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A Now and Singular Variety of Radish,

We leara from the Gardeners’ Chronicle that Mr. 1V,
Bull, the eminert Toudon scedsman, has recently in-
troduced to DBritish horticulturists, = remarkably
useful and interesting Radish. The sceds were im-
ported from the East Indics, and portions of them wero
cultivated by Mr. Bull in the stove, in the greenhouse,
and in the open air respectively. ““In the stove the
plants fai'ed. in the greenhisuse they did very well,
but in the open air, its cultivation was most success-
ful.” The seed, it appears, whea sown, casily vege-
tates, and in about eight weeks the plants flower
profuscly. Numcrous seed-pods quickly follow, and
“clongate in tke most rapid wanuner (sometimes as
nuch as three inches in a night), until they get about
three feet in leagth. The sved pods vary in colvur,
on some plants they arc purple, on others green,
while others again are purplish-green. When tho
plants are tied upright they have o very singuiar ap-
pearance, for eack riant produces from 15 to 20 pods,
some hanging quite straight, others twisted or whorled
into fautastic shapes. These pods being succulent
and far superior in delicacy of flavour to the ordinary
root radishes, can be caten in their young state the
same way, and applicd to all similar purpeses; for
salading they are delicious, and for pickling invalu-
able ; indeed it may be regarded asone of the most
useful vegetables that has been introduced for many
years,” Mr. Bull appends to {bis flattering descrip-
tion of the new comers, the following modest offer to
intending purchasers :—** Price, in sealed packets
three seeds, half a guinea ; seven seeds, « gainea!”
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Graps Culture for Wine-making:
LEING THE SUBSTANCE OF AN ADDRESS GIVEN RBEFORE
THE LINCOLN COUNTY GRAPE GROWERS' ASSOCLATION,
BY W II. BEAD, 0¥ PORT DALIOUSIE.

Tur subjgect for to-day’s discussion is :=—What are
the most desirablevarictics of grapes to be cultivated
in this district for wine? This ie, probably, one of
the most important questions to which our attention,
as an Association, can hedirected. By way of intro-
duciag the subjeet, T would remark that the vineis
cxiremely long-ived. It is stated that some have
Yived six hundred years; and, according to Bose,
there are vines in Burgundy four hundred years old.
Our nativo grapes, tho indigenous vines of this dis-
trict, uamistakably show that they have braved tho
rorihiern Llasts of more than a century, ascending to
the summits of the highest trees of the forest, grow-
ing comelimes to cnorinous dimensions, entwining
the tops of sowno half dozen trees, and bearing an
nbundant crop of fruit from year toyear. Thefact that
the grape is found growing wild and bearing abua-
dantly over tho whole Niagara District, is a sufficient
guarantce of the adaplability of both land and
elimate for soccessful vinyard enlture.

The question naturally arises,--Are fhiese native
grapes of any value for wine? Ireply, yes; certain-
ly A few yearsago, I sent a pencil drawing, accom-
panied by a description of the Chippawa grape, to
the editor of the Counlry Gendeman. In the courso
of time it reacbed Mr. N, Longworth, of Cincinatti,
who wrolo me, saying that he was making a collec-
tion of wild native vines from all parts, and testing
them for wine purposes, and would like to try the
Chippawa, offering to send me any vines desirable in
exchanza for same cuttings. 1Ic dicd soon after-

wards, and the entlings were not sent; but in the
letter abovo mentioned he said that ho had imported

from the different wine districis of Europe 30,000
grape vines, consisting of their best varieties for
wine, and after giving them a faiv test, had finally
abandoned all on account of their Yiability to mil-
Yew and winter kill, and that now he counfined him-
self altogether to the native Amcrican sorls, from
which he said he had made wine, and haad stored in
1iis wine cellars, one hundred and fifty thousand bot-
tles of sparkling Catawba, and cspected {o add fifty
thousand more tho next year, worth one dollar per
bottie, and further stated, * this wine i3 all sold here,
mostly to our German population.” Again, a gentle-
man near St. Davidg, in this district, whoso mother
owns thirty acres of vineyard in Germany, sent him
five thousand _cuttings of the leading sorls, both for
wine and raising. I saw them growing on a hili-side,
which hal been prepared after the German mode.
The aspeet was one of the best—East by South—and
tho sol) good ; inshort the gpot was admirably well
adapted for the purpose.  The vines grew fincly, and
looked very promising for a year or two, then came
the incvituble mildew, and blighted all future pros-
pects of success.  This has also been my expericnce
with foreign vines. They will not do for open air
culiuro here. Seeing, then, that none but nhatives
can be depended on for vineyard culture, and that
they have tlourished probably for centuries past, it i2
not regsonable (o suppose any failuro can take place
now. Wo may lose the sheltering benefit of our for

