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LABORATORY

OF THE

\LAND REVENUE DEPARTMENT

OTTAWA, CANADA.

BULLETIN No.160

NATIVE WINES

Orrawa, September 1, 1908,
W. J. GeraLp, Esq.,
Deputy Minister of Inland Revenue.

Sir,—I have the honour to report herewith upon 101 samples of Native Wine
collected during February, March and April of the present year. These were obtained
in 14 of the Inspectoral Districts of Canada (none from Prince Edward Island), and
may be taken to fairly represent Native Wine as sold in Canada.

The only other systematic examination of wines by this Department is reported in
Bulletin 38, of June 1804, On that occasion 124 samples were analyzed ; but this
number included many imported wines. Only 36 samples are of acknowledged Canadian
manufacture. In his introduction to the Bulletin in question, the late Chief Analyst
says :—*“ In the present report it is proposed to make a first contribution towards a
“better understanding of the subject, and to endeavour to point out how far the various
“ wines sold in Canada have been fortified, or made from added sugar.”

The results of analysis shew that, with three doubtful exceptions, all of the samples
of Canadian wines examined in 1894, were made from sugared must. This conclusion
was reached by assuming a maximum of 20 per cent. natural sugar in grape must, and
the production of 50 per cent. (weight) of alcohol from the fermentation of sugar. By
far the larger number of these wines contained from 5 to 12 per cent. of unfermented
sugar, while the alcohol was usually present to about 10 to 12 per cent, (22 to 26 per
cent. proof spirit). The popular taste seems to demand a sweet wine, because some 6
or 7 samples occur in which the residual sugar is less than 05 per cent., proving
that dry wines can be produced in Canada, if desired. .

The most difficult and expensive part of wine production is the cellar treatment.
Other fermentations than the aleoholic are prone to take place, and acidity results. To
check these undesirnble fermentations alcohol is sometimes added, and the wine is
impaired as regards bouquet, and other qualities, Salicylic acid, or other preservative
may be used to check fermentation, without addition of alcohol. In any case, the
production of those esters, and other bye-products of the natural fermentation of sugar,
whose presence gives character and value to the best wines, is hindered, and the resultant
beverage while not necessarily unwholesome, as a wine, is of low quality.

The present report (See Table 1) indicates that, if judged by the same standard
used in Bulletin 38, all the samples examined this year are made from wine must to
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which sugar has been added ; three samples being excepted.  These are Nos. 27975 and
27976 made by la Cie Vinicole, St. Joseph of St. Hyacinthe, and 31576, by E. Bourget
of Montreal.

Only six (6) samples contain less than 0-5 per cent. of residual sugar; the great
majority of the samples showing from about 8 to 15 per cent. of dextrose. It would
appear that to produce a wine such as public taste demands, sugar in considerable
quantity must be added to the grape juice.

As pointed out in Bulletin 38, the French law of 1880 defines wine as solely the
product of the fermentation of fresh grape juice. Any additions to the juice must
correspond to distinctive names in the produet, which may be sold as “Sugar Wine,”
&e,  We have no Canadian Standards in the matter of wines; but it way be well to
note the definitions made legal in the United States in 1906,

1. Wine is the product made by the normal aleoholic fermentation of the juice
of sound, ripe grapes, and the usual cellar treatment, and contains not less than seven
(7) nor more than sixteen (16) per cent. of aleohol, by volume (12:30 to 28:00 per cent.
proof spirit) and, in one hundred (100) cubic centimeters (20 C.), not more than one-
tenth (0-1) gram of sodinm chloride nor more than two-tenths (0°2) gram of potassium
sulphate ; and for red wine not more than fourteen hundreds (0-14) gram, and for white
wine not more than twelve hundredths (0.12) gram of volatile acids produced by fer-
mentation and caleulated as acetic acid.  Red wine is wine containing the red colouring
matter of the skins of grapes. White wine is wine made from white grapes or the
expressed fresh juice of other grapes,

2. Dry wine is wine in which the fermentation of the sugars is practically complete
and which contains, in one hundred cubie centimeters (20° C.), less than one (1) gram
of sugars and for dry red wine not less than sixteen hundredths (0-16) gram of grape ash
and not less than one and six-tenths (1'6) grams of sugar-free grape solids, and for dry
white wine not less than thirteen hundredths (0:13) gram of grape ash and not less than
one and four-tenths (1°4) grams of sugar-free grape solids.

3. Fortified dry wine is dry wine to which brandy has been added, but which
conforms in all other particulars to the standard of dry wine.

1. Sweet wine is wine in which the aleoholic fermentation has been arrested, and
which contains, in one hundred (100) cubic centimeters (20° C.), not less than one (1)
gram of sugars, and for sweet red wine not Jess than sixteen hundreds (0-16) gram
of grape ash, and for sweet white wine not less than thirteen hundreds (0.13) gram
of grape ash,

