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PREFACE.

Tae formation of a code of rules for any particular species of culture, is an
undertaking arduous in iteelf, and at the same time attended with great re-
spongibility. The author in the present case is sensible of the peculiar delicacy
of the task, and whilst he is desirous of devoting his unwearied exertions, to-
gether with any degree of ability he may possesg, towards perfecting the object
in view, he must at the same time crave from his fellow-citizens, the extension
of their kind indulgence towards its imperfections, premising that any errors
into which he may have been inadvertently led, will cheerfully be ¢orrected
when apprised of their existence. In the present case it is far from the preten-
sions of the author to claim or aspire to entire originality. A species of culture
recorded from the time of Noah, and which has been extending in_Europe, from

the period of the birth of our Saviour to the present day, and withal one of the

most interesting character, could not fail to have received the aid of the bright-
est talents of every age towards its advancement and development.

It is with the various species of culture long known to the world, as it is
with political knowledge; our Government and National policy derive their
perfection from a consideration of the experiments made by the nations which
have preceded us. Our country in like manner borrows from every other
nation the lessons of experience they present, and profits by the intelligence
of her citizens, in seeking to enforce and improve upon what others have
acquired. .

Of similar character must be the introduction of the vine culture, and the
establishment of the wine press, 'We must collect from the four corners of the
earth all that combined intelligence and experience can offer, and then mark
out the course most profitable for us to adept,—adding thereto such im-
provements as our own knowledge would indicate. In accordance with this
view of the subject, it is the anxious purpose of the author that this work
should present the concentrated intelligence of every clime derived from all the
experience of the past.

. The vineyards of Europe are composed solely of the varieties of a single
species of the vine, and that a foreign one transplanted toher soil. In our country
numerous species and varieties are every where met with, springing up sponta-
neously in our woods and prairies, nature’s own gifts unaided by culture or by toil.
Hence we possess not only all the advantages that France and the other wine
countries enjoy, from our having already introduced the choicest varieties which
those climes can boast, but this advantage is enhanced by the numerous varie-
ties which. our own country presents to us. And in a comparison of our natural
situation with Persia and other countries of the cast, s regards the number of
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species, we enjoy, by parity of reasoning, advantages tenfold those which were
originally possessed by them, as they commenced the vine culture with a single
species alone.

In Europe the culture of the vine bas been profitably extended to the 51° of
N. lat. and in some cases to the 529. Allowing the present difference in climate
or tempemture to be 10° between similar latitudes of that continent and our
own, it thence follows that vines of the foreign varieties may be advantageously
cultivated to the 42° in our own country, and perhaps the intensity of our sum-
mer heat may extend the limit somewhat further to the north. But taking this
as the extreme limit where profitable crops can be obtained for the purpose
of making wine, still their culture can be extended much farther for the purpose
of table fruit, and as an article of luxury, But an obvious course immediately
presents itself for extending vineyards profitably as far north as they are in
Europe: This is the use of our native varieties of the hardier description, some
of which being found growing naturally as far narth as Lower Canada, do not
fail to succeed even inthat country. Thus it appears that although there exista
a present difference of about 10° between the temperature of our country and

that of Europe, the hand of nature has implanted our soil with vegetable pro- *

ductions of a hardier character, capable of supporting the severities of climate
in a degree fully proportionate to the variation referred to. And I may also

here mention the peculiar property most of our native vines, and particularly.

the northern species, possess, of flowering at a much earlier period than foreign
vines, which is of itself equivalent to an increase in the length of the season.

But even the difference of climates referred to, together with our occasional
late epring frosts and variableness of the atmosphere, will, it is anticipated, be
greatly diminished, and gradually subside as a more general culture of the soil
takes place; when the forests are removed so as to lay bare the earth to the
regular influence of solar heat, and the collections of stagnant water become
dried up, an advance towards which point has been already realized in some of
the best cultivated parts of our country.

The ancient descriptions of the German territory, and of France to the north
of the Cevennes, confirin our belief that the climates of those countries were
formerly of a character similar to our own, and that they have varied fromthe cir-
cumstances attendant. on general cultivation. Diodorus Siculus tells us that
the large rivers of the Roman provinces, the Rhine and the Danube, were fre-
quently frozen for their whole depth, and thereby rendered capable of support-
ing enormous burthens, in so much that the Barbarian hordes preferred that
season for their invasions.

By the preceding remarks it will be perceived, that the culture ‘of the vine
may be made profitable even to the remotest northern and eastern sections of
the union, and my own opinion is, that by the course recommended, it can be
extended farther to the north than it has been in Europe.

The pursuit itself is one both ennobling and inspiring, and is calculated to
elicit the best propensities of the human heart, and as will be shown, it is one
which kings and potentates have not failed to honour with their personal atten-
tion. On the other hand, it is indispensably necessary for us to adopt it, if we
expeet ever to taste wines equal to the more luscious ones of France, as those
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claiming that character are not susceptible of transportation by sea without
being adulterated.

It will also be the purpose of the present work to show that the Vine culture
is in no wise difficult, that any failures which have taken place were far more
the result of erroneous management than of any incapacity of the soil, and
that the numerous difficulties which have been thrilled in our ears for the thou-
sandth time, exist only in the brains of those who have propagated them. In
fact, any person of the least information, after being taught the management of
a single vine, may without difficulty proceed in a similar course with a whole
vineyard. Itisin fact a species of culture where one head will serve to direct
a great number, and in which after once instructed, no after difficulties need
arise, and this consideration is one of particular moment, when we take into
view its peculiar applicability to the situation of the labouring population in the
southern states. ' '

Another prominent advantage which this culture presents, is that it turns to
account soils and situations unsuitable for other objects, for Young relates in his
travels through France that he found every variety of soil, from a heavy clay to
a light blowing sand, and all exposures whatever, and every situation from a
perfect level to the steepest hills, to afford profitable crops of grapes; for where
their quality is not suitable for the finer wines, they are made use of for distilla-
tion into brandies. Indeed, it is a fact so noted, that the very finest wines are
produced on the declivities and the poorest soils, that a ditty oft sung by con-
noisseurs contains the following stanza :

¢¢T'oujours le bon vin croit sur les montagnes,
Dans les rochers, et sur les citeaux ;
Celui qui croit dans Jes rases campagnes,
Ne vaut rien, & cause des eaux.”

In France alone the vine culture gives employment to two millions of labour-
ers, without enumerating many subordinate mechanical branches that are bene-
fitted by it; and it is attended with immense national advantages, which it forms
a part of the purpose of the present work to fully discuss and explain.

Agriculture is the great basis and the source of national prosperity, as gene-
rally conceded, This fountain of our wealth is however sometimes oppressed
to such a degree as to make those engaged in it cry aloud for encouragement,
and assert that their claims are frequently neglected or inefficiently supported.
These circumstances appear plainly to present an appeal to our consideration,
and to call upon our national government to pursue the course long since adopted
by France ; that of favouring and encouraging the introduction and culture of
every foreign product which our climate is capable of maturing and perfect-
ing, and calculated to develope our internal riches, by bringing into useful action
those vast domestic resources which have too long lain dormant in the bosom of
oursoil ; a proper attention to which would place usin an attitude of independ-
ence of foreign supply. '

A great advantage resulting from such course is this; that where a particular

branch of agriculture languishes or is depressed, by the produce becoming dimi-

nished in price from a superabundance of supply, a new channel for national
industry will not only afford profit to those actually engaged in it, but by with-
drawing a portion of the population from other objects of pursuit, tends to secure

.
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an appropriate division of labour, and thereby to cause other produets to realizc
a fair valuation. It is not by turning its whole attention to one point, that a
nation advances its resources, but by seeking to develope the natural riches of
every description which her soil and climate are susceptible of furnishing ; thence
realizing, first, the necessary supplies for her own population, by which she se-
cures to herself a sure and regular market for her products to a certain extent,
and secondly, a surplus sufficient for foreign export.

‘Another great benefit which will result from an assiduous improvement of our
national resources, is that it must permanently secure to us the balance of trade ;
the prompt tendency of which will be to produce a return of all our public stocks
now held in Europe, the interest on which is annually draining from ws an enor-
mous taxation on our labour. .

It is a subject of gratulation that the public attention seems so fully drawn to
the culture of the grape. It was not until after immense difficulties that the
vine was brought to its present state of successful culture in France; and it
should be no cause for discouragement, if some experiments are made in this
country without the anticipated success. In fact, so many causes exist by which
an error in judgment, or the want of the necessary information, may produce a

_failure, that it would be a miracle if all were to succeed. Already, for years,
has the vine been most successfully cultivated on the Rhine ; and in latitude 50
degrees, the most choice Rhenish wines are made. Recent accounts tell us of
vineyards having been established in the more northern parts of Germany, and
in high latitudes in Russia ; and the Swiss have been, for a course of years, most
plentifully supplied with wine from their own soil. Shall then America alone
be debarred from this, one of the bountiful gifts of nature ? Shall a country,
possessing every variety of climate which is combined in all the wine countries
of Europe, and extending through all the degrees of latitude which are there
deemed the most genial to its growth and produce, be said to be totally inap-
propriate to its success? Shall it besaid that a plant, which culture has accom-
modated to almost every other clime to which it has been introduced, can find no
spot whereon to flourish, in a country extending from the 25th tothe 47th degree
of latitude ; and that we can boast no such congenial soil in an empire, whose
bounds are the St. Lawrence and the Gulf of Mexico, and whose settlements
already extend from the shores of the Atlantic to the sources of the Missouri ?
It is high time such delusions of blinded theorists should give way to the lights
of reason and of judgment, and that the culture of the vine, to every variety of
which we have a soil and climate suitable to offer, should assume that importance
to which it has already attained in countries possessing comparatively few ad-
vantages. Let, then, the beams of intelligence, which are imparting so much
benefit to mankind by their wide diffusion, disperse these clouds of ignorance and
error from the enlightened horticulturists of the American republic.
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HISTORY OF THE VINE, &c.

'GRAPE VINE—VITIS.

CLASS, Pentanpria—ORDER, MoNoGyNIA.

NaTurAL onm;n—-Vites.

THE Vine derives its generic name from the Latin word;
vincsre, to bind, than which no other can be more appropriate:

The appellation, * The Vine,” as used by different authors,
invariably refers to the varieties of one species, the Vitis vinifera
of botanists. ‘

The Grape Vine i3 universally known to be a trailing;
deciduous shrub, with a twisted irregular stem, flexible branches,
decumbent, or supporting themselves when near other trees by
means of its tendrils; the bark is of a light or dark brown colour,
separating in strips from the stalk and renewing itself annually;
the leaves generally large, but vary in form and appearance,
being entire, serrated, more or less lobed, downy or smooth,
of a lighter or darker shade of green, or with a reddish tinge
during summer, but varying at maturity in. autumn; those
varieties of which the predominating colour is red, almost in-
variably changing to, or are tinged with some shade of that
colour, and those which produce white, green, or yellow grapes,
changing to a yellow colour without being tinged with purple,
red, or scarlet. 'The breadth of the leaves varies from five to
ten inches, and the length of the petiole from four to eight
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10 BOTANICAL DESCRIPTION.

inches : the flowers are produced on the shopts of the same
season, which shoots generally proceed from those of the year
preceding ; they are of a greenish colour and fragrant odour,
are produced in the form of a raceme and expand in - June.
The berries are of a variety of forms, of various colours, and
differing also in flavour, which is poignant, elevated, and

gratefal. . :

The flowers have each a five-toothed calyx, and five almost
colourless petals, which are caducous; five stamens, and a
superior ovarium surmounted by a stile and obtuse stigma.

Each berry should contain naturally five heart-shaped seeds;
but many varieties, originating from culture, have but three,
others but two, and sometimes one, and there are others which
have none.

The tendrils are opposite to the leaves, and may be con-
sidered as abortive clusters, and can be made to produce fruit
by destroying the real clusters when they first show themselves,
breaking off at the same time the extremity of the shoot on
which they grow, so as to cause the sap to flow into them.

The eye, or bud, is surrounded by three or four scaly
voverings, under which, especially on the upper part, there is
an adhesive substance of a white or red colour, which protects
it from the effect of rains and winter frosts. The fruit in its
wild state is black, very small,with large seeds, and without
flavour.

CHAPTER 1
Early history of the vine—its origin and native country—
Eoarly use of wine among the Romans.

* Various historians have traced the culture of the vine to the
earliest periods, and the scriptures bear ample testimony of the
high estimation in which it has been held from the first ages
of the world. -

In the ninth chapter of Genesis, we read that one of the first
acts of Noah, afterbeing saved from the deluge, was to plant &
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vineyard. ‘ And Noah began to be an husbandman and he
Planted a vineyard;” thus plainly indicating that the planting &
vineyard was even at that early day, deemed one of the primary
and most important acts of him who tilled the earth. It is
equally cértain from this circumstance, that vineyards must
have existed and been objects of particular attention before the
deluge, otherwise Noah could not have possessed the knowledge,
and made their formation one of the first acts after his miracu-
lous preservation, and restoration to the pursuits of husbandry,
- it being one of the principal duties of Noah to communicate to
mankind the knowledge possessed before the flood.

Among the blessings held out to the Israelites as productions

of the promised land, the vine is particularly mentioned, “ @
land of wheat and barley and vines ;’ and the spies which were
sent into the land of Canaan to ascertain its riches, on their
‘return bore a cluster of grapes on a girdle between them. The
vine is also frequently mentioned by the ancient patriarchs and
fathers, as a type or emblem by which to represent the riches
of a country, or the flourishing condition of a nation, tribe, or
family, ¢ Thou hast brought a vine out of Egypt,” &c. Psalm
Ixxx.—* Thy wife shall be as the frustful vine,” &c. Solo~
mon also speaks of its power to gladden the heart, and to
banish sorrow; and ¢ generous wine” has been for ages
deemed a fit oblation for fallen man to offer to the Deity, and
to mingle in the sacred offerings of his homage.

Even among the heathen nations of antiquity, the vine was
held in the highest esteem and veneration. The invention of
wine was ascribed by the ancient Egyptians to Osiris, by the
Latins to Saturn, and the Greeks elevated Bacchus to the
rank of a deity, for having brought the vine from Arabia Felix ;
and after first cultivating it himself, he transmitted it to every

- country’ which submitted to his conquests, and taught its
use and value to man. ' He is represented by Pliny to have
been the.first who ever wore a crown, and as the god of* vin-
tage and of wine, his crown is formed of the vine; and its
twining branches bedecked with clusters of fruit, is still selected
as an emblem to indicate hilarity and gladness. Kven the
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crown of Juno was also made of the vine. Plato, one of the
wisest of men, and who so particularly restrains the use of
wine within reasonable bounds, and so severely censures its
abuse by excess, remarks, ‘ that nothing more excellent or
valuable than wine was ever granted by God to man.” Among
the ancient Romans, wine was principally used for sacred pur-
poses in the worship of their gods, to which object it had
been appropriated by the inhabitants of the East, previous to
the foundation of that empire.

To show still further that the ancients were ‘well aware of
its abuse as well as of its worth, although we find Bacchus
generally represented with a countenance full of jollity, yet
he is often depicted as an old man, with his head encircled by
the vine, to teach us that wine taken to excess will induce
enervation, destroy our health and strength, and render us
weak, loquacious, and childish, like old men. S

In the earlier ages wine was used without dilution ; and the
Athenians mention Amphitryon as the first who mingled it
with water ; and it is said that to this circumstance we owe the
origin of the fable of Bacchus having been struck by a thun-
derbolt, and cast thus inflamed into the bath of the Nymphs
to be extinguished. :

Origin and native country of the vine, &c.

Not only, as Chaptal truly remarks, are we indebted to
Asia for civilization and the- arts, but also for the most of the
cultivated grasses, fruits and vegetables, and even for the vine.
By some authors it has been supposed to be a native of Syria,
but none of these appear to have possessed any proofs on the
subject. The accounts of Andre Michaux, who found it in
the woods of Manzanderan, and of Olivier, member of the
French Institute, who saw it in many parts of the mountains
of Curdistan, as well as the circumstance that the most part
of our acclimated fruits, and our domestic animals, come from
upper Asia, banish all doubt of the fact that Persia is-its na-
tive country.
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Pallas also found the vine growing naturally upon the Cas-
pisn and upon the Black sea, and it is also very common in
the Crimea.

The introduction of the vine to those countries where it is
now cultivated to the greatest extent, was gradually from more
eastern climes, whence it was first brought to the southern parts
of Europe. In the time of Homer it grew spontaneously in

‘the island of Sicily, and probably, upon adjacent parts of

the. continent ; but it was not improved by skill, nor does
it even appear that the rude inhabitants extracted a liquor
from it. It was not until a thousand years after this period
that Italy could boast, that of the fourscore most celebrated
wines, more than two-thirds were the produce of her own soil.

A highly interesting and curious account is given by Dr.
Sickler, of its gradual migration to Egypt, Sicily, and Greece.
The Pheenicians, who had widely extended their commerce,
and who frequently explored the coasts of the Mediterranean,
introduced the culture of the vine into the isles of the Archi-
pelago, and afterwards into the island of Sicily and into
Greece ; and lastly, to Italy, Provence, and the territory of
Marseilles.

Early use of wines among the Romans.

During the first period. of the Roman empire the culture of
the vine attracted but little attention, for Romulus forbade the
use of wines in the libations then customary in the sacrifices of
the Asiatics, and restricted them to milk as a libation on the
funeral piles of the dead. Numa maintained this custom,
and forbid wine at funerals, and he only permitted them to
make use of such wine in their libations to the gods as had
been made from vines that were well pruned, as Pliny asserts,
in order to render the pruning of the vine an object of ne-
cessary care to those who cultivated it.

Wines were so rare and.expensive in Rome during the early
life of Lucullus, that but a single draught was allowed at a
repast, however sumptuous the feast and entertainment might
be in other respects.: and Varro tells us that Lucullus never



14 EARLY USE OF WINE AMONG THE ROMANS.

saw athis father’s table Greek wines served up but once at each
meal, but, that on his return from Asia, he bestowed on the
people as a largess, more than a hundred thousand gallons of
such wine ; and that Hortensius at his death left to his heir
above ten thousand barrels filled with the esteemed wines of

Greece.

Pliny mentions having drank wines that had been made dur-

ing the consulship of Opimius, which was about two hundred
years before. He also concludes that the vine was very rare
in Italy in the reign of Numa, and adds, that wines did not
come into much repute until six hundred years after the foun-
dation of Rome.

Varro states a fact which shows the high value then set on
wines, that Mezentius, king of Tuscany, aided the Rutilans
of Ardea in their wars against the Latins, for no other hire
but the wine and the vines which were in the territories of the
Latins. It was to Ruma that Italy was first indebted for the
abolishment of the interdiction promulgated by Romulus, and
Pliny remarks, that politicians made use of the circumstance

of this privilege being granted for its free use in religious .

sacrifices, as a means to promote and encourage its extensive
culture, and the result seems to have fully responded to these
exertions, for vineyards soon after became so numerous, and
their produce so abundant, that wine not only came into
general use, but the use of it was often carried té excess, and
even the Roman fair are said to have partaken too freely of
thé enjoyment. ~ This excess caused the enactment of the law
against its use by women in any case whatever, under penalty
of death, and by men until they had attained the age of thirty
years. Fabius Pictor tells us of a Roman lady who was
starved by her relations because she had opened a cupboard
which contained the keys of the wine cellar; and Macennius
killed his wife with a cudgel on account of having caught her
drinking wine out of a tun, and being tried for it, was ac-
quitted of murder. Cato mentions, that the custom among re-

lations of kissing women when they met, was to ascertain by

their breath if they had been drinking wine. But this cus-

) P
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tom is said also to have had its inconveniences from the eager-
ness which some evinced in offering and others in receiving
the proof of ‘that abstinence.

Bat the law that has been referred to could not, from its too -
great séverity, be efiective or of long continuance, in regard
to the use of an article which had be¢ome so common and
abundant ; and it was consequently soon altered so as to-fix
the age of thirty years as the period after which it might be
drank by all, and finally they were compelled to alter it again,
and allow an entire freedom in its use.

The same abuse of wine caused a similar law in the Mar-
seilloise republic ; but there, as among the Romans, its extreme
severity was an obstacle to its application, and it was in like
manner annulled.

CHAPTER IL.
Ancient Vineyards.

. It would be a task both pleasing and interesting, to form a
chronological table of the formation of the principal French,
Spanish, German, and other vineyards; but the various histories
of national agriculture furnish us with no documents suffi-
ciently precise on that subject, and whatever may be said of it,

- we have nota complete one from Pliny of these of early date :

the only course, therefore, by which we may attain to correct
conclusions, is to examine with care the books and manuscripts
which exist on the subject, and to draw from each its ‘quota of

knowledge, and to condense them as far as possible under one

head. It may however be deemed worthy of remark, that at

" the second epoch of the planting of vineyards in France,

present circumstances fully prove, that the propagation of
the vine extended itself in the neighbourhood of Marseilles,
in the direction from the meridian sun. The culture afterwards
advanced in two directions, almost diametrically opposed, to
the north and south-west ; the first penetrated Dauphiny, by



16 ANCIENT VINEYARDS.

the numerous hills of the Rhone, the shores of the Saone, and
all that famous coast formed of small mountains, which traverse
Burgundy, from the meridian to the north, thence extending
by the country of the Sequanois, (Franche Comté, or Jura,)
upon the left bank of the Rhine, on the hills of the Marne, - of the
Moselle, and of those which border on the Sielle. The second
branch directed itself towards Languedoc, Gascony, and Gui-
enne. It is probable that from these two principal branches,
ramifications may have extended to the interior, according to
the relative situations of the different provinces, and to the
connections which eéxisted between the inhabitants. There is
no doubt, also, that the inhabitants of the contiguous districts,
procured their vines, and a knowledge of their culture from the
vignerons of Guienne, and that the inhabitants'of Auvergne,
Bourbonnois, Nivernois, and Berri, received theirs from the
people of Liyons, and transmitted them in likeé manner to those
of Tours, Anjou, and their environs. The inhabitants of
Gatinois, Orleans, and the Isle of France, received theirs from
the vineyards which formed the ancient boundaries of Burgundy
and Champagne. The vine was planted and its culture com-
municated with an inconceivable rapidity, when contrasted
with the difficulty which exists at the present day, in causing.
the best precepts and the best modes of culture to be adopted.
It is true, that in reverting to former periods, we pereeive that
the proprietors of extensive domains did not disdain to devote
themselves personally to rural pursuits, and that sovereigns
themselves were not strangers to agricultural employments.
The first dukes of Burgundy established vineyards on their
‘own account ; and we learn from their ancient ordinances, how
much they prided themselves on the possession of -the finest
wine country in christendom, and the duke of Burgundy was
often designated by the title of  prince of good wines.” Nei-
ther were the kings of France unmindful of the advantage of
extending the culture of.the vine in their dominions. The
edicts of Charlemagne furnish proof that vineyards were at-
tached to each of his palaces, with a press and every instru- .
ment necessary in the making of wine ; the sovereign himself
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engaging in the principal management with his vignerons. The
palace of the Liouvre, as well as the other royal residences, has
had a collection of vines attached to it since early in the twelfth
century, and in the year 1160, Louis the younger assigned
annually from its produce six hogsheads of wine to the curé
of St. Nicholas.

Philip Augustus, in the year 1200, possessed numerous vine-
yards at Bourges, Soissons, Orleans, and various other dis-
tricts of country, and the royal vineyard of Coucy, formed of
vines obtained direct from Greece, is often mentioned in history.
In fact, so numerous did the variety of wines become about
this period, that among the fables of the thirteenth century,
there is one composed in the reign of this sovereign, entitled
the ¢ Battle of the Wines,” in which are enumerated the very
great number of French wines then held in high repute, and
those who feel a great interest on this point, would doubtless
be gratified by referring to it.

Since the year 1200, a century has not passed away without
augmenting the number of districts and of vineyards worthy
of note, and adding to the list of wines which merit our
approbation. Others have in like manner declined and lost
the esteem they once possessed. The vineyard of Mantes,
once counted among the most distinguished, has long since
lost its reputation from inattention to maintaining it.

Deschamps announces that even in his time, the wmes of
Burgundy and of Champagne were rivals in renown. The
plantations of. the vine in the environs of Paris, existed at a
very remote period, as the emperor Julien lauded the wines
they yielded, but the reputation they possessed for several
centuries no longer exists. 'The primary ¢ause of this change
is attributed to the vast increase of the population of Paris for
the last century. The great number of artisans and workmen,
who centered in that city, in consequence of the wants of the
opulent inhabitants, caused the hotels, taverns, and pleasure
gardens, to be greatly increased: These places of resort,
being constantly filled by consumers, in no wise particular in
their taste, they created a permanent market, and constant

3
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demand at all periods. The proprietors of vineyards, being thus
assured of an advantageous sale of whatever quantity they could
make, without the expense of sending it to a distant market,
decided on increasing the quantity even at the sacrifice of the
quality. 'The ease and cheapness with which they could enrich
the soil of their vineyards, by procuring manure so cheaply in
Paris, powerfully seconded their views. It was only neces-
sary further to neglect the culture of those vines whose pro-
duce was small, and to increase in their stead, those kinds,
however indifferent in quality, that yielded great crops, to
annihilate the celebrity these vineyards had before acquired
and justly merited.

The vineyards of Orleans have also failed of possessing at
all times the same degree of favour. The decline into which
they have fallen, may also be traced to the immense consump-
tion, not as wine, but for the purpose of conversion into brandy

and vinegar. Under these forms, the produce of the Orleans

vineyards is sought after by various nations to such a degree,
that doubtless many proprietors deemed it of little interest to
strive to maintain the ancient character of the wines. In
1666, the king of France presented to the king of England,
two hundred hogsheads of wine, consisting of Champagne,
Burgundy, and Hermitage, they, without doubt, being deemed
the best of that day.

In the Memoirs of Tully, we find the history of the wine of
Arbois, and some amusing anecdotes that rendered them cele-
brated. :

I will only further notice one of the largest and most cele-
brated wine districts of France, namely that of Bordeaux. The
major part of the wines made in this territory, having for
centuries continued to be a most important object of export,
rather than of home consumption ; it is not very surprising
that our writers, as these wines were in general little known,
should have omitted to give us more than a partial account of
their merits. Ausone, who lived in the fourth century, praised
their excellence in many of his writings. Mathieu Paris, also
comments upon their value in 1251 ; and it is proved by the

Y
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registry of the custom house of Bordeaux, that in the year 1350,
no less than one hundred and forty one vessels left that port,
laden with 13,429 pipes of wine; the duties of which were,
5104 livres of their currency. Froissard also states, that
in 1372, there arrived more than two hundred sail of vessels
to load with wine. . :

I shall confine myself here to the foregoing remarks; but the
vineyards of this district occupy so distinguished and impor-
tant a rank among the finest in France, and are objects of so
much interest on account of their immense export, (a point
which Americans must particularly aim at,) that I shall here-
after enter moré minutely into the details, and describe the

principal crus, or favourite vineyards, which have acquired for
it so much celebrity,

CHAPTER III.
Introduction of the vine into France.

