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A Now and Singular Variety of Radish,
Wc learn fron tho Cardeers' Chronicle that Mr. W.

Bull, the eminer.t London seedsian, has recently in-
trOducced to British horticulturista, a remarkably
usefil and intercsting Rladislh. The sceds were mi.
ported fron the East Indies, and portions of thet were
cultivated by Mr. Bull in the stove, in the greenhouse,
and in the open air respectively. "l I the store the
plants f.id, m the greenbouo they did very well,
but in the open air, its cultivation was most success-
ful." The seed, il appears, wbea sown, easily vege-
tates, and in about eight weeks the plants flower
profusely. Narerons seced-pods qmickly follow, and
"elongate in the maost rapid mtanner (sonetimes as
much as three inches in a night), until tley get about
three feet in length. The seed pod.s vary li colur ,
o soe plants they aru purple, on others green,
wbile others again arc purrlishî-green. When the
plants are lied upriglit they have a very singular ap-
pearance, for eack r;ant produces fron 15 to 20 pods,
some hanging quite straight,others twisted orwhorled
into fautnstic shapes. These pods being succulent
and fuir superior in delicacy of flavour to the ordinary
root radishes, can be caten in their young stato the
samte way, and applied to ail similar purposes; for
salading they are delicious, and for picking invalu-
ablo ; indeed il mnay hc regarded as one of the most
usefil vegetables that lias becn introduced for many
years." MIr. Bull appends to this flattering descrip-
tion of the new comers, the following modest offer to
Intending purchasers :-" Price, in scaled packets'
thrce seeds, half a guinea; seven seeds, aX gîinca !"

Grapo Culture for Wine-making:
i.rn.Do TUF sUIsTANCE OF AN ADDRESS oIVEN BEFOi0

rUE .s.cca.N cocNTY o4ua GnowF.a ssocLTioN,
]Ir w n. nEAP, o" rorT D.1.uoesIE.

Titi: subject for tu-diyI discussion is :-What are
i imost desirablevarieties of grapes to boeultivated

in this district for vine? This is, probably, one of
the most important questions to which our attention,
as an Assocat:on, ca he directed. By way of intro-
ducing the subject, I wo:uid remark that hic vine is
extrnemely long-lived. It is stated that some have
livei six hundred years ; and, according to Bose,
there arc vines ia Burgundy four luindred years old.
Our nativo grapes, the indigenous vines of this dis-
trict, unmistakably show that tliey have braved the
northern laasts of moro than a century, asccading to
the sutmmits of the highict trees of the forest, grow-
ing sotmetimes to enormous dimensions, entwining
the tops of so.no half dozen trees, and bearing an
abundant crop of fruit from year toycar. The fact that
the grape is fouid growing wihl and bearing abun-
gantly over flic wholo Niagara District, is a sufficient,
guarantee of the adaptability of both lind and
rliiat for soccesful vinyard culture.

The question naturally arises,- -Are thtese native
grapes oi any vaiue for wimo? I reply, yes, certain-
Iy A few years ago, I scnt a pencil drawing, accam-
panied by a description of the Chippawa gape, ta
the editor of the Counafrj Gcntleman. In the courso
or time il reached Mr.N. Longworthb, of Cincinrtti,
wlio wroto me, saying that lie waas naking a collec-
tion o wild native vines fron all parts, and testing
them for wine purposes, and would liko to try the
Chippawa, offering to send me any vines desirable la
exclaan for saine cuttings. lie died soon afler-

vards, aind ile cutlings vere not sent; but li flic
letter abov iaentioned lie said that lie hlad imported
fromt the different winle districts of Europe 30,000
grape vines, consisting of their best varicties for
vile, and after giving themn a fair test, had finally