. Fortified sweet wine is sweet wine to which wine spirits have been added. By
act of Congress, “sweet wine” used for making fortified sweet wine and “ wine spirits”
used for such fortification are defined as follows (see, 43, Act of October 1, 1890, 26
Stat,, 567, as amended by section 68, Act of August 27, 1894, 28 Stat., 509, and further
amended by Act of Congress approved June 7, 1906): *That the wine spirits muntioned
in section 32 of this act is the product resulting from the distillation of fermented grape
juice to which water may have been added prior to, during, or after fermentation and
economical distillation thereof, and shall be held to include the products from grapes or
their residues, commonly known as grape brandy ; and the pure sweet wine, which may
be fortified free of tax, as provided in said section, is fermented grape juice only, and
shall contain no other substance whatever introduced before, at the time of, or after
fermentation, except as herein expressly provided ; and such sweet wine shall contain
not less than four per centum of saccharine matter, which saccharine strength may be
determined by testing with Balling’s saccharometer or must scale, such sweet wine, after
the evaporation of the spirits contained therein, and restoring the sample tested to
original volume by addition of water: Provided, That the addition of pure boiled or
condensed grape must or pure crystallized cane or beet sugar or pure anhydrous sugar
to the pure grape juice aforesaid, or the fermented product of such grape juice aforesaid,
or the fermented product of such grape juice prior to the fortification provided by this
Act for the sole purpose of perfecting sweet wine according to commercial standard, or
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the addition of water in such quantities only as may be necessary in the mechanical
operation of grape conveyors, crushers, and pipes leading to fermenting tanks, shall not
be excluded by the definition of pure sweet wine aforesaid : Provided however, That the
e or beet sugar, or pure anhydrous sugar, or water, so used shall not in either case
be in excess of ten (10) per centum of the weight of the wine to be fortified under this
Act ; And provided further, That the addition of water berein authorized shall be under
such regulations and limitations as the Commissioner of Internal Revenue, with the
approval of the Secretary of the Treasury, may from time to time preseribe ; butin no
case shall such wines to which water has been added be eligible for fortification under
the provisions of this Act where the same, after ferinentation and before fortification,
have an aleoholic strength of less than five per centum of their volume”,

6. Sparkling wine, is wine in which the after part of the fermentation is completed
in the bottle, the sediment being disgorged and its place supplied by wine or sugar

nice
liquor, and which contains, in one hundred (100) cubic centimeters (20° (), not less than

ven

ant. twelve hondredths (0°12) gram of grape ash.

;me- - L : ) " B

i::n 7. Modified wine, ameliorated wine, corvected wine, is the product made by the
alcoholic fermentation, with the usual cellar treatment, of a mixture of the juice

hite A : . Mt ) ol i
of sound, ripe grapes with sugar (sucrose), or a syrup containing not less than sIxty five

fer e . : : :
\inie (65) per cent. of sugar (sucrose), and in quantity not more than euough to raise the
5 aleoholic strength after fermentation, to eleven (11) per cent. by volume.

the

8. Raisin wine, is the product made by the alcoholic fermentation of an infusion
of dried or evaporated grapes, or of a mixture of such infusion or of raisins with grape
juice.

It is apparent from the above that the term * Wine” may be legally applied to a

lete
ram

ash : ; S
l:\ very great variety of pru«]\u'ls of grape fermentation. Nor is it an easy matter to class-
ary ' . Ty * o v

’ ify these wines in such a way as toobtain any useful results. Perhaps the most obvious

han division would bLe into Red Wines and White Wines. Nearly all the subordinate
characters which Red Wines possess are duplicated in the White Wines,

Wines (red or white) may further be divided into Dry Wines, or those in which
the fermentation of sugar is carried to completeness, or nearly so, and Sweet Wines, in
which sugar above about one per cent. (1 p. ¢.) remains as such. It is to this last class
and that most of the native wines, now reported, belong.

e (1) Chambers makes the following classification of Wines :—
fram

hich

{ram 1. Strong Dry Wines, g. Sherry, Port, Madeira, Johannisberg.
2. “  Sweet “ — “ Johannisberg Tokay, Malaga, Sweet Sherry, Sweet
Champagne, Sweet Madeira, &e.
rits 3. Aromatic Wines,—Rhine Wines, Moselle, Capri, Chablis, Sauterne, White

), 26 Burgundy, &e.

rther {. Acid Wines.—Containing excess of acid.

oned 5. Sparkling Wines.—Champagne, Sparkling Moselle, &e.

(ra) 2 ot P : X i : .
xmf:; 6. Perfect Wines, or those which contain no specially prominent ingredient, E.g.

High grade Clarets, Bordeaux, Burgundies, Chambertin, &c.

es or 3 n e .
7. Rough Wines.—Containing excess of tannin,

may
tfltnd However it might be possible to arrange the wines of the world’s produce into such
p 4 . oy X 3
‘mfr closely defined groups, when an attempt is made to do this for our own native wines,
oy quite insurmountable difficulties are met.

after K&niy (Chemie der Nahrungs und Genussmittel, Bd 1T, 12582) says :—* A very large
W to “number of kinds of wine exist; we may almost say that there are so many different
3 or “kinds of \\ine. as there are different kinds of grapes, and .«Ivi!l'n-rvnt,';_vnqw growing
sugar “countries. Even the wine from the same region differs in different vineyards. One
psaid, “may however, divide the greater number of wines into three classes: 1. Ordinary

r this Table Wines ; 1I. Dessert or Sweet Wines ; 111, Sparkling Wines ; although it must
d, or ‘“be remembered that many wines form a transition from one class to the next”,
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Definition necessarily implies limitation, or approximate agreement with type.
Port Wine, for example, is not necessarily the product of a certain region of Spain ;
although it may be justly argued that a port wine, of other than Spanish origin, should
be distinctively labelled to show the place of production. Apart from this considera-
tion, it may be asked, what are the essential characters of port wine !

Kenig (l.c. 1310) quotes, as the mean of many analyses of Port Wine, the
following :—

Specific gravity vieesess 140088
Alcohol (= 348 p.c.
(proof spirit)

L S TG PP !

AN
Non-Sugars...... St slhe 2:21
Total Acidity . .......... ....... .... 0.42 (as tartaric acid)
Volatile “ o I T e 0:085 (as acetic acid)
POME % aus enuva 0:335 (as tartaric )

England and America afford the largest markets for Port Wine, and it is evident
that some attempt to approximate to the port type governs the production of wine in
Canada. That a very uncertain and vague conception of what constitutes this type is
held by some of our wine makers, appears from a study of Table I1, of this report. The
31 samples embraced in this table, were all sold under the name * Canadian Port” or
*“ Native Port”.