The vine appears to have been introduced into France at a
remote period. It was very early transmitted to the Narbon-
nese province of Gaul, but the cold was so intense to the north
of the Cevennes, that in the time of Strabo it was deemed im-
possible to mature the grapés in those parts of Gaul. This
was doubtless caused by two circumstances : first, the climate
had not then become ameliorated to the degree it afterwards
acquired by cultivation ; and secondly, the vine being a na-
tive of a much more southern region, needed that acclimation
by culture which it in time attained. These difficulties were,
however, gradually surmounted, or vanished from the effect
of concurrent circumstances. It was also brought by the Phce-
nicians to the territory of Marseilles, at the time they founded
the well known city of that name, where it was multiplied to
such a degree, that many vineyards celebrated for their pro-
duce existed in the republic of Marseilles, and in the province
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of Narbonne, when Julius Caesar conquered .the Gauls; and
there is good reason to believe that the first vineyards of Bur-
gundy existed in the age of the Antonines, but the other parts
of Gaul and Helvetia (Switzerland) were totally without them
at that time. Indeed, a circumstance is related in history, that
about this period a Swiss blacksmith having crossed the Alps
into Italy, on his return brought back some grapes and some
figs, which caused the whole nation to determine on emigrat-
ing to so desirable a country, producing such delicious fruits,
and that they departed, after setting fire to their towns and vil-
lages, but were repulsed in their attempt to pass the Alps by
Julius Ceesar; and also a second time in attempting to cross
the river Saone, and go round the Alps by Nice.

Strabo remarks, that the vines of Languedoc and Provence
produced the same fruit as those of Italy, which was doubtless
the case, they having all one common origin. Whether the
success was greater or less which attended the vineyards at
antecedent periods, it is certain that about the year eighty-five
the culture of the vine had already covered many of the hill
gides of the southern and middle departments of France, and
was gradually extending itself to the rest of Gaul, whep Do-
mitian, finding there was a great scarcity of grain in the
Roman dominions, attributed it to the vast increase of vine-
yards in Italy and the provinces, which he considered as form-
ing a cause that rendered agriculture too much neglected, and
deeming also their existence to so great an extent as an incite-
ment to sedition from the encouragement they, gave to intem-
perance, he issued an edict prohibiting the planting of any
new vineyards in Italy, and ordering the whole (some histo-
rians say one half) of those in the provinces to be destroyed.
The date of this edict is said by some to be the year 85,
and by others 92 of the Christian era. This privation lasted
nearly two centuries, during which ne vineyards could be
planted without permission of the emperor, and the provincials
did not receive permission to replant them until about the
year 280, when Probus, after numerous victories, “which
gave peace to his empire, evinced a great desire to encaurage
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agricultural pursuits. in all the provinces, and rescinded the
edict of Domitian. - The renewal of this privilege appears to
have been received with great satisfaction ; for tradition still
retained in the memory of the Gauls the great advantages
that species of culture had afforded them, and the vines of
Sicily, Italy, Greece, the Archipelago and Africa, were again
transplanted to the provinces of Gaul, and became the origin
of the innumerable varieties which now cover with vineyards
the territories of France. The formation of these new plan-
tations of the vine are said to have presented a delightful and

‘inspiring spectacle. Crowds of persons of both sexes and of

_ all ages were seen spontaneously and enthusiastically devoting

themselves to an occupation in which all could take part—to
that gratifying restoration of liberty, the replanting of vine-
yards. It appears, also, to have been about this period (though
some authors say it was in 270) that the vine was planted in
the northern parts of Gaul, and about the rivers Rhine, Mo-
selle, and Maine, and in Hungary. 'The vineyards of France
had very early attained to celebrity, wines having been even
exported from them to Italy during the reign of Vespasian.
In the heginning of the fourth century, Eumenius mentions
the vines of the territory of Autun, which had become de-
cayed from age, and the first plantation of which was entirely
unknown ; and M. D’Anville supposes the Pagus Arebrignus
to be the district of Beaune, celebrated even at the present day
for some of the finest vineyards of Burgundy. St. Martin
planted vines in Tonraine before the end of the fourth cen-
tury ; and St. Remi, who lived about the end of the fifth,
left in his will to different churches the vineyards which he
possessed in the territories of Rheims and Laon, with the
slaves which he emplayed to cultivate them. The export of
wines, however, from Bordeaux to England, did not commence

untl about the year 11732,
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2'2 ' INTRODUCTION OF THE VINE INTO BRITAIN.

CHAPTER 1V.
Introduction of the vine into Britain.

There appears to be much difference among authors as to
the precise period when the vine was first introduced into Bri-
tain. Some conclude it must have been as early as the tenth
year of the Christian era, as at that period a great part of the
island was in possession of the Romans, who had introduced
the luxuries of Italy wherever they settled, and that as the
culture of vineyards formed at that period one of the most im-
portant in their own country, they.could scarcely have failed

-to introduce this also ; and from the circumstance that Augus-

tus was then emperor, in whose reign it was common to send
the sons of the British nobles to Rome to be educated, it is
deemed improbable that during such frequent intercourse the
culture of the vine could be neglected. On the other hand,
Pliny, who .writes so fully en the vine, does not mention its

existing in Britain 3 and it appears from Tacitus that it did - -

not exist there in the time of Julius Agricola. We also read
that in the year 85, Domitian, as has been already stated, pro-
hibited by an edict the planting of any new vineyards in Italy,
and ordered those in the provinces to be destroyed, which
edict was not rescinded until the reign of Probus, about the

year 280, at which period the Britons are particularly men-

tioned by Vopiscus among the provinces which partook of
the privilege. Whatever difference exists, therefore, about
anterior dates, there can exist no doubt as regards the era
last named ; and that, at all events, Britain was indebted to
the Romans for its introduction, is a point generally conceded.
Some have advocated the possibility of its earlier introduction
by the Pheenicians, who are said to have planted the vine in
the Mediterranean isles, as well as in several other parts of
Europeand Africa; and, as accounts exist of their having traded
to Britain for tin, it has been conjectured that they may also
have planted the vine on the shores of Britain. As this sup-
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position, however, has nothing to confirm it, it is only inte-
resting on account of its affording additional circumstances to
prove that the vine was originally brought from Asia.

Vineyards appear to be first mentioned in Domesday book,
which states that one at Rageneia in Essex, which was com-
prised of a park and six arpennies of land, yielded in a suc-
cessful season ‘twenty modii of wine;” and also names
another at Ware, covering a similar space, which had but re-
cently been planted. Bede, who finished his bnstory in 731,
mentions the existence of vineyards in several parts of Bri-
tain ; and the first vines were no doubt planted in the southern
parts of the island nearest to Gaul, whence they were doubt-
less received, as vineyards had there already acquired cele-
brity ; and the neighbourhood of Winchester was formerly so
noted for vines, that Twyne supposes the city to have taken
its name from that circumstance.

Ample proof can be deduced of the existence in former
periods of vineyards at Canterbury, Rochester, Halling, and
in Northamptonshire, Cambridgeshire, Gloucestershire, Mid-
dlesex, and various other parts of Britain; the isle of
Ely was denominated by the Normans the « isle of vines,”
and the bishop of Ely, shortly after the conquest, received
three or four tuns of wine annually as tithes from his diocese.
Some vineyards are also mentioned as having existed in the
eighteenth century, one of which was in Sussex, belonging
to the Duke of Norfolk, from the produce of which there
were in his cellar in 1763, above sixty plpes of excellent Bur-
gundy.

In regard to the decline of British vineyards, her historians
have left-us much in the dark ; but the authors of that country
endeavour to account for it by stating, that as their intercourse
increased with the continent, it was found more advantageous
to import wine than to depend upon the product of their own
soil, which must have been uncertain from the variableness of
their climate ; in addition to which, the very low price at
which it was obtainable from abroad, must have caused its final
neglect in England. = Part of France being also in the time
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of the Henries under the control of Britain, that circumstance
would doubtless accelerate the importation of her wines, and
the general advancement of agriculture in Britain proving it
to be the more lucrative, must likewise have contributed to the
abandonment of vineyards.

The suppression of the monasteries must also have tended
much to the destruction of the vineyards, for it was the reli-
gious fraternities of the dark ages which (as Harte observes)
spread out from Italy in all directions, that carried with them
the knowledge of agriculture and gardening, and there ap-
pears consequently little doubt that orchards and vineyards
were common appendages to abbeys and monasteries from
their first establishment, at least in the southern parts of the
island, as the monks who emigrated from Italy had been so
much accustomed to the habit of drinking wine at their meals,
that it had become in a manner necessary to them, and these
gardens and vineyards no doubt existed until the time of the
reformation. .

Grapes first came in demand as a table-fruit at the begi
ning of the sixteenth century. Theyappear, however, to have
become rare in England about the year 1560, during the reign

“ of Elizabeth, and from that time their culture seems to have

declined for a long course of years. Since the commencement
of the present century, great interest has again been awakened
to the culture of the vine, both among their scientific hor-
ticulturists and among the numerous amateurs of this fruit, and
T ow produced in great quantities and
rfection in that country by artificial

for forcing their growth in a greater

st walls, and in some cases in open

v well-known fact, that grapes of the

, the product of their own soil, are

© in the London markets for nine

‘egard, however, to the successfal re-

5, the question is yet undecided ; the

nosphere and deficiency of sun, pre-

ult to be surmounted ; still it is very
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possible that by a judicious selection of such varieties as suc-
ceed best in Switzerland, Hungary, America, &c. the southern
shores of Britain may yet become the seat of prosperous
vineyards. o :

CHAPTER V.

Age of the vine—its spread—size—size of the bunches and
berries.

In regard to the age to which the vine will survive, we have
various accounts in the numerous authors who have written on
the subject. Pliny names a vine which had existed six hun-
dred years. Miller tells us that the vineyards in some parts

- of Italy will hold good three hundred years, and that vines or

1 9 r.'&.‘..) *

one hundred years of age are yet accounted young. The
leaxned Professor Bosc, late administrator of the celebrated
garden of the Lutembourg, at Paris, established by the French
government, states that ‘there are vines in Burgundy of up-

wards of four hundred years of age. Some authors say that

in pqint of age the vine equals or even surpasses the oak.

In our own country we have yet been unable to ascertain
the age to which it will attain; and the period’ that has
elapsed since its-discovery would, according to some authors,
be insufficient for that purpose, had the experiment even been
commenced at the landing of Colambus. But I have never
myself seen a vine, among the thousands that fill our forests,
that had died.from the effects of age. "

Spread of the vine.

The extent of the branches of the vine is, in favourable situ-

_ations and circumstances, fully commensurate with its produce

and the petiod of its endurance.
In the hedges of Italy and in the forgsts of our own coun-
. . 4

-—
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try the loftiest poplars, oaks, elms, and other lords of the

- woods are overtopped by their,twining branches, and in many

instances trees are wholly covered by them. Speechly tells us
of a vine which, in 1789 was growing in the open air, trained

against a row of houses in Northallerton, Yorkshire, and which -

formerly covered a space of one hundred and thirty-seven
square yards, having existed (in 1789) above 150 years, and
that it was judged it weuld have extended, if permitted, to
three or four times that space. The circumference of the
stem of this vine, which died recently, was at a short distance
from the ground three feet eleven inches.

The vine planted by Mr. Eden, at Valentine House, in Es-
sex, (England) in 1758, which is the Black Hamburgh, and
the parent of the vine at Hampton-court, has a stem nineteen
inches in girth, and has extended itself to upwards of two hun-
dred feet in length, and covers above one hundred and forty-
seven yards. This vine is said, at remote periods, never to
have produced less than three hundred weight of fruit annu-
ally, and sometimes four hundred and a quarter. The ave-
rage profit was not less than eighty pounds sterling annually,
when the grapes ripened in June; but afterwards when the
hot bhouse was kept warmer, so that. they ripened in March,
the crop is supposed to have beén frequently worth 300l per
annum. The soil in which it grows is a light, loose, brownish
mould, about two feet in depth, on a bottom of loose sand and
coarse gravel ; and it is probably from this soil being less
congenial to it, and its receiving less attention, that it has been

. surpassed by its offspring at Hampton Court. It however

continues so productive, that it produced two thousand ripe
bunches in 1819. .-

The celebrated vine at Hampton Court, which was planted
in 1769, has a stem thirteen inches in girth, and a principal
branch one hundred and fourteen feet in length, the whole vine
occupying above one hundred and sixteen square yards, and
in one year produced two thousand two hundred bunches of
fruit, each weighing on an average a pound—in all, about a
ton.
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Valerianus Cornelius mentions a vine that encompaéled and
surrounded a good farm house with its branches, and Colu-
mella states that Seneca had a vine which produced him two
thotsand bunches of grapes in a year. oo -

But although it is but latterly that the attention of our
country has'been particularly drawn to the culture of the
grape, ahd but ten years have elapsed since our native * Isa-
bella” was brought into notice, I doubt not there are vines
now to be found covering ' as many square yards as those be-
fore enumerated, and which have even produced as many clus-
ters of fruit, although the diameter of the stock is not in any
case one-fourth of the size to which the former had attained.
The native Catawba, the Alexander, the Scuppernon, and va-
rious others, are of such rapid growth, that it needs but a few

,years to form vines of equal extent and produce with those so
famed by thé ancients and moderns of other climes. -

Size of the vine.

The vine is considered and classed as a trailing shrub, yet
there are numerous instances where, in a wild state, it has ar-
rived at great dimensions, and there are even cases where it has
done so (though to a less degree), when subjected to the cul-
ture bestowed on it by man, several instances of which ‘have
been already enumerated. ’

~'Fhe size to which the trunk or sttm sometimes attains is so
great, as to have been formed into planks of fifteen inches in
breadth, and also to have been used in furniture and statues.
The WO(;t_i is of the greatest durability, and Pliny states that
none is of a more lasting nature, and, that vines were with justice
in olden times, onaccount of their great size, ranked among trees.
Both he and Theophrastus also make mention of a vine which
had attained a bulk sufficient to make a statue of Jupiter, for
the city of Apollonium ; and the columns for Juno’s temple at
Metapont were also made of the vine. The great doors of the
cathedral of Ravenna were also made of vine planks, some of
_ which are twelve feet long and fourteen to fifteen'inches broad,
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the soil of that country producing vines of prodigious growth.
Another vine is mentioned by Strabo, who lived in the reign of
Augustus, as growing in Margiana, which was twelve feet in
circumference, who also states,  that the vines there produced
bunches of grapes two cubits or a yard in length. At Ecoan,
near Paris, the seat of the late Duke of.Montmorency- is a

table which we are assured was made from the body of a single -

vine.

Olearius affirms that he found many vines near the Caspian
Sea whose trunks were as big as a man; 'and on the Barbary
coast vines are now growing of surprising dimensions, some

of them having trunks eight or nine feet in circumference.

There was a vine at Besangon, in France, which died in 1793,
that had a trunk one metre and eight decimetres in diameter.
But what renders these facts the more astonishing is, that a
tree or vine, which grows in such a wreathed or twisted man-
ner, more like a rope than like timber, and needing the sup-
port of others, should attain to such a bulk and firm consis-
tence. Itis not, however, to be expected that vines frequently
pruned and dressed will often attain to such great dimensions,
as the vigour of the stock is by such means transfused into the
branches, and exhausted in the production of fruit. Such ex-
traordinary dimensions and such great age are not to be
looked for in cold and incongenial climes ; although instances
have occurred in England, and other northern climates, where
being placed in a genial soil and situation, they have attained
to an amazing size and expansion.

Size of the bunches and berries.

Almost incredible as the magnitude to which the vine has
attained in some cases, may appear, it will doubtless equally
amaze some persons to know the size to which its bunches and
fruit have arrived. We bave accounts of fruit and clusters
of such extraordinary size as to appear incredible to our usual
conception of grapes. We learn from Heutius that in Crete,
Chios, and other islands in the Archipelago, the vines afford

I
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bunches of grapes of from ten to forty pounds weight each.
Chios, now Scio, which has been often brought to mind during
the recent struggle of Greece, has long been celebrated for
its vineyards, and its wines have been immortalized by the pen
of Virgil. Pliny gives us an account of Rhemnius Palaemon,
a renowned Roman grammarian, who bought a farm within
ten miles of the city of Rome, for which he paid six hundred
'thousand sesterces, and that he so improved it by cultivation,
that the produce of his vines in a single year sold for four hun~
dred thousand sesterces. His vines produced ¢ such huge
and mighty clusters of grapes,” that the people went from all
quarters to.see them. The great success which attended his
effort was attributed by some to his deep learning, while others
accused him of using magic and the black art. The bunch
of grapes which was borne on a girdle by two of the spies on
their return from the land of Canaan has be¢n already referred
to ; and the grapes of Damascus at the present day are often
found to weigh upwards of twenty-five pounds the bunch.

We find in the publications by John Heyman, professor of
oriental literature in the university of Leyden, and in those of
Egidius Van Egmont, envoy from the states to the king of
Naples, who have given their observations on the present con-
dition of Asia Minor, that in the town of .Sidonijah, which is .
situated at four hours’ journey from Damascus, some of the
grapes were as large as a pigeon’s egg, and of most exquisite
taste. These circumstances corroborate the opinion already
advanced and generally entertained, that the species of grape
now so widely disseminated, and which has been so long cul-
tivated throughout Europe and elsewhere, is a native of Asia.
The cause of ournot hearing more at the present period, of enor-
mous clusters of grapes growing in the eastern parts of Syria,
isto be attributed to the circumstance of that portion of coun-
try having been for eleven centuries, since Abubeker overran
it, under the dominion of the Saracens, and they being of
the Mahommedan faith, and the use of wine consequently pro-
hibited, it may be very reasonably supposed that the culture
of the vine has been almost totally neglected.

v . e R k% t
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Several remarkable vines, at present existing in England,
have been already mentioned. A collection belonging to the
Duke of Portland, at Welbeck, is said to comprise above a
bundred kinds; and it was he who, in 1781; made a present
of a bunch of grapes to the Marquis of Rockingham, which
grew in his vinery, and weighed nineteen pounds and a half
This bunch was nineteen and a half inches in the greatest dia-
meter; four and a half feet in circumference, and twenty-one
and’ three ‘quarter inches in length, and was conveyed-a dis-

tance of twenty miles by four men who carried it by pairs in -

their turns, suspended on a staff. This was of the variety well
known ' by the title of the Syrian grape, and now found in
several collections in this country.

In the year 1821, a bunch of white grapes was produoed in
the garden of the Hon. F. G. Howard, at Elford-hall, Staf-
fordshire, which weighed fifteen pounds.

In the vineyards, however, in the north of France and Ger-
many, where vines are grown as dwarf standards, the general
produce is only from three to nine bunches from each vine.

I

CHAPTER V.
Preliminary remarks on soil, culture, &c.

It is perhaps universally known that the nature of the vine
varies in different climates, and that its produce is also ope-
rated upon by the same influence. It is therefore necessary
to be acquainted with the cause of these differences in order to
establish certain general principles, and to know not only
whiat these are, but to be enabled to foresee and atmclpate their
results.

: ‘These causes consist in the difference of climates, in the
nature and exposition of the soil, in the character of the sea-
sons, and the methods of culture. We will therefore discuss
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" in succession the operation and effect of these different agents,

and then deduce the natural consequences, both in respect to
the nature of .the soil in which the vine is cultivated, and to
the kind of culture which appears most suitable to it. :

- The general principles which we shall establish in speaking
of each of these causes separately, will allow of many excep-
tions : this will be easily perceived when we reflect that the
operation of one of these causes-may be perhaps.counteracted
by the union of all the other agents, which prevent or destroy
its natural effect. In another case the excellence of the soil,
the appropriateness of the climate, and the quality of the vine,
may counterbalance the effect of exposition and afford good
wine in. a. situation where, if. we considered the expesition
alone, we should judge the produce would be of bad quality.
But the principles.are not the less established ; and the only
importance that can be attached to these apparent contradic-
tions is, that in order to ascertain the true result in every case,
it is necessary to take into account the operation of all the in-
fluential causes, and to consider them as the necessary ele-
ments of the calculation. ‘ '

" Climate.

‘The vine is now considered as a native or as naturalized in
the temperate climates of both hemispheres. 'The culture of
vineyards in the old world extends from the twenty-first to the
fifty-first degree of north latitude, or from Schiraz in Persia,
to- Coblentz, on the Rhine : some authors, however, only ex-
tend its southern limit to the twenty-fifth degree of latitude,
Vineyards are also to be found near Dresden, and in Moravia ;
and the above limits also include the southern coast of Eng-
land within the vine region. The vineyards of Germany,
situated beyond the fifty-first degree, are, however, considered
dubious in regard to their product.

It is affirmed by some writers that it seldom flourishes within
twenty-five or even thirty degrees of the equinoctial line; so as
to produce good fruit; but this statement would exclude it



from some countries where it is known to prosper. Thunbérg
says, that grapes do not ripen very well in Japan, and are not:
high flavoured ; but Browne and Lunan tell us that the Mus- i
cadine grape ripens well in Jamaica, maturing all its berries '
nearly at the same time, which it produces in clusters of from
eight to ten pounds weight, the pulp of the fruit having been
found to be less watery and more fleshy than in those of the

" south of France, and that two crops and often three are pro-
duced in a year, as has been the case in some other West India
islands. They consider that it would yield a mellow and rich
wine if attention were paid to it.- It is therefore remarkable
that sufficient attention has not been there devoted to it, even
to raise wine for their own consumption. The author has also,
at the request of several skilful horticulturists resident there, sent
to that island assortments of the finest varieties of grapes, and he
deems this ample proof, that they had been generally found to
succeed ; but it is possible their culture may have been con-
fined to the mountain lands, which are much cooler than the ,
plains. ,

It app'ears difficult to reconcile the statements, that the
vine will not succeed in tropical climates, with the fact that
many varieties support the greatest artificial heat of our hot-
houses not only uninjured, but with every favourable result to
be derived from an increased and accelerated vegetation ; but
I will not discuss this point further at present, it being suffi-
cient for my purpose to consider the limit as set down by the
authors who have been referred to.

We now come to the fact universally acknowledged and
adopted, that all climates are not suitable to the culture of the
vine. If it grows and appears to vegetate with vigour in
very northern (climates, it is nevertheless true that its fruit
would not attain there to a sufficient degree of maturity ; and
it is an invariable truth, that beyond the fifty-first degree of
latitude, the juice of the grape does not possess those princi-
ples necessary in fermentation to produce good wine. '

It is with the vine in respect to climate as of all other vege-
table productions. We find at the north a vigorous growth,

32 CLIMATE.
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the plants well nourished and very succulent ; whilst the south

- presents us only with productions replete with aroma, resin,
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and volatile oil. Here every thing is converted into spirit,
there all is employed in imparting vigour.

The characters so marked as regards vegetation, are alse
extended to the phenomena of animalization, where spirit and
sensibilitp appear to be the appendages of southern climates,
whilst strength is the attribute of the inhabitants of the north.
Some travellers have observed that several insipid vegetables
of Greenland acquired taste and flavour in the gardens of

- London. Reynier noticed that the melilotus, which’ in warm

countries has a penetrating odour, possesses none in Holland ;
and it is well known that the most subtle poisons of particular
plants, and of many animals, are extinguished and lose their
potency by degrees in those which exist in climates further
north, The saccharine quality of some vegetables is not
perfectly developed’ except in tropical countries; the sugay
cane, often cultivated in our gardens, possesses scarcely any
of the saccharine principle ; and the grape itself is sour, harsh,
and insipid, when cultivated too far north.

The aroma or perfame of the grape, as well as thesaccharine
principle, are then the result of a bright and constant sun. The
sour or sharp juice which is contained in the fruit at its first
formation, ‘cannot be suitably elaborated far t6 the north, and
this primitive character of immaturity is still retained when
the return of frost congeals the organs of maturation.

4n like manner the grape at the north, possessing to a great
degree the principles of putrefaction, contains scarcely any
element of spirituous fermentation; and the juice expressed
from it, when it has gone through that process, produces a
sour liquor, containing barely sufficient alcohol to prevent the
advance of a putrid fermentation.

With regard to the vine, as well as every other production of
nature, there exist-climates which are peculiarly suitable, andin
Europe it is in those which lie between the thirty-fifth and
fiftieth degrees of latitude, that the most beneficial results are to
be attained from the culture of this most valuable vegetable pro-

5
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duction. It is between these two points that are to be found
the most renowned vineyards, and the countries most cele-
brated for their wines, such as Spain, Portugal, France, Italy,
Austria, Hungary, Transylvania, and a part of Greece. But
of all these countries, France presents by far the greatest
extént of vineyards, and no one of the others possesses as
great a variety of temperature, or such a diversity of soil
and exposition. From the shore of the Rhine to the foot of
the Pyrenees, the vine is almost every where cultivated, and
we find in this extensive vine region the different species of
wines most esteemed for their delicacy of flavour, as well as
those most prized for their spirit. In that country they are
also produced in such abundance, as not only to suffice for
their own immense consumption, but to furnish the nation
with infinite resources derived from this- species of cultare,
which form an object of export to numerous nations in the
character of wines, and in that of the choicést brandies obtain-
ed by distillation. The very great variety of wines which
France produces, causes also within her own limits an active
trade between the different departments ; but although climate
gives to its productions a general and indelible character,
there are circumstances that modify and restrain its effects;
and it is only by turning to advantage its principal operations,
by a skilful attention to their application, that we ¢an succeed
in deriving from them the best results of which the climate is
susceptible. It is from inattention to this particular, that we
see produced in the same climate, wines of various qualities,
because the soil, exposure, and cu’lture, often modifyvand pre-
vent the immediate effect of this great agent.

In respect to another point of view, the mast intelligent
writers affirm, that there are some kinds of vines which will
not allow of being cultivated indiscriminately in this or that
locality. The soil, climate, exposition, and culture, must all
be peculiarly appropriate to their inflexible character, and the
least variation causes an essential change in the prodace.
These writers attribute it to this cause, that the vines of Greece,
when transported to Italy, no longer yielded the same wine;
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and that the vines of Falerno, cultivated at the base of Vesu-
vius, have changed their character ; and experience has con-
firmed, that the vines of Burgundy, transported to the south of
France, do not produce wines equally delicate and agreeable.

The French writers state, that the qualities which charac-
terize certain wines, cannot be ré-produced in various places,
and that to attain this object, it would require the constant
influence of the same causes, and that as it is impossible to re-
unite all these, it must be necessarily expected that changes
and modifications will ensue. .