abandoned all oi account of their liability ta iil-
leu' and ninter kill, and tliat now lia contined him-
soif altogether to the native Aumerican sorts, fron
whîich li said lie had mado wine, and hatd stored in
hs wine cellars, one hundred and fifty thousanil bot-
les of sparkling Catawba, and expected to add fifty
thonsand more the next year, worth one dollar per
bottle, and further stated, " this wine is ail sold here,
mostly to our German population." Again, a gentle-
man near St. Davids, in this district, whoso mother
owns thirty acres of vinevard in Germany, sent hitn
live thousnid cattings of tle leading sorts, both for
wvine and raisins. I saw them growing on a iliîî-side,
which hail been prepared after the Cernan mode.
The aspect was one of the best-East by South-and
the soli good ; inshort tlie spot was admirably well
adapted for the purpose. The vines grew finely, and
looked very proiismng for a yearor owo, thein cane
the inevitabIc maildew, and blighted ail future pros-
pects of success. This lias nso been my experience
witlh foreign vines. They will not do for open air
culture here. Seeing, then, that none but natives
cau be dependel on for vineyard culture, a'nd that
they havo ilourishel probably for centuries past, iL i.5
net reasonable ta suppose any failure can take placne
now. We may lose the sheltering benofit of onr for
ests, yet our great inland lakes, by whose waters We
are nearly surrounded, will, by their modifying influ-
ences protect Our cliiate and vineyards fron those
tierce and sudden extremes of cold which prove so
disastrous to the vine in many ather places. Here,
on the Niagara peninsula, every inducement is held
out ta the vigneron, and if the members of tItis Asso-
ciation carry out what they have so nobly under-
taken, and crcct a house and wine cellars, vith their
appropriato appurtenances for manufacturing wine,
what nu immense source of profit will it bo ta this
district ; for after an experience of twenty years
vith the vine, I can truly say thousands of tous of

good grapes can ha grown hera with as much cer-
tainty as Indian corn.

To show the importance of grape culture, I will
bring before you the following statistics: " The
number of proprietors of vincyards in France is very
great. In 1823 there wero 4.270,000 acres i cultiva-
tion. Tite unnuail iacan praduet 920,î 21.088 gallons
or wine, nt au average value ai about thirtee; cents
per gallon, amounting ta $120,000.000. and the pro-
duct per acre near 200 gallons. This estimate was
sustamed by the Minister of Commerce in ls report
for 1S28. Besido this, 24,000,000 gallons of brandy
are made fron wine, murk, p,1ummice, grape seeds
and skins, after being pusse . The vine product
of France must have greatly increased since 1828
when these estimates were aade.

The stalistics ai vincyards about Cincinalti fur 1862
gie as a fair iverage yield per acre I3 gallons 1
amount pruduced that ycar, 5U0,00j gallons of native
wine, mostly sparkling Catawba, wortlh $1 per bottle
and ail sold in the state.

IL has been reported that ic young vineyards at
Cooksville, Canada, will tura of, for 1865,50,000 gal-
lons of native %vine, and that this wine lias ail been
purchased by the Lower Canadians. This augers
well for the future, and menus nothing but real.suc-
cess.

The question bas becn asked, l.ow miany grapes can
bo grown on an acre? In reply, this will depend iu
a great measuro ou the variety. manner of training,
and number of vines plantel. Thto Delaware. Con-
cord, Chippawa No. 2, and Canada vines, will he the
most reliable ta co nce wrtl for %vine. These
pianti 8 by 6 feet, wvill takXa ncarly 1,000 vines per
acre. Allowing 15 Ibs. of fruit to cali vine, the pro.
duct would ba seven and a half tons of grapes. Our
native vines, plantel forty feet between rows, and
traincl to a trellis six feet high, and then over an
arbor covering th entire forty feet, wvouild probably
yield 20 tous of grapes per acre.

My advice on quantity is. that ve should not over-
tax Our vines. I would rather have one ton of Dele-
waro grapes grown at th rate of 7j lbs. per vinef«
than two tons at the rata of 25 lbs. 'li former witl
ripen up of a dark red colour, carly ln the season,
sweet and full of sugar i the latter mu part will not
colourwell, and bo very inferiorto the former. llow-
ever, tho amount to be grown is, to a certain extent,
under the controlof the vineyardist, who,by prning
ond pinching cati regulato the crop according ta the
strength ofbs vines. Our natives are capable of car-
rying-and maturinglargercrops than any other varie-
ties with which 1 am acquainted. I iavo been credi-
bly informei that eleven bushels of grapes hava been
gathered from one of theso native vines lu one year,
and driven to Marslivillo market. This varlety bas
been in bearing on my ground for the last five years,