It will be seen that they vary in specific gravity from 1:0002 to 1-0762,

Alcohol (proof spirit).................. .... 16-42 to 38-18
Extractive, . AT 2:65 24-99

1:569 19:00

SNOREIREATE oy vs 465 co's 0005 wihia g 0-41 383
Total Acidity . ... 54 e s ane s Bedae REE 1:035
Volatile « ... . T R 0066 0473
Fised * ... T i A 0645

For purposes of comparison I have introduced into Table 1T certain results of the
analysis of genuine Port wines. Even the port wines of Portugal itself, differ consider-
ably among themselves, not alone in different years, but from different localities. Yet
it will be seen that there is a gene resemblance among them, in regard to their
alcohol content, their residual sugar, their acidity, and otherwise. It is quite apparent
that the extreme diversity illustrat | by our Canadian so-called port wines, as tabulated,
implies a lack of care in manuf , or a regrevtable ignorance of what constitutes
this type of wine.

The high sugar content of most of these samples causes them to resemble Tokay or
Malaga. Konig gives the mean sugar for a large number of samples of Tokay as 901
per cent. with variation from about 2 to over 20 per cent. For 40 samples of Malaga
wine, the mean sugar found was 1832 per cent. the mean aleohol being 1260 per cent.
(= 273 proof spirit).

As already pointed out, T cannot see any valid objection to the use of terms such
as port, sherry, claret, tokay, &c., by Canadian manufactures, when it is distinetly
recognized that the terms in question are employed to designate certain types or species
of wine ; and proper care is taken to make it clear that the brand offered is a Canadian
product, believed to approximate more or less closely to the type of wine denominated
port, claret, &e., as the ease may be. The words Native, or Canadian, or the place
of production, should always be distinctly printed on the label. It is very satisfactory
to see that some of our wine makers have adopted special and distinetive names for the
brands which they place on the market. This is an example which may well be followed
by every manufacturer who feels confidence in his ability to produce a wine of such
quality as to merit confidence from the public.




A highly objectionable practice indulged in by certain wine merchants, is the false
labelling of native wines. The use of labels bearing the names of foreign makers, and
places (presumbly of production) is apparently nothing else than fraud. Sample No.
31577 is labelled Fine Old Port, Manuel Borez, Oporto.

The only preservatives found in these wines are salicylic acid (in 29 samples) and
sulphurous acid, or a sulphiie in two samples,

This report cannot be taken as exhaustive for the subject with which it deals,
The ash of wine, and its mineral constituents are mutters of importance, as also the
determination of glycerine and other secondary products of fermentation.  Other import
ant work necessitated the omission of these estimations; and the report must be
regarded merely as a further contribution to the study of Canadian wines.

I beg to recommend its publication as Bulletin No. 160,

I have the honour to be, Sir,
Your obedient servant,

A. McGILL,
Chief Analyst.
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Taste I.-NATIVE WINE

| ‘ R
Cosr,
[ i _—
\ ‘ ‘
2 : Name and Address
g Nature Name and Address of Manufacturer .
? | ‘lnlx.'ll ¢ s of Vendor, or Furnisher as given Inspector’s Report.
? Bample. = | by the Vendor,
E | ) |
8 | i £
F L | §
(-] 7z =4
1908, |

DISTRICT OF NOVA SCOTIA—

| —— . 1 =
Feb, 17 Native Wine .| 35624 Dillon Bros,, Hali- 3bots. 38 Nisgara Falls Wine Sold as Canadian 1o
| fax, N.S, Co., Ningara Falls,| Port,

Ont.
w 17 " Jas. Scott & Co w. 40 T. Bright & Son, " " %
Halifax, N.S. Niagara Falls, Ont. N
w 17 " .. 83626 T. . Courtney & Co., 3« . 60 J.8. Hamilton, Brant- " "
| Halifax, N, 8. [ ford, Out, [
w 17 " .. 38627 Kelley & Glassey, 3 « . 60 T. G. Bright & Co, " " . -
Halifax, N.S \mw-mn Falls, Ont. L
w 17 " .| 83628 G, R. Ramey & Co., 8 « . 40 Niagara Yallh Wine o TR -
Halifax, N.S. .\uuglul I‘ulh g
w 17 " .| 83620 A, Monaghan & Co,, 3 i ‘%lmnlunl Park Wi un- " v 2
Halifax, N.8, Co,, Niagara Falls, ¢

Unt,

DISTRICT OF NEW BRUNSWICK—

5. O
- | | |
Feb. 14 Native Wine .| 20656 R. Sullivan & Co., 2bots. 2 25 The Stamford Park Brands, King ey
| Dock St., St. John, Wine Factory, Edward, Diana,
| N.B. | rd, Ont.
15 " .| 20656 Foster & Co., Union 3 18 d Wine £8t. Augustine na
St., St. Juhn, N.B.| ards, Co,  brand, -
| Bran lml & Pelev
|
15 " 20657 Thos. H. Haley, 3 10T, G, llnghl & Co,, Labelled, Niagara "o
Charlotte St., St (Niagara FallsWine  Falls Wine, €'on- A
John, N.B. Co.) cord. Bottied by
Thos. H. "l ry,
| 8t. John, N
w 17 " o 20608 M. & T. McGuire, 3 . 1 50 The Ont.Grape Grow. I\ul!lﬂ‘l from lmlk ) o
| WaterSt.,, St.John, mu & Wine M'f'g.. by Vendor,
N.B. ‘0., Barnsdale, St
| | Catherines, Ont,
w 18 " .| 20650 William L. Williams, 3 1 n(um Falls Bottled by Ni; Ar- 1"
| Prince William St., T. G. Falls Wine =
| St n, N.B. lirmm.\' o. Proprs,  Niagara Fa l
Touronto, Ont.  Catawba.
Mar. 7 " os m’ﬂ Hunt & Mcbonald, 3 1 86 The Ont.Graps Grow- Labelled Claret, 04
| Fredericton, N B, mz & Wine Mg, The Ont. Grape ‘
[ | ‘ Co., St. Catherines,  Growing & Wine
| Ont, M'f'g. St. Cath-

| erines, Ont,
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ResuLrs or ANALYSIS,

of

Remarks
and Opinion of the

Specific gravity of

Specific gravity
Dextrose.