Much, however, as‘l have studied various authors on these
‘points, I-do not feel willing to allow, that trifling variations in
climate produce so great changes as are frequently attribut-
ed to them, and think that ‘very great allowances are to be
made for the wide differences which exist in the mode of cul-
ture, and particularly for the great variations in the process
adopted in making the wines. The most eminent writers of
the French Institute assert that more depends on a judicious
selection of the varieties of grapes, than on the climate. It
‘is however a just conclusion, that warm climates, by favouring
the formation of the saccharine principle, produce very spirit-
ous wines, inasmuch as heat is essentially. necessary to their
production. v

But it is requisite that the fermentation should operate in
such manner as to decompose all the saccharine matter of the
grape, without which we would have only very sweet wines, as
is observed in some hot climates, and in those cases where the
sacchayine juice of the grape is too dense to attain a complete
decomposition. '

Cold climates can only produce weak wines, of little body;
but these are sometimes agreeably perfumed. The grapes in
which there exists but little of the saccharine principle are not
adequate to the formation of alcohol, which constitutes the
whole strength of wines. But as, on the other hand the heat
produced by fermentation of these grapes is very moderate, the
aromatic principle is preserved in all its ferce, and contributes’
to render these wines very pleasant, although they are weak.
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When the weather becomes cold in the first days of October,
it often happens in the climate of Paris that the grape ceases
to ripen, and the berriés rot in succession; and the wine made
from such grapes is deficient in strength, and of short durability.

’
v

"Soil.

The vine will grow in every species of soil, but its produc-
tions are all modified according to the nature of that in which
it is cultivated. There is a manner of cultivating it, founded
upon its natural properties, which is esstntially beneficial, and
which, without being prejudicial to its duration, causes it to
yield constant crops, and imparts perfect maturity to the fruit.
It cannot be doubted that the ‘earth, according to its nature,
modifies after a different manner the alimentary principles of
plants, and also, that it will have in itself a decided influence
upon the quality of wines ; but this advantage will be so much
the more sensibly felt, according as the soil by its nature may
possess more influence upon the maturity and perfection of the
grapes.

If we were to form our judgment of the quality of the wine,

by the vigour of vegetation, it would be to the soils that are’

rich,humid, and highly manured, that we should confide the vine
culture. But experience has taught us, that scarcely ever is
the goodness of the wine in proportion to the growth of,the
plants. It might be said that nature, ever careful in the
distribution and appropriation of each description of soil to a
particular species of product, reserved the dry and light soils
for the vine, and assigned the culture of grain to those which
are rich and strong.

Hic segetes, illic ventunt felicius uve. 1t is by a link of this
admirable distribution, that agriculture covers with varied pro~
ductions the surface of our planet; and it is only incumbent on
us not to interrupt the natural order, and to apply to each
locality the culture that is most suitable to it, in order to obtain
in almost every situation both abundant and varied crops. For
although the vine accommeodates itself in fact to every species
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of soil, provided it is not impervious to the extension of its
roots, nor saturated with stagnant water; yet, in order to
have grapes which abound in the sacchgrine principle, it is
necessary to plant them in a dry light soil. The nature of the
soil is consequently one. of the most important points to be
examined.

Btrong and clayey soils are not in any respect suitable to

. the culture of the vine, for not only are the roots deprived of

the .power to extend themselves and ramify to a suitable de-
gree in such stiff and compact soils, but the facility with
which they become sodden with water, and their tendency to
retain it, cause a continued state of humidity, which rots the
roots, and imparts to all the vines an unhealthy appearance,
which is the precursor of their final destruction. It is of
strong soils. that do not partake of the injurious qualities which
belong to-clay soils, that I had previously spoken. In such
the vine grows and vegetates freely, but this vigour of vegeta-

© tation itself is essentially detrimental to the quality of the

grape, which attains with difficulty to maturity, and generally
produces wine without spirit or flavour. Nevertheless, soils of
this description are sometimes appropriated to the vine, be-
cause the abundant produce makes up for the deficiency in the
quality ; and it is often more. advantageous to the proprietor
to plant vineyards than to raise grain, as on such soils they
require but. little culture. Besides, the weak but abundant
wines furnish a suitable drink to travellers of all classes, and
can be ‘used for distillation. It is well known to all cul-
tivators that humid soils are not suitable to the vine. When
soils are continually saturated, whether they are strong or
light, they are equally incongenial to its success: in many -
cases the vine languishes, rots, and perishes ; and even where
the vegetation is vigorous, the wine obtained will be watery,
weak, and destitute of flavour. «
Calcareous soils are in general proper for the vine ; bemg
arid, dry, and light, they afford a support suitable to the plant.
The water with which they are impregnated -at intervals, cir-
culates and penetrates freely throughout the whole, the numes
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rous ramifications of the roots absorb it at all their pores, and
in all these respects a calcareous soil is very favourable to the
vine. In general, wines made from such soils have much spirit,
and the culture of them is so much the more easy as the earth
is light and loose ; it has been also observed, that arid soils
seem to have been exclusively destined for the vine, as the de-
ficiency of water, of vegetable mould, and of fertility, repels
the idea of any other culture.

But there are soils still more favorable to the vine: these
are such as are, at the same time, light and sandy or gravelly ;
the roots glide easily through a soil which the mixture of light
earth and of rounded pebbles renders very permeable ; the.bed
of gravel which covers the surface of the earth, protects it
from the parching heat of the sun, and whilst the vine and the
fruit receive the benign influence of that planet, the root be-
ing suitably nourished, supplies the sap necessary for the ad-
vancement of vegetation. Soils of this character are called
by the different titles of gravelly, freestone, stony, sandy, &c.
Volcanic soils yield also delicious wines ; and it is mentioned
by Chaptal, that he had pessessed opportunities of observing
in many of the southern parts of France, that the most vi-
gorous vines and the choicest wines, were the produce of vol-
canic remains. These primitive soils having been a long
time operated upon in the bosom of the globe by subterranean
fires, present us with a close combination of almost every
principle of the soils of the earth, these being perfectly inter-

mingled, half vitrified, and decomposed by the combined ef- *

fects of air and water, furnish all the elements requisite for

‘favourable vegetation, and the heat with which they have been

impregnated, seems to impart itself successively to all the plants
which are cultivated on them. The Tokay wines, and also
the finest Italian wines, are produced on volcanic rémains.—
The last bishop of Agde cleared away and planted with
vines the old volcano of the mountain at the foot of which
that ancient city is situated, and these plantations now form
one of the richest vineyards of that district. -

"There are places on the widely varied surface of our globe
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where the granite no longer presents that durability, and that
unalterable appearance whiclf form the general character of
that primitive rock. It appears crumbled and dusty, and only
presents the eye with the semblance of dry sand, of a coarser
or finer description. It is on these mouldering remains
that in many parts 6f France they cultivate vineyards; and
when a favourable exposition unites to aid their advancement,
the wine is of superior quality. The famed Hermitage wine
is produced from a soil of this description. It is easy to de-
cide, in accordance with the principles which we have laid
down, that a soil similar to the one just described cannot fail to
be congenial to the production of good wines. Here are found -
at once that lightness of the earth which readily allows the roots
to extend, the water to pass through, and the air to penetrate ;
the gravelly surface which moderates and arrests the solar heats;
that valuable combination of the elements of earth whose union
appears so advantageous to every species of vegetation.
. From the result of various observations, it seems that all
light soils, whatever be their colour, when porous, fine, and
friable in their composition, and which allow the water to run
freely off, both from the surface and the substratum, are the
most suitable for the plant and for the quality of the wine.
"The agriculturist, therefore, who is more anxious in regard
to the quality than to the abundance of his vintage, will estab-
lish his vineyard in light and gravelly soils, and will not select
a rich and strong soil, except with the intent of sacrificing ex-
cellence to quantity. )

But notwithstanding the principles that have been advanced
are proved by nearly all the observations and experiments yet
known, there are nevertheless particular exceptions which ap-
pear to controvert in some degree their universal application ;
for Latouche observes, in the-Memoir of the Society of Agri-
culture of the Seine, that the esteemed vineyards of Aix, Eper-
nay and Hautvilliets on the Marne, have the same exposures,
and the same soil, as the grain fields which surround them.
It has however been remarked, that there probably exist dif-
ferences of importance not discoverable at first view, but which



. Sy

R

R

40 8OIL.

need a careful inspection to enable a correct judgment to be-
formed; and indeed we well kmow that the surface of the
earth often presents a very uncertain criterion by which to
Jjudge of its formation at some distance beneath; and as it is the
subsoil that imparts the most influence to the roots of the vine,
s0 it is to that we are to look for the most important results on
its produce.

It is observed by the same writer, that the primitive soil
in the vineyards which occupy the first rank in Champagne, is.
found covered over with an artificial surface which is formed
by the cultivators, from a mixture of turf and very rotten ma-
nure, of common soil found at the foot of the hills, and some-
times of black putrid sands. These species of soil are trans-
ported into the vineyards at any periods of the year, except
during the time of vintage.

Notwithstanding, however, the propnety of being circum-
spect in selecting soils, still there are frequent instances where
excellent wines and bad wines are produced from the same
kind of soil.

In general where lands are of great value, those only should
be devoted to vines where the soil is thin and inappropriate by
nature or position for the production of grain, &c. because it
is in such as these that the vine finds the degree of humidity
requisite to cause the grapes to attain to full size, and not so
much as to counterpoise the action of solar heat in the forma-
tion of saccharine matter, and in evaporation at the period of
maturity, on which depends the excellence of the wine. By
such course, a tract of land which would have yielded nothing
but bushes, on account of its being too hilly, or so stony as
not to be susceptible of ploughing; or having a thin soil, inca-
pable of retaining during the heat of summer sufficient moisture
for the growth of other products—is made to yield a large
revenue, often far greater than that produced by good seils
under other species of culture.

A rich soil, as has been already stated, is advantageous
when great product is required, but not when the quality is
the object sought for; as the growth is so much prolonged,
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and the leaves bécome so much larger, that vegetation does

not cease until sfter the heat lias subsided, and the grapes are

too much sheltered from the rays of the sun; whose heat, as

already rémarked, is itself the true cause of the formation of
* the sacchiarine muatter.
The vine having roots which are in part perpend:cnlar, and
partly horizontal, it consequently accommodates itself equally
to a deep or a shallow soil. T'o other motives of preference
_ for soils of the latter description ihay be joined the considers-
, * tion, that the roots feel more easily the effect of the solar heat;
‘ , that their vegetation is more speedy in the spring ; that they
elaborate the sap more Perfectly during the summer ; and that-
the grape attains sooner to maturity in autumn. And I cannot
too fully impress the fact, that as it is the intensity of heat
which with the selection of the variety, influences to the great-
est degree the quality of the wine, it is necessary to take ad-
vantage of every. circamstamce, in order to imcrease that in-
tensity; ond in evety country the grape which ripens a month
sooner wisilst enjoying the heat of a summer’s sun; must be
sweeter than thut which ripens after the heat has diminished.

Thve fruit of the vineyards in the eavivens of Bomn, which
are planted upon basalt, ripens sooner and more perfectly than
those planted apom the neighbouring calcarecus hifls, and
farnishes consequently better wine; therefore the former vine-
yards remt at a higher rate than the latter. In 2 memoir of
Rozier he remurks, thut the good kinds of grapesdo not afiord
superior wines in Burgundy, at Cote Rétie, &c. except when
the summer and sutumn have been hot, and the fruit has ac-
quired a perfect maturity.

) Influence of soil, &c. oii flavour.

There are a great mamy localities in France and' other
countries, wisere the wimes have a peculiar flavour, often not ’
agreeable, and which is termed taste of the soil, and the opi-
nion is generally entertained that it is the nature of the' soil
which causes it. What has probably given’ rise to and snp-
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. ported this opinion is, that wines which had no bad taste have
acquired it when the vines which produced them have been
too highly manured with the filth of streets, night soil, &c.
I will make one observation, which induces the belief that it
is not always by passing into the sap that this bad taste is
produced, but that it is sometimes communicated to the fruit
by means of simple emanation. A vine on a trellice fixed in a
garden at the angle of a building, extended half of its shoots
in a yard ; heaps of manure were placed under this part of
the vine, and the grapes became bad, but those on the other
part retained their quality. This vine was the chasselas.

Substraia of vineyards in France.

The greater part of the vineyards of France are in a soil
composed of clay and limestone, sometimes primitive, as
those of Langres, Nuits, Chalons, Moselle, Barrois, Haut-
Rhin, Haute-Saone, Doubs, Jura, and Haute Marne, and
sometimes secondary, as those of Entre-deux-mers at Bor-
deaux, and a part of those in the environs of Paris, &c. The
greatest part of the vines of the departnients of Champagne,
which are well known to yield estimable wines, are planted
on a chalky soil, where often there is not more than five or
six inches of earth, or rather of marl, above the rock, insomuch
that in dry seasons the vines suffer greatly, as was the case in
1810. Latouche attributed to the chalk the weakness of the
Champagne wines, but other authors seem with more justice
to attribute it to the deficiency of heat in that climate.

The nature of the soil next to be noticed is a gravelly clay,
such as that of the graves of Bordeaux, the environs of
Nismes, Montpellier, and the coast of the Rhone, &c. There
are fine wines and very bad wines on the decomposed remains
of granite, as those of Cote-Rotie, Hermitage, Romanéche,
Chenard, and Beaujeu among the former, and some localities
of Upper Burgundy, Vosges, Cevennes, and Limousin among
the latter. : g

The vines of Anjou grow on soils whose base is slate
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(schist,) which is deemed excellent, and they produce.white
" wines, whose saccharine and sparkling character assimilate
much to those of Cote-Rotie, St. Peray, 8&c.; and similarly
situated are also the esteemed vineyards of Oberwesel, Kaub,
Vogtsberg, and Kulhberg on the borders of the Rhine.
Volcanic remains yield often, as has been already stated,
wines of the first quality, among which may be enumerated
a part of those of the Rhine, those of Vesuvius, Etna, and
Rochemaure ; but in some cases they afford very indifferent
ones, as those of Auvergne; however, in the latter district
the climate is cold, on account of its elevation, which may
cause their want of excellence. Argillaceous soils that retain
the water which falls on them, never produce any but indif-
ferent wines. '
“There are many localities where, under a surface of mode-
rate thickness of clay and limestone, there are found beds of

rocks of moderate thickness, broken and split in every direc-

tion. These are deemed exceedingly favourable for the ‘cul-
ture of the vine, as a portion of the roots insinuate themselves
into the interstices, and there find in the heat of summer, not-
withstanding the dryness of the surface, a degree of humidity
fully adequate to their growth. It is upen the same principle
that soils which contain the mest stones ‘are preferred in many
districts of France, and that Rozier was successful in his ex-
periment of causing his vineyard -to be paved in the environs
~ of Beriers. ‘

Instances sometinies occur where a vineyard whose superfi-
cial soil is apparently the same in every respect, will produce
in “different sections of it, wines of various qualities. Of this
description M. Dussieux cites the small vineyard of Morachet
orMont Rachet, as a striking example, it being dlstmgmshed in
“theee parts, not by any variation in the soil, exposure, or varieties
of the grape, but according only to the difference in the quality
of the produce ; and whilst the wine from one section sells at
twelve hundred francs the piéce, that from the second com-
mands but eight hundred, and from the third but four hundred.
This variation is attributed no' doubt justly to the nature or

(
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position of the substrata or beds on which the soil yests, and
on which culture can have no effbet, as the effeets of abour do
not extend to a sufficient depth. It has been suggestad,
however, that possibly the vines of the several parts are pot
all of the same age, and a great difference in this point is
known to caxry with it important variations in the results, as
will be shown hereafter. For my own part, I do not put
-much faith in those miraculous accounts; and am fully per-
suaded that where real differences exist, they may he readily
traced to a plain and adequate cause, and that the mystery
which some lovers of the marvellous have long delighted - to
‘hang over nature’s simplest operations will, when they are suh-
Jjected to suitable investigation, be no longer allowed te oh-
scure our vision and to deprive us of real light,

CHAPTER VIIL

Ezxposition. ‘ s

Even the same climate, the same culture, and the sae soil,
often produce wines of very different qualities; and it frequent-
ly occurs in wine eountries, that the summit of a mountain,
whose surface is completely covered over with vineyasds, yields
im its various aspects an astonishing variety of wines, Were
we ta judge of places by comparing the nature of their pro~
ductions, we should be led to suppose that every climate and
every species of soil had combined to furnish the various arti-
cles which are frequently in fact but the pmduce of contigwons
soils, possessing different exposures.

This variation in the productions of the eaxth arising &om
exposition alone, is perceptible in. alk the results which depend
om vegetation ; the wood cus in that part of a forest which
fronts the north, is mueh less combustible than that of the same
kind which grows om the sounth. Odorifezeus angd sweet tasted
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- plants lose their perfume and flavour when thef are culﬁvmd

in rich soils with a northern expesure. Pliny had even poticed
in his day, that the wood on the south side of the Appennines

- was of better quality than thet growing in, other aspects ; and

every one is. well acquainted with the effect of expasitien upu
vegetables and fruits.

These phenomena, so-sensibly felt by all the pmduw af
vegetation, are more particularly so by the grape ; and a vine
expased to the south yields fruit very different from these which
front the north. Even the surface of the vineyard, possessing

- 3 gveater ar lesa inclination, alshough the exposure is the same,

gives rise v many variations. The summit, the middle, or the
base of a hill yield very different crops. Am exposed summit
foels the immediage: eflact of every change, and of every move-

~wént which avisea in the stmasphene; the: winds injure the

vings, the fogs have a congtant. eflect upon thew, the tempere-
ture is. there more varighle and cold ; all these circumstances
wnited cause the grapes in such a situation te he less abundant,
ta attain wore slowly and imperfectly to matuxity, and the
wine which is made from them is inferier in quality to thet
produced on the middle of the hill, whose position. avexts the
injurious effects. of mosk of the causes ] have envmerated:
The base of the hill presemts, in its twrn, serious inconveni-
ences, - The general goodness of the seil will, without doub,
suppont.the growth of 3 vigorous vineyasd, but the fauit is neither -
as sweet, nor of as pleasant a flavour as abous, the middle of
the hill; the air is constaptly filled with, bumidity, and the
earth continpally satnrated.with water, which enlarge the fruit

. and advance vegetatian to a degree prejudlaal te the quality
o the wine,

.- The most. faveyrable  exposure for a vmcyard is between

the rising and mid-day sun. Hills -that are situated above. a
. pRip, thyough which. there runs a river ar a constaps stream -

of waer, afford the best wine ; bat it is preferable that they
shenld nat he located too wear o it,

. AR exposaze fronting the setting sum is deemed veay unfa-
vourable: the earth, dried by the heat of the day, presents
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towards evening to the oblique solar rays, which are almost pa-
rallel with the horizon, only an arid soil deprived of humidity ;
the sun also in such case by its position is enabled to penetrate to
the lower part of the vines, and darts its rays upon grapes
which are unprotected, heats and dries them, and ripens them
prematurely, stopping their growth before they have attained
their usual size, and before the proper penod of their maturity
has arrived.

'Nothing can afford a more correct judgment of the influence
of exposition, than to view one’s self the effects in a vineyard,
located on uneven ground, which is here and there planted
with trees ; in one place all exposures seem concentrated upon
a single point, and there are presented all the effects which
should result from it. The vines, shaded by the trees, push
out long thin shoots, that yield but little fruit, which only

_attains a late and imperfect maturity. On the most elevated

part of the vineyard, which is generally less covered, the vege-
tation is less vigorous, but the fruit is of better quality- than in
the low bottoms. It is invariably on this part most exposed
to the sun, that we may meet with the finest grapes.

Thiebaut de Berneaud remarks that an eastern aspect would

. be preferable to all others, if it did not expose the plants during

the first warm days of spring, to be blasted by the burning
rays of the sun operating upon the small isicles, each of which
acts as a lens. A southern exposure (he continues) is generally
too hot in a warm climate, and a western one is least to be
desired, as the plant there receives a direct heat, after the
early hours of the day have abstracted the moisture, and there-
fore dries and burns it; and he recommends as a general rule,
that in southern regions an eastern aspect should have the

preference, and in northern ones that a southern exposure -

should be selected.

A northern exposure has been generally regarded as the
worst for vineyards, from the consideration that the cold and
moist winds retard the maturity of the fruit, and that from
this cause it must remain sour, harsh, and devoid of sweet-
ness, and that the wine partaking of course of these qualifies,
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must consequently be weak and of -inferior flavour. It will
be necessary to weigh. the probability of these effects which
appear to apply fully only to the more northern latitudes, or to
Jocalities peculiarly unfavourable. This opinion, so often ad-
vanced by intelligent writers, as well as the general principles
which we have previously laid down in regard to the effect of
exposition, has to contend with many exceptions. The wines
of the Rhine, so much esteemed by many persons, are pro-
duced from vineyards having a northern exposition ; at least
in the valley of the Rhine as far as Bonn, and in that of the
Meuse as far as Liege, the famous vineyards of Epernay and
Versenay on the mountain of Rheims, are exposed directly to
the north, although in latitude 49 deg. 15 min. and in the dis-
trict which terminates the successful culture of the vine in that
direction. '
The vineyards of Nuits and of Beaune, as well as the best

of Beaugenci and Blois, face the rising sun ; those of Loire-

. et-Cher front the north and the meridian indiscriminately ; the

finest crus of the vineyards of Indre-et-Loire, and the best

. hills of Saumur, face the north; and among the finest wines

of Angers we find some made in every exposure. There are;
in fact, few wine districts in the east of France, where some
vineyards have .not a notth exposure, as is well known, and
frequently these are the vineyards whose produce is the most
esteemed as wines, as I will show hereafter. It may, there-
fore, with justice be argued, that advantages are to be derived
from a northern exposure which are of the greatest importance.
In a climate subject to late spring frosts, such a situation is
calculated to retard the expansion -of the foliage, until the
period of danger shall be past or nearly so. Vines, there-
fore, which have a northern aspect, possess a great advantage
over others, because they are far less subject to the disastrous
effects of spring frosts, and in our country where the heat of the °
summer sun is so powerful, and the atmosphere becomhes dur-
ing that period so filled with caloric, I think the vines cannot
fail to receive a sufficiency of its influence to perfect the ma-

“tarity of the fruit, particularly in the middle and southern parts
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of the Union. One of ‘the greatest difficulties we have yut
had to convend with in some sections of our country, kins been
_ late spring frosts, and this would by sech an exposition be in
a great degree removed; and I think the subject worthy of
the particuldr attention of those who plamt vineyards, in order
that experiments thay be made calcalated to give us a full
and perfect knowledge in regard to any advantages that may
be derived from such a course.

The farther we advance to the notth, the more necessary it
appears to be to plant vineyards only on the hills, ia. couse~
quence of the greater action of the sun’s rays, and of the
diminished influence -of the humidity of the seil. Locakties
exist in cold climates which are so sheltered that they expe-
rience during summer & degree of heat equal t6 hot climates.
These are such as have a sauthern exposure, and are shut in
by mountains from the north, east, and west winds. The
deeper the vallies, the more easily the caltufe of the vime is
extended to the north, as is proved by thess of the Rhine,
Moselle, &c. ; atid the gremter the angle formed by the Hill
side, the more directly will the vine receive the sw’s heat, and
it will consequently mature its fruit more perfectly, and yield
superior wine in proportion to the steepness of the mountain.
Exponition is therefore deemed one of the primary considera-
tions in the location of vineyards in Getmarny, amd im the north
and middle of France, and the same ruie must be apphied to
their Jocation i the northern pares of our Union, where in-
numerable localities of the description referred to are to be
every where found.

In the department of Arriege, &t the foot of the Pyrenees,
the vineynrds are planted half way up the highest nrountains,
in spots entirely covered with large smooth stones, and many
of the fime vineyards of Tokay lie on the highest flanks and
tidges of & promontory exposed to the north and west ut the
conflaence of Bodrog and Thibisk, and aré covered with large
cafeareous pebbles, -

“ Bacchus amat golles,” says Virgil, and many persoms sup-
pose that good wine cannot be made in plains. This supposi-
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tion is generally true in relation to northern climates, but there
are, nevertheless, a.great many vineyards im plains, or on
lands almost level in every country which possesses vineyards.
The districts of St. Denis and Sandillon, department of
Loiret, and those which yield the finest Orleans wines, are
" plain lands. Medoc, in the department of Gironde, is en-
tirely a champaign country, and there we know are situated
the famed vineyards of Lafitte, Chateau-Margaux, Larose,
Leoville, Branc-Mouton, 8&c. the wines of which are high
flavoured, pure, smooth, velvetty, full of body and spirit, with
flavour resembling that of the violet or the raspberry. The
same remark will apply to a great number of the wines of
Languedoc, to the well known vineyards of Tonnere, to
Chablis, in the department of L’Yonne, the banks of the
Rhone, and to those of the department of Charente-inferieure :
in Burgundy there are also several excellent vineyards that
are similarly situated. > '

In cold latitudes it is requisite to plant vineyards as distant
as possible from woods and water, as both these render the
atmosphere more cool.- It is in cold climates particularly that
a dry soil is to be preferred to a moist one, in cases where
the quality of the produce is of particular importance. ‘In
hot climates the vine yields abundantly without much care, but
in northern latitudes it requires skill to accomplish the desired
end. '

Vineyards may be cultivated with success on mountains in
a country where the natural climate of the plains and in the
valleys would not admit of it. " The more elevated the' moun-
tain, the more the temperature is diminished. Vines therefore
planted on those in hot countries that are very high, find
themselves in a similar elimate to those planted in the plains
and vallies of temperate and cold latitudes. It is from this
circumstance that the vine is cultivated in Abyssinia,on Mount
Lebanon, on the high table lands of Mexico, and the Cordil-

_leras on the route from Buenos Ayres to Chili, when it will
not succeed in Sennaar and other places similarly situated.

‘ " ,
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The middle part of the hills, as has been noticed, yield in
all cases the best wine, because the grapes ripen there better’;
and it has been constantly remarked that those on the most
elevated and on the lowest part ripen latest, the former because
they are exposed to the winds, and the latter because their
roots are in a more humid situation, and they grow more vi-
gorously. The skirts of hills and slopes gradually swelling
from a plain are suitable positions for vineyards.

Narrow vales, ravines, and dells, through which a stream of
water flows, are not good locations for vines on account of the
winds and currents of cold air prevalent in such places, and
the damp, fog, and mists arising from evaporation. It is not
to be understood that vines will not succeed in the vicinity of
3 stream of running water, for the contrary opinion has been
already advanced ; but that such streams are disadvantageous. '
only when the vineyards are located too near them in the
colder latitudes, or when in sach or more southern climates
the location is so contracted as not to admit of a free and
open action to the air, as well as to the solar rays: the vine-
yards on the Rhone, Gironde, and Marne bear witness to the
strength of these arguments.

Although heat is absolutely necessary to ripen and to give
sweetness and flavour to the grape, it would be erroneous to
suppose that by its sole influence it can produce all the effects
desirable. We can only consider it as an agent necessary in
the elaboration, which presupposes that the earth supplies the
juices which are requisite in the operation. Heat is a necessary
agent ; but it is not to be supposed that its influence may be
exercised upon a parched soil, for in this case it burns rather
than vivifies,

We sometimes witness in the burning climates of the south,
that the natural heat of the sun, seconded by the effect of re-
verberation from certain rocks or particular soils, parches up
the grapes which are there exposed to its power. The flourish-
ing condition of a vine, and the good quality of the grape,
depend therefore upon a proportionate influence and upon @
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perfect equilibrium between the water which is to supply the
aliment of the plant, and the warmth which can alone facili-
tate the elaboration.  * '

" CHAPTER VIII
Seasons.

