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IX.  A  Practical  Essag  on  Eaising  Apple  Trees,  and  Maldng

Cider,  hj  Mr.  A.  CEOCKER,  of  Somerset,  England

To  the  PiiEsiDEXT  and  Mejibers  of  the  AxMerigan
w

Academy.

Gentlemen,

HE  due  cultivation  of  the  arts  and  sciences  tends

much  to  the  advantage  and  glory  of  every  state.  In-

stitutions  hke  that  of  the  American  Academg  cannot  fail  of

producing  happy  effects  on  the  surrounding  world.
r  ^

Notwithstanding  I  hold  all  due  respect  for  mathematical

and  jpliilosophical  disrpdsitions  (two  important  objects  of  your

institution)  yet  I  conceive  that  the  world,  in  general,  derive

a  principal  advantage  from  i\i^*due  application  of  the  sciences

to  the  common  concerns  of  life.

norticulture,  even  when  considered  as  a  philosophical  sci-

cncc  onlg,  is  truly  a  pleasing  study;  but  when  applied  to

practice,  it  becomes  an  art  profiiahle  as  i,ell  as  pleasurable.

I

my  intention,  in  the  following  essay

the  subject  of  h
a

but

>  to  expiam  m  a  plain  yet  comprehensive  way,  one  branch

thereof;  namely,  the  propagation  of  apple  trees:  adding

a  subject  naturally  appendant,  the  most  success-
ful  mode  of

and  salubrio
fruit  thereof  into  a  grateful

experience  and  ob
If  the  result  of  twenty  years'

lollowmg  pages  have  some  small  claim  to  that
exalted  pri

# vilege.
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vilege.  Should;  however;  my  ideas  thereof  be  too  san-

gume,  I  beg  you  ay  ill  do  me  the  justice  to  believe  that

I  am,  in  the  utmost  purity  of  intention;  and  with  best

wishes  for  the  prosperity  of  j'our  Academy,

Gentlemen,

your  most  faithful,

and  very  humble  servant,
A.  CEOCKER

Frame  School,  Somerset,  in  England,  July  2ot7,  1789.

A  Practical  ESSAY  on  Kaisixg  APPLE  TREES,  and

Making  CIDER.

THE  value  and  virtues  of  cider  are  too  well  known,  to

need  any  encomium  from  the  pen  of  a  modern  writer:  it

will  therefore,  be  more  suitable  to  the  intention  of  an  essay

on  the  subject,  to  point  out  the  best  means  of  procuring

this  excellent  liquor  in  its  purest  state.

To  do  which,  we  must  not  only  shew  the  proper  manage-

ment  of  the  cider  itself;  but  w^e  must  consider  the  best

kinds  of  fruit  for  making  it  ;  the  necessary  management  of

the  trees  from  which  the  fruit  is  produced;  and  also,  the

soil  best  adapted  to  the  raising  of  those  trees.  The  several

subjects  of  this  anti-climax  will,  in  this  essay,  be  considered

in  their  natural  order.

The  soil  which,  by  experience,  the  writer  hereof  has  found

to  be  best  adapted  to  the  raising  of  apple  treeS;  in  the  semi-

mmj,  is  a  light,  rich  loam,  that  has  a  less  proportion  of  clay
to

1

*
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to  saiitl,  than  that  ^vhich  by  writers  on  agriculture  is  gene-

rally  considered  a  due  propoHion  for  good  mould.  It  must

not  be  understood,  that  the  writer  hereof  means  to  recom-

mend  a  soil  composed  merely  of  clay  and  sand,  without  the

auxiliary  aid  of  putrid  mucilages,  or  other  subjects  of  ma-
nure  :  but  that  he  would  recommend  such  an  enriched  soil,

as  is  not  of  too  strong  a  tenacity  to  itivour  the  germination

of  the  kernels  sown  therein.  On  soil  it  may  only  be  further

necessary,  to  remark,  that  for  the  doclcs,  when  transplanted

from  the  seminar?/  to  the  mirserf/,  a  greater  degree  of  tenacity
is  required,  than  what  is  before  mentioned:  so  that  if  the

due  proportion  of  clay  to  sand,  in  common  mould,  be  as  one

to  four;  in  the  scmimr?j  for  apple  Jcernels,  it  may  be  as  one  to

^c'j  and  for  the  sioch  in  the  nurserij,  it  may  be  somewhat
more  than  as  one  to  four.