Sample.
Distillate.
Tartaric.
Tartaric.

Non-sugar Solids.
Total as
Fixed as
Volatile as
Acetic.
Original sugar Solids.

Total Solids.
| Residual Sugar

|
| Salicylic Acid.

I. WAUGH, INSPECTOR

1105 15°71 24 03 10334 09827 1165 $00 D620 4350 102

32 0

HL1 03300 9818 1114 A7 0 630 0

7038 18 1000 974 7 S 31906750 640 011081 39

1150 6300 480 0° 120

FERGUSON, INSPECTOR.

0 030 D807 450 0 078/

0700 490 034

604 0° 4500 123 32

340406300 4800 120 3600

0 9811 90 0°67/0°675 04350192

120 50 1 0143 0 9840 15/ 0°350°645 0 465 0 144] 2398




TR IS 2

Nature Name and Address

m:.’,‘,.l.-, of Vendor

Date of Collection
0. of Sample.
| Quantity.

..;

11 Fine Old Port 26386 Joseph Prevost, Shots,
Wine. Montmagny
11 FineOldSherry 26387 " .
ine.
11 Fine Old Port, 26338
/ine,
11 Ginger Wine, .| 26389

18 Vin Oporto...| 26400{A. Toussaint & Cie.,
Quebec,
18 Vin Messe St, 26401 .
Nazaire.
18 Claret Nation: 26402
al,

13 Native Wine| 27968 J.N.Turcotte, Drum- 3 bots,
(Red). mondville.

|
13 Native Wine..| 27969 B. "falbot, Stanfield, 2
|

2070J. H. A. Talbot, :
Arthabaskaville.

27971 L. H. Oliver, Sher
brooke,

271972 A. Trudeau, Coati-

| cook,
27973 Nap. Lepine, Magog. ¥

25 Native Wine 27975 La Cie Vinicole, St.
(Blanc). | Joseph de St. Hya
cinthe.
25 Native Wine 27976 " 3
(Claret).
26| Native Wine| 27077 " , 3
"ort).

(Port).
25 Native Wine. .| 27978 Louis Cote, Cavignac 3 jars
| Co., Bagot.
25 Native Wine! 27979 Noel Peroti, St. 3 bots,
(Nl‘m'.{ | Hughes Co.
25 Native Wine| 27080 " .
(Red).

3

* Both bottles broken in carriage.

Tase 1 -NATIVE WINE

Name and Address |
of Manufacturer
or Furnisher as given
by the Vendor.

Inspector’s Report,

DISTRICT OF QUEBEC

76 |Vinicole, St. Hyacin-
the.
100 5

1 00,

1 00

1 00 Vendors.

DISTRICT OF ST,

HYACINTHE~

60 A. Toussaint & Cie,/Barrel marked

Quebec.

75 Niagara Falls Wine
Niagara Falls,
Ont.

. Bright & Co.,

‘oronto. |
05 D). McManamy & Co.,
Sherbrooke,

Chateau Richer
Wine Co., Que
bee.  Port X
A. Toussaint &
Cie, Fabricant,

M St David's  Wine From vessel mark

Growers, Toronto,
Ont.
256 Vendors, .,

20

2
free Vendor
o

60

od ** Port,
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Aleohol, p.e.

Proof Spirit.

. BELAND, IN

601324 25°2111

1651418 24850

0211144200041

78 84514811
TT138423°3711
161540 26900

G013 2423°210

scific gravity of
Sample.

S

No. 160.

RESULTS OF ANALYSIS,

Distillate.

Specific gravity of

SPECTOR.

‘0214/0° 9832

9952 09822

000209852

Total §

LI

003210 9887'2) 1

03760 9831 12

HO50 0 9300

9915 0° 9832

. ROULEAU

TT13°34 28°97 1

2M1IH4927 161

231571226 W1

1151381124191
12700 1484 2600 1

T8 9701701

707 BB015 420

TAT 9°2016°280

2 K515 8627811

251390 24°361

8518 43/23°54 1

3

00

INSPECTO

0473 0° 9831 1466

0215 0 0808

0283 0 9812
0263 09826

0252 0 9815

R

0747 0 9872173

DO08 0 U883

9972 09877

0182 09804

0158 0 9820

0102 09830

b

Acidity.

Dextrose.
Non-sugar Sc
Tartaric.

| Residual Sugar—
Total as

383 0°630 0
970°8020

59 10606000
56619 56 07150 0
307406220
2431°06000

730

010 6300

150547 0

96.0°6150
49 07600
13 0°533 0

7207660 0

420503 0

750°975 0

b0 7120

200°5020

5338 11907120

{ Fixed as

Tartaric.

Volatile
Ace

420 07168
3120392
37507180
000 0°048

540/0° 066

Original sugar Solids.

Remarks
and Opinion of the
Chief Analyat.

26" 45 Present. | Labelled

23

2

9750 060, 25

:S37‘l) 319 2

35710

450 0

3360

520 0° 060

405 0 060 3

135 0°180
2120233
|

b6

270

3760102

5700114

50 .

Port Wine.”

Sold as Fine Old Port

ne.
juin.p-r Wine.

Labelled * Oporto ", A,
Toussaint et Cie.

. Barrel marked * Port

From a vessel marked
“Port.”

Not received,




TasLe . -NATIVE WINE

Name and Address

Name and Address of Manufacturer
of Vendor. or Furnisher as given

hy the Vendor.