Xt is a well known fact that the character of the season ma>
terially affects the quality of the wine, and its influence may be
naturally deduced from the principles which we have esta-
blished in speaking of the effects of climate, soil, and expo-
sure, since we have stated the influence which humidity, cold,
and heat exercise on the formation and the quality of the
grape. - In fact, a cold and rainy season, in a country natu-
rally hot and dry, will produce the same effect upon the
grapes as a northern climate ; this variation in the tempera-
ture, by making’ climates more like each other, assimilates
their various productions.

The vine delights in a regular heat, and as the grape at-
tains to perfection only in dry and sunny situations, there-
fore when a rainy season keeps the soil in a constant state of
bumidity, and maintains in the atmosphere a cold and moist
temperature, the grape will not acquire either sweetness or
flavour, and the wine made from it will necessarily be weak
and insipid, although abundant. Such wines are preserved
with difficulty, the small quantity of alcohol they contain be-
ing often insufficient to preserve them from decomposition ;
and the great evaporation which is natural to wines of this
description, causes movements that continually tend to change
their character. These vines often become ropy, and some-
times turn to vinegar, but their small portion of alcohol does’
not even allow of their making good vinegar; they also con-’
tain a great deal of malic acid, as will be shown hereafter ;

— - v - -
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it is this acid whi¢h' gives them a pecubiar taste, a sourness
whiich is not acetous, and which forms a prevalent character in:
wines, according to their deficiency fn spirit. -

The influence of the seasons upon the vine is so well known
in every wine country, that for a long period previous to the
vintage, they predict what will be the quality of the wine.—

In general, when the season is cold, the wine is harsh and bad

tasted ; when it is rainy, it is weak, with little spirit, and
abundant, and it is destined in anticipation (at-least in the
south of France) to distillation, because it would be: both
difficult to preserve and disagreeable to drink.

We will now consider the effects of seasons, with all their
attendant variations, and the difficulties to which they give
rise under their respective heads, and point out as far as pos~

sible hew these natural obstacles to success may be counter-

acted or modified in their injurious effects.
Rasns.

A rainy season in any climate, or under any circumstances,.
is neither beneficial to the vine nor to its crops. The effect of
continued rains upon the vine, and upon the produce of: the
vintage varies however according to the season at which they
take place. If in winter, they stop the labour, at least where
the .soil is composed of marl, or apt to become miry, and the
ploughing, trenching, pruning, and other operations are con-
sequently impeded. In the spring at the time the vines begin
to shoot, they cause a premature expansion of the buds and an
excessive growth of the branches and leaves, which is injuri-
ous to the fruit, and causes a diminution ip the number of
bunches, and also of the berries on them. When the grapes are
in flower, rains produce the coulure, or blight, especially if the
weather is cold at the same time ; when the grapes ar¢ half
grown, they stop their growth, in consequence of the sap he-
coming watery and deficient in nourishment ; when the fruit is
more advanced, they tend to prevent their acquiring that sac-
charine flavour which is proper for them, and cause them ta

\
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‘ripen slowly ; after maturity they retard the vintage, and cause

the grapes to rot. This delay of the vintage is more or less
in proportion as the rains are cold or of long continuance.

Fogs.

Fogs 'are injurious to the stock, flower, and fruit. Their
effects are to render the vines more sensible to frost as well in
spring as in autumn, and they have a tendency to advance the
coulure or blight of the biossoms at the former seasory, and to
retard the maturity of the fruit at the laster. The moisture
they deposit saturates the plant so completely, that it exposes
it to very great injury from heat arising from a sadden ap-
pearance of the sun. Most of the evils, however, which are
attributed to. fogs, are produced by cold, without which they
would not exist, and fogs must therefore only be considered as
secondary agents in the evils they create.

Droughts.

If a superabundant humidity is injurious to vines, extreme
droughts are not less so. When of a minor degree, a dronght
prevents the leaves-and fruit from being fully developed ; in its
greatest, it dries up the former and shrivels . the latter, which
destroys all prospects of a crop, and produtes, even in subse-
quent years, effects analogous to autumn frost. When these
excessive droughts happen at the period which precedes that
of the maturity of the fruit, the grapes become sooner coloured,
guin less in size, have a thicker skin, and juice less sweet, and
yield:less wine, and that of a worse quality. These effects are
more ar fess felt according to the climate, soil, exposition, &c.
By planting the vines close, and by sheltering them from the
san’s heat by trees, hedges, 8c. these inconveniences could be
removed, but these means are repelled by the fact that weather
moderately hot and dry is that which best advances the good
quality of the produce of the vine, and that the injuries re-
sulting from such a course would more than counterbalance

-~
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its benefits. In northern latitudes vines are more sensibly
affected by a drought than in southern ones, because their
roots are not as strong, and they are less accustomed to it.—
" The foliage of vines during a drought puts on a yellowish ap-
pearance and no longer fulfils its functions, which can alone
be prevented by watering them.

Frosts.

The vine being a native of warm climates, is subject to be
affected by frosts ; this is the most formidable and most fre~
quent of the evils to which its nature exposes it. Caultivatora
should therefore do every thing to protect it from their effects,
and to diminish the injuries resulting therefrom. It is proper
these injuries should be considered under three heads. . The
. first comprises early autumnal frosts : these dry up the foliage
before its time, injure the shoots whose wood is not yet ripened,
prevent more or less the maturity of the fruit, thereby causing
the wine to be of bad quality, and tend even to the destruction
of the crop. Varieties that vegetate late, especially when the
vines ate not strong, are more exposed than others to the be-
forenamed effects. These frosts, by preventing the branches
from completing their maturity, often produce consequences
which are felt by the crops for succeeding years. When vines

are materially injured by frest, it is best to prune them down

to a single eye, and not to leave any long shoots, thus resign-
ing the prospect of an abundant crop to the necessary re-
establishment of the strength and vigour of the vines.
Under the second head are the severe winter frosts, which
attack the branches after the leaves are fallen. “Their effect
upon the crop of the ensuing year are similar to the preced-
ing, although in a less degree, as in this case it is in general
only the upper part of the shoots which is affected ; but it is
far more disastrous when the whole shoot is injured, so that
no living buds remain, because the vine is then forced to form
new shoots from the old wood, an operation of much difficulty,
and which produces such feeble branches, that it is generally

¥
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more advantageous to plant a new vine than to depend on it,
It has been remarked that vines which are left tied to the
poles are more liable to be injured by the severe winter frosts,

- ‘than those which are loosened and left to trail on the

ground. . This fact is sufficiently explained by the circum-
stances of the snow often covering and protecting them, and
by the emanations of caloric from the earth. It is, therefore,
based on conclusive circumstances, and should be generally

known and adopted. It is very seldom that the old wood of

vines is frozen, and it is known when this does happen there
is no other course but to dig up the vine. A vine whose
branches have been partly frozen should be pruned later, so as
to distinguish the living buds, and to cut off the shoots above
them.
- +'The third head to be considered is confined to spring frosts.
They are very frequent, and occur in the south of France,
as well. as in the north, as may be equally said of our own
country for nearly its whole extent. There are some locali-
ties, which from the quickness or delay of vegetation, are more
subject to these than others, for a frost which kills a shoot that
is only three or four days old, does no injury to one'which has
grown twelve or fifteen days. From this cause it arises that
certain kinds are mere subject than others to the effects' of
these frosts, and thence the necessity of considering the selec-
tion of the varieties a primary objeci of our attention, thé
great importance of which will be dwelt upon in the sequel.

It has been remarked, that of two neighbouring vineyards,
which were situated as much as possible under similar circum-
stances, the one which had been in the spring the latest worked,
was the most susceptible of the attacks of frost. - This fact
would indicate that after having terminated .the winter work
previous to the expansion of the.shoots, no other work should
‘be done until the penod when frosts are no longer to be
feared.

It has been noticed that the shoots of vines slightly frosted,
which had not previously had the sun’s rays upon them, are
qot destroyed; and alto that on this account vineyards are
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worse situated ‘whose exposure faces the rising than those
which face the setting sun.. From this remark it bas been con-
cluded that in every case where by means of pumps they conld
moisten the shoots before sun rise, or by smoke could inter-
cept the solar rays for a few moments, they could prevent the
effects of frost, and this has been frequently proved by expe-
rience. 'The difficulty and expense of doing it are the only
preventives to its more frequent adoption. It should, however,
be added for the satisfaction of those who wish to employ
smoke, that it should be prepared at the windward side of the
vineyard, of litter or dead leaves, mingled with bushes, &ec.
the whole being made somewhat moist, and that the fire should
be kindled half an hour before sunrise ; the important point
is, that this mass may burn without flame, and cause as dense
a smoke ds possible over the vineyard.

In some vineyards the effects of frost have been prevented
by protecting each vine on the sun side with branches of pine
trees, thereby sheltering them from winds and the sun’s rays. -
A celebrated proprietor, in a season which was unsuccessful
to neighbouring vineyards, secured by this course a crop
double that of any of his neighbours, and of better quality.
An hundred francs sufficed for the expense of protecting by
this mode five arpents of vines at Silleri, whose produce sells
at six francs the bottle. Since this practice was found to be
successful, it has been much extended, and it is said in all cases
with beneficial eflect. Branches of cedar, or of any other
evergreen trees, would answer equally well if those of pine
were not easily procured, but the latter can scarcely be found
wanting in any part of  our country.

In the department of Jura, and in Piedmont, the vines are
laid down and covered with earth during winter, less with a
view to guard them against freezing, than toretard their spring
vegetation and to shelter them from the late frosts of that sea~
son. They are treated in a similar manner, and doubtless for
similar reasons, on the borders of the Rhine, and in the envi-
rons of Astracan. ' '

The effects of spring frosts upon the vines vary according
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to their intensity, and to the period when they take place.
They frequently diminish and even annihilate all prospect of
the year’s crop ; butit is only when very destructive and very
late, that they injure those of afier years. When the young
shoots perish entirely, those which replace them produce little
or no fruit; but great care should be taken of them, in order
that their abundance of leaves may repair by autumn the in-
jury sustained by the roots in the spring. There are some
vignerons who, from experience, do not touch the vines so situ-
ated during summer, a course recommended both by theory
and practice, but this is not to be understood as forbidding the
pruning of the shoots frosted in the spring, an operation indis-
pensably necessary immediately after the occurrence, and in
doing - which Olivier recommends that the shoots which are
very much injured by the frost had better be cut close to the old
wood.

Hail, winds, fire-blight, &c.

Next to frost, hail causes most injury to the vine. Its ef:
fects are felt in various ways : it tears the leaves, and prevents
them fulfilling their operations, injures the young shoots, and

-thereby causes a loss of sap ; it breaks the skin of the grapes,
which, when they are yet green, prevents their growth, and
when ripe, causes a loss of the juice. It is considered as
generally advisable where vines are injured by hail, to prune

shorter or to leave fewer branches to the vine, so that the

plants may regain their strength the ensuing year.

Winds have also a great effeet upon the vine; the dry east
winds, the cold north winds, and the rainy winds of the south-
west, are equally injurious at the several stages of its growth,
and particularly so at the period of flowering, and at the ap-
proach of the fruit.to maturity. Violent gales break down
the poles, tear the foliage, 8&ic. No rules can be prescribed on
this subject, as they vary according to climate and situation.
There are certain localities, however, which are more exposed
than others to storms, and planting vineyards in such places

: 8
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should be as far as possible avoided. Winds nevertheless in
the spring of the year are useful, and diminish the action of
frosts, as is continually exemplified in the vineyards on hills,
when compared with those in vallies.

There are two attacks the vine sometimes receives in French
vineyards, which are termed brwlure. In the first the leaves
redden suddenly, and fall off in a couple of days, this ope-
rates against the growth of the fruit, which becomes shrivelled
and falls off ; it is in the summer season after a fog, and dur-
ing southerly winds, that this most frequently happens. In the
second there are only some spots, different in size and more or
less numerous, formed on the leaves, which injures them, but
the evil is seldom of importance, except the fruit is attacked in
the same manner, when the injury sustained is very serious.—
The means pointed out to prevent these effects, such as smoke,
&c. are not always practicable on a large scale on account
of the expense. In some vine djstricts, they guard against
them to a certain degree, by planting the vines in rows run-
ning from the rising to the setting sun. It is well known that
the rising sun, when shining on these ranges, only strikes di-
rectly on those which commence them, and that the dew has
time to evaporate before the sun gets far enough to the south,
or is sufficiently high for its rays to affect the residue. Parti-
cular consideration in respect to this mode of planting the
vines is highly recommended. _

There are many attacks of different characters to which the
vine is also subject in commen with other trees, &c. but which
it does not seem requisite to discuss here at length, and our
intelligent countrymen will know how to make use of the pro-
per discretion in order to remedy them. Some of the most
important, however, will be noticed in the sequel of the
work.

- - Lo sl P 3P e




e

CHOQICE OF VARIETIES. - 59

CHAPTER IX.

Influence of the variety—choice of varicties—effect of the
age of the vine on the quality of its produce, §ec.

- The influence of the variety of the grape on the results of
culture is deemed of such importance, that the seléction of the
vines is one of the primary considerations which the planter is
to have in view in the formation of his vineyard. Indeed some
intelligent French writers on the subject state, that it is the
Jirst point to which attention is to be given. And notwith-
standing the great effect,of soil on the wine, some very emi-

_nent authors contend that the variety of the grape has far

more, and mention, as evidence, that many varieties of the
grape have so. peculiar and decided a flavour, that it cannot
fail to he imparted to the wine which is made from them.

‘It is with the selection of varieties for a vineyard as with
trees for an orchard ; if a man who plants an orchard uses
from economy, or other motives, only natural stocks, or trees
ingrafted with inferior and common kinds, he can succeed in
forming an orchard, it is ‘true ; but he discovers after it has
come into bearing, that itis absolutely valueless from the worth-
lessness of its produce, and he is either under the necessity of
regrafting it anew, and waiting another long period for it to
attain a second time to bearing, or has totally to eradicate the
miserable stocks, and replant it with such kinds as are really
valuable. Perhaps of all the false attempts at true economy,
that of planting an orchard or vineyard with inferior fruits, or
unsuitable varieties, is the most weak in itself, and the most in-
Jjurious to him who pursues it. '

It is well known that there exist in the vineyards of France
and other countries, an immense number of varieties of- the
grape, some earlier, some later ; some with smaller, and others
with larger fruit; more or less sweet; with larger or smaller

- bunches; some with purple berries;: others with red, white,
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gray, yellow, or greenish berries. These varieties produce *

‘not only in the same climate, soil, and exposure, and with the

same mode of culture, wines differing in character, but even
the wine of each respective variety sometimes varies with dif-
ferent circumstances, :

There is no vigneron who is not aware that-a certain variety
of grape in his vineyard yields the best flavoured wine, the
best wine for keeping, or a greater quantity, &c.; but he is fre-
quently at the same time ignorant that there are in other districts,
often very near him, varieties with which he is unacquainted,
some of which are preferable in certain respects to his own. On
this account there have been intelligent men, who after many _
years residence in different vineyards, have discovered the
necessity of making known these choice varieties, and for near-
ly half a century, the French writers who have treated on the
culture of the vine, and on the art of making wine, have con-
tinually solicited the publication of a work which would pro~
perly arrange the nomenclature, and the absolute and com-
parative value of the respective kinds. :

The ancients were sensible of the inconveniences of planting
a great number of varieties together, especially late kinds with
early ones, as affecting the quality of the wine; but they con-
sidered, with reason, that it was prudent to plant, in separate

divisions, three or four varieties of the best quality and of dif-

ferent colours; because, on the one hand, if one variety failed,
the others would probably succeed; and on the other, they
might, by mixing them, obtain wine of good character and
good keeping, they therefore recommended visiting the vine-
yards at the period when the grapes are mature, in order to

mark such vines as are valueless, and which ought to b

dug up in the ensuing winter. .

This is the course pursued by the proprietors who are
anxious of preserving the celebrity of their wines, a celebrity
which vignerons, when they are not partners in the crops,
incline to diminish, because in their endeavours to increase the

‘quantity produced, they plant kinds which yield the most

hunches and largest frait, but which generally afford in north-
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ern climates quite inferior wines. It is the course last referred ,
to that forms the true cause of the deterioration of vineyards.
Who is there can doubt that the saccharine principle is per-
fected in proportion to the maturity of the grape, and who
therefore can deny the advantage of a selection for northern
climates, of those which ripen earliest? The éarly varieties
having a greater chance of arriving at maturity in cold coun-
tries than later ones, they should therefore be preferred for such
locations. - Who can deny, when the expenses of culture are
the same for those which yield but little as for those that yield .
abundantly, that we may easily increase the product of a vine-

‘yard by a selection only of the best.

- Much differerice of opinion exists as to the number of varie-
ties which it is advisable to unite in a vineyard ; but all agree
on this point, that they should comprise such only as ripen at
the same time; and where the vineyard contains many varieties,
and the wines are inferior in sweetness or flavour, it is recom- ‘
mended to diminish the number of vines which give it that
character, which is deemed far preferable to adding sugar o¥
honey in their composition. For it is well known that some
varieties are more saccharine, others more prolific, &c. and
that consequently a proportionate ‘mixture of particular kmds
i requisite to produce wines of gvood quality.

The influence of the variety upon the quality of the wine is
not of recentdiscovery, but is stated by Cato, Celsus, and
Columella among the Romans, and Olivier de Serres among
the moderns, who place a judicious selection in the first rank
of considerations demanding attention from those who plant
the vine. .This influence acts directly or indirectly: directly,
when a variety at maturity has or has not by its own nature a
quantity of saccharine matter ; indirectly, when ripening be-
fore or after the diminution of the summer heat, it can acquire
or fot the quantum of saccharine matter in this or that climate.

* From this cause the pinean of Burgundy, and all other
true varieties of the pineau, and the morillon hatif de Jura,
among the black; the fié-vert of Jura and the melier of Paris,
among the white ; yield every where good wine—whereas the
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meunier, the gamet of Burgundy, the saumdireau or gouais of
Aube, produce every where bad wine ; and the terret of Gard,
the aspirant of Herault, the bouteillant of Bouches-du-Rhone,
among the reds; and the broumesque of Aude, and bon-bou-
lenque of Vaucluse, among the whites; which afford good
wines in those departments, yield only miserable ones in the
vicinity of Paris, for want of sun to acquire suitable maturity.

Unfortunately a great number of vignerons strive to obtain
quantity rather than quality; in which case they select, of the
reds, the carignan of Herault, the chaliane of Drome, the
feldlinger of Bas-Rhin, the merveillat of Vaucluse, the pique-
poule of the upper Garonne ; and of the whites, the clairette
of Vaucluse, the courtanet and the semillon of Lot and Ga-
ronne, the lourdaut of Drome, the melon of Cote-d’or, the
sauvignon of Jura, all of which are good varieties ; orof the reds,
the croc-noir of Mayenne, the raisin-rouge of Cantal, the mou-~
tardier of Vaucluse ; and of the white, the rochelle of Seine-
and-Marne, the piquant-paul of Basses-alpes, the saint-pierre
of Charente-inferieure, the vicane of the same department ; all
of which varieties produce weak wines.

The gamet, notwithstanding the inferiority of its wine, has
been preferred by the French vignerons, because it yields crops
often tenfold, and on account of its forming new clusters
when the first are injured by frost, and also because it succeeds
in every soil and exposure. It was this variety that by an or-
dinance of Philip the Bold was torn up in the vineyards of
Burgundy in 1395, and which again in 1731, as well as the
melon, was destroyed in the vineyards of Franche-Comté, by
an order from the parliament of that province, but which, not-
withstanding, unfortunately (say French writers) is widely
cultivated in the north-east of France. '

It seems to be understood that grapes with thin skins afford
the best wines, but although that may be generally the case in
the north, witness the pineaun, I do not think that in the southern
districts those with thick skins should be rejected. The dif-
ference in the varieties of vines in relation to the climate
ought to be taken into serious consideration, especially when
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they are transported from the south to the north, for the majo-
rity not finding in the latter climate the degree of warmth re-
quisite for maturing their fruit, cannot yield those superior
high flavoured wines, for which they are so valued at the
south. Proofs of this were afforded at the garden of-the
Liuxembourg, where the vines of the south were remarkable
for the vigour of their.growth, and the size of their berries
and clusters, and also for the small degree of flavour possessed
by their juice. »

. Many varieties of grapes require a more fertile soil than
others, from their being of a more vigorous growth, and con-
sequently requiring a greater portion of the nutritive principle
to support them. This is more particularly the case in the
southern varieties, which, as I have stated, are most vigorous
and strong in every respect than those of the north, often pro-
ducing an immense number of clusters, in some cases weighing
several pounds each, with berries an inch in size. The pulsare
of Jura may be cited as proof on this point, because it forms
the basis of the good red wines of -Salins, Arbois, and  of
Lions-de-Saulnier, and grows better in a clay soil than in any
other, producing large berries, and numerous and well filled
bunches. This vine, so justly esteemed in the vineyards of
Jura, will even succeed on wet clay soils. There are some
other considerations in relation to- this subject.which should
not be lost sight of, such as the age to which each variety of
grape will remain in a productive state, 8&c. but these I leave
to the reflection and decision of others, and to further experi-
ence. . :

But as all plants indifferently do not flourish in the same
soil, a selection should be made of such varieties as are best
calculated to succeed in the situation in which they are to be
planted. - It has been sometimes noticed that when a very
vigorous variety is planted too near a feeble one, the former
absorbs all the nourishment from the other, and often causes
a blight of its blossoms, (coulure) and in some cases even
causes its death. '

e ———
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In the vineyard of Epernay there are two sub-varieties of
the pineau, one of which is regularly barren when the other
is overloaded with fruit.

It has been already stated that it is couudered by the best
writers an injury to have too many varieties in the same vine-
yard, for it is a fact as well in the vineyards of the south as in
those of the north of France, that those which comprise the
least number of varieties produce the best wines, although
some persons advocate a  contrary doctrine. The sweetness
of a grape is not always an indication of a good wine grape,
for the chasselas does not make good wine, whereas grapes of
a harsh taste make excellent wine. On this subject, however,
I will enter more into detail hereafter.

Effect of the age of the vine on the produot.

The influence of age, which has been remarked in regard
to other fruits to have the. effect of rendering them smaller and
less numerous, but more sweet, is also extremely powerful as
relates to the vine, of which there exist thousands of proofs.
Itis to this influence that they attribute in Burgundy the su-
perior quality of - their finest vineyard of Clos de Vougest,
and it is to this also that is to be attributed the well known
difference which exists between the wines of Migraine near
Auzxerre, Closet near Epernay, and the remainder of those
vineyards ; and indeed, facts of this kind are cited in almost
every vine district.

The increase in the vigour and abundance of sap, whlch 18
so perceptible in young vineyards formed by scions from these
aged vines, together with their consequent increase in pro-
duce, proves that the age to which these old vines have en-
dured is attended with no exhaustion of the variety. On the
other hand, the fact that the oldest varieties in the Burgundy ¢
vineyards are selected as the basis of those of Champagne,
and of many vineyards in the department of Haut-Rhin and
other districts of France, affords proof conclusive that nature
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is competent to the continued fertility of any of her produc-
tions, where they have a suitable soil and appropriate culfure,
' to a period ad infinitum.

In conclusion, however, it may be remarked, that in southern
latitudes, where the climate is sufficiently warm to mature
every variety, itis not necessary to make the selection of vines

~ with a particular regard to early maturity, and therefore in
such localities ' the soil may justly be made the primary consi-
deration ; but in climates farther to the north, or in other re-
spects inappropriate, the selection of the variety must neces-
.sarily occupy the first point for our consideration, and is that
on which the entire success depends.

St—
CHAPTER X.

Nomenclature of grapes:

P Distinctions of the varieties of the vine hive long been
’ obscure and empiric, and tH¥fte yet exists a multitude of kinds
_in regard to which no general points of agreement have been
established, or terms and characters agreed on as permanent
" expressions by which they may be umversally designated and
recognised.

, The names given by the Romans to their vines differ so
| -much from those of modern date, that it would be difficult to
recognise them, and to realize their identity with those of the
present day, and a few instances only exist where they can be
distinctly identified, or where the titles haye remained un-
changed. Virgil has given us the names of some of the kinds
.most celebrated in his time, and Pliny is quite copious on the

subject, but even his list is far from being perfect.
Columella, one of the most intelligent and distinguished
Latin natural philosophers, particularizes (De re rustica, lib.
iii. cap. 2.) fifty-eight varieties of the vine. Crescenzio, the

9
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restorer of Italian agriculture, enurerates forty varieties which
were peculiar to the peninsala in the third century.—( Opulus
Ruralium, commodorum, lib. iv. cap. 3 und 4.) Alonvo de
Herrara distinguished important differences in fifteen of the
principal Spanish varieties.—(Agriculiura Geweralis, lib. i,
cap. 2.) :

Lestini in his travels ip Asia gives the names of twenty-one
varieties of grapes cultivated at Cyrique, which proves that
they knew how to distinguish them in Asia Minor as they do
in France. '

Twusser, in 1560, mentions, only ¢ white and red,” grapes.
Parkinson, who was more of a horticatturist, gives in 1629 a
list of twenty-three sorts, including the white muscadine, and
several others now common in our gardens. Ray, in 1688,
enumerates thirteen sorts, as then most in request. Rea, in
1702, gives most of those in Ray’s lists, and adds five more
kinds, recommending the red, white, and the D’Arbois or
royal muscadiune, two frontignac varieties, and the blood red,
as best suited for the climate of England. Bradley, in 1724,
gives a list of forty-nine vareties, as then most esteemed in
France, but does not attempt to reconcife their identity with
the names in English catalogues. Miller describes fifty-two
varieties, and adds the mames of ubout a dowén more.~—
Speechly ewumerutes in detail Gfty varieties, and gives a list,
with short descriptions, of about tweaty others, but many of
these are synonymous. Forsyth, in his last and much im-
proved edition, describes fifty-five varieties, and gives the
names of twenty-gight more, but even with the increased cir-
cumspection of that author, he has placed a nember under
different names which are identically the samte fruit. Mr..
Lioudon in his ¢ descriptive catalogue,” emamerates fifty-six
varieties, and states that he could have extended ¢he list to
triple that number, but unattended with sufficient descriptive
particulars to render it of real use. The four last named au-
thors of course refer to grapes cultivated in Britain.

In the last edition of the celebrated work of Duhammel du
Monceau, entitled, ¢ Traité des Arbres fruitiers, Art. Vigne,”
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we find ninety-one varieties exactly described by name, and -
partial details touching a number of others.