and fully sustains is reputation as a productive and
carly variety. Il is as hardy as an onk. This grapo
makes a wine resembling port, but of a darkorcolor,
ndui wlien mixed with Delaware, butshel for buishel,
and pressed together, the wine is beautifully traits-
parent and excellent. lI my last exporitment 1 added
onc-third Concord, and have now what I think a very
promising claret, withi and without sugar. There
seems ta be a differeence of Opinion with regard to
adding stgar to the iust. In modern France, sugar is
nov added, when its presenco is essentially wanting ;
and vineyards, which before woiltd never make any-
thing, or but very poor wine, are now by this addition
alone, rendered productive in good vine. In tIis
way we cau inake good wine from Diana, Isabella or
auy other variety tliat will ripo carly. lTere are
several varieties recently introducei wvhich claim our
attention, Bsich lns Roger's No. 15, lona, Ilattie, Adi-
rondac, Lincoln County, oni Our own natives of which
I have five in beariîg, one from the Township of Clin-
ton, ote frot Grauthnam and three from Chippawa
Creek. These vines belong ta the class Vilis Cordi.
folia, vine strong and vigorous, foliage large and
clean, clusters muedium, compact having asmati bunch
attached to one sido lik lte Delaware, berries
medium lit size, black, covered witi a bine bloont
ripening up early und nuvauce ofany ailte Ameri-
can sorts i not desirable as table grapes, but valtable
for wine. IL is well knowna tliat people ln Europe
never think, of eating the grapes from which some of
their best inîtes are muanufacturel ; and I cattot do
botter than urge upon this Association the great lim-
portance of our own native villes for vineyard culture
a ith a view to wine-making.

The %in3 composing the bulk of the Cooksville
vineyards, are of this class, and from the description
given me of the clusters and quality of the fruitgrown
there te past year, I am inclined to think it is the
native ville of Clinton, Canada, as iL ras first £en
growing there. This native is very prolifie, ripens
carly and uniformily, but the fruit is very acid. Fron
this grape Mfr. Kilborne makes bis first.ctass vine.
The Anerican Clinton in most localities particularly
about he"e, ripens very unevenly, its cluistes reimnim
at the end of the scason full oi mouldy and green
berries which never ripen, this is a great objection to
it as a variety for the vineyard, and I will not recom-
mend it for gencral cultivation bere. To obtain a
good andmi îitaie trine grapo for tuiï iocaily. 1
sbottla recommend otr natives lao impregnay
with the best Iluropean wine grapei such as tie White
Kissing, Red Tramuiner. Whie Tokay, &c. A hybrid
frot auy of these would probably possess the good
qualities of both parents ; our native wine ta b used
to mature the seed. Fron such a crop miglt bo pro-
duced a varilety worth millions of dollars to the

lctretnclusion, and aside from the commercial
aspect af the subjeel, ta the amateur and laver ai
mature, what sight can surpass that ar a vine covered
over with its beautiful foliage, and laden with its cle-
gant and deliciotts fruit; or who cati contemaplate
t broughout the progress of etcry returning season,
the beaitiful elaborations of nature in the successfuil
derlopmcat af thne hua, the leaf, ths blossoui, ue
the fruit ai Ille vine, withaat ensoîlans aifle purcat
gratification.

The Cultivation of the Mushroom,
i:v 21n. JAnES nIMSES, o DiENEiC, ON1Cro, DEVON.

Witun I livei fifty years ago this winter, there ran
a mushroom bouse, beatei from a 'lue by peut fires.
The lielves were placed one abov tinother for the
rccept'on of the leating material or numusroom beds,
cow-.tlng was collected fron the fields, tlie stable
drnppings wre shaken ont, and turneid ant dried in
open sheds., the beds made, trainied tight and
spwted in due course ; the whola then rovered with
aeae friable loam to the depth of two lîches or there.
abouts. This system was thon callei " Cidac1
methodti." At that time iL ws. consitered a greant
feat amuong borticulturists to grow the mushroot
successfilly ; andi I well recollect watlcing for the
mushroomus springiag up-nud so tbey did, very
nicely, in about six weeks.

Three years later I entered a large London market
garden, niow all built over. There, besides exten-
sive pine, grape, cucunber, ant general forcing aitt
plant culture, musbrooms were largely çrown, on
pretty mach llte same principle; only, mstead or
shelves, the beds were tmado on lte floor against the
back walils of sheds, ivhiero the fites ran along, or iii
rid;;e beds in the centre, according to convenience
and rith general success.

li the summer, beds iero similarly made lu an
underground cellar, an la ridga beds ont of doors,
with good results. Indeed, we were at tht C ima co.


