty
yearsagn, and thy o Wb ted evislent traces of neg-
leet or bad 1aana, want in pat years. The top
Lranches, for the et pai., instead of bung the
least, are the larg <t fu encumivrence, and in somo
mstances are coviiced wath a hedge of spurs upwards
ot a toog i length, and w1+ only of late yeats that
they have been tahan in hamd by an expericned
vardener. I measus. o the trees carddully ana caunot
be mustaken as to tlor hight, We oten see in
suall kitchen gardeus 3 and even 4 feet espaliers,
where a grester height wonkd bedetrimental to the
vepetable crops, by unumy nierc pting the sun's
rays, and inte: pusing obs auas to the tree arcaiation
of awr. My own expuicnee leads me to thiuk, and
my view is supported by what 1 «arv in the Iule of
Wisht, that height 1s not crential to the sucecssiul
traaulag even of the pua, of the ioltowing particuiars
are cateaully attended to,  Dicang the fiistion years
cach lower branch sh whl b kope wallin aavanee of
the one next above it, and wi un the tree hasicached
the hnat of the disiaucs aliowed, 1t should be
mude to take a torm that would admit of each tower
branch remaming ivns r than the branch next avove
it, an example at alih may be suen i the fum
valled tho Palmette  Anuthor fmportant matter to
he attended to, cspecially i the cace oi tree foowe:s
on the pear stock, 1 the vegiation ot the yurts
whonee the bearing shvots pro cuds "thewstaed iiom
bud to bud along a last yea’s shoot vares .owmalout
1 to 2inches.  In the fo.lawing year most ot these
buds wal be descloped uto erder frmit-bearivg or
ordinary lear shoots.  Iadiot the latter were ahiowed
to reman the tree wouid soon be overcrowdai, theres
fore the thinmng of thése shoo . v tusie to time
becomes necessaty.  In tie cou se of Yenos, ws the
tree advances, hate spaces of 6 tunes a bongtio vt
nut be too much to save cleur ot shouts, and tne
sooner the branches are elearcd tu hait that vastunes
the better  Then the binches vuat torn the higheey
tier will, in about the third year ot thar growth, Le-
g to give tronble unle » tney are repeateaty thinned
and carefully attended to wuning the summer. Lor
wnant of due attention i tws direchion many an
espalicr has bren hopel.ssly deformed with what s
catled a tdie de sunle, intercsting speetnens ot which
may stili be met with in ofa kitchan gardens. 1y all
means, theretore, bepin with your top tier m good
time, and if, a3 is oten the case with tnarey susty,
lixe the Marie Lowse, thuic 1s hkely to bo ati over-
crowdmg of shouts, et several o, the m clean vut wita
a penknife when they aie about halt grown.  With
regard to summer prun ug with a view to it bear.
ing foilow whatuver sy .cin appears to yon to be best
adapted to each parsiwar so1t, but at the winter
proning take care that y sur main branches are regu.
lated 1 such a way os ts leave each lower brauch s or
10 miches lenger than i branch nnmediately ahove
it Cut away, it vecassary, ftom any one ot thun
tiae whole of last year’s growth, and even more than
that af the form of your tree requires it. 1f, Low-
ever, any one branch is deprived by an accident of a
portion of 1ts length, 1t niay Le made to overtake the
others by allowing the sheot thit springs iom the
ruptured part to tyke a eutle carve upwmds, tram-
ing 1t acruss the other branches till 1t reaches the top;
in this position it mey continue 1ts growth vertically
till it reguins its proper length, when v way Lo
straightened and Jud i its proper position.  For
apple and pear trees 1 kitchen gardens, the espalier
form is su very convenicut thatit s encouraging to
tind that even the pear van be grown with advantage
at a heiuhit from the ground well within the 1cach
the operator’s hand, 'In such a form, and at such a
limited hicight, some sorts may not thrive as well e
others ; Lut the Lare fact that two trees, ncither of
them so much as 4 feet hugh, should produce more
than a\'en'{;e crops, goes far to prove that height, how-
ever beneficial, is not esy ntial to the successful cuiti.
vation of the pear.—S$., B, in The Garden.