In the catalogue published by the London Hoxticultyral
Society, they enumerate one hundred and fifty-nine varieties
or different names, principally those known in British col-
lections, and not including the French wine grapes to. any
extent ; they mention in addition eight varieties of American
grapes. That society has as yet favoured us with no descrip-
tive catalogue of their several merits, or with a final arrange-
ment of their synonymes.

On this, therefore, as on numerous other subjects, we must
turn to France for a more perfect knowledge of its detajls.
There we find that many years since, the wisest maxims which
time and experience had approved, were consolidated in the
works of the celebrated Rozier, on the culture of the vine and
the art of making wine, The labours of Dussieux and Lata-
pie aided to render the knowledge of the subject more com-
plete, and each contributed his portion to the perfection of
that cultpre which has enriched for centuries the damains of
France.

Mueh, however, as Rosier and Latapie had- laboured, for
the attainment ef a perfect knowledge of the different varie-
ties of the grape, it was destined for the celebrated Chaptal,
minister of the interiar, to form a collection, by the aid of the
French government, which should rival all others. This
famed chemist, during the consulship in 1801, obtained from

every district of France all the knawn varieties, which were

by his order concentrated in the Luxembourg garden, the
object being to assemhle the various kinds in one spot, in order
to ascertain their qualities under the same circumstances, angd
to compare them at the same time. This labour, so ardugus
and so interesting, was continued by M. Champagny, his suc-
cessor, aided by members of the Institute, who examined some
thousands of plants, and described five hundred and fifty vari-
eties, one hundred of which were figured by Redouts. From
accurate observation of this immense variety of vines, the fol-
lowing conclusions have been definitely formed :
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That there is no vineyard of any considerable extent which
Ppossesses varieties peculiarly adapted to itself alone, and that
some of these varieties could be much more advantageously
cultivated in other vineyards than those now found there.

Also, that there are kinds which should be cultivated at
Paris, much in preference to those existing there, and they
cite among these six varieties of muscat, superior in every
point to those common there: one of which, the muscat-
noir-du-Jura is so early that it may be eaten the middle of
August, and another, le muscat de Hongrie, has berries twice
the size of the common red muscat.

It was also ascertained that the order of maturity varied in
some degree, but the franc-pineau was found to be one of the
most regular in this respect. 'The morillons of Doubs and of
Jura, which ripen there in August, are recommended for
northern vineyards in preference to the meunier and mélier,
which are a month later. ‘

It was ascertained that under the name of gamet, there
were two variéties, one of which produced bad wine,. and the
- other excellent. The only reason for planting the inferior one
is on account of its abundant produce, but being much culti-
vated in Burgundy, it tended to the deterioration of the wine ;
happily, however, in the course of this investigation, it has
been ascertained that there are at least fifty varieties of colour-
ed grapes not known in the environs of Beaune, which are
twice as productive, and which from their sweetness and fla-
vour are calculated to yield wine very similar to that of the
true pineau. '

It was to the distinguished and liberal Professor Bosc, that
was confided the duty of comparing and classing the Luxem-
bourg collection. The groundwork of the classification
adopted by him was the colour, form, and size of the fruit;
the surface, margin, texture, colour, and position of the
leaves; and the redness, greenness, or variegation of the foot-
stalks. From a combination of these eleven characteristics he
formed one hundred and fifty-six classes, in which he stated
might be placed every possible variety of the grape. Even
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this highly intelligent professor found great difficulties in_this
task, arising from the innumerable varieties, possessing slight
shades of difference in one point or another, with which the

-Whole territory of France abounds.

In the year 1802, the catalogue of the Luxembourg col—
lection presented two hundred and sixty-seven sorts, arranged

‘under the following heads : No. 1, vines with black oval fruits,

thirty-seven sorts ; No. 2, black round fruits, ninety-eight
sorts ; No. 3, white oval fruits, forty-four sorts ; No. 4, white-
round fruits, seventy-three sorts; No. 5, gray or violet oval
fruits, five sorts ; No. 6, gray ‘or violet round fruits, ten sorts;
in all two hundred and sixty-seven varieties, which was after-
wards increased to more than double that number.

It must be a subject of great regret to every lover of hor-
ticulture, that this noble establishment has been abandoned
and broken up by the French government, as it posseséed,
when fostered by national power, a degree of permanency
scarcely to be looked for in individual establishments.

A most elaborate descriptive list of the varieties of the
grape is contained in a Spanish work entitled, ¢ Ensayo sobre
las variedades de la vid commun, qui végetan en Andalusia,
&c.” by D. Simon Roxas Clemente, librarian to the Madrid
Botanic Garden. This author founds his distinctions of vari-
eties on the character of the stem, shoots, leaves, flowers,
clusters, and berries. He describes one hundred and twenty
ﬁarieﬁes,-comprising them under two sections, the downy and

" smooth-leaved.

" The most extensive catalogue of grapes at present culti-
vated in_any one collection, in France, contains two hundred
and seventy-seven varieties, all properly arranged as to.colour,
form, &c. besides which the same proprietor has many which
are not yet so regulated. - thwithstanding, however, all the
exertions that have been made, and the studious application of
many of the most eminent French horticulturists to this inte-
resting subject, great uncertainty still exists in the nomencla-
ture of many varieties of the grape, and in their observations
already made, it was found that often the same kind was called
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in different vineyards by six to ten names. This confusion in
the nomenclature they regulated as far as*their experience per-
mitted, by adopting the title of most general application, and
arrangingthe other names as synonymes. _

In my own observations I have frequently found great diffi-
culty in attaining to exactitude in the synonymy, and in some
cases, have not yet been able to arrive at satisfactory conclu-
sions. My collection of vines, comprising above four hundred
and fifty varieties, of which I will speak more in detail in the
sequel of this work, under the head of American Vineyards,
promises me great aid in the attainment of so desirable am
objeect, and each year will shed new light on the various points
of interest, which must he developed in the culture of such an
agsemblage, from every vine country.

I now propase giving deseriptions of as great a number of
varieties of the grape, as can be consistently done at the pre-
sent period. These descriptions have heen revised as far as
possible, with scrupuloys attention, others, where my own
ohservations did not suflice, have heen extracted from the most
noted authors of the day; angd although ¥ neither claim for
them, nor for myself, the possession of infallibility, it can be
truly said, that every point has been carefully viewed, with
the intent of increasing the general stock of information, on a
suhject of such great interest to the progpects of our cauntry.

In describing the varieties of the grape, I will commence
with the foreign ones, which are all of the one species, Vitis
vinifera. 1 will then continue by describing the different
varieties, which are natives of our own copntry, and which are
of several distinct species,

The foreign grapes may be properly divided into and placed
ungder distinct heads oy groups, as far as possible, such as the
Chasselas, Muscat, and other table grapes ; and those kinds
which are geperally cansidered as wine grapes, and are only
occasionally and partially used as table fruit.
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CHASSELAS GRAPES.

The grapes of this class, are among the most esteemed table
fruits of France, they are all of a round form, but vary in the
other characteristics. In regard to the white varieties, there
has been much difference of opinion, and I can truly say, I
" have taken more pains to regulate the synonymee of the Chas-
selas grapes, than of all others combined, and with far less
satisfaction to myself; for the European pubhcatxons contain
such a heterogeneous mass of contradictions, that no correet
decision could be formed from them. I have in this, therefore,
as in similar cases, based my conclusions on Duhammel, and
one or two more principal works of authority, however much
others might differ from them, and have thrown my own ex-
perience into the scale.

WHITE, ok GOLDEN CHASSELAS.-—Pr. CaT. No. 66.

White chasselas.
Golden chasselas.

Bar-sur- Aube,
Bar-sur-Aube blanc,

Chasselas blanc.
Chasselds eroguant, Haut-Rhm
Chasselas dar.
Chasselas doré dé Fontaindleau, Beaunier.
: >
m@;&ﬁm{rm’ g Of English authors.
Vitis acino medio, rotundo, ez albo flavescente.—Duon.

Chasselds,
Chésselas. doré, g Duh.

"This variety of the grape is considered the chasselas, par
excellence, of the French collections, and is more extensively
cultivated there than any other variety, which has caused it to
receive in different localities, a great diversity of names. The
leaves are of medium size, pretty deeply serrated, and bordered
with large, but not very acute indentures. The clusters of

fruit are generally large and long, and the most part of them
shouldered.
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The berries are round, varying somewhat in size, the medium
ones are about eight lines in diameter, and rather less in height.

The skin is firm, but delicate, of a light green, which at
perfect maturity takes a yellowish tint, and on the sun side
becomes of an amber colour. The flesh is very melting, white,
a little inclining to green, with abundant juice, which is very
sweet and agreeable. It has two to four seeds, which are
green, marked with gray, the shoots are of a light yellow
colour, and stronger than those of many other vines. This is
the most esteemed of all the grapes cultivated in the climate of
Paris, on account of its excellence and long continnance. Its
berries not being too closely set, it ripens the more readily.
An exposition facing the dawn, the mid-day, or the setting sun,
are found equally suitable to it. At Paris, and its vicinity, it
is cultivated in the espalier form, and the best mode is deemed
that of training two main branches horizontally in opposite
directions, and to cause the fruit to be produced from shoots
which spring from these two main branches. This course is
adopted at Thomery, where immense quantities of this fruit
are raised for the Paris market ; and as I shall give the system
there pursued indetail, under the head of culture, it is unneces-
sary to say more here on the subject. Under the culture
generally adopted at Thomery, the fruit ripens from the
fifteenth to the end of September, but in open culture it is
about fifteen days later. In the vicinity of New-York, it is

" mature early in September, and the clusters of fruit may be

preserved until May.

In the department of Aube, in Frauce, it is found to make
very good wine, but it does not keep long. The wine made
from it near Paris, they say is very weak and without body.

It will be seen that I have placed the chasselas croquant
of Haut-Rhin, as a.synonyme ; I however received it thence as
a distinct variety, and it is so placed by a horticulturist of
great intelligence, but who, I think errs in this case. In adopt-
ing it as a synonyme, I have followed the Dic. d’Agriculture,
now deemed a standard work. Inthe new Duhammel, and other
standard French authors, the white and the golden chasselas,
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are not put down as distinct, and I have therefore considered
them as-the same. .

Most of the French vines which have been sold here, as the
white and the golden chasselas, have proved to be identically
our common white muscadine, or early white sweet water.

- There is a sub-variety of this grape, called La Blanquette,
or La Donne, common in the vineyards of Gironde, Dordogne,
and Charente, which is a good eating fruit, but the wine is
similar to that made of this. I have seen in the grape houses
at Boston, apparently two varieties, varying considerably in
the size of the fruit, the larger distinguished by some as the
royal muscadine, and by others, considered synonymous with

. the smaller one. It is possible, that culture and the lessening
the number of bunches made the difference ; but I amn of opin-
ion that they are distinct, and that the larger is the kind just
described, and the smaller the early white muscadine ; a point

which may be decided by close examination of the foliage. Be -
that as it may, this is one of the very best grapes for forcing in

houses to supply our tables, and one of the most easy to suc-
ceed with by open culture.

I also met with a variety at Charlestown, (Mass.) called by
its possessor golden chasselas, whose joints were much closer
than the common sort, and which made less wood ; in regard
to these differences, there could be no mistake, as the two
kinds grew near each other. This, as well as the others, I
have under culture in my experimental vineyard. '

" As this variety makes but little wood, it is therefore. diffi-
cult to increase ; the berries are larger than the common kind,
of fine flavour and appearance, and are stated to ripen two
weeks before the other. It differs also from the common sort,
in having large and small berries on the same cluster, and a
gentleman, distinguished for his knowledge on the subject, in-
sists that it is the true golden chasselas of the old French
authors, and not at present readily obtained in France. Indeed
I have only met with this variety in two gardens in our country.

Some English authors mention the royal muscadine, as pro-
ducing bunches weighing six or seven pounds; but I must
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acknowledge, that I have never seen any near that weight ; in

- fact, if the bunches average one, to one and a quarter-pounds,

they are considered of fair size, and from one and a half, to

. two pounds, is considered large; and it takes a very good

sized cluster to be of the latter weight.

MORNAIN BLANC, Dun.—Pg, Car. No. 75,

Meslier, and sometimes Melier.
Morna chasselas.

Blanc de Bonnelle.

White Mornain.

Vitis, uva longiort, acino rufescenti et dulci.

This grape greatly resembles the white chasselas in the
bulk and shape of the bunch and the number of the berries,
which are very round, not crowded, and of a pale yellow
colour, They become of a russet hue on the sunny side in
the same manner, and the pulp is sweet and of pleasant
flavour. In fact, it is called the chasselas in some districts
of France, It is not subject to the blight or coulure, and
is found profitable to plant as a wine grape, particularly in
vineyards for white wines, It is also justly considered a fine
early table grape, and ripens well ‘'even in the north of France.

Duhammel states, that there is a marked difference between
it and the chasselas, particularly in the foliage ; the leaves

are pale green on the surface, whitish and slightly downy

beneath, and are divided into five pretty deeply divided lobes,
which are very crenate. It ripens in August. '

It is my opinion that this grape now exists in different col-
lections in this country, and in a number in France, under the
title of the true chasselas, and that it is from this cause so
much confusion exists as to a proper arrangement of the sy-
nonymes of these varieties,

-
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EARLY WHITE MUSCADINE.—Pz. Car. No. 3.
White Muscadine, :
oy il ; Of English authors, &c.

Early sweet water,

August sweet water, » Of American collegtions.
White sweet water, '
Chasselas mou ?

gohlzeaz lzsha;:eIFas, y ’ g Of some collections.

'This is a round grape, with a thin skin, and of a delicate
flavour ; it is a great bearer, and resembles the white ¢hasselas
in almost every respect, except that it ripens much earlier, be-
ing usually in perfection from the 20th to the end of August
in this vicinity, and in Massachusetts in September. Tt is re-
commended as particularly suitable for the country, and for the

more northern latitudes, where, with attention; it will be sure -

to yield plentifully and regularly. In this latitude it needs no
winter protection, and is one of the most suitable grapes for
the purpose of supplying the city markets. I do not notice
this grape distinguished in the French descriptions, so as to
be assured of a correct application of the synonymes, and un-
less it be the M’omajn or Morna-chasselas last described, it
must be synonymous with some other of the varieties of the
chasselas, but I venture the supposition that it is the same as the
preceding one. Some vines imported and sold among us un-
der the two latter titles among the synonymes, have proved to
be identically the same as our white muscadine.

RED CHASSELAS.—Pz. Cat. No. 68.
Chasselas rouge, Duh.
Vitis acino medio, rotundo, rubello.—Duk.

This is a sub-variety of the white chasselas : the bunch is
commonly of smaller sire, composed of berries which are not
quite as large, and are slightly tinted with red on one side;
those which are not exposed to the sun often remain a light

—
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green. It ripens rather later than the white, being at maturity
about the 20th to 25th of September.

WHITE MUSK 'CHASSELAS.—Pr. Car. No. 69.

Chasselas musqué, Duh.
Vitis acind medio, rotundo, albido, moschato.—Duh:

The leaf of this is of less size, and of a deeper green than
that of the white chasselas ; it is also less deeply lobed, but its
border is more acutely indented.

The bunch and the berries are nearly of the same size as
the white variety, and the latter are rather more closely set and
usually contain two seeds, which are small and gray ; the skin
also much resembles the white in its firmness, but is not crisp
and crackling like the Muscat ; the colour of the berry is yel-
lowish white, and the pulp is white approaching to green,
with abundant juice, which is sweet and musky. It ripens at
the end of September, and is considered superior to both the
white and red varieties. If it is inferior to the white muscat,
it has the advantage of earlier maturity, and will consequently
succeed where that will not.

YELLOW CHASSELAS OF THOMERY.—Pk. Cat. No. 71.
Chasselas de Tomery.

" This grape is round, and of a yellowish colour when ripe,

it is high flavoured and much esteemed as a table fruit, and
ripens in September. Although several French authors of
celebrity place this distinct from the white chasselas, I will
not undertake to say that it is so, until I have more fully
tested it.

CHASSELAS GRIS.—PrroLLE.
Gray chasselas. ‘

Mr. Pirolle mentions having discovered in the garden of M.
Deschiens at Versailles, a superb large fruited variety of the
chasselas, round, of equal size, of a fine gray colour, with the
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berries at a suitable distance from each other on the clusters,
which are well formed. The flavour of the fruit is very
agreeable, though not equal to the Chasselas of Thomery.

PURPLE ROYAL CHASSELAS.—Pz. Car. No. 72.
Chasselas royal.
Chasselas rouge royal.
This is held in esteem as a table grape. The berries are
round, of a dark red or purplish hue, and of pleasant flavour.

The whole aspect of the plant is peculiar on account of the
redness of the foliage, and the tints of the same colour which

prevail on other parts of the vine. There are several other

varieties which are less known, such as the violet chasselas, the
black chasselas, and the chasselas de la madeléne with white
fruit; of these I am not enabled to give detailed descriptions
at the present time.

In some catalogues they enumerate the chasselas blanc
précoce de Kienzheim,” as a distinct variety ; the chasselas-
rose I consider to be a synonyme, and therefore omit it ; the
variegated chasselas, or chasselas panaché, will be found under
the title of Aleppo grape.

* CIOUTAT.—Pg. Car. No. 7.

Ciotat, Duh.

Raisin & Autriche.

Vigne lascinize.

Parsley-leaved chasselas.

Parsley-leaved muscadine.
' White parsley-leaved muscadine. :
Austrian grape. -
Tardaria grape.

Vitis_folio lasciniato, acino medio, rotundo, albido.—Duh.

The leaves of this variety are small and palmated, being
divided into five principal lobes, each of which is finely and
deeply serrated, the edges being also indented; its dissimi-
larity in foliage makes it easily distinguisliable from every
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other variety. 'This has generally been considered so nearly
allied to the white chasselas, as not to differ from it in its
fruit; it nevertheless is very distinct even in that particular,
the bunches, although similar in form, are much smaller and
more thinly.furnished ; the berry not quite as large nor quite
as round. The growth is also far less strong and the pro-
duce much less abundant ; and in fact, it is a weaker plant .
in all its parts, the size of the leaves being much less. The
colour of the fruit, flavour, and time of ripening, are how-
ever the shme, although some consider the quality rather
inferior. Its period of maturity is from the 15th to the 20th
of September. There is a variety of the chasselas called
Ciotat in some French lists, whose leaves are not divided like
the above, and it is not therefore the genuine kind.

RED PARSLEY.LEAVED.

Raisin a feuille & Ache, Duh.
Persillade de Bordeaux, Rezier.

Vitis apitfolio, acino medio, rotundo, rubro.—Rozier.

This is a sub-variety of the preceding differing only from
it in the red colour of its berries, and in its foliage more
closely resembling that of parsley. It is much more rare than
the former, and I have found great difficulty in obtaining it.

WHITE SWEET WATER.—Pr. Car. No. 4.
Pareyl druyf of the Dutch.

This has large round white berries, much resembling the
royal muscadine in appearance and taste, the skin and flesh
being delicate and juicy ; the berries on the side of the bunch
next the sun are often clouded with spots of a russet colour.
It is much esteemed, and ripens,in September. I consider
this as a variety of the chasselas, and I should not be at all
surprised if it should be identified with one of the other cul-
tivated varieties, and probably with the white chasselas.
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BLACK SWEET WATER.—Pz. Car. No. 5.

The bunches of this variety are short and closely set, and
it has small roundish berries, which are sweet and agreeable,
and ripen in September. I do not consider this a variety of
the chasselas, but I place it here in order that it may follow
the one before described, it being generally placed in connec-
tion with it. '

————————
FRONTIGNAC, AND OTHER MUSCAT GRAPES.

The grapes of this class are celebrated for their high musk
flavour, and are among the most estimable for the table. Some
of the varieties are used in particular districts of France for
sweet wines, and are also applied to a similar purpose in other
countries, as will be pointed out hereafter. .

In consequence ¢f a higher value being set on the varieties
of, the muscat in France, and they being also more rare in the
collections than most other kinds, greater inaecuracies, and
more deceptions have beén experienced in the importation of
them, than in those of any other class.

The epithet Apiana, given to some grapes, and especially
to the muscats, seems to be intended more particularly to desig-
nate the varieties which the honey bees attack, as the word:
appears to be derived from Apes, or Apium, bees.

WHITE FRONTIGNAC.—Pz. Cat. No. 77.
-Muscat blanc, Dub.
Muscat blanc de Frontignan.
Muscatn bianca.

Vitis apiana acino medio, subrotundo, albido, moschato.—~Dvn.

This is a highly esteemed grape for the table, the leaf is not
deeply serrated, but it is of a darker green, and more acutely
dentated, than that of the white chasselas. The five lobes
which divide it are unequal, the middle one being much broader

i
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than the others ; the bunch is long, narrow, almost conical, and
terminates in a point ; it does not swell out at the top like the
chasselas, nor have shoulders as that generally does.

The berries, which are about the size of the chasselas, are
in general very closely set, so that some persons thin them out
in order to advance their maturity ; their form is a little elon-
gated, and rather larger at the head than at the extremity.

The skin is firm and crackling ; light green, with a slight
bloom, and of an amber hue on the sunny side. The pulp is
melting, white with a blueish cast, and of a high and exquisite
musk flavour. The seeds are small, white, marbled with gray
or violet, and ordinarily three or four in number in each berry.

Formerly, a great deal of wine was made from it at Fron-
tignan, Rivesaltes, and Lunel, but at present, very little is
made at those places. It has much body, and a decided taste
of the fruit, with a fragrant bouquet, and is said to improve by
age. Thatusually sold in our wine stores, I presume, is of a
secondary quality.

The Parisians complain that it rarely attains to perfect
maturity in their climate, and that it requires the warmth of
the south to perfect its exquisite flavour. Itis sufficiently ripe
in the south of France about the first of August; and it is
customary at the city of Aix to make use of it on the sixth of
that month, at the metropolitan festival, on the day of the
transfiguration, when, after blessing a number of baskets of
this fruit, the finest clusters are selected, and the juice expres-
. sed into the sacred chalice, after which, the residue are dis-
tributed to those who assist in the ceremony. '

It is cultivated considerably in the grape houses in the
vicinity of Boston, ripening a little later than the chasselas. I
do not recollect having there seen it subjected to open culture,
but I saw fruit of later maturity under successful management.
In the vicinity of New-York, it ripens in September, and I
consider it one of the most luscious and desirable grapes with
which our tables can be furnished,
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- RED FRONTIGNAC.—Pg. Car. No. 78.

v

Muscat rouge, Duh.
Vitis Apiana, acino medio, rotundo, rubro, moschato.—Dus.

The foliage of this grape has the same form as the preceding,
but is a little larger, and the leaf, as well as the petiole, be-
comes early tinted with deep red, approaching to violet; the
bunch is elongated in the same manner as the former, though -
in some cases it is rather shorter, and also less furnished with
berries, because the flower being more delicate, is more sub-
Jject to blight ; the skin is firmer than the preceding, of a lively
red, almost purple on the sun side; of a paler tint, seemingly
marbled with yellow and light red on the side which is shaded;
the flesh is firm, of a blueish white, full of juice, of a high and
most agreeable musk flavour; and most of the berries have but
one seed.

‘ Although this grape has not quite as fine a taste as the
white, it is, nevertheless, highly esteemed as a table fruit ;
and besides being very good, has the merit of attaining to an

"earlier maturity, which in this latitude, is about the 20th

of September.

BLUE, or VIOLET FRONTIGNAC.—Pz. Car. No. 80.

Muscat violet, Duh.
Madére.
 Vitis Apiana, acino magno, oblongo, violacedb, moschato.—Dun.

The foliage of this variety differs bat little from that of the
white, the bunch is also hearly of the same form, composed of
berries somewhat -elongated, having a hard skin, of a pretty
dark violet colour, covered with a bloom.—The pulp is a Little
greenish, replete with very pleasant juice, of a musk flavour,
although perhaps less so than in the two preceding varieties.
Each berry contains two to three seeds, and the fruit is at
maturity in September.

11
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EARLY VIOLET MUSCAT.
Muscat violet précoce. '

Under this title I have received from the shore of the Rhine,
a grape, described as particularly valuable, by the eminent

- horticulturist from whom it was received ; for, in addition to

the fine properties it possesses, in commen with other muscat
grapes, it has the advantage of ripening so much earlier, that
it matures its fruit in much more ‘northern latitudes than they
are found to succeed in.

BLACK, or PURPLE FRONTIGNAC.—Pg. Cart. No. 79.

Muscat noir, Duh.
Muscat negré of Provence.
Black Constantia.

. .

Vitis Apiana, acino medio, subrotundo, nigricante, moschato.~Duxu.

"The leaves of this are much less serrated than those of the
other varieties of muscat, and they are sometimes so little
lobed as to appear almost entire ; the berries are round, and
not so large as the blue variety ; the skin is black, or of a
very dark violet colour, covered with a bloom ; the pulp has a
light tint of red under the skin, and is full of juice, which is_
pleasant, sweet, and musky. Each berry generally contains
four small pointed seeds, that are reddish on one side. This
has long been considered as being the grape from which Con-
stantia wine is made ; it is not equal to the white frontignac,
but it ripens much better in northern climates, yields a good
crop, and is at maturity in September. I saw under cultiva-
tion in a grape-house at Boston, a variety which had been
obtained direct from the Cape by the intelligent proprietor, and
was considered by him quite distinct from this. In the Lon-
don Horticultural Society’s catalogue the black Constantia ‘is
not placed as a synonyme, which indicates that some doubt
existed on that point, which they will donbtless solve by aﬁer
investigation,
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GRIZZLY FRONTIGNAC.—Pr. Cat. No. 81.
Muscat gris. ’

I describe this grape separately, merely because some En-
glish authors have done so, and in orgler to elicit inquiry, and '
to settle the point of accuracy hereafter. Duhammel does
not enumerate such a variety, neither'is it named by the
standard French authors, but one that does mention it omits
the muscat rouge. Isit not, therefore, reasonable to consider
this synonymous with the red variety, although Miller, For-
syth, Speechly, and half a score of other English authers con-
tinue to enumerate it? Speechly-describes it thus : berries
somewhat larger than the white frontignac, round, colour
brown and red intermixed with yellow; which description
seems to apply to the red variety when ripened in a shady situ-
atlon A very intelligent horticulturist at Boston told me he
had vainly endeavoured to distinguish any djﬁ'erence Itis at
maturity in September.

WHITE MUSCAT OF ALEXANDRIA.—Pr. Car. No. 82.

Muscat d’ Alexgndrie, Duh.
Muscat & Alexandrie blanc.
Passe-longue musquée.
Passe musquée.
Passe musquée blanc.
Musoat d’Espagne.
Panse musquée blanc.

, Muscat de Panse of Provence.
Alezandrian fromtignac.
White muscat of Jerusalem.

Vitis Jpiana, acino mazimo, ovato, ¢ virids flavescente, mschato Ales-
andrina.—Dva.