Nuture 5
o Inspector’'s Report,
Sample,

F
o
-

Date of (
Quantity.

i
|

2
*

DISTRICT OF MONTREAL

Mar. 3 Native Wine, . 31574/G. Morin, 338 Mount 8 bots. 60 Vendor Labelled, Muscatel
yal ave., Mont de France, 1808,

3 u ' Labelled, Oporto
de France, 1808

|
315676/ E. Bourget, 381 Mount 3« b " Labelled, Chatean
| Royal ave., Mont Ramsay.
| real
nn77 " " sl 3 Labelled, Fine Old
| Port. M
Borez.  Oporto.
Lalonde &3 75 Niagara Wine Co ... Bottled by Vendor
2 St. Jawes andlabelled, Can
i adian Wine,
made from care
fullyselected
hand picked
grapes.

32584 Joseph Landry, 6833 70 Godwin, Maloney & Bottled by vendor,
St. James Street, Lawrence, Mont- and labellec
Montreal, roal, Pure  Canadian

Grape Wine,
7 Girardot Wine Co., Labelled,  Native
Ltd.,  Sandwich, Port.

32583 Beanvais
Co., 48

real, Ont.

32086 Alphonse  Lefaivee, 3 90 Vendor ... ....... . Labelled, Vin de
337 Ontano East, Raisin du Can-
Montreal. ada, Chateau St.

Denis Brand.

B2O87 1 ' 8 . 80 w oo . 'Labelled, Vin de

Raisin «du Can-
| ada

32688 U, Bronet, St. Ann8 . .| 70 Laporte, Martin &' 5 -
de Bellevue, P.(). Yie,

32596 J. L. Desaulniers, 4923 . .| 76 Vendor ..... Bottled and label-
St. Lawrence B., led by Vendor.
Montreal,

)

DISTRICT OF OTTAWA

Feb. 12|Native Wine. .| 34132 L. H. Major & Bro. 3 bots.[1'80.J. 8. Hamilton & Co., Labeled Pelee Is-
Ottawa Brantford.




BULLETIN No. 160.

REsvrrs or ANALYSIS,

i
1
‘

cohol, p.e. Acidity R
emarks.
and Opinion of the
Chief Analyst.

ugar Solids.

: gravity of
1 Sugar

Proof Spirit.
Dextrose.
Non-sugar S

Salicylic

, INSPECTOR.

IS 17°48.30° G4 1 00390 9787 469 201 2 18000203400 4 Contains sulphites, 30,
0°0%04 p.c.

10708 12°49,21 89 10342 09840 10 95 B2 24305620 4200 abelled, * Oporto de
| anoe, M

L
| Morin,
767 904167100965 0 9874 167 3 G000 187 0 %30 1505 Present
|

1246 15 40/26 99 1 0125 0-9%09 7 (0 g G230 4330 3¢ Labelled,  ** Fine Old
Port." Manuel Borex,
Oporto,
1172313 9024 36 1 0311 0 9825 10765 & 3 GO7T'0 3620
{

1812480 1 02790 982210 2 GUTI0 220

803 1170819 42 106190 9856 15 2 2 0850 1480 478 317 Labelled, * Native
ort Girardot
Wine Co
964 119620 96 0 99230 9846 1 ) 98200208 E Raisin wine,

N7 10°65/ 1865 10065 0° 9861 3 b 2806600305 0 300, 2

|
12°35 15°30,26°82 1 01940 9810 8 79.0°630.0° 300 0 264

T80 9°70/17°00 1°0723 0 9872 1845 2 D3O SO20 4230 87D

J. A. RICKEY, INSPECTOR.

| | |
10°92 13°52 23°70/1°0272/0°9829| 924 TIH0 43002




Nature Name and Address
o Name and Address of Manufacturer
dinks . of Vendor. or Furnisher as given
Sampee. by the Vendor,

Inspector’s Report,

No. of Sample.
| Quantity

\
i Cents.

| Date of Collection.

DISTRICT OF OTTAWA

|
Feb. 13 Native Wine. .| 34133 The Ottawa Wined T8¢t David's Wine Vendorsaid sample
Vaults, Ottawa. Growers Co., Toron.| was from a hlhl.
10, Marked Toronto
S. native 271 la
belled superior

| port.
414 Wall & Co,, Ottawa. |3 7 Bright & Co., Toronto|Labeled native
wine.

AL, L A
B

34135 H. Bigras, Ottawa.. 8 . ™ \mulrl Falls Wine
Ce

34136 MeDermott& MeCar-3 . 1'80 8¢, l avid'sWin e
thy, Prescott. | Growers Co.

34157 Jos, Lavigne, Ottawa 3« 5 Ottawn Wine Vaults, Bottled by Vendor
i Ottawa, rom bbl. Ven.
dor said sample
wasmanufac-
| tured h’v St. Da-
| vid's Wine Grow-
| ers Co,, T'oronto.

DISTRICT OF KINGSTON

—

i

|
11 Native Wine, .| 3307¢ .. Thompson, Prin- 3 bots. 1 .'10'.%:. David's Wine,.
cess St., Kingston Growers Co., To
ronto.

33079 A. Tyo, Princess St , 3 I 50! " .
Kingston. |
43080 B. Lawlor, Welling-3 l B50/St, Augustine, Brant-!
ton St., Kingston. l-ml Pelee Island,!

33081 Wesley Bullen, Front 3 .11 25 " "
Belleville,
33082 7, Hunwr. Ontario 3« . [1'20 T, G. Bright, Toronto .
t., Port Hope. |
33083, 'l' J. R. Mitchell, 3 . ./1:50/Vendor
Hunter St., Peter- ( |
boro', L [

l)l‘;’l‘l(l('l‘ ()I' ’l‘()RO\TU

24 Native Wine. . 35000 Adam  Balentine &'3bots.| 75 Balfour & McLaren,| I.lh led native
Bro., Hamilton. | Hamilton,
35051 The Ontario Grape3d o« . [1°50 Vendors, ‘ Lnlulud Golden
Growing Mfg. Co., D
St. Catherines, |
Brown, St.8 . .| 75 Vendor
John's West.
35054 Stamford Park Wine8 . . 75 Vendors
| Co., Stamford,




—BULLETIN No. 160.