ests, yet our great inland lakes, by whose waters we
are nearly surrounded, will, by their modifying influ-
enceg protect our climate and vineyards from those
fierce and sudden extremes of cold which prove so
disastrous to tho vine in many other places. Here,
on the Niagara peninsula, every inducement is held
out to the vigneron, and if the members of this Asso-
ciation carry out what they have so nobly under-
taken, and crect o housge and wine cellars, \_mh tpe:r
appropriate appurtenances for manufacturing wine,
what an immense sourco of profit will it be to this
district ; for after an cxperience of twenty years
with the vine, I can truly say thousands of tous of
good grapes can he grown hero with as much cer-
tainty as Indian corn.

To show the importance of grape calture, I will
bring before you tho following statistics: * The
number of proprietorsof vineyards in France is very
areat.  In 1823 there were -4.270,000 acres in cultiva-
tion. The annual mean product 920,721,085 gallons
of wine, at au average value of about thirfeen conts
per gallon, amounting to $120,000.000, and the pro-
duct per acro near 200 gallons. This cstimate was
sustained by tho Minister of Commerce in his report
for 1528, Hesido this, 24,000,000 gallons of brandy
are made {rom wine, murk, pumwice, grapo sceds
and skins, after being pussed.” The wine product
of France must have greatly increased since 1828
when these estimates were made.

The statistics of vineyards about Cincinatti for 1862
giveas a fair average yield per acre 363 gallons:
amount pruduced that year, 500,000 gailuns of native
wine, mostly sparkling Catawba, worth $1 per bottle
and all sold in the state.

It has been reported that the young vineyards at
Cooksville, Ganada, will tarn off, for 1865, 50,000 gal-
lons of native wine, and that this wine has all been
purchased by the Lower Canadians. This augers
well for the future, and meuns nothing but real,suc-
cees.

Tho question has been asked, Low many grapes can
be grown on an acre? Inreply, this will depend in
a great measure on the variety, manncr of training,
and number of vines planted. The Deleware, Con-
cord, Chippawa No. 2, and Canada vines, will he the
most reliable to commence with for wine, These
planted 8 by 6 feet, will take ncarly 1,000 vines per
acre. Allowing 15 1bs. of fruit to ecach vine, the pro-
duct would be seven and a half tons of grapes. Our
native vines, planted forly feet between rows, and
trained to a trellis six feet high, and then over an
arbor covering tho entire forty feet, would probably
yicld 20 tons of grapes per acre.