The leaves of this variety are more deeply serrated than
those of other muscats, and they are botdered with smaller
and more pointed indentures, the bunch is very large, very
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long and irregular, composed of fine large oval berries, which

are rather larger at the summit than the base, and about an
inch in length ; they hang loosely on the cluster, and preserit
a beautiful appearance. The skin is firm, of a light green on
the shade side, and of a slight amber hue on the sunny side,
when at complete maturity. The flesh is firm and crisp, re-
plete with mysky and perfumed juice, which is excellent when
the fruit is perfectly ripe ; each berry contains one or two very
small seeds. Duhammel puts the Malaga as a synonyme, but
the grape best known to us by the latter name, is widely dif-
ferent : the same author puts the Muscat d’Espagne as syno-
nymous.

This grape seldom ripens in the latitude of Paris, unless in
very hot seasons, and only when cultivated as an espalier in a
southern exposure ; but in southern France it is deemed among
the most exquisite fruits. It 'has the advantages of keeping a
long time, and of making excellent preserves.

I scarcely think we can_ calculate with any certainty on
crops of this grape in the v1cm1ty of New-York and north of
it by open culture, unless the situations selected are peculiarly
favourable, as the season is scarcely long enough. Some
distance to the south, however, it will be sure to succeed. It
is one of the favourite varieties planted in grape houses in
England, and also in the vicinity of Boston, where I have
met with it in hlgh perfection.

VIOLET MUSCAT OF ALEXANDRIA.—Pg. Car. No. 84.
Muscat & Alexandrie violet. .

Although a grape is mentioned by some authors under this
name, I do not find it described by any that has come within
my notice ; I however have a grape to which I think this title
will justly apply; the fruit is a long oval of rather large size,

violet colour, and very high musk flavour, and powdered with
~ afine bloom. It is very delicious, matures its fruit perfectly in
my garden during the manth of September, and I consider it
one of the best table grapes.
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BLACK MUSCAT OF ALEXANDRIA.—Pg. Cat. No. 83.

Red Muscat of Alezandria.
Red Muscat of Jerusalem ?
New muscat of Jerusalem, Forsyth.

Jlg_:slzztarg:‘rgo‘;l;emndm, g of l;‘rench catalogues.

Black Malaga ? .
Black muscg;el ? g Of English authors

~ This grape is described by Forsyth as resembling the white
except in its colour. It is not enumerated by Duhammel or
Chaptal under-any title by which it can be readily recognised,
but I have doubtingly put down the Malaga-du-Lot of some

French authors and of the Luxembourg collection as a sy-
" nonyme, and I doubtnotall the English titles quoted apply to the

same fruit, although they are described as ‘distinct.

The bunches ripen in October, and it is therefore too late
a kind for this latitude, but will succeed south of the Poto-
mac. 'There is a variety of grape called in sonie French lists
Muscatelle-du-Lot, which may possibly be the same as this.
It is stated in Miller that the black munscadel contains berries
of different sizes on the same bunch; some of the berries are
large and long, and they are somewhat flat and compressed
at the ends. It is also there mentioned that the leaves change
to a beautiful scarlet in autumn.

WHITE MUSCAT OF LUNEL.—Pr. Car. No. 86

Muscat de Lunel.
Lunel.

The vicinity of Lunel formerly produced a considerable
quantity-of muscat wine, and the celebrity of this: grape is
doubtless attributable to that circumstance. It is not enume-
rated by Dubummel and other distinguished authors as speci-
fically distinct from the other varieties, and I therefore doubt
its being other than a synonyme. Ireceived the vines now grow-
ing in my vineyard from the vicinity of Lunel, and shall be
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speedily able to decide the point myself. English authors
describe it as distinct, and state that it has large oval berries
of an amber colour sometimes clouded with russet, with deli-
cate flesh, and full of vinous juice, that it bears well, is
highly esteemed, and forms pretty large bunches.

MUSEAT D’ESPAGNE.

This variety, which Duhammel puts down as a synonyme of
the white muscat of Alexandria, is enumerated in some French
lists as a distinct variety. I have it under culture, but I have
not yet sufficiently tested its merits to give an opinion in re-
gard to them, nor to prove it to be other than a synonyme.
In addition to those already described, the following varieties
are enumerated in French publications—Mauscat hatif, muscat
blanc-varieté, muscat gris hatif, and muscat panaché, which
. are considered as distinct varieties, and which I have conse-
quently imported, and now have growing in my vineyard.

WHITE MALAGA.—Pg. Car. No. 85.
White Muscadel ?

The variety which is largely imported in jars uader this
title, is different from the white muscat of Alexandria, parti-
cularly in flavour. The berries are very large and oval, skin
thick, flesh firm, and very pleasantly flavoured ; the bunches
grow very large. It does not ripen until October in this lati-
tude, and is therefore.not suitable for open culture except fur-
ther south. o

I however saw this grape growing under open culture the past
season in the garden of Zebedee Cook, Esq. near Boston, with
a far greater appearance of attaining to perfect maturity than
I ever before witnessed in so northern a latitude, and I am
told one bunch actually matured its fruit. ' This success was
no doubt attributable to the excellent management and great
intelligence which were developed. in the culture of the dif-
ferent representatives of the horticultural family which partook
of his fostering care. In his garden I saw also a round-ber-
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_ried variety he had received from Malaga with the fore-

going. \
RED MALAGA.

Red Mascadel.—Pz. Cat. No. 90.
Red Smyrna.

Of this variety we have latterly had considerable importa-
tions from the Mediterranean in a fresh state, packed in jars.
The.vines are also cultivated in our collections, but in this vi~
cinity the fruit can very rarely attain to maturity, as the period
of .ripening is not until October ; the berries are exceedingly
large, of along oval form, the skin thick, flesh solid, the taste
and flavour sweet and pleasant; the foliage is particularly
marked, with reddish veins and tints. This is considered by
some persons to be the same as the red muscat of Alexandria,
but as it has not a high musk flavour, I doubt the accuracy
of that supposition. 1 think it is probably, however, the same
as the red muscadel and raisin grapes of the English authors,
and the red Smyrna grape described by them is also no doubt
the same fruit.

Speechly says the berries of the red muscadel are large,
oval, and of a beautiful red colour, and the skin thick and
flesh hard, similar to the raisin grape. He also states that
the bunches often weigh six or seven pounds, and are most
elegantly formed of berries of an equal size, and that the
leaves change in autumn to beautiful red and green shades.

This description agrees with my own observations, except that -

I have not seen bunches weighing over three to three and a
half pounds.

MUSCADEL.

- Under this head are described by English authors three dis-
tinct varieties, the white, red, and black. I consequently im-
porled them, and have them now under culture in my collec-
tion ; but believing that they will prove to be synonymous with

© - ————



88 NOMENCLATURE OF GRAPES.

others described, I have withheld distinct descriptions of them,
and have placed them as synonymes where I think they belong ;
the descriptions given of thém by English authors are ex-
ceedingly indefinite.

WHITE RAISIN GRAPE.—LancrLey Pom.

This, and the red raisin grape of English authors, doubt-
less refer to the varieties of the Malaga grape used in making
raisins, and are very probably synonymous with two of the
varieties under the preceding head ; for to all reasonable
intents, the titles of Malaga, Muscadel, and Raisin grape,

" refer to the same fruit, and probably are so ; the black raisin
grape appears, however, to refer to a different variety.

. AUGIBERT NOIR.
Black raisin, Loudon.

Mr. Loudon places the black raisin grape described by
Forsyth, as synonymous with the augibert noir, and as that
author is celebrated for the accuracy of his descriptions, it may
justly be deemed to be correct. The augibert noir I have in
my collection, it is a dark coloured oval grape.

Mr. L. mentions that it is large and has a thick skin.—
Forsyth states, that the black raisin grape has large black oval
berries, and that the flesh is firm—and Speechly gives it the
same characteristics as the two authors previously referred to,
and adds, that it forms long handsome bunches. I do not
consider it a grape calculated to succeed north of the Potomac.
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TABLE GRAPES OF DIFFERENT COUNTRIES.

The following are celebrated table grapes cultivated in -

England, France, our own country, and elsewhere, the quali-
ties of which are so various, that I have not been able to form
them into distinct classes. I havé, however, in many cases,
placed those in succession whose characters most nearly assi-
milate. '

BLACK HAMBURGH.—Pz. Cat. No. 13.

 Franc-kental, Duh.’
Frankenthalgr of the Dutch.
Hampton Court vine.
Esperione of some Boston collections,
Warner’s black Hamburgh.
Frankendale.
Salisbury viblet.

Vitis uvd medid ; acinis avoides, saturaté violaceis, dulcibus. —_D‘un.

Tt is' this: grape which- is stated by English authors to have

produced’ at: Hampton' Court, on a single vine, more than a
ton’ weiglit of grapes in one season, as mentioned at page 26.
The leaves are almost smooth on the under side, or very
slightly pubescent ; they are pretty deeply five lobed, with the
border unequally indented. The bunches are six to nine
inches in length, regularly shouldered, and descending to a
point, so as to-formi an elongated triangle ; there is a greater
regularity throughout thie bunches generally, than in those of

- mest- other' grapes, and- they commonly average in' weight'

from one to oeand a half pounds, though many-are met with
weéighing two pounds. I have never seen bunches weighing
four pounds, as some books state, although I have viewed-
them under every favourable circumstance ; and I wish those

who are unacquainted with the subject to understand that it

takes a large sized cluster of grapes to weigh two pounds.—

The berries are large, oval, somewhat rounded, qfr a deep

violet colour approaching to black ; they aresweet, of a delicate
12
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consistence, and of very pleasant flavour ; the only fault is,
that the skin is rathér thick.

The vine is remarkable for the strength of its shoots, which
often produce several bunches the second year from the
layer or cutting, and can always be made to do so the third
year without injury. It is a regular and great bearer, and

held in high esteem for that and its other qualities. In Eng-

land it is considered one of the most uncertain to ripen in
open culture, but in the vicinity of New-York it succeeds
perfbctly in that manner, and matures its fruit towards the end
of September.

At Boston it is cultivated on garden trellices, and ripens
well in warm seasons and in favourable situations; it is also
there cultivated to a very great extent in grape-houses of a
cheap construction.

I am not certain that the true Esperione is a synonyme of this
grape, but vines received from England under that name by
different persons about twelve years ago, and which came from
different places, are now in full bearing, and are decidedly the
same. . It may be that as the distinctions were less understood
at former periods than at the present time, errors were then
committed in the cases referred to, and that the real Esperione
is different.

RED HAMBURGH.—Pg. Cat. No. 15.

The fruit of this is rather oval, of a dark red colour, and
when fully ripe, some of it will become quite black. It has a
rich vinous flavour, and is ripe about the same period as the

black. It is an excellent grape, and ripens well in, open cul-,

ture in this latitude, maturing its fruit by the end of Sep-
tember.

WHITE HAMBURGH.—Pg. Car. No. 16.
Portugal. '
Lisbon.
" Clapiers ?
This grape, which I have eaten the present season in
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great perfecuon, has oval berries of very large size, with a -
thick skin : they resemble the Malaga in taste, and in form
also, but are considerably smaller. The clusters are shoul-
dered, and formed of small divisions or grappillons, the berries
are not very closely set, having distance sufficient to mature
readily. A bunch which I saw the present season in the
grape-house of the Hon. John Lowell, near Boston, weighed
above three pounds, and was the largest and most beautiful
cluster of the kind I have ever seen ; other bunches weighed
generally rather less than two pounds.-

This vine will ripen its fruit with skilful management under

.open culture in this vicinity. There appears to be some doubt

as to the last synonyme.

PURPLE HAMBURGH.—Pg. Car. No. 14.

I do not find this described as distinct by Speechly or For-
syth, but in the London Horticultural Society’s catalogue it is
placed separately. A friend of mine who has a number of the
vines under culture in the same garden with the black variety,
considers them as different, although their general characters
bear much affinity : there is only a slight variation in the cov
lour, and the clusters are not so long.

ESPERIONE.—Pz. Car. No. 12, |
Turner’s early black. ‘
Hardy blue Windsor.

In the new edition of Forsyth the following description of
this grape is given: it has large shouldered bunches; the
berries vary much in shape, sometimes round, frequently flat,
rotund, and indented at the apex, with the remains of the

stile—there is often 'a groove on one or both sides, decreasing

from the head downward ; skin of a deep purple colour, inclin-
ing to black, and thickly covered with bloom ; the flesh ad-
heres to the skin. It has a pleasant taste, but is not high
flavoured or rich. The vine is very hardy, a great bearer, -
and ripens its fruit with the sweet water and muscadine.

L R
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1 have already remarked that some vines sent from England
for this kind proved to be the black hamburgh. I have some
vines however in bearing, which I received two years since
from an undoubted source, and I shall soon be able to deter-
mine whether they are in reality as distinct as the description.

OEIL DE TOURD.—Pz. Car. No. 53.
Chalosse.
Prunelas.
Dove’s eye.

~

This is not considered in France as an esteemed table
fruit, there being so many superior to it ; the berries are white
and of an oval form, It has been cultivated in several gar-
dens around New-York as an eating grape. Among the
Frrench it is better known by the second title, but in this vici-
nity is more generally called by the first.

STRIPED ALEPPO.—Pg. Car. No, 7,
Morillon panaché.
Chasselas pangché, Duh.
Raisin suisse.
Raisin d’ Alep.
Pineau noirin.
Swiss.
Striped moritlon.
Variegated chasselas.
Striped muscadine. ‘
Vitis acino ratundo, medio, bipartito nigro, bipartito albido.—RozIEE.

This grape was brought to France during the crusades, and
is one among the many proofs which exist that the age of 2
variety is no preventive to its vigour and fertility when it en-
Jjoys a suitable climate and soil, and is under proper culture.
I have not adopted the title of chasselas, becanse I have found
those I have cultivated to be decidedly of the family of the
morillon, having the same form, size, and taste, and ripesing
at the same period.

The leaves are dark green, divided into lobes of consider-
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i able depth, and are berdered by large and unequal inden-
tures, and about the commencement of autumn their wnper
surface is spotted with red and greem, resembling Aleppo Jet-
.tuce, and is also very slightly pubescent; the under side is
downy, which gives it rather @ whitish appearance. The
clusters are from four to six inches in length, formed of rounded
berries of medium size, which have generally but one seed,

On the same plant are produced white fruit, black or dark
violet fruit, and fruit of two eolours, some of the berries be-

i ing half of each colour, and others striped with greater or less
divisions of each. The-variations are often found on the same
cluster, some bunches will be entirely black, others with a few
white berries, and other ‘clusters will be almost entirely white,
having only a few dark violet or striped berries intermixed.—
Duhamel remarks, that the violet coleyred bunches are more

! sweet and pleasant, and possess more of a vinous flavour than
the white ones. I have not thought of noticing when eating
the fruit if this was the fact, but if so it may be readily ac-
counted for by the greater action of the sun on the coloured
berries, maturing them more perfectly, This grepe is con-
sidered worthy of culture as an object of curiosity ; it is one
of the most hardy varieties, and ripens its fruit at New-York
the end of August or beginning of September, and would
without doubt mature its fruit at Boston, and probably for
some distance north of it. It is a good bearer, and the wine
made from it is good, keeps well, and imparts strength and
durability to those with which it is mixed, which is another
proof that it rightly belongs to the morillon or pinean class,
and not to the chasselas.

WHITE 8YT. PETER'S.—Pa. Car. No. 18.

St. Pierre blanc.
Moscon.

This is 5 laxge and very handsome fruit, the bunches are large
and shouldered ; the berries of oval form, sufficiently distant
on the cluster to ripen well, and of excellent quality. .

k
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It has been until latterly very little known, but is coming
much into repute in the vicinity of Paris, and the north of
France, as it ripens its fruit well there. I have had crops from
it for three years in my vineyard, and they arrived at perfect
maturity in every instance ; and I consider it capable of being
cultivated with the same ease as the common white chasselas,
and that it will ripen as soon.

BLACK ST. PETER’S.—Ps. Car. No. 17.
Black grape from Palestine. '

¢ This has a large and rather oval berry with a thin skin,
of a deep black colour when ripe ; the bunches are large, and
the flesh juicy ; the leaves are very much divided and the fruit
ripens at the end of September or beginning of October. The
berries are subject to crack, for which reason it is not deemed
suitable for forcing in housas.

-

WEST’S ST. PETER.—Pz. Car, No. 19.
Black Lombardy.

This has large black berries of excellent flavour; the
bunches are of fine appearance, and the grapes are highly
esteemed. ' : '

BLACK PRINCE.—Pz. Car. No. 20.

This is an excellent grape, of a blackish purple colour,
covered with a bloom ; the berries are moderately large and -
of oval form; the skin is thick and rather harsh ; the pulp
white and of pleasant taste, and the juice sweet and of good
flavour. The bunches grow large, sometimes weighing a
pound and a half’; the fruit ripens well, and the vine is a good
bearer.

It is considered an excellent grape for rearing in houses,
and also succeeds well in this latitude by open culture.
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i " BLACK MOROCCO.—Pz. Car. No. 28

Raisin de Maroc, Duh. ‘ ’ *
Maroc, or Gros Maroc.
Ramn Turc.
_ Raisin d Afrigue.
' %:mq“, . m,d’ Espagne, 2 Erroneously.
Barbarous. - . '

Morocco.
j Le Ceur.
: Ansley’s largeomlblack

Vitis acino maximo, ovalo, saturaté, violaceo.—Duxn.

The leaf of this vine is large, deeply serrated, bordered
with large and acute teeth supported by a large and long pe-
tiole. The bunch is of great size, composed of large berries
somewhat oval, and rather more swollen at the summit than at
the base. The skin is hard and thick, of a deep violet with a
fine bloom ; the pulp is.of a bluish white, full of agreeable
and high-flavoured juice when the fruit is perfectly ripe ; each
berry contains two large seeds.:
I find I have two varieties, the one recewed from France
" being a long oval, whereas the one obtained from England
partakes very little of that form. This grape seldom ripens i
perfecdy in the latitude of Paris, and is not.eaten in perfection ¢
. except in the south of that country ; it can, therefore, scarcely
| be expected to succeed regularly in this vicinity by open cul-
" ture, but it ripened with me the present year about the 1st of
: October

SYRIAN.—Px. Car. No. 40
Jews.
Syrie.
This is the varietyreferred to at page 30, as having produced

in England, a bunch weighing 194 pounds. Itis also sup-
posed by many, to be the species found by the spies sent by
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the Israelites, a bunch of which they cut down at the brook of
Eshcol, in the southern part of Canaan, and bore on their re-
turn between two, upon a stafl.— Numbers, Chap. xiii.

Be this as it may, it certainly has .produced the most enor-
mous clusters that the gardens of Europe can boast, and has
been nearly equalled only by the Gros Gusllaume, which being
black, would form with this an admirable spectacle, when
growing in the same house or the same vineyard.,

The berries of the syrian are white, large, and oval, with a
thick skin, and solid flesh—the bunches handsomely:formed,
and of enormous size, making a noble appearance.

Although it is generally considered a coarse fruit, it is not
more so than the Malaga, which we so often import in jars ;
and it may be kept in perfection on the vine for many months,
or be preserved fresh in jars, in the same manner as the grapes
we import. 'The berries sometimes require thinning,.in order
to advance their maturity ;. that is;,- in climates where: the sea-
sons. are not of sufficient length, but in' the southern.states no
attention of that kind is reguired.

It is @ prolific bearer ; but it may be: taker as a general
standard;. that the size of a bunch: lessens the' number in: due
proportion, and that, be the clusters aslarge as they may, there
will not be on: a vine of a given sive, a: greater weight of fruit,
than on one of another kind of equal size, of an equally thrifty
variety:.

GRAND GUILLAUME.—Px. Car. No. 255.
Gros Guillaume, - ; Duh.
Rognon de Cog;.of Provence, §

Vitis wod mazima et longissima, acinis majoribus, &c.”

This variety is, according to Garidel, one of the most in-
teresting, and produces bunches which weigh from twelve to
fifteen pounds.—Mr. Michel states, that the clusters are so
large, and the berries so nnmerous, that they can seldom be

found' with the whole perfectly ripe at the same time. When the
berries begin to change colour and ripen, the thinness of the
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skin allows them to be subjected to the attacks of bees and
other insects, which injure the fruit, and thereby render it liable
to decay and fall off. In other respects, this grape is not cal-
culated to keep long, and the juice although pleasant, is not
high flavoured.

- Some cultivators and amateurs have essayed to preserve theé
bunches in brandy, and have completely succeeded. It is

often called by the name given as the last synonyme. This vine

was cultivated in the Luxembourg royal garden, having been
obtained from Aix. The shoots of those: growing in my vine~
yard, surpass many other kinds in size and vigour.

" WHITE SEEDLESS CORINTH.—Pr. Car. No. 4.

" Corinthe blanc, Duh.
Corinthe sans pepins.
" Kishmishi.
Uva passa bianca.
Corinthian vire.
White Kismish, Ttans. Lond Hort. Soc.
- Yellow stoneless.

Vitis acino minimo, rotundo, albido, sine nucleis, Corinthia.—Dyux.

The leaves of this vine are large five lobed, the three centre
ones being large, and the lateral ones less distinct, the edges
are also irregularly indented. 'The upper surface is green, and
the under side so very downy, that it appears almost white,
The bunches are four to five inches long, and are composed
of numerous berries,, of very small size, closely set, and covered
with a bloom, and of the same colour as the white chasselas.

The flesh is very melting, and full of sweet and very pleasant .
juice, and the grapes ripen early in September.

The berries have no seeds, nevertheless, there are some found,
(but very rarely,) containing seeds; in such case, the berries
containing them, grow four or five times as large as the others
on the same bunch ; which goes to prove, that if all the berries
were fertilized, the bunches would acquire a much larger size.
In fact, the vine is large in allits parts, except in its miniature

13
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fruit, which is truly of that character, when compared with the
other parts of the plant. The trunk or body becomes, per-
haps, the largest of all the varieties of vines. It advances in
sie and extent doubly what other kinds do in the same period.
. Duhamel mentions the body of a vine of twenty-five years of
age, which was thirty-three inches in circumference, at the
height of a man’s head. This speedy development in its dimen-
sions, is the result, without doubt, of the little exhaustion occa-
sioned in the production of abortive fruit of not more than a
quarter of the natural size. 'There are several other varieties
whose merits are yet little known, but the most of which are in
my vineyard, among them is the blue corinth, or Corinthe
. violet, whose fruit is also seedless and larger than the white ;
it is very subject to bleed, and the fruit rots so rapidly in the
north-eastern departments of France, that they have given it
the title of Passe, or Passerille. There is also the Red
corinth, which is much liked, and the Gros corinthe with seeds,
besides which, there is a large seedless variety, said to bear
more resemblance to the chasselas grape, and to be a sub-
variety of it with smaller fruit, possessing less sweetness.

I have not put down the Smyrna raisin as a synonyme, in
accordance with some English authors, because the two grapes
‘are perfectly distinct, and in truth, it would réquire a grape of
twice the size of this to make a Smyrna raisin ; the latter has
also the semblance of seeds, whereas the white corinth has not
in general a vestige of the kind.

BLACK CORINTH.

Currant grape.
Zante.
Black Ascalon.

I am not aware that this differs from the Corinthe violet
already referred to. Itis described as baving a small roundish
berry, generally without a stone, of a deep black eolour, and
closely set on small short bunches. 'The juice is sugary, and

_ad
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it ripens at the end of September, or beginning of October,
but will not last long. '

WHITE CORNICHON.—Pg. Car. No. 22.

Cornichon blanc, Duh.
Crochu of Provence.
Pisutelli of Marseilles.
Cucumber grape.
Finger grape.
Vitis acino dongissimo, cucumerformi, albido.—~Dua.

The leaf of this is large, and so little serrated that it ap-
pears almost entire, but it is bordered with large and pointed
teeth ; the bunch does not contain a great many berries, and _
these are fourteen to nineteen lines in length, and but six lines
in diameter in their largest part, which is rather nearer the
summit than the base. These berries are of a very peculiar
form ; they are curved like a cucumber, diminishing in size
towards the peduncle and much more at the other extremity,
without however terminating in an acute point. The skin is
hard, covered with a bloom, and is of a clear green or whitish
hue, which becomes a little yellow at perfect maturity, In -
each berry are. one or two seeds terminated by a point.

The singular form of this grape, and its pleasant taste
would cause it to be much. sought for if it ripened better in
the colder latitudes ; but in that of Paris it only ripens occa-
sionally when very hot seasons occur, and where the situation
is very favourable. For the same reason it sometimes fails in
this vicinity, and it is only further south that it can be culti-
vated with full success. A red or violet variety is mentioned
by Duhamel, but I presume he referred to the following,
which until latterly was but little known.
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VIOLET CORNICHON.—Pg. Cat. No. 23,
Cornichon violet.
Vitis acino longissimo, cucumerformi, violaceo, &c.

The leaves are very large and but slightly lobed ; the ber-
ries are long, largest at the base, and somewhat curved at the

. apex—their length is in proportion to their average breadth, as

two and a half or three and a half to one. When quite ripe
they are in general entirely blue, but in climates where they
cannot perfect their maturity, they often remain green at the
base. 'The wine is harsh, and it needs a mixture with sweeter
grapes to render it agreeable. It ripens later than the preced-
ing; the remarks, however, applied to that in respect to ch-
mate will also apply to this.

Forsyth speaks of a variety with black berries, but there is
no such one in the French lists that have met my eye, or in
those of this country, nor do other English standard works of
Tate date enumerate it.

It is said to be called in France Dedo-de-dame, and I notice
a grape under this .title in the catalogue of the London Hor-

. ticultural Society, but they omit the Cornishon violet—may

they neot therefore be the same ?

- VERJUS.—Dvs.
Bourdelas.
Bordelais.
Agyras.
Grey.
Gregoir. , : .
Vitis acino majore, ovato, ¢ viridi flavescente, &¢.—Dun.

The leaf of this grape is very large and slightly serrated.

. ‘The bunch is also very large, formed of many wings or divi-

sions ; the berries are oval, rather larger at the apex than at
;he base, pretty closely set; the skin is thick and very firm,

~
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with a slight bloom, and of a light green acquiring a tint of
yellow when the fruit is very ripe ; the flesh is also firm, white
approaching to green, with abundant juice. Each berry
usually contains four seeds of moderate size.

This grape is cultivated in some departments only for
using in an immature state for different domestic purposes.
Before it acquires full size, the verjuice is expressed from it of
which such great use is made in the kitchen for various sauces
and seasonings. Excellent preserves and marmalade, and a

- pleasant syrup are also made from it. When it has even attained

perfect maturity, which seldom happens in the latitude of Paris
or in that of New-York, it is not very pleasant for eating,
because its taste is rather insipid and not high flavoured. The
wood is the strongest and most vigorous of all grapes; it
grows with such force and rapidity, that in order to have a
great deal of fruit the system of long pruning must be pur-
sued.