Having  prepared  a  bed  of  such  soil  in  the  seminary,  as  is

mentioned  above,  let  there  be  taken,  in  the  latter  end  of

October,  or  early  part  of  November,  from  the  strainings  or

pumice,*  of  a  cider  or  verjuice  cheesef  a  quantity  of  ker-
nels,  which  sow  thereon,  covering  them  with  sifted  mould

about  an  inch  over  ;  where  they  will  germinate,  and  sprin
up  about  April  foUowino-.

In

corrupton  from  ,U„  I.„„„l  j^„„^  ^^^j^.  ^^^^^_j  ^^^^^^  »  PI  I

2L  Z^Tr'"'  r'""  ''"'^  "•"^  '■'"■  "'"■  ■""^  «"^  W'  =">'-"=-  i-  --"g  "-
«  ■,  :i?'  T  ;■  '"'  "■™'"''  ^  '"°''°"»  '-  ->■  ^  «-«  -aised  iu  less
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In  this  seminary  the  young  stocks  are  to  remain  two

years  from  the  time  of  sowin^r  ^  durint^  which  time  no  at-
'k

tcntion  to  them  is  necessary,  but  that  of  preserving  them

from  external  injuries,  and  puUing  up  such  noxious  weed

as  may  arise  among  them.  At  the  end  of  this  time,  they

must  be  taken  up,  thrown  into  two  parcels  (of  great  and

small)  and  trimmed  root  and  branch.  The  lateral  branches

must  be  shortened  to  about  six  inches,  and  the  leading
m
brancli  taken  off  at  two  feet  from  the  upper  roots.  The

spill  or  tap-root  must  also  be  taken  off  below  the  fibres^  and

the  other  roots  pruned  or  jD^^shed^  in  such  manner  that  the

whole  ramifications  of  fibres  appendant  thereto  may  be

spread  in  a  circular^  or  at  least  in  the  most  commodious,

manner  for  drawing  nourishment  from  the  greatest  space  of

ground  possible  after  transplantation.  J  Such  of  those

stocks  as  are  more  than  an  inch  in  circumference^  must  be

transplanted  in  a  quincunx  order^  two  feet  and  half  apart

each  way.  The  smaller  ones  may  be  transj)lanted  in  rows

of  a  foot  distance^  and  three  or  four  inches  apart  in  the
rows  :  whence  they  may  be  'again  transplanted^  at  the

proper  distance  for  grafting,  a  year  or  two  afterwards.

The  method  to  be  recommended  for  transplanting,  is  this.

Let  trenches  be  made  in  the  nurserybed  (which  is  supposed  to

have  been  cleansed  and  well  dug  aforehand)  about  a  foot
broad,

X Here it may be noted, that such Grabbles as have before shewn a broad, well formod
leaf, and run tall and straight, may be trained as toUding trees; which possibly may pro-
duce good older fruit without grafting: whereby the nurseryman will save two years in
bringing a tree to perfection. Cut, should thfe tree deceive him, when it shews its fruit,
he may graft it in the head ; n^d but little time will be lost by such means.

L^---
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broad  and  six  inches  deep.  In  these  trenches  the  stocks

manner

be  planted,  at  the  distances  before  mentioned,  m  the
followino-.  The  nurseryman  must  take  a  stock  in

his  left  hand,  and  therewith  keep  it  firmly  down  to  the

bottom  of  the  trench;  and  with  his  right,  display  the

large  roots  in  the  best  manner,  and  fasten  them  firmly,  by

putting  in  and  pressing  hard  down  ^  some  of  the  side  earth,
which  was  thrown  out  of  the  trench.  Thus  must  he  fill

up  the  trench  by  degrees,  frequently  pulling  out  and  spread-
abroad  with  his  finojers  the  fibrous  ramifications,  andmg  c...  —  .  ^.-^  ^"o

pr isino-  the  earth  close  about  the  roots  and.  stem.  The

greatest  part  of  this  labour  should  be  done  kneeling  on  a

wad  of  straw,  and  going  backwards  as  he  plants.