RESULTS OF ANALYSIS,

Aleohol, p.e.

Remarks
and Opinion of the
Chief Analyst,

|
Proof Spirit. l
| Specific gravity of
I Sample.
Destillate.
Residual Sugar—
Dextrose.
Salieylic

i.\‘pvcih't_: gravity of

Weight.
| Vol.
|

pe|pe pe | pe | pe
|

J. A. RICKEY, INSPECTOR—Concluded
7 563 9°3716°42(1°0745 0°9876/19°88 18°61 1°27 0-T120°468 0°1956 3367 Brl. laleled * Superior
Port,”
|

| | [
1146 14718 24 R{u’l 0504 0 1”“22‘12'31:" 29 1520698 05100126 34°21
12°23 1571226 4910246 0°9812 9°90 894 096 06450364 0°225 33 40
S0710°0317°D8/1°0715 0° 9868 18°40]17 57 0830 ‘.“.'s‘o 380 0°279 3371 Labeled 2y Port "—St
703 987164210754 0°9876/19°27/18°00 1°27 072010 :mo;‘o 260 33°06 Donhnf] SRS S S,

8°7110°82 18°96 1'0618 0" 9859 1760 16 58 1020 787 0°6450 34°00 Present.|Labeled ** Port” - St
" ( David's Wine Co
836 10°38 18°20 1°07220°9864 18°33'16 16 2 18 0°675 0 487 0°150 32'87

T°03 9°37 1642 1°0607 0°9876/15°76 13°94' 27852 0°007 0°547 0°360 2900
.

12°08 14793 26°17 1°0870 0° 9814 /12°74 1134 1740 0°690 0465 0 3650
|

15°5416°7029°27 1 0119 09795 7'26‘ D'BR 1°380°5620 5400 018 3296 IContains sulphites-SO,

=0 007H p.c

1 T7|14°56/25°51 1°0464 0° 981814 3713°30) 1°07 0°5620°4200°114 36 84
J

H. J. DAGER, INSPECTOR.

Jas— ) e
12:15/15°02 26 33‘]'0167'0 9813 7°91 5°B5| 2°26 0°960 0°877 0°066 2085
| | | | |
10°38/12°87 22°56(1° 09836 13°4812° 81| 0°67/0°697 0°56210°108 3357 Present
| |
12:54/16°49 27 lb‘l 03240 9808 12°2010 61 1 MJIO‘GKDSO‘Z\'IIII 319 3569
|

| 1 ]
10769132423 2lll‘031410'1n!1110‘96 9388 1'58‘(!‘7060'51\10 210 M'7lifl‘rwvn(.ﬂ“"~lwl “Native Port"
| | | | Wine.




Tase T —NATIVE WINE

Name and Address
Namwe and Address of Manufacturer
of Vendor or Furnisher as given
by the Vendor,

Nature
ol Inspector’s Report,
Sample.

Date of Collection

Quantity
Weight.

2

DISTRICT OF TORONTO —

arn Falls Wine 3 2 t Labeled ‘Diamond’

. Niagara Falls T. G. Bright &
South, Co,

Mar 35056 0, W ]u &Co, To 8

Febh. 28 Native Wine. .| 35055 N

'
a0057 R I H;-l\nu Ham-8 60 Vendor

ilt
3008 l.. On borne & Sons, 8 120 Haskins Wine Co Purchased in bulk
Hamilton and bottled by
| Vendor

35008 Haskine Wine Co, 8 70 Vendors Labeled native port

Hamilton |

|
J. Bright & Co., Labeled pure (
Niagara Falls, adian rlp«\n -
‘ lnuh by Ven

35060 Jouhn Mather, Toron- 3
o

35061 D, G, Stewart & Co., 3 150 Pelee Island Wine and lh-ul.-d by manu
Toronto, Vine Yards Co., facturers,

Ltd, |
DISTRICT (ii’ﬁl,ll‘\'ll()x

Feb. 18 Native Wine, .| 30467 Thowas Quirk, Strat- 3 pts. 50 | Haskin Wine Co

ford
30471 Wy .1 h Bros., Strat T. G. Bright & Co., n
Niagara Falls,
I. 8. Hamilton, Presi-
Pelee Island
Brant

RO A T et gt

37O W |lhun Dawson, 1 bot,
Seaforth

20478 C. H. Pugh, Clinton, 1} qt. 60 Jose | vh Ratinbury,
Ont Clinton,

$0483 Fred Sharp, St.1 bot. 835 Niagara Wine Co.,
Marys. Niagara Falls,

30492 Asson Ringler, Listo- 1 qt. 56 St. Davids Wine Co,
well.

. Tt 2 O

i RS TR,

DISTRICT OF WINDSOR—

18 Native Wine, :N:m!.lul.u A, Camphell.. 3 qts. 1 50N, Guindon, Sand
| wich.
19 34009 F. A. Robert, Chat- 3hots. 1 50 Stamford Park Wine
e

han 0.

34510 Tayle & MoKay, 1 50 Haskins & Co., Hamil
“hatham. ton,

Shea, Chatham.. 8 5 Stamford Park Wine

Co., Niagara Falls.

34022 Hockin Bros.,, Chat-8 . . 1 20, § Ilmmlu-n. Pelee
| ham, Txland,

846240, H. Priee, St.3 . .1 -’bﬂ\m;{nm Falls Wine

| Thomas u,('r J. Bright&

I Co.

5621 Ed.




—BULLETIN

160.

REsuLTs OF ANALYSIS.