Besides the foregoing, there is a black variety much culti-
vated in the south of France, (see catalogue No. 24,) and a
red variety is also described, but this last is, however, not held
in as much esteem as the others. - In the vicinity of Bordeaux
it comes to perfect maturity, and it is considered of value in

_ the vineyards to mingle with other grapes. The verjus has

matured its fruit with me the present season ripening the first
of October. ‘ ’

VERDAL—VERDAOU—Dun.—Pz. Car. No. 54.
Aspiran of Languedoc.
- Vitis pergulana, uvd perampld, acino oblongo.

This is one of the sweetest and finest grapes for the table.
The bunches are beautiful, and formed of very large white
berries, which have a thin skin, but are firm and contain but
one or two small seeds. Being from Languedoc, it does not
succeed in the latitude of Paris, and will not in this vicinity
unless in a highly favourable situation, and a very hot season.
It would, however, be suitable to localities south of the Poto-

’
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mac. There are two varieties of grape known under this
name. ' :

CLARETTE BLANCHE.—Pr. Cart. No. 284.
Clairette, Duh.
Clareto of Provence.
Vitis fertillssima, wvd serotind, acinis minutis, subflavis, &.

This variety is very productive ; the clusters ripen late, and
remain perfect a long time ; the berries are of medium size, a
little pointed, of a whitish yellow, and are very sweet tasted. It
is better to keep for eating than to use for making wine ; there
is a red variety which daes not appear to differ very materially
except in the colour.

OLIVETTE BLANCHE, Dua.—Pg. Car. No. 295.
Vitis acinis albis, acuminatis. - ‘
This grape is cultivated in the vineyards of Provence, and
as it keeps well, they collect them and hang them up, and

they are preserved in that manner until the beginning of sum~
mer. 'The fruit is white and of an oval form.

OLIVETTE NOIRE, Dus.—Pg. Car. No 259.
Vitis uvd serotind, acinis nigris, ovatis, acuminatis, §c.

The clusters of this grape are very large and long, and
composed of berries hanging rather loosely on long pedun-
cles; they are large, olive form, and very hard, although the
skin is delicate ; the flavour is excellent, and it is equally good
for the table and for making wine, but is not much used for the

latter purpose.
' RAISIN DE POCHE, Dun.
Tv2s dur, ou de Poche.—Pr. Car. No. 361.
Vitis uvd ampld, acino ovato, violaceo, durissime.~Dun.

‘The leaves are not very deeply lobed, but are bordered with
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large and irregular indentures. The bunch is eight to ten
inches long, composed of oval berries of pretty large size, very
firm, and of a clear violet colour, which are not easily mashed,
whence they have derived the name they bear, which means in

English, pocket-grape.
RAISIN PERLE.—Dus.

Rognon de Coq.
Barlantin.
;m de Panuo of Provence.
Vitis pergulana uod perampld, &«

. The leaves are dentated and divided into three lobes, which
are almost formed into five by the division of the two lateral
lobes into smaller ones; the berries are of quite unequal
sizes, but mostly not large ; they are oval, of a pale pearly
green, and full of sweet rich juice, and are borne on separate

very long peduncles; the bunches are long and loose, being .

formed of several shoulders and emall divisions. This variety
is cultivated to a great extent in many vineyards, the fruit when
fully ripe has a slight musk flavour, and the wine made from it
whether white, pale, or red, is generous and excellent. It also
makes very rich and fragrant marmalade.

It thrives best in a strong loam, calcareous or marly, and
sitnated on a declmty Hunmidity is very injurious to it at the
period of flowering, and its effect is to cause blight. In cli-
mates too far north for it, it is much injured by spring and fall
frosts, and does not readily recover from their effects. Being a

vigorous variety, it does not require frequent renewal by pro~

vignage or layering, and it may be subjected to long pruning
without fear of exhausting the plant.

ROUDEILLAT.—Dus.
Vitis acino rotundo, albo, flavescenti, dulci et duro.

This variety is very common in all the vineyards of Pro-
vence, nevertheless it is seldom' used for making wine, it being
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generally preferred for eating ; the skin is so delicate that it
does not keep long.  Garidel places it among the most delicate
table grapes.

PLANT DE LANGUEDOC, Dun.—Pz. Cat. No. 344.
Vitis maximd ; uvd perampli acinis albido viridis, &c. .

This vine produces large bunches, the fruit is of good size,
of a round form, a greenish white colour, and agreeable flavour ;
it requires to be gathered as soon as it s ripe, and if to be used
for passerilles, it should not be collected until after the sun
has caused the evaporation of the humidity, and it is well to
twist the stem some days before the bunches are gathered.

PLANT DE SALES.—Pz. Car. No. 302.
Le Salé, Duh.
Vitis fertillissima, uvd perampld, acinis fulvis, oblongis, &e.!

This grape is cultivated less for the purpose of wine than for
being preserved.  The cluster presents an amber hue, the
berries are small, oblong, and marked with small reddish spots.
There is also a white variety; both are cultivated at Mar-
seilles, but the fruit which bears the same name at Aix, and
which is spoken of by Garidel, is different from both I have
here mentioned.

LE PICOTE, Dvm.
Vitis uvd ampld, acinis albidis et fulvis, magnis, oblongis, &e.

The joints of the shoots of this variety are very near to each
other. 'The bunches are formed of whitish berries, which are
large and oblong, and have very sweet juice ; the skin is firm,
and dotted over with reddish points, 'This fruit is more
esteemed for the table than for wine.

LE POOUMESTRE.—Duvs.
Vitis mutabilis, pergulana, fertillissima, &e.

The fruit produced by thisvine does not ripen until towards
the end of December. The berries change from white to red’




r-— T —— PR A WAL TR g S Y

A}
NOMENCLATVRE OF GRAPES. 105

and to black, when they have attained to their maturity. This

- variety often blossoms, and produces fruit twice the same year,
It is not unfrequent in southern climates, to gather and eat the
fruit from it in May, when the second crop is not fit to gather
until December.

BARLANTIN, Du=n.
Danugo of Provence.
Vitis pergulana, wod maximd, perampla et seroting, &¢.
. : I
The fruit of this variety keeps a long time and very seldom
rots ; the berries are as large as the damask plum. It ripens

about the end of Séptember; is round, and of a dark violet
colour, has a thick skin and pleasant flavour.

' _ ESPAGNIN, Dus.
" Marroquin, or in.—Pr. Car. No. 206.
Vitis duracina, acino magno, nigro, rotundo, &c.

_ 'This variety is cultivated in Provence, its shoots grew to a
less height than most other kinds, and its fruit, which is large,
round, and black, ripens about the end of September, and is
deemed very suitable for wine. It is confused by some authors
with the black morocco. '

PASCAOU BLANC, Dun.
Vitis fertillissima, uv@ perampla et precia, acinis rotundis, &c.

This variety is pretty common in the vineyards of Provence,
the joints of the shoots are very near to each other ; the berries

are greenish white, and of a round form; the fruit most ex-

posed to the sun takes a ruddy tint, and ripens the end of
August, or beginning of September. They are excellent for
making white wine, which it is necessary should be made
speedily, as the grapes being very early, are readily attacked
by bees and other insects, which detract from their quality,
and accelerate their decay. In Provence they also cultivate
another variety, which differs only in being of a black colour,
and is known by the name of Pascaou négré.
14
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COLUMBAU.‘—PR. CATQ NO. 285.
Le Columbal,
Le Coloumbau, ; Duh. ,
Vitis uberrima, racemis mediocribus, acinis nigris e albis.

This grape is cultivated in all the vineyards of Provence,
" where it is known by the title here adopted ; the wood is of a
blackish red colour, and the joints are near to one another.
The fruit ripens about the end of August, at the same period
as the pascaou, to whichit has some resemblance, both in form
and taste. Its produce is very abundant, and if not gathered
as soon as mature, it speedily rots. It does not require particular
care in regard to pruning, which circumstance is confirmed by
a provengal proverb, which says, * prune me well, prune me ill,
plant me always.” This grape is also considered a table
fruit, having a sweet and agreeable flavour : there are two
varieties, the white and the black.

ANGULEUX, Dvusn.
Vitis acino oblonge, duro, angulari et rufescenti, §c.

Garidel designates this variety as very singular, on account
of the particular form of its berry, which is oblong or angular,
of a reddish cast, and of sweet and exquisite taste ; and he states
at the same time, that it is very scarce.

RAISIN DE LA PALESTINE.

" Under thistitle, Mr. Pirolle states there is a variety of grape
cultivated by Mr. Boursault, of Paris. The vine isvery vigor-
ous ; the clusters eighteen inches to twofeet long ; berries large,
and oval, of a golden yellow at maturity, and sufficiently
spaced on the bunch, to allow of their ripening at the end of
September or commencement of October ; the pulp is of very
pleasant taste. 'The plant appears to be productive, but it is
recommended in that latitude to train it against a wall, and to
leave but a moderate number of clusters, in order that it may -
attain to maturity in that climate.
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UGNE DE MARSEILLE.—Pz. Car. No. 371.

"This vine, which is one of those whose fruit is most esteemed
for the table, is from the south of France, and matured its fruit
with me the present year on the twenty-fifth of September 5
the berries are round, whitish, with some gray tints where fully
exposed to the sun. ‘The Ugne-lombarde also ripens in Sep-
tember in my vineyard ; the fraitis white and a little oval.

CASCARALO BLANC.—Pg. Car. No. 317.

This has fruit of a musky flavour, the berries are of oval
form, and have often a tinge of red on them ; it is a pleasant
table fruit, and ripens well in this latitude. In France itis
cultivated more particularly for wine. :

ST. VALENTINE.—Pgz. Car. No. 167.
Saint Valentin. ’
This vine produces berries which are of rather oval form and
very sweet; their colour is white or a little tinged, and they

ripen well in this latitude, being mature on the 15th or 20th of

September.

PIQUE POULE BLANC.—Laxps.

The fruit of this kind is round, white, and of pleasant
flavour for the table, and ripens about 20th September. It
was by mistake omitted in my catalogue of vines: there are
several other varieties, some differing in quality and others in
colour: this is from the department of Landes, in France.

DE CANDOLLE,.—Pg. Car. No. 157.
Riesentraube. ‘

This vine has round fruit of purple colour and of large
size, which comes to maturity about the 30th Septembm' It

is valued in France asa table fruit.
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LARGE DAMASK.—Pg. Car. No. 160.
Gros Damas.
Damas le gros.

This is also cultivated in France as a table vﬁriety. The
berries are very large, very oval, and of a purple colour, and
ripen about the 10th to 15th September.

GRINIOLO.

The berries of this are round, white, and of fine flavour,
which circumstance renders it suitable for the table. It ripens
in my vineyard the 15th of September. There is a grape cul-
tivated in the south of France, called the Grinoli, which has
black fruit.

TERRE PROMISE.
Terra promessa.

This vine is stated by authority on which I can rely, to pro-
duce fruit of extraordinary size; it being only recently ob-
tained, I am not enabled to give further details. -

MONTPELLIER.—Pg. Car. No. 162.
Raisin de Montpellier a grandes grappes.

This vine is of vigorous growth and bears well ; the bunches
are very large, and the fruit of good flavour. It is considered
in France a valuable table variety.

ASPIRANT BLANC, SEEDLESS.—Pxr. Cat. No. 153.

Aspirant blanc sans pepins.
leite’ seedless aspirant.

This variety has produced’ fruit with me; itis white and of
very pleasant flavour, with the advantage of containing no
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seeds. I take this to be the kind mentioned by some authors
as a seedless variety of the chasselas.

BLACK MUSCADINE.—Pxz. CAT. No.6.

This has berries of medium snze, which are round, of a
black colour and beautifully powdered with a purplish bloom;
it bears well, ripens in September, and makes a fine appear~
ance ; the flesh is not as delicate and juicy as the white mus-
cadine.

BLACK DAMASCUS —Pg. Car. No. 21
Worluop Manor grape.

This grape, although late at maturity, is deemed an excel
lent and valuable variety; the berries are round, large and
black ; the skin thin and the flesh delicate, rich, juicy, and of
very fine flavour. On the same cluster are contained berries
of diﬂ'ere'ntvsizes, the large ones containing but one seed, and
the small ones generally none,

PITMASTON WHITE CLUSTER.—Pz. Caz. No. 33.

This is a fine table variety recently brought into notice in
the English collections. It originated from seed at Pitmaston,
near Liondon, and is there held in much esteem.

BLACK LISBON.
Black Portugal. . et

This I consider synonymous with the black hamburgh, to
which the English authors state it bears a great resemblance.
The fruit is stated by them to be large, of globular form,
with a thin skin, black and juicy, and the bunches shouldered.
I presume the black Portugal of some authors refers to - the
same grape. As I have vines growing, I shall be ablé to test

. all these points.
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GREEK GRAPE

Speechly mentions this in his list of grapes, and states that
the berries are of moderate size, of rather an oval form, and of a
blueish white colour, growing close on the clusters, which are
of handsome shape and moderate size ; the fruit is of delicate
taste and much esteemed, and the leaves grow on very sbort
foot stalks, and resemble those of the sweetwater.

I have some vines which I received from Europe as a variety
of the Tokay, that produce an early pleasant table grape, of
the same taste as the white muscadine, but with little flavour,
and which have been considered by some connoisseurs to be
the same as this variety.

RAISIN DE CARMES, Hooker Pox. Loxp.
Raisin de Cabo.

This vine has very large berries, of an irregular oval form,
and of a dusky reddish purple colour, covered with bloom;
the skin is thick; the pulp firm, juicy and rich, with some
acidity ; the bunches are long and the berries loosely set.—
The vine grows freely and is productive.

EARLY WHITE GRAPE OF TENERIFFE.

The berries of this variety are of medium size and of round
form, the skin thin, and the pulp very juicy and sweet. It
has been for a long period cultivated in English collections,
‘and its berries and branches have a great resemblance and
affinity to the white muscadine.

RED GRAPE OF SYRACUSE.

This is one of the old varieties long since introduced to
the London colections ; the berries are very large and fine,
of an irregular oval form and of a red colour.

e

e
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GOLDEN GALICIAN.

A Spanish grape of a yellow colour, and passable in point
of flavour ; the berries are of good size, of an oval form, and
the flesh firm ; the foot-stalks are of a pale yellow colour.

BRICK GRAPE.—Larerey Pon.

"This is described by Forsyth as having small berri¢s, nearly
oval, and of a deep red colour, with a thin skin and very
sweet juice; its title is derived from its colour. I have no
doubt it is synonymous with some other described variety, and
is said to be with the flame tokay.

BLACK GRAPE OF TRIPOLI.

This is a well known grape of the English collections ; the
berries are large, round and black, and have each but one
seed ; the pulp is rich and juicy ; the foliage is vigorous, and

- puts on a beautiful appearance in autumn.

WHITE GRAPE OF ALCOBACA.

This grape, carried from Portugal to England a long time
since, where it has been cultivated in their collections, has
white berries, which are large and oval, with a thin skin and
juicy flesh; the clusters are large and long, and without
shoulders. T

DAMSON GRAPE.

Under this name Speechly describes a vinte, the herries of
which are very large, oval, and of a beautiful purple colour,
growing loosely on the bunch, which is of large size; the
leaves also large, and more thick and succulent than those of
any other sort. ‘
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BLACK CAPE.—Pr. Carx. No. 42.

I saw this grape in great perfection in 1828, in the garden of
Samuel G. Perkins, Esq. near Boston. It was on the 9th of
October, and the fruit was then not quite ripe, the vine being in
open culture ; the bunches were very large and shouldered,
some of the largest which the vine had produced, weighed
two pounds. A shoot which one of the vines had made in
1821, produced about fifty bunches in 1828. The berries
varied a great deal in size—part of them were the largest I
bad ever seen, and resembled good sized plums, others were
not above two-thirds, and some but half the size of the largest;

. the taste and flavour of the fruit were very pleasant. The

vines, though large, were regularly covered during the winter
months, as is in fact the course pursued at Boston in regard
to nearly all foreign kinds.

“This vine was originally brought in a tub from the Cape of
Good Hope without any name, but from the circumstance of
its origin, received the above title. It bears an’affinity in
several respects to the black Damascus and Morocco, and may
possibly prove a synonyme of one or the other. Itmay justly
be deemed a most valuable acquisition to our stock of vines.

NORTON’S LARGE OVAL PURPLE.—Pr. Car. No. 48.

I received this valuable grape from Dr. Norton, of Rich-
mond, a gentleman distinguished for his general knowledge
in horticultural pursuits, and particularly so in regard to the
vine, He remarks that its fruit is decidedly the finest he had
ever seen, and that his French friends say that they have never
seen better in any part of Europe. He also states that the
vine resists more than is usual, the influence of frost and the
variation of the weather during the winter season.

This vine was received by Mr. Wickham, from London,
and is therefore, without doubt, known there under another
name.
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EARLY OVAL. : '

By-this title a grape is known and cultivated around Bos-
ton which is much valued ; the frnit ripens very early, the
skin is thin, and the flavour delicious ; the berries grow close,
and are generally thinned out by cultivators.

. I'noticed a large number of very thrifty vines in the nurse-

" ries of the Messrs. Winships at Brighton, in whose collection

are also concentrated a great variety of the choijcest kinds of
vines ‘to be found in the grape houses and gardens around
Boston ; in addition to which, they have a large assortment of
fruit and ornamental treeq, plants, 8c. which they show great
enterprise in extending.

JULY GRAPE.—P=r. Car. No. 1.
Maurillon hatif, Duh.
Madeleine.
Morillon hatif.
Morillon noir hatif.
Petit morillon hatif.
Raisin précoce. .
Raisin de la madeleine. "
Early black cluster.
Magdalen.
Vitis pracox of Columella.

.

Vitis acino parve, subrolundo, nigricante, preececi.~Dun.

The leaves of this vine are small, of a light green hue above
and beneath, and the borders indented with large teeth some-
what pointed ; the bunches are small and very compact ; the
berries which compose them are also small, round, and of a
blackish violet colour, covered with bloom—they are sweet
but not high flavoured, the principal merit consisting in their
early maturity, it being the earliest of all foreign grapes ex-
cept the one next described, and in this vicinity ripening its
fruit early in August. It serves as an appendage to the des-
sert where persons pride themselves on the earliest fruit. The

15 :
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soils most congenial are such as are light and loose, and a
southern exposure is also deemed preferable in order to ad-
vance the maturity, but I have found it do well and ripen early
in very indifferent soils and unfavorable exposures, and I con-
sider it by no means difficult in regard to these points.

ISCHIA.
Thrice bearing vine.
Raisin des trois récoltes.
Précoce noir, ou des trois récoltes.
:,’“m; ::{:;:: 2 Pliny.

This peculiar variety of the vine, which is alluded to by .
Virgil (Geor. II.) and also by Pliny (Hist. Nat.) appears to be
a native of the island of Chios, from which it was carried to
Calabria, and the island of Ischia, where it is known by the
title of “ Uva di tre volte I"anno,” or, * Vine of three crops
a year.” :

The fruit possesses a most agreeable flavour and much
sweetness, and has the different qualities deemed necessary for
making good wine. 'The vine is of very vigorous growth, so
much so, that long pruning is deemed preferable to cutting
close. When the vine is at the age for bearing, the first and
largest crop ripens in latitudes corresponding with New-York,
and where the vines have a southern exposure, from the 10th
to the 15th of August ; the second crop from the 25th of Sep-
tember to the 5th October, and the third, which is a mere de-
monstration, from the 25th October to the 10th November, un-
less the growth of the vine should be stopped by frosts.

The two last crops are produced byan appropriate system of
pruning. About the 10th or 15th of June, just as the blos-
som has past and the fruit becomes formed, the ends of the
strongest shoots must be cut offtwo to three joints beyond the
last bunches—this will cause new shoots immediately to spring
from the joints of the new wood that are left, which will un-
fold in due course a second crop, and as soon as the blossoms of
these secondary clusters have fallen, the operation of pruning off
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the shoots must be renewed with these as in the first instance,
which will cause the formation, but with less rapidity than be-~
fore, of a third set of shoots, from which will be developed a
third crop of clusters. These last it is better never to prune ;
and the fruit on them, which is but scanty, seldom attains to
maturity in high latitudes.

A light and rich soil is preferable for this vine, and in -
droug hts it would be better toirrigate it. To obtain the three
crops in this latitude, espalier or lattice trailing is indispensa-
bly necessary, accompanied by a southern exposure.

In open field culture two crops only, and the second rather
indifferent in point of size, have been obtained from it, but
in the vicinity of Paris in the year 1825 this grape exceeded

“all that had been anticipated from it ; vines trained in the es-

palier form gave an abundant crop fully ripe the 18th of
August ; a profuse second crop was at perfect maturity on the
20th of September, the fruit of which was larger and in
greater quantity than the first; and at the same period the
berries of the third crop had formed, and the vines presented
a fourth crop of blossoms. The season being particularly
favourable, the latter ripened on the 30th of October ; they
were abundant, about the size of common peas, of good ap-
pearance, but slightly acid. Some writers have confounded
this with the Madeleine or Morillon hatif, but their only re- .
semblance is in colour and early maturity.

BLACK TOKAY.
New black cluster.—Pg. Cat. No. 2.

This grape I received from my esteemed friend the Hon.
Jonathan Hunewell, of Boston, whose liberality and general
attainments in horticultural pursuits are so generally known
and appreciated. '

Itis an exceedingly vigorous and productive variety, and
supports the cold better. than most of the foreign kinds usually
cultivated, and cuttings planted in my nursery have formed in
a single season vines nearly or quite as large as those of our
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native varieties of the same age. 'The fruitis of medium sise,
black and of pleasant flavour, is suitable for the table, and
has also the qualities requisite for making good wine. It has
been called by some persons Black cluster, and being re-
ceived by me under that title, and finding it different from the
kind usually so called, I enumerated it in my last catalogue as
the ¢ New black cluster.” It is possible it may prove syno-
nymous with one of the dark varieties of Tokay, which will
be foand under the head of wine grapes.

PROBYN’S LARGE WHITE.—Pz. Car. No. 11.

Under this title I have in cultivation a variety which I re-
geived from Edward Probyn, Esq. of New-York, in whose
garden is now growing a very large, flourishing, and produc-
tive vine, which affords annually numerous shouldered clusters
of excellent white fruit ; the berry is round and of large size ;
the skin firm, and the juice very sweet and delicate. Some
bunches have been exhibited by that gentleman, weighing
about 11 pounds. I do not mention it here from a considera-
tion that it is distinct from all others, but to show that it is not
the kind which it has been considered by several intelligent
horticulturists. By such it has been pronounced to be the
royal muscadine, from which I find it 'to differ in several
respects ; particularly in this, thatit is one of those kinds most
sensible to early frosts, and to the severity of the winter in our
country exposures ; Where, if unprotected at that season, the
young vines are killed to the ground, and older ones often much
injured ; whereas the royal muscadine is well known to be one
of those which best support the cold. It is doubtless a variety
introduced from the south of France, or some other southern
climate, or perhaps a seedling from some grape from that
quarter. Mr. Probyn states, that his vines support the severest
winters entirely uninjured, although he affords them no pro-
tection. But this is to be attributed to their being in a city
garden, where the great shelter and ameliorated atmosphere
consequent on such a congregated mass of dwellings, generally

. cause the most tender southern varieties to succeed.

K
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' WALKER’S LARGE WHITE.—Px. Car. No. 10.

This is a very large and fine grape ; the colour, as the title
indicates, is white, the form oval, and the taste and flavour very
agreeable; the bunches are shouldered and very large, and
have received the encomiums of several members of our Hor-
ticultural Society. It is very distinct from the preceding, and
the fruit of larger size. The vine, which is the parent of
those found in our collections, is growing in the garden of
the late Dr. Walker of New-York, to whose politeness,
and that of his son, I am indebted for the vines in my posses-
sion.

ROUGH BLACK, Gises.—Pgr. Car. No. 142,

* This variety was received from the imperial garden at
Schoenbrun, near Vienna, by Col. Gibbs, of this island, to

" whose politeness and liberality I am indebted for it, as well as

for many other varieties received by him from the same source,
to which I have added his cognomen.

This vine is prolific in its crops, and the grapes are consi-
dered very good.

AUSTRIAN MUSCADEL, Gisss.

This is from the same collection as the preceding, and ought
probably to have been placed with the Muscat class. The
vine is hardy and exceedingly prolific, but the grapes ripen
late; the bunches are large and the fruit white, but it has not
yet sufficiently matured here to pronounce upon its quality.
It needs short pruning, and would also succeed better further
south.

" The following additional varieties now in my vineyard were
received from the same source—Queen, Blue Sylvan, Rough
white, Red cruger, Little silver white, Early Leipsic, Red
Sheerkat, Tckete-tara-gomer, and some others, including the
Blue cartager, which will be found under the head of wine
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grapes. 'The Austrian varieties, which are principally derived
from the Hungarian collections, it is expected will become in
most cases acclimated to our country. In regard to the suc-
cess of those in Mr. Gibbs’ collection, that gentleman has given
some details on the subject at different periods in the Ame-
rican Farmer.

BLACK PARSLEY LEAVED.
'Lombardy of some American collections.

I have in my vineyard a variety of the parsley-leaved grape
which produces black fruit, and which I do not see mentioned
in the European authors, unless it be synonymous with the
red parsley-leaved already described. I find this has been
sometimes called the Lombardy, meaning doubtless the Flame
tokay, the two latter names being used by some authors sy-
nonymously ; but it can scarcely be that, as the colour of the
grape of the one I am now describing is stated to be of much
darker colour than the fruit of the Flame tokay attains. The
foliage is very lasciniated, and resembles the others of the same
class. ' *

QUEEN, Gisss,—Pg. CaT. No. 181.

This has round berries of good size, which are white with
a bloom, and a little coloured on the sun side ; they are sweet,
and of very pleasant flavour, and the bunches are also of good

slze. >
' FENDANT VERT.—Ps. Car. No. 121

This grape, which I received from Lausanne, (Switzerland)
is a native of the canton of Vaud. It is atable fruit re-
sembling the White chasselas, and delicious to eat. It also
yields a wine like the Rhenish, is one of the kinds least sen-
sible to the cold, and, what is deemed of great importance
there, the produce is not injured by manuring. Its title is
derived from the circumstance of the berries being crisp, and
crackling in the teeth when eaten. .
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Having made the request of my Liausanne correspondent,
who owns a vineyard and is extremely intelligent on the sub-
ject, to send me such vines only as are there cultivated with
most success, he transmitted to me eighteen varieties, which
will be referréd to and enumerated in the course of the
work.

In addition to the table varieties of the grape which I have
already described, there are a number not so generally known,
but which are most highly valued for the same purpose, in the
southern and middle parts of France, of which I will here give
a list ; the numbers which precede them refer to their enume-
ration in the author’s catalogue.

Black round grapes.
218 Peyran noir, - 238 Terré moureau noir,
230 Raisin prune, . 239 Terré de barri noir,

245 Ugne noir.

, Black oval grapes.