This  operation  must  be  performed  the  latter  end  of  Oc-

tober,  or  bednning:  of  November,  as  the  season  may  best
Q  O

serve,  after  a  fall  of  rain.  Here  the  stocks  will  remain  un-

til  the  second  spring  following,  without  requiring  any  at-
tention  more  than  that  of  eruardina-  them  from  external

b"^"^""o
injuries,  or  pruning  off  such  lateral  branches,  as  may  hap-

pen  to  break  out  within  six  inches  from  the  surfiice  of  the

th.  It  is  advisable  to  permit  flic  natural  grasses,  which
ardmay  arise  among  the  stocks,  to  form  an  imperfect

that  the  soil  may  acquire  a  greater  strength  for  holding  the

stocks  from  being  shaken  by  winds  ;  so  that  the  fibres  may

the  more  securely  perform  an  uninterrupted  labour of

o from  the  earth
I 1  the  second  April  after  this  transplantation,  the  stocks

(being  about  three  inches  in  circumference)  will  become
fit
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I

\

lit  for  grafting;  which  is  a  "vvork  that  requires  the  iilinoj^t

care  and  skill  of  the  nurseryman.
Various  are  the  methods  of  tliis  art  which  have  been  used

and  recommended  by  different  persons  :  but  the  mode  of

grafting  which  the  writer  of  this  essay  has  found  best  to  suc-

ceed,  and  wdiich  is  certainly  well  adapted  to  stocks  of  this

size,  is  that  which  is  termod  tvliip  or  splice  grafting  ;  and  is

thus  performed.  Some  fourteen  or  twenty  claj-s  before  tlie

tocks  are  to  be  grafted,  take  from  some  liealthy,  fruitful

trees,  of  such  kinds  of  apples  as  are  intended  to  be  propa-

gated,  a  sufficient  number  of  shoots  of  the  last  year*;  tie

them  in  separate  bundles;  label  them;  and  put  the  larger

ends  thereof  about  three  inches  deep  in  the  earth,  in  some

exposed  part  of  a  garden,  there  to  remain  till  they  are  want-

ed  for  use.f  The

* If it were of use to the respectable society I am ^vritlug to, I might give a list of
the names of ciuer-frult most iu esteem amongst us: such as the Styre, Redstreakj Pan-
son apple, Bonnet apple, Captain Nurse's kernel, Ilagley's crab, Elton's yellow, and
01(1 Quining, of Ilerefonlshire : the Cockagee, Golden pippin, Old Redstrcak, Roy-
al Jersey, Cadbury apple, Castle pippin, Lemon pippin, and Salisbui-y apple, of Somer-
setshire : the Staverton lleditreak, Lidbrook ditto, Zachary's apple, Josey, Bittersweet,
Orchardton pippin, and Baccamore of Devonshire : to which may be added, the Mr^^^y,
^larbrc, Double Pigeon rouge. Panache, Ecarlottc de le Precoce, Pommc de Keige,
Pomme de Cliatelet, Pommes des Normandy, and various others lately imported hither
from the European continent; but as names are accidentally or capriciously apidied, and
the characterlstlcks of apples thereby but Imperfectly denoted, it may be better to remark,
generally, that such apples (especially sour ones) as are of a yellow colour, and have red
streaks on the sun side, whatever their names may bo, are IndubiUibly the.best cider
fruits.

f The reason for taking the grafts from the t.^e, and thus exposing them before iul^.
are grafted to the stock, is, that the juices in their tubes may evaporate through the bark,
or be extravasated into the ground. Their tubes being in ?onie mr--tire thus emptied,
will the more freely admit the ascent of sap from the stock after their nnion.
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The  nurseryman  having  mixed  and  well  tempered  with