Aleobol, p.c. \

y of

Specific gravit;

Proof Spirit.

| Volatile as

H. J. DAGER, INSPECTOR—Concluded.

1238156
|
1512758 22706 10495 0° 983 14

80 26°82 1 (406 09810 13

0 43 11°70 2050 10385 09849 12

87911091 191110627 0
|

8610140 0
1

66.1°0201 0

0858 17

‘73 0°6216 9873 7

2:31{15°21 26
|
8514°65,25
|
KIDD,

67/1°0341 09817 11
INSPECTOR.
001240 21°73 1 0386 0°9841 11

27 9

212

514 01 1°0321 0°9821 11

T713°34 28

238 156" 30 26

621437 25

|
82 10309 09810 11
18 1°0837 09520 11
| |

7 l'Ai‘ 9 4;')‘11’» 57,1°0756/0°0875 20

TALBOT, INSPECTOR.
1 )
57 10°65 18°65/1°0656.0° 986117

9312 81 21
2:2315'1226

'i‘)‘l‘l 2423
77/18°34 28 3"1 leU 9831 14

5710300 0984211
|

49 1°0251 0 9812 8

ann 0.1"4 0°9832 11

U811 10°

87 1°0426 09831 13-

H211°76

61 13°41
41118
00 16

b
74 651

18 K87

3810°26

3610°76
43 87

bR 11°37

70 849
|
63 952

41774

77115°92
701011
o 797
IH 969,

Sl 13 ﬂ

1°76 0°676 0" 398 0
1'200°728 0°873.0

116 0660 0°315,0
[
3600

1°23 0682 0°368 02

0°41 0°525
52

1'810 52560 57{.‘0

1'120°705 0 ("\I
|

0°60 0°487 0°3756 0°090 3

1°69 0562 0°435 0°102) 3

2:210°5920°4120°144

8°210°562 0461 0081

299 &

276, §

126 8

o

Original sugar So

284 30

156 33

2 18/0°525 0°450 0060, 32

2°67|1°026,0 4567 0° 375
| |

1

l’&‘»io 900 0

1 50/0°833 0°357,0° 881

1700652 0°465/0°1560, &
|

1:47/0°607 07435 0 138
088 0°525 0450 0 060

85/14° 65,25 ﬂ"l (HUO(! ml.,nmn l“ 1950810 0°480 0264

5250°300 33

2097 Present. | Labelled

Remarks
and Opinion of the
Chief Analyst.

Salicylic Acid.

“Port " — St,
Co., Toronto,

71 Present.| Labeled
David's

o4 |

17 Present.

Label ]ml “Extra Qual-
" P

nest  Native

l.nu.n.'u “ Native
The Hasking
Co. Hamllton,

Wleeoee Port

Wine

49

266 3396

76Present.

Labelled
tine”,

St Augus

32 94Present. |

06

“Fine
tive Port".

73 “Fine

Labelled  ““Fine
Port Wine".




Date of Collection.

Nature

o
Sample.

:

Feh,

13 Native Wine.

13

5 Native Wine,

19 Native Wine,

Name and Address
of Vendor,

Quantity.

1 No. of Samples.

20888 The Geo, LindsayCo., 3bots, 1
Winnipeg, Man,

258%0 The Glasgow Liquor 8
House (Ripstein &
| Co.) 706 Main St.,
Winnipeg, Mas
W80T, D, (
Winnipeg, Man.
258" The City Liquor 3
Store, Graham &
| Kidd, 814 McDer
| mottSt., Winnipeg,

| Ma
Paul Sala, Winnipeg,

Man.
256803 J. Fisher, 200 Main
St., Winnipeg, M.|

25907 Moodie Liquor Co., 3 pts
Calgary.

28008 J. Diamond, Calgary 3 «

28000 Great West Liqu
Co., Ltd., Calga

28010 Hudson  Bay Co.
Calgary. |

20110, E. Houson, Medi- 3
cine Hat,

25012 H. E. Whiffin, Medi-|3
cine Hat,

34288 Gold Seal LiquorCo., 3 pts

nder and Van:|

couver,

34239 Benwell, Peart & Co., 3 o
Cambie St., Van-
ocouver,

34240 W. Urqubart, Cor-

| dova St., Van

couver. |

|

3

Tape I-NATIVE VINE

| Name and Address
of Manufacturer

or Furnisher as given |
by the Vendor, |

Inspector’s Report.

i
1
O BT

DISTRICT OF MANITOBA

b0 The Stamford Ps
Wine Co., Nia,
Falls, Ont.

05 Not given..

rk

05J. W, Lee, Toronto,
Ont,
50 Not given

20/T. J. Bright, Niagara Sold as native wine

Falls, Ont, labelled Port,
Davids  Wine ...,

Growers Co,, 6

Atlantic Ave.

ronto, Ont.,

35 St

|
DISTRICT OF CALGARY

30 Stamford Park Wine

Co., Ningara Falls, |
| Ont.

30'St. David Wine Grow
ers Co., Toronto,
Ont,

300, W, Lee &
Toronto, Ont.

Bright & Co.,

gara Falls, Ont

Co,

30 " .

30 Not known

DISTRICT OF VANCOUVER

Lee & Co., St. Elno Brand.,

mto,

75 8t. David Wine Co., 8. Port Brand. ...
Toronto,

B0/ Niagara Falls Wmo-‘ :
Co.




~BULLETIN No. 160.

RESULTS OF ANALYSIS.,

Aleohol, p.e
Remarks
and Opinion of the
Chief Analyst.

eport

=
&
8

Spe
Destilate,
Fixed as
Tartaric.
| Original sugar Solida.
Salicylic Acid.

i

p.e

LARIVIE]

226°40'1 02120°9812 8 36 830 780 0°5640 0°1921 3199 Present.

|
20765 10437 00848 12°68 11°7 07 07825 0483 0° 273

18 : 430 0°174

17°00 10742 0° 9872 191

20 81 170425 09847 1305 121§ 7200 690 0°024) 3

24°85 1'0824'0° 0822 9°05 06705330 8840 e Labelled “F

16°14 1 0023 0°OR7TR 2128 20° 88 10 0 660 04250 35 68 Present.