My advico on quantity is, that we should not over-
tax our vines. 1 would rather have one ton of Dele-
ware grapes growa at the rate of 7% lbs. per vine,
than twwo tons at tho rato of 25 1bs.  The former will
ripen up of a dark red colour, carly in the season,
sweet and full of sugar ; the latter in part will not
colour well,and be very inferiorto the former.  How-
ever, the amonnt to be grown is, to a certain extent,
under the control of tho vineyardist, who, by pruning
ond pinching can regulato the crop according to the
strengthof his vines.  Our natives are capabloof car-
rying and maturing larger crops than any other varie
tics with which I am acquainted. I have been credi-
bly informed that cleven bushels of grapes bave been
gathered from one of these native vines in one year,
and driven fo Marsliville market. This varicty has
been in bearing on my ground for the last five years,
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and fully sustains ils reputation as a productive and
carly variety. Itisas hardy as an oak. This grape
makes & wine resembling port, but of a darker color,
and when mixed with Delaware, bushel for bushel,
and pressed together, tho wine is heautifully trans-
parent and excellent. In my last experiment I added
one-third Concord, and have now what I think a very
promising claret, with and without sugar. There
secems o be a differceunce of opinion with regard to
adding sugar to the must. In modern France, sugar is
now added, when its presence i3 essentially wanting ;
and vineyards, which befora would never make any-
thing, or but very poor wine, are now by this addition
alone, rendered productive in good wine. In thiy
way we can make good wine from Diana, Isabella or
auy otlier variety that will ripen carly. There are
several varieties recertly introduced which claimn our
attention, such as Roger's No. 15, Iona, Hattie, Adi
rondae, Lincoln County, and our own natives of which
I have five in bearing, one from the Township of Clin-
ton, onc from Grantham and three from Chippawa
Creek. These vines belong to the class Vitis Cordi-
folia, vine strong and vigorous, folinge large and
clean, clusters medinm, compact baving aemall bunch
attached to ome side like the Delaware, berries
medium in size, black, covered with a blue bloom
ripening up carly and in advance of any af the Ameri.
can sorts ; not desirable as table grapes, but valuable
for wine. It iswell knowa that people in Lurope
never think of eating the grapes from whick some of
their best wines are manufactured ; and I cannot do
better than urge upon this Association tho great im-
portarce of our own native vines for vineyard culture
with & view to wine-making.

The vines compesing the bulk of the Cooksville
vinerards, are of this clasy, and from the description
given me of the clusters and quality of the fruitgrown
there the past year, Tam inclined to tbinik it is the
rative viae of Clinton, Canada, ag it was first scon
growing there. This native is very prolific, ripens
early and uniformily, but the fruitis very acid. IFrom
this grape Mr. Kilborne makes his firsi-ctass wine.
The American Clinton in most localities particularly
about here, ripens very unevenly, its clusters remain
at the end of the season full of mouldy and grecn
berries which never ripen, this is a great objeclion to
it as a variety for the vineyard, and I will not recom-
mend it for general cultivation here. To obtain a
good and suitable wine grapoe for this locality, I
should rccommend our natives to bo impregaated
with the Lest European wine grapes suchas the White
Kissling, Red Traminer. White Tokay, &c¢. A hybrid
from any of these would probably possess the good
quzlitics of hoth parents ; our native wine {o be used
to mature the secd. Frowm sucha crop might be pro-
duced a variety worth millions of dollars to the
country.

In conclusion, and aside from the commercia)
aspect of the subject, to the amateur and lover of
natare, what sight can surpass that of a vine covered
over with ils beautiful foliage, and laden with its cle-
gant and delicious fruit; or who can contemplate
throughout the progress of every returmng scason,
the beantiful claborations of nature in the snegessfu)
devclopment of the bud, the leaf, the blossom, anc
the feuit of the vine, without cmotions of the purest
gratification.

The Gultivati(;ﬁ :Jf the Mushroom.

LY MR, JAMES BARNES, GARDENER, BICTON, DEVON.

Wuerr Ilived fifty yearsago this wiater, there way
a mushroom house, beated from a Que by peat fires.
The shelves were placed onc above another for tle
reception of the heating material or mushroom beds,
cow-dung wa3 collected from the fields, the stable
droppings were shaken out, and turned and dried in
open sheds, the beds made, rammed tight and
spawned in due course ; the wholo then rovered witk
nice friable loam to the depth of two inches or there:
abonts. This system was then called * Cldacre's
method.” At that time it wus considercd o great
feat among horticulturists to grow the mashroom
successfully 3 aad I well recollect watching for the
mushroows springing up—and so they did, very
nicely, ia about six weeks.

Three years Jater I entered a Iarge London market
garden, now oll built over. There, besides exten-
sive pine, grape, cucumber, and geaeral forcing and
plant culture, wushrooms were largely grown, on
prefty much the same principle; only, instcad of
shelves, the beds were mado on the floor against tho
back walls of sheds, whero tho flues ran along, or in
ridge beds in tho centre, according to convenienceo
and with general success.

In the summer, beds were similarly made in an
uaderground cellar, and in ridgo beds out of doors,
with good resulls.  Indeed, we were at that time con.
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