water  a  sufficient  quantity  of  strong  clay,  the  new  feces  of

a  horse  which  feeds  on  hay,  and  some  fresli  cow-dung,  he

must  betake  himself  to  his  nursery  j  where,  standing  on  the

north  side  of  a  stock,  he  must  place  his  'left  foot  firmly  on

the  earth,  close  thereto,  and  with  a  strong  pruning  knife

take  off  the  stock  about  five  or  six  inches  above  tlie  ground

in  a  sloping  manner  ;  and  on  the  south  side,  Avhere  the  bark

is  clean,  and  free  from  knot;?,  with  a  very  keen  pen-knife,  he

must  take  off  a  thin  slice  of  bark  and  w^ood,  of  two  inches

or  more  in  length.  lie  must  then  take  his  graft,  and  short-

on  it  to  three  or  four  buds,  and  from  the  part  opposite  the

lower  bud  but  one,  slope  it  down  so  as  to  match  the  thin

slice  taken  from  the  stock;  and  so  place  his  graft  and  stock

ether,  that  the  inner  bark  of  each  may  coalesce  :  insert-

the  bottom  of  the  graft  into  a  small  plash-incision  made

at  the  bottom  of  the  slope  of  the  stock:  In  this  order  he

must  bind  his  graft  and  stock  firmly  together  with  a  list  of

bass-matting  wetted;  and  then,  by  himself  or  assistant,  sur-

round  both  with  a  ball  of  his  tempered  clay  :  taking  care  so

to  close  it  about  the  stock  and  graft,  as  totally  to  exclude  the

external  air.-  To  prevent  the  clay  being  chapped  by  cold

winds  or  sun,  it  may  be  proper  to  wrap  a  thin  layer  of  tow

round  the  ball  of  clay  ;  smoothing  the  whole  with  the  hand,

dipped^  in  water.  Thus  he  will  proceed  until  all  his  stocks

n

o f

grafted.-} In
* Tills

moderate : not during the time of very cold winds or open sun sbine.
I  "  'TrI?:  ''''"''^'  ''  '''"''^'  '^^'  ''  '^^>"  ^^  P™d^«t  '-  g'-^ft  each sort  by  it-

^f. The labelhng the srafts (before n^cntioned) .as intended as au intimation of the
pronnety of so domfr.
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In  this  state  the  whole  must  remam  until  the  latter  end

of  June  following;'^  at  which  time  it  will  be  necessary  to

cut  through  the  ball  of  clay,  displace  it,  and  carefully  take

off  the  bass  bandage  ;  when,  to  his  satisfaction  (if  the  form-

er  operation  was  w^ell  performed)  the  nurseryman  will  per-

ceive  a  perfect  union  of  the  graft  and  stock.  If  any  extra-

neous  shoots,  around  the  stocks  under  the  chay,  should  ap-

pear,  they  must  he  cut  off  with  a  keen  knife,  or  shpped
i

down  with  the  fingers;  and  the  whole  clayed  as  before,  hut

without  any  bass  bandage.

The  graft  must  now  be  left  to  make  its  advances  towards

a  tree;  which  it  will  speedily  do,  with  the  few  following

helps.  Early  in  the  ensuing  spring,  the  second  clay  must

be  taken  off,  and  the  stock  cut  slopingly  away  on  the  part

opposite  the  graft.  Should  the  graft  not  advance  perpen-

dicularly,  it  may  be  assisted  by  tying  It  to  a  small  stake,  fast-

ened  in  the  ground,  near  the  stock.  The  lateral  spurs  or

branches  of  the  graft  should  not  yet  be  taken  off;  as  it  is  a

known  truth urishment  by

leaves,  when  in  full  verdure,  as  by  the  roots.  But  when

the  graft  has  arisen  to  the  perpendicular  height  of  some-
what  more  than  six  feet,  let  it  be  stopped  (in  the  month  of

February)  by  cutting  it  off  just  above  a  bud  of  that  height.

The  upper  six  buds  will,  in  the  course  of  the  succeeding

summer,  form  the  ground-work  of  an  apple  tree  head.  This

young  head  must,  in  the  next  spring,  be  shortened  to  Tour

or  five  buds  on  each  branch  ;  always  observing  to  leave  the

outer  bud  of  each  for  the  uppermost;  thereby  giving  op-

portunity

* Frequently slipping off such buds as break out from tbe stocks below the clay.
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portunlty  to  the  head  to  spread  to  a  larger  size.  This  ope-

ration  of  shortening  the  young  .shoots  must  be  repeated  in

spring,  and  perhaps  in  a  third  spring  also ^_ro
ciire  in  the  preceding  winters,  to  displace  all  such  small

branches,  as  cross  or  intercept  the  progress  of  others.