JETCHER, INSPECTOR

24785 10264 0°9

10°84] 7 2 607(0°617 0072
]

51865 1 0647 00861 1823 15°00 3 78T 07480 0 246

16141 30 987K 20 731 0397 0267

15506 10399 0 9882 13 2 07 0 607 0480 0" 10

24703 1 02830 9527 10 705020 108

47 18735 170506 0 9863 1745 g 885 0° 287 2726 Prescnt.

'ER . POWER, INSPECTOR

and, 0 10756 18° 50,1 0675 09862

855 0 480 0°324 32 18 Present
[ 57 10 6318 6510660 09861 17 5 3°380°8100°450 0°288 31 64 . Brand “'S. Port.”

246 1540 2690 1:0255,0° 0800, 900, 7 87/ 203 0° K63 0°467/0°317| 82

s
o




{
)
!

g Natre
= of
g Sample.
3 |
2 |
1608,
Feb. 19 Native Wine,
. 2
"
Feb. 20 Native Wine, ,

21

21 "

2

o

20

[ of Vendor.
|

| No. of Samples.

] Name and Address |
|

34241 F. E. Hose Co.,, West- 3
minste v, Van
conver,

34242 Hudson  Bay Co., 8
Water St,, Van

“r.
& Leiser,3
or St. Van-

o
34243 Pit

Wa
couver.

$4849 Saunders Grocery 8
C .-, L., Victoria,

850 West End Girocery 8
Co., Ltd., Victoria,

3801 Fred Carne, Victoria, 3
B.C,

34860 Dixi H. Ross & Co,
Ltd., Victoria, B,

11 & Co,, Lad., Vie-

ia, BB

H862 W mnlmr(.nnvry( 0.8
Vietoria, B.C. |

34861 1

Tane 1 -NATIVE WINE

Cosr.
Name and Address
of Manufacturer ‘.
or Furnisher as given Inspector’s Report.

by the Vendor. |
g | g
i
€ &

DISTRICT OF VANCOUVER~
" 50 Pelec Island Wine &'
Vintage Co,

" 50 Niagara Falls Wine
Co,

30T, G. Bright & Co.,
Nisgara.

DISTRICT OF VICTORIA

qts | 00.J, 8, Hamilton & Co., Bottled on  pre
Brantford, Ont, mises of Vendor,

2

w 1008t David's  Wine "
Growers, Toronto,

w1 0008

w105 lAvrrnno- \ Wilson " "
, Ltd., Mont-
yeal, Gon,




INE

ppoT,

pre
ndor

BULLETIN No. 160.

RESULTS OF ANALYSIS,
Aleohol, p.e Acidity. | &
o - Remarks
- - —_— & and Opinion of the
| = a Chief Analyst.
2 | 8| ¥
54 1 i3
2<| 1
L1
3% 2
> <

93 11708 19742170555 0° 98 0690 0° 393 0288 20

*

10°08 12°49 2189 10625 0° 9840 15°49 12°24 325 0592 0°375,0°174| 52
| ]
{
1169 14746 25°34/1°0317 /098191110 9°87 1°230°735 0504 0°185 33
|
|
D. 0. SULLIVAN, INSPECTOR.

b sl

O°57/11°87 20°81 10501 0°9847 14°01/13°02, 0°96 0660 04050 '.m‘ 52

) 120 87

12 5415749 27 156 1°0430 0 9808 14°36 12°90 1°46 0°525 03
|
760 94516 57 1°0762 0°987520°51{19°00 1°51 0°75600 3080 282 34
|
|

12°23 15712 2649 1°0308 0°9812/10° 41

‘ 869 1'720 'L’Tl‘ll‘lib.';‘[ll'llrl 38
71 12°05 21711 1°0496 0° 9845 14 !l'yll'.! 42 2640 t‘ﬂiﬂ)() 42707186 31

12461540 2690 1°0466 0° 9809 14°10/12 '8¢ 1°220°765 0 J'.'IL' 285 37
|

7
7

40 Present.

. TR
|
|
|
—
Ilil . Labelled “Native Port.”
98| .......|Labelled * Pure Native

Port.
|
20 Present. Labelled “Native Port.

" "
84 Present.
80 w |Labelled “Niagara Port

| Wine,

\




Departmental
gl’mbn.
33624. ... ol svns
33625 St
33626 (St. Augustine).
T, o« <25 500
33628

2
26386 Labelled
L6388

Labelled .

31
31577 "
0

3054 "
35006 "
35008 "
35054 "
3400 "
34510 "
34024 "
205892 "
34239 .

S48

T
34135 Labelled ... .

TasLe I —NATIVE WINES, SOLD AS “PORT"—BULLETIN No. 160.

REsvLTs oF ANavysis

Aleohol, prc.

= L

-t

12°M

1549

Proof Spirit.

2081

15

1-u501

1 0430

Acidity. 3

CU RSN T -
g

g H

= o

£z -

.._ £

=~ =}

T

Present

"

132! o4

146

0525

09808 | 1436 1290 ol By 4

0120 3798 Present.

Remarks,
| and Opinion of the
Chief Analyst,




Y Labelled

34850
34801
34800
362 "

Maximum
Minimum.

Spanish Port.
Chesp Port

Port Wine.

Portugal.

11°87

1959

2081

10501

9847

40

0w

0660

1035
0525
0-427
ERT
0420

0 405

3216

 FUTCEIL

Present.

Present.

Thudichurn & Dupré
**Treatise on Wine '’

Macmillan & Co., 1572,
op. eit

Mean of analyses.
Konig. **Chemie der

Menschlichen
ung=und

tel ™,

Band 1,

€3