The  second  October  following  this  period,  those  trees  will

become  fit  to  plant  out  in  an  orchard;  and  the  business  of

the  nurseryman  will  nearly  be  ended.=:-=  Hence  it app
tliat  ni  nnie  or  ten  years,  an  apple  tree  might  be  raised  from
the  kernel  to  its  plantation  into  the  orchard;  and  of  such

kmd  of  fruit  as  may  be  required  or  wished.f

It  would  amount  to  a  tautology  to  repeat  the  necessary

soil  for  an  orchard,  or  the  proper  method  of  planting  such

been  said  on  soil  and  transplantation,
in  the  foregoing  part  of  this  essay:  It  remains  therefor

to

* The site of an orchard has been so happily expressed by the English Tomonian
Earn, that I .hall take the liberty of speaking thereof in his own lan^ua^e.

" Whoe'er expects his lab'rlng trees should bend
With fruitage, and a kindly harvest yield,
Be this his first concern; to find a tract
Impervious to the ^Inds, begirt >vlth hills
That intercept the Ilyperhorean blasts
Tempestuous, and cold Eurus' nippin. force
mxious to feeble buds : But to the west
Let him free entrance grant."

^^^^^  ''  ""'  'T''^  ''  '''''  --^'  --^  -Ight  be  said  of  the  pro-

The  .ritlr  ^vin  onlv  remltT.  ™'"'°''^  '  '"^^'""S  '^'  ^'^'^  to  be  raised  for  sale.
at proper distances for " ftL ZT^ 1 '"' ''" ""'^'^ '''' ^^°^^^' ^^'^^^° ^^^"^^'^
trees  ;  .hich,  at  the  -.^T  "  ''  '''  ''''
amount  tn  .  «.  I  '"'  ''^  '^''"-'  P"'^^  of  one  skill

remain
amount  to  £487  10.  ^  ^=^  P™^  ot  one  shilUng  and  six  pence  a  tree,  will
ve only ! ^ ^ ^ ''' ^'"^^^°"^^ P^^fit for an acre of land thus employed a few

4 *
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to  remark  only,  that  after  the  trees  have  been  planted  in  t!ic

orchard,  and  properly  staked  to  prevent  their  being  moved

by  winds,  &c.  and  have  stood  two  winters  and  one  summer,

the  heads  must  again  be  shortened,  in  the  manner  before

directed.'^'

Thus  (without  further  trouble,  except  a  little  pruning  of

such  branches  as  intersect  others)  will  new  heads  be  form-

ed,  which  will  last  for  ages:  and  which  will  quickly  repay

of  a  golden fruit.all  labour  and  cost,  by  successive  crops

highly  estimable  for  its  pleasing  salubrious  juice.

The  business  of  the  cider-maker  comes  next  under  con-

sideration  :  and  therein  much  labour  and  attention  must  be

employed,  or  the  nurseryman has  been  working  in  vain.

About  the  beg of  Octob will  find  his  apples,

in  general,  sufficiently  ripe  for sjatherino;  :  this  he  will  know

by  slightly  shaking  a  loaded  bcfugh  of  an  appletrce  ;  for  if

the  apples  fall  freely^  it  is  an  indication  of  their  being  suf-

ficiently  matured  for  his  purpose.

He  must  then  progressively  shake  the  'boughs  of  his  trees

(but  not  pole  any^  leaving  the  unripe  apples'  for  further  ma-

turation)  and  gather  into  heaps  this  golden  harvest  of  Pomo-

na ;

* Trees thus manngcd, will be subject to very few disorders. SLould tliey however,
contract much moss. It may easily be removed witli a pail-brusb, or a piece of hair cloth
often dipped In water- This may best be performed after some showers of rain. If in
four or live years after the trees arc planted out, any of them should ajipear (by the cleav-
ing of the bark) to be hide bound, an incision should be made in the bark, with the point
of a sharp knife, from the head to the ground. Should they be unthrifty, from metal-
lick salts, pyrites, or other peculiarity of the soil wherein they are planted, lay the roots
partly open, in the month of November, and when the frost has well operated on the o-
poncd soil, cover the roots with some rich compost, and clo?e the whole agam.
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na;  keopliig  each  kind  of  fruit  hy  itself.  These  heaps  of

npples  (which  shouhl  not  be  more  than  a  foot  deep)  must  re-

main  in  the  orchanl,  or  some  other  open  phice,  for  a  fort-

night  or  more  ;  in  which  time  thej  will,  in  general,  acquire

a  sufficient  degree  of  melioration  to  be  made  into  cider.

Should  severe  frosts  set  in,  these  heaps  of  apples  mnst  be

covered  with  straw\

His  mill,  press,  and  vessels  being  previously  cleaned,=^  he

must  now  grind  his  apples  to  a  pretty  fine  pumice;  and,

without  much  delay,  proceed  to  the  expressing  of  the  juice;

putting  the  pumice  for  that  purpose,  into  very  clean  horse-

hair  cloths,  or  making  a  cheese  thereof  with  bandao-es  of

of  various  kinds  of  a

sweet  and  sour  fruits

d  ;  taking ire  not  to  mix  the  pumice

cider  cheese,  especially  of

The  juice  thus  expressed,  must  be  strained  through  a  fine

hair  sieve,  into  an  open  vessel,  and  thence  conveye'd  to  the

casks,  which  should  previously  be  placed  in  an  onen  cellar  :

the  bungs  of  which  must  be  left  unstopped,  that  the

feces  of  the  first  fermentation  may  be  discharged  there

Very  particular  attention  must,  nnw

gro ss

catch

thereof,!  and  immediately

1  must  now  be  paid  to  the  cid

)'  the  very  moment  of  the  first  fini
n

off  into  a  clean,  open
vessel;  where  it  must  remain  eighteen  or  twenty  hours:  af

ter  which,  it  must  be  tunned  into  another
p  rope  rly

cleaned.
l!l-Zf  ^"^  ""^'  ''''  ''"'  '^  "^^'^'  '-^^  ^  P---  be  thereby  a.l.ninistered  to  those

who clrink the ciJer-
t  This  is  best  ob=?prvofl  K,-  .1,  ■  "

i.ht:  o.  .  ...  !:!  '^  '"":"°  ^^^  '  SW""  f-iuentb-,  aud  Loldln,  5 t to tliO
«:a  be:;!?,"::!""'*  •^-  "^  ^""'"  '•>■  •"«  -'"-«-'  r«.c.  b...„  j,„  w„,



On  llamng  Aj)j^Ic  Trccs^  and  Maldng  Cider.  Ill

cleaned^  and  if  need  be^  matclied/^  This  first  fining  of  tlio

cider^  made  at  this  season  of  the  year,  from  sonr  fruit,  will

happen  within  thirty  or  perhaps  twenty  hours  after

making  ;  that  of  sweet  fruit,  in  not  less  than  forty  or  fifty

hours.  Hence  appears  the  necessity  of  keeping  the  different

kinds  of  apples  separate  :  for  should  a  commixture  of  fruit

be  admitted,  the  juice  of  the  sweet  apple  will  not  get  fine

until  the  second  fermentation  of  that  of  the  sour  is  begun  ;

and  a  perpetual,  unnatural  fermentation  will  ensue,  and  con-

tinne  perhaps  for  months  ;  robbing  the  cider  of  its  saccha-

rine  parts,  and  converting  the  whole  into  an  acid  li-

quor,  unpleasant  to  the  palate,  and  far  less  wholesome  than

it  would  have  been,  if  duly  managed/}-
In

*  Matching  a  cask  is  intended  either  to  suppress  an  improper  fermentation  in  the
cider;  to  give  some  particular  flavour  thereto  ;  or  to  increase  the  spirit  thereof;  and  is
thus performed. Take a strip of canvas cloth, ahout eighteen inches long and two broad ;

• one half of which must be dipped in brimstone (melted in an earthen pan) whereon some
pounded oris root, grains of paradise, coriander seeds, winters bark, ginger, cloves, cinna-
mon, or other pungent aromaticks,  have been strewed. W^hen this match is  dry,  it  must
be lifrhted, and put into a cask (pendent from the bung) in Avhich a few gallons of cider
have  been  beforehand  tunned  ;  where  it  must  remain  until  it  be  burnt  out  The  ca^k
must remain close stopped for an hour or more, and then rolled to and fro, to Incorporate
the  fumes  of  the  match  with  the  cider:  after  which  it  must  be  nearly  filled  with  the  re-
maining cider. If the matching be intended merely to suppress an improper fermentation,
the  brimstone  alone  will  be  sufllclent;  butif  an  additional  flavour  and  spirit  be  required,
take such of the other ingredients as may be liked best. For increasing the spirit, it seems
unnecessary  to  be  over  curious  In  the  choice  of  the  ingredients;  for  **  All  the  pungent
aromaticks have a surprising property of  increasing the quantity  of  spirit."

SJiaws  Chemical  Essays,
+  Chemists  Inform  us,  and  experience  confirms  the  position,  that  vegetable  juices

o f^ The  first  is  called  vi-

nous, and so changes the property of the must, that, by distillation, an inflammable spirit
may  be  extracted  ;  which  before,  could  not  be  done:  the  second  is  called  acetous^  con-

verting



11.2  On  Rimhig  Apple  Trees,  and  Maldug  Cider,

III  a  very  short  time  after  the  cider  is  become  fine,  if  it  be

iiof-  racked  as  before  directed,  the  acid  fermentation  begins.

This  may  be  perceived  by  a  hissing  noise,  very  distinctly

hoard,  on  applying  the  ear  to  the  bung  of  the  cask  ;  and

its  effects  can  only  be  remedied  (and  that  but  in  part)  by

drawing  it  off,  as  soon  as  perceived,  into  an  open  vessel,  and

suffering  it  there  to  remain  for  thirty  or  forty  hours  before

it  be  again  tunned  into  a  fresh  cask,  and  by  mixing  there-

with  some  good  French  brandy,  about  the  quantity  of  a

qnarfc  to  a  hogshead  of  cider:  or  by  matching  the  cask  in

manner  spoken  of  in  a  preceding  note.

But  permit  it  to  be  'supposed  that  the  cider-maker  has

been  cautious  enough  to  catch  the  first  fining  above-  —  jve  men

tioned,  and  to  have  managed  it  according  to  the  preceding

directions,  he  will  then  have  nothing  more  to  do  therewith

until  the  February  or  March  following;  jvhen  it  will  be

proper,  in  a  mild  season  of  fiiir  weather,  to  give  it  another

racking  ;  and,  if  need  be,  to  commix  that  which  was  made

from  sour  fruit  (which  may  be  too  pale)  with  that  which  was

made  from  sweet  fruit  (which  is  generally  dark  coloured)

thereby  giving  it  as  well  a  proper  flavour,  as  that  '  hi<-h  am-

ber  colour,  which,  in  the  glass,  is  pleasing  to  the  eve.*  The

vessels

kM„l,  f„™,„g  „„c,I,ge,  volatile  ...Icli,  &c.  Honce  ,,pp«rs  a  pI.ilo»„l.ick  .-oaso,,  for  a.te,..l-
.ng  parucnlarl,-  to  .ho  older  In  M  carl,-  s,a,,„3  ;  tl,at  the  a,„,„„,  a,„l  fnlurc  fc™>c.ta.io„s
may  W  provpta,,  and-  ,W  first  .,,1,  pern,,..,.,.  See  Fonhoes  ElonKnt.  of  Vogc-

: )n, Elliott's Elements of Chemistry, &c. &e.

;l~  ,,  '  """  """  '"■'^'  "•  »  ""^^  -''.  -'•'  •-.•■'on  i.  .0  a„,  do,i.  o(
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vessels  should  at  this  time  of  racking  be  placed  in  a  close  eel-

lar.  At  the  return  of  the  season,  when  apple  trees  are  again
*

bloom,  the  cider  will  be  found  in  a  shght  fermentation:

oration  of  nature  is  past,  the  vessels  must  re-
in
imtil  this  operation

unstopped;  but  as  soon  as  this  is  perfected,  the

may  be  placed  on  the  bung,  and  daily  pressed  more  and
mam k

more

ght Should  the  cider  be  intended  for  bottling,  it  will  be

best  to  do  it  in  the  beginning  of  April  ;  leaving  the  bottles

uncorked,  for  eighteen  or  twenty  hours  after  their  being

filled.

Thus,
will  be

month  of  June  or  July,  the  cider-maker

of  a  sparkling,  vinous,  animating  licxuorj

fit  for  the  best  citizens  of  "  the  free  and  independent  states

of  America  "  to  regale  themselves  with.

X. Meteorological  Observations  made  at  Montreal,  Canada,
No)  ill  America.
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