247 Aspirant, 267 Raisin noir de pagez,
Quliven, - 273 Ulliade, Bouches du Rhone.
. 274 Ulliade rouge.

White, or yellow oval grapes.
280 Calitor blanc, 296 Panse commune,
286 Dure peau, 88 musquée,
. 288 Galet blanc, 299 Picardan,
293 Joannen blanc, 304 Raisin blanc de pagés.
305 Raisin des dames.
White, or yellow round grapes.
314 Augibert blanc, Raisin de Notre Dame,
319 Clarette ronde, 355 Ugne blanche,
323 Doucinelle, 356 de Malade,"

357 Ugne Lombarde.
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Gray, or violet oval grapes.
359 Clarette rose, - 360 Damas violet,
362 Martinen.
Gray, or violet round grapes.

364 Grec rose, _ 369 Plant de labarre rouge,
371 Ugne de Marseille.

The following are also mentioned in French lists, as vala-
able table grapes.

154 Blussard blanc, ' Pernan,

155 Blussard noir, or Be- 261 Perlossette,
losar a gros grains. 57 Précoce blanc,
Perle rose, 370 Raisin de Génes,

166 St. Antoine.

With the fund of information furnished by the various
authors that have been enumerated as the basis, great advan-
tages are afforded to future experimentalists, to extricate the
history of the vine from a labyrinth of confused names, and
perhaps no means would he as effectual in attaining this end,
as critical examinations made by the members of the various
agricultural and horticultural societies which now every where
exist, of the kinds cultivated in their respective vicinities ; the

result would oo doubt terninate in the formation of a correct
nomenclature, more particularly with regard to the most esti-
mable varieties.

At present, we are very deficient in information, even in
regard to the native varieties of our own country, and the

" number of valuable vines that have been brought to notice,
within the few years that attention has been paid to the subject,
as will be particularly detailed under the head of ‘¢ American
Vineyards,” prove that no historian bears witness of any clime
which was originally so rich in indigenous varieties, the result
of the spontaneous efforts of nature, unaided by the arts or
culture of man.
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" WINE GRAPES.

I will now proceed to describe the varieties which are most

generally used for making wine, and which form the major .

part in the finest known vineyards. Under this head are neces-
sarily included many varieties that are very estimable as table
grapes, but whose most important nse in forejgn countries be-
ing for wine, they are consequently placed under this head.

BLACK CLUSTER.—Pz. Car. No. 94.

Maurillon, Duh. Manosquen.

- Maurillon noir. Merille.
Morillon noir. - Noirien, or Noirier.
Pineau noir, of Burgundy. Massoute].
Pineau de Bourgogne, Chaptal.  Gribalet noir.
Auvernat, or Auvernas. Farinau.
Auvernat noir. : True Burgundy.
Pimbart. Small black cluster.

Black Orleans.-

Vitis wod mediocri, sublazd, acinis dulcibus, nigmmibw».

This variety has leaves slightly five lobed and very regularly
indented ; the bunch’ is of moderate size and shouldered ; the

berries are rather oblong and hang loosely, and are about thc'

size of the white muscadine ; the taste is pleasant, with a pecu-
liar flavour. It is not considered a table fruit, but is highly
prized for wine, and ripens its crops uniformly, and at the
same time as the white chasselas. Tt stands the frost
well, being one of the most hardy kinds. The crops are
not great, but the wine is rich, keeps well, and has an agree-
able bouguet. The Maurillon class, of which the finest vine-
yards of Burgundy are composed, and the different varieties
of which are deemed the staple of the vineyards of France,
owes its name, which is derived from the word maure, to the
black colour of this the original variety, and many other
black grapes which are not of the family of the Morillon or
16
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Pineau, are called in other French vineyards by the names of
Maurillon noir, &c. and this is known under all the appella-
tions given as synonymes. It ripens here the beginning of
September. The class of maurillons originally came from
Italy ; but this is the only one which has retained its primitive
‘name, and is described by Baccius, whose treatise on the vine”
was written in 1566. It constitutes rather a bad comment on
the theory of ‘ exhausted varieties,” that this very aged vine
should have the preference in France at this dayover all others.

Under the title of Pineau or Pinot a great number of red
and black varieties of grapes are found in various Krench
vineyards, which are in fact totally different in character, and
serve only to make inferior wine ; great care and circumspec-
tion are therefore necessary to obtain the genuine kinds. The
title Pineau was originally applied to such varieties only as
produced berries shaped like the pine cone, but some kinds
baving round berries are now justly included in the same class,
bemg varieties of the same family, similar in quality but vary-
ing in form.

£, ' WHITE MORILLON.—Pg. Cart. No. 95.

Ld Maurillon blanc. Duh. __ Weiss-kloe
: Auvernat blanc. Daune.
s . Mélier, or Mélier blanc. Daunerie.
AR Weiss-klefeln blanc. Beaunier.
LS Burot. White auvernat.
Vitis pracox ; uvd elongatd, acino rofundo, albo flavescents, et dulci.

The clusters -of this variety are longer than those of the

preceding, and the berries are nearly round, of moderate size,

h not'very thick set, of a greenish white, which becomes blended

T with pale yellow at full maturity ; they are rather more sweet
RS and agreeable than the black variety.

of The leaves are slightly lobed, and are bordered with large

P A ' indentures ; they are of considerable size, green on the upper
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side, whitish and downy beneath, and supported on large long
petioles. '
This grape ripens here at the end of August or beginning

* of September, is a pleasant early table fruit and makes good

wine, which keeps well ; the grapes may also be kept fresh
through the season. It is said to thrive best on sloping ground
inclining to the west or south, but I comsider it by no means
difficult in this respect as I have had some vines for several
years in a most unfavourable locality where they have never
failed to do well. It has the same hardihood in supporting
frost that is common to the class generally.

PINEAU.FRANC.—Px. Car. No. 102.

Franc-pineau, Duh. . Pinet.
Bon plant. Pignolet.
Raisin de Bourgogne, ‘ Pinsalé.
Maurillon noir, : 2Erroneously, Pincaon.
Moritlon noir, _ .

Vitis acinis minoribus, oblongis, dulcissimus, GaBID.

The bunch of this grape is small, of rather a conical form,
supported by a very short peduncle, and formed of oblong
berries closely set, of a flesh coloured red. The leaves are
dark green, lightest beneath, and covered on both sides’ when
they first expand with down, which._ is not the case with the
Morillon noir ; they are supported on long petioles, and are di-
vided into three principal lobes, which are slightly indented on
their edges. '

This vine is not very productive, but its fruit has an excel: -

lent taste and produces the most delicate wines of Burguhdy.
The wood is red and the joints near to each other. It will be
perceived that this grape is known by various names in the
different French vineyards, and it is often confused with the
other varieties of the Pineau or Morillon.
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GRAY BURGUNDY.—Pg. Car. No. 100.

Pineau gris. Le Soli.
Griset blanc, Duh. - . Le Grennetin.
Petit muscadet.; Fromenteau.
Auvernat gris. Gentil gris.
Rin gris. Weiss klefeln griss
Malvoisie. Grau Kloefner.
Pouilli. Bureau.

Gray Auvernat.

Yitis acinis, minoribus, dulcibus et griseis, GARID.

This has leaves of a lively green hue and slightly lobed ;
the clusters are short, moderately large, composed of round
berries which are pretty close, of a grayish colour, and of a
sweet and perfumed flavour. There were vineyards formerly
in France composed entirely of this grape, and the fine vine-
‘yard of Pouilli is still so in a great measure. Itis also found
in the vineyards of Provence, and is known in the different
districts by a great variety of names, and often confused with

- other varieties as the synonymes evince. The white wine made

from it is in high esteem, and deemed the third best in France.
It abounds in alcohol and has much body, is clear and mellow
with a fine bouquet. The vine is said to succeed best in a
sandy or gravelly soil, and on inclined and warm exposi-
tions ; but a celebrated vigneron has informed me that it will
succeed in almost any situation that is open and airy. It is
very hardy and one of the least difficult in point of culture,
and in addition to its wine properties, is esteemed as a table

fruit, "
BOURGUIGNON NOIR, Dua.—Pgr. Cat. No. 104.
Trousseau du Jura. Damas.
Tresseau. Grosse-serine.
Plant d’ Arles. Pied-rouge.

Plant de Roi. Cote rouge.
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Boucares. Gourdoux.
Etrange. ] Rouge dé Bourgogne.
Red Burgundy. /

Vitis acino oblongo, minus aculo, nigro ef dulci, GARID.

This grape has in its berry a great resemblance to the
Pineau-franc, but it is less elongated in proportion to its size,
i and the bunches are not so compactly formed. Its leaves are
’ rather obtuse at the apex, divided into five distinct lobes, regu-

larly indented and supported upon a short very red petiole.
| This variety is also known under a great many common names,
F as is designated by the synonymes. It yields good crops, and
succeeds well on strong soils, and is, in common with its con-
geners of the pineau family, deemed among the most valu-
able that are cultivated for wine.

BOURGUIGNON BLANC, Dua.—Pzg. Car. No. 105.

White Burgundy. Melé.

Pineau blanc. Gueuche blanc.
Feuille ronde. : . Menu.
Picarneau. ~ Gouche.

Vitis uvd mferu;, acino ovato, viridi lutescente.

? The leaf is large, slightly covered with down, and of a
’ much paler green beneath than above, indented on its edge,
‘ but not distinctly lobed. The clusters are composed of ber-
ries somewhat,oblong and very closely set, which become of a
fine yellow colour at the period of maturity.

AUVERNAT ROUGE CLAIR.—Pz. Car. N.o'. 98. -

Rose Burgundy. Fromenteau, Sprenger.
Gris rouge. Gentil rose ? %
Rothliehtner. - :

Y

Y

" This grape is much cultivated in the vheyawls of Cham-
pagne, in connexion with the Awyernat blaric apd Auvernat

3 e
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gris, to form the far famed wine of that name. It resembles

in its general qualities the other varieties of the same family,
its principal variation being in its colour. It ripens also at
the same time, maturipg its fruit here early in September ; the
vine is hardy and of easy culture. In the vineyards of that
part of France situated on the Rbhine, it is extensively culti-

vated, and succeeds well, yielding abundant crops and afford-

ing excellent wine, which has much body and an aromatlc
flavour.

In addition to those described there are other varieties of
the Pineau or Morillon family, such as the Morillon gros vio-
let, Pineau de coulange, Pineau fleuri, and various others.
The Morillon panaché will be found under the head of striped
Aleppo among the table grapes. .

The appellations Pineau, Auvernat, and Morillon are often
indiscriminately applied to different varieties of this family.—
The varieties are also known by a greater number of names
as synonymes than any other class, which arises from their
being far more extensively cultivated, and from their having
received new titles in the different localities to which they have
been from time to time transplanted.

MEUNIER, Duvn.—Pg. Cat. No. 93.

Maurillon-Taconné. Meunier & saint noir.
Fromenté. Farinews noir.
Resseau. _ Noirin.

‘ «  Savagnien noir. .

- . Miller grape ' .
 Millers Bur,gu ndy, § Of the English.

’Yitis au}hiraula; uvd Heﬁ, crassa; acino nigi:o rolundé.

,This va.rlety has considerable affinity to the Catalan. Its
> “obate, the two lateral ones being crenate ; when
re covered with white down, which easily dis-
n, ffom which circumstance this vine has acquired

adopted. - The cluster is short and thick, com-
d black berries, which are of good size and set

u
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vather close ; thé juice is pleasant, éparkling, and vinous. It
‘is pretty common in French vineyards, and is cultivated on
account of yielding goods crops, and enduring for a long
period. It succeeds best in sandy and light soils, but will
flourish in almost any open and dry location. Itis very hardy,
of easy culture, ripens here early in September, and answers
very well as an early table grape. Some English authors
state that it takes its name from Miller who raised it from seed,
but the French give a better reason for its title as mentioned
above, and they are no doubt correct.

SAVAGNIEN BLANC, Dun.

Meunier blanc. Matinié. - -
Meunier a saint blanc. Uni-blanc.
White Miller grape.

Vitis subhirsuta, wod crassd, acino albo, subovalo.

. This variety differs from the preceding by the minor lobes
of the leaves being more distinct, and its berries being white,
rather larger, and a little oval. It must not be confused with
the sauvignon, which is a very distinct fruit. 'This vine must
be the variety of the Meunier described and figured by some
authors with white berries, and also called by others White
Miller grape. The fruit is sweet and agreeable in flavour,
and makes passable wine. The vine will thrive in a meagre
soil and is_not readxly injured by frost, but when the blossoms
are destroyed by it they are not renewed that season. It is
generally cultivated in French vineyards, and is not subject to
a blight of its blossoms.

WHITE SAUVIGNON.—Pg. Car. No. 106,

Suavignon, Duh. Servignen.
Sauvignon blanc. Sucrin.
Sauvignen. Fie.

Maurillon blanc, erroneously.

Vitis serotina, acinis minoribus, acutis, flavo-albidis, dulcissiniis.

The leaves of this vine are scarcely lobed at all, but the in-

-
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dentures are pretty deep and very regular. The bunch is
short, formed of rather small berries, which are white approach-
ing to a yellow hue, more particularly on the sunny side, where
at the period of maturity they are covered with small brick
coloured points of remarkable appearance. This vine was
formerly far more common in the French vineyards than it is
‘at the present day. As the fruit possesses much perfume, it
imparts to the wine a peculiar character; and not being
greatly sought after, the culture of this vine has been conse-
quently neglected. It ripens here early in September. I
have a variety received from an American collection under
the name of Red Sauvignon ; but as I do not perceive such an
one named in the French catalogues, I presume there must be
seme: error in regard to it, and that it is synonymous with some-
variety known under a different title.

LE MOURVEGUE, Dus.
Mourvedeé. ‘ Mourvebre. .
Vitis serotina; acinis nigris, mediocribus, rotundis, dulcibus.

This variety is very common in the north-west part of )

France, where it is known by different titles. It is not pre-
ferred by those who are particularly tenacious of the quality of
the wine, and are regardless of the quantity of the produce ;
the berries are black, round, of pleasant taste and medium size.

MOURVEDE FARINOUS, Dus.
Vitis sevotina acinds subamplis, nigris, retundis, §c.—Gourre.

This variety only differs from the preceding in its berries,
which are larger, and have an appearance as if dusted over.
These two varieties are among the choicest for making wine,
and are not less agreeable for the table. As they are late in
the period of vegetation, they are very hardy, and succeed
readily in localities exposed to cold and bumidity. Their

juice is high colo#tred and sweet, and is in France much used .
in making a kind of domestic ratafia, which is much sought

after, especially when it is prepared with care.
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LE BRUN FOURCA, Dun.—Pz. Car. No. 156.
 Gros Taulier, of some vineyards. Plant de Bordeaus.
Vitis uvd ampld ; acinis nigris, magnis, rotundis, &e.

The title here adopted from Duhamel, is that by which thig
vipe is known in Provenee, and it is found under culture in all
the vineyards of that district of France, and considered excel-
lent for wine and pleasant for the table. Although called
Gros taulier by some persons, it differs however from the
taulier, of which we shall speak hereafter. Its shoots are
not rampant, and the branches are not so red ; its leaves are
larger, of a darker green, and more deeply serrated. It is
not so early as the Taulier, but earlier than the Mourvedé,
and also more easily affected by frosts than the latter. It
is cultivated in the same expositions, and its fruit is not sub-
Jject to rot.

LE TAULIER.
Pilant de Manosque. _ Manosquen.
Vitis acino nigro, rnt;mdo, duriusculo, suavis, saporis, succo nigro, labia, inficienti.

This vine seems nearly allied to the Pineau of Burgundy,
which forms the greater portion of the vineyards of that pro-
vince, and which should not be confounded with the Franc-
pineau. There are few grapes which have such a variety of
names. The leaves of this vine are round and indented, green
and shining above, and light green beneath ; the peduncle is
red, and the shoots are very rampant. It is one of the most
estimable varieties that can be cultivated ; it yields a strong
bodied wine that is rich and pleasant, and very suitable for
transportation, and the fruit, although the skin is thick, ripens
perfectly. :

LE CATALAN, Dusn.
Vitis acino subrotundo, nigro molli.
This variety, very common in Provence, matures its fruit at
e
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the same time as the Mourvedé, with which it is often eon-
founded. The leaves and wood of the two resemble each
other, but there is a wide difference in their fruit. Fhe Cata-
lan has a woody stem, the bunches' are shouldered or winged,
the berries are generally larger and their juice is very sweet ;
the Mourvedé, on the contrary, has a delicate stem, the bunches
are of small size and not winged, the berries closely set, and
they have not a very high flavour, being, as Garidel expresses
it, minus suavi. .

M. David states his having formed a plantation with
vines, which he had received direct from Alicant, and that he
found they corresponded both in growth and in fruit with the
Catalan, which abounds in the vineyards in the neighbourhood
of Aix.

Although people often confound the wines made from the
Catalan with those of the Mourvedé, it is proper to observe,
that there is some difference between them. Those of the
Petit-Mourvedé, or le Mourvegué, contain a greater portion of
colouring juice, and are more couvert and more generous. The
Catalan is preferred for vineyards, because it yields the most
without any sensible depreciation in the quality. This, and
the two preceding varieties, merit a preference in vineyards
wherg_it is an object to have wines that will keep a long time,
or such as are suitable for exportation.

The wine made from the two sorts of the Mourvedé, even
when the fruit has acquired its full maturity, is austere when
new, but it acquires in ashort period its mellow and saccharine
flavour. The cultivators consider its use as beneficial, and
prefer it to all other wines, because it is more nourishing and
strengthening.

ALBILLO CASTILLAN, Duxn.
Vitis uvd subcylindricd ; acinis obovalis, confertis, mollibus, viridibus succosissimis.

The leaves of this vine are a little irregular, commonly
palmated, a little wrinkled and uneven on the upper side, and
thickly covered with very close white down on the under side.
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The clusters are of medium size as well as the berries, which
are so excessively delicate and succulent, that the juice entirely
runs out with the least pressure. Their taste is very sweet
and pleasant, but they are not high flavoured, and they ripen
very early.

The title Albillo, is a general term under which the

Si)aniards, and particularly the vignerons of Andalusia, con-.

nect many classes of grapes, which are evidently very nearly
allied to each other, and which they afterwards designate
separately by adding a second title, pretty much in the same
manner that botanists apply specific names.

{JOANNEN BLANC.—Pz. Car. No. 293.
Joxanen, Duh. Raisin de St. Jean.
St. Jean. -
Vitis precox, acino acuto, subviridi, dulci et molli.
This variety is rather common in the vineyards of Provence
where it receives its title, from the circumstance of its ripening

Jjust after 8t. John’s day. Its leaves are slightly lobed, some-
times to so small a degree as not to be noticed. The fruit

ripens with me the twentieth of September ; the bunch is of -

medium size, composed of oval formed berries, of a greenish
white colour, which are very sweet. There is a sub-variety
with black berries, which is commonly called Jouanen negré.

DOUCEAGNE, Dus.
Vitis preecox, acino rolundo, subviridi et dulcissimo.
This variety is not of as early maturity as the preceding, but
ripens as soon as most other kinds, and it is also cultivated in

the vineyards of Provence. The berries are white, round,
and sweet.

PRI Y U
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DOUCINELLE NOIRE, Dua.—Pg. Car. No. 189.
Vitis uvd medid ; acino subrotundo, ex violaceo nigricante, duvo.

The leaf of this vine is large, divided by slight lobes, and
bordered with large and unequal indentures. The bunch is
five or six inches long, composed of berries which are very
close and compressed, of a dark violet colour approaching to
black, with a thick and brittle skin, It is cultivated in the
vineyards of Provence. '

JAEN NOIR, Dus.
Vitis uvd magnd, acinis confertis, duris, negerrimis, cule crassissima.

The leaves of this are palmated or lobed, of a dark green,
which becomes tinted with a reddish violet as the fruit ap-
proaches to maturity ; the under sides of the leaves are
covered with down, which does not adhere very closely. The
bunches are large, weighing in some cases five pounds, com-

"posed of berries of medium size, round and closely set, with a

very thick and very hard skin, which is of exceeding black
colour. There are many sub-varieties of this grape which are
not of so dark a colour, and there is even one which produces
white fruit. In all, or nearly all the provinces of Spain, they
cultivate some varieties of grapes under the name of Jaen, or
Jaen blanc, but this is the only one or the principal one from
which wine is made in various places.

BOUTEILLANT, Dua.—Px. Car. No. 177.
Cayan, of Marseilles.
Vitis acino nigro, magno, rubenti et subaustero.

This variety is common in the vineyards in the environs of
Aix, in Provence, and is also cultivated at Marseilles, where it
is known by the title given as a synonyme. The grape is
large and black, and is of the first quality for wine as well as
for the table,
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UNI BLANC, Dus. )
Vitis fertillissima, wod laxd, dongala, &c.

' Among other characteristics this vine differs from the pre-
ceding by its leaves of rather round form, very rarely lobed,
and not very dark green ; the cluster is loose, very long, com-
posed.of round berries, which are of a greenish colour, but
become russet. next the sun and sometimes a little reddish ; the
skin is thick and the flavour of the fruit sweet without insi-
pidity. This grape is cultivated in Provence, and is one of
those which keep well.

UNI ROUGE, Dus.
Vitis uvd lo;tgiori, acino rufescenti et dulci,

This variety is also cultivated in Provence ; the flowers o
.are very subject to blight, which- often renders it sterile, but

when it is productive, it yields exquisite grapes, which make
excellent wine. There are two other kinds, which are consi-

. dered as subvarieties, and are mentioned by ‘Garidel ; -one is.

called in Provence Uni-rouge-de-Partus, and only differs from
the above in the colour of its berries, which are of a deeper
red ; the other produces berries which are harder and sweeter,
the bunch is also smaller and more elongated, and the frait
does notredden until it has attained to perfect maturity.

UNI-NOIR, Dux.
Uni-negré, of Provence. -
Vitis uwwd longiori, acinis raris, nigro-rubentibus, subausteris.

This vine is cultivated in the vineyards of Provence, where
it is known by the second title given above. It does not make
much wood, and its branches are generally very short. The
frait does not yield very good wine.
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PLANT ESTRANI, Dus.
Vitis uvd perampld, acino rotunds, subflavo, punctis nigris notalo, &c.

The frait of this variety is round, large, of rather an amber
colour, marked with small black points, and has a very sweet
and agreeable flavour. It is pretty common i the vineyards
of several districts in the environs of Aix, in Provence.

’ LISTAN COMMUN, Duxn.
Vitis wod magnd, acinis ovato-subglobosis, subeonfertis, albis, cute tenul.

This has leaves of medium size, irregularly palmated, of a
dark green above, and covered beneath with white and close
down. The bunch is large, formed of berries which are
rather small, almost uniform in size, a little flattened at the
base and at the top, and pretty closely set; they are of a
greenish white where they are shaded, and of a rather dark

yellowish gray where exposed to the sun. This vine is found-

in many of the provinces of Spain. At San-Lucar, it forms
nineteen-twentieths of the vineyards, and is the basis of all the
excellent wines of that country. At Rota there are also en-
tire vineyards composed of it. It is one of the varieties held
in most esteem at Malaga for making wine and also for eating.
At Grenada they only cultivate it for the purpese of eaﬁng
the fruit wheu fresh.

This vine has several sub-varieties, the two principal are,
one with red fruit, and the other with very black fruit.

GROS MUSCADET, Dur.—Ps. Car. No. 31.

Muscat fumé. , Muscadére.
Fromenté. : Musoadet.
- . M i . o 3

Vitis Apiana ; acino rotundo et fumoso.

Two varieties of the Muscadet are found in many vineyards,
the le gros or large, and the petit or small ; the leaf of the one
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we are now describing is of a. dark green hue on the
upper side, and of a whitish green -beneath, but without
down ; it is supported on a long petiole, divided by five
nerves, and is slightly indented on its border with only a sin-
gle serrature of much size, which is on the right side. The
colour of this grape is very peculiar, being between a white
and a rose colour; the bunch is of moderate size, as well as
the fruit, which is extremely sweet and luscious ; it yields well,
and the fruit ripens early in September. | consider it one of the

most desirable grapes for the table which ripen at that period ;-

and on account of its extreme sweetness it is a very estimable
variety to mingle in vineyards with grapes of harsh flavour,
or in cases where it is desirable to render the taste of the wine

more sweet, and to use it for the purpose of an essence grape.:

The vine is very hardy and of easy culture.

" 'The Petit-muscadet, which is also sometimes called Musca-
dine or Muscadére, has leaves of smaller size, lobed and bor-
dered with teeth that are more acute.

TERRE BOURRE.

This vine I deem one of the most desirable for vineyards
on account of its vigour and productiveness; it seems also to
support our seasons well ; the berries are purple, of oval form,
and of a pleasant vinous flavour, and the plant is a great
bearer. It ripens with me about the 15th to 20th September,
and is also an agreeable table grape. -

MARVOISIN,—Pg. Car. No. 368.

The berries of this vine are of good size, and of a gray
colour, the form round or a little oval, and the taste sweet
and agreeable ; they ripen about the 15th to 20th September
and are pleasant for eating, as well as béing a wine grape.

'NAVARRO. |
This vine produces purple fruit of moderate size and of

r iy
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rather oval form, which ripens with me about the 20th of Sep-
tember. Itis from the department of Dordogne (France,) and-
I am not yet certain whether it is distinct from the variety
called Navarre, (see Cat. 158) in the department of Landes..

LEHRMANN,—Pg. Car. No. 159:
The fruit of this variety is round, and of a purple colour,
snd the vine is very prolific.
EPICIER.—Pz. Car. No. 180,
Epicier grosse espéce. Largf epicier.

This variety has round fruit of a purple colour, and ripens
here from the 15th to the 20th of September; there js a va-
riety with smaller fruit ; both are from the department of Vienne
in France. - '

GRAY TOKAY.

White Tokay.—Pz. Car. No. 144. Tokati, Duh.
Tokai gris de Hongrie. Tokas blanc.

Hungarian Tokay.
Vitis uvd parvd, acino rotundo, minémo, rubescenti.

The appellation gray, being most appropriate as con-
veying a more correct idea of the real appearance of the fruit,
I have here adopted it in preference to the specific term white,
by which it is most generally designated in this country.—
Duhamel distinguishes it by the single term Tokai, thereby
conveying the idea of its being the one so termed par excel-
lence and in preference. The leaves of this vine are rather
deeply five lobed, and bordered with large teeth, their upper
surface is very smooth, and the under side is covered with a
slight whifish down. . The bunch is about three to four inches
in length, and is formed of small berries of a rounded ovate
form, and of a grayish red hue. The flavour is rather plea-
sant and saccharine, and it is used by some persons as a table
fruit. It is this grape which is said to form the largest propor-

1
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tion or basis of the vineyards in the country so celebrated for
the excellence of the wines it produces.

BLUE TOKAY.—Pz. Car. No. 145.
Tokai bleu. ‘ Tokai, Haute Pyrennées.

L)

This is e of the most vigoro’n‘xs and strong, growipg vines
with which I am acquainted ; it is also vety preductive. The
fruit ripens with ‘me about the 10th of September ; the berries
are purple, of moderate size, their taste and flavour tart and
sparkling, with that peculiar gout which I fancied bore ‘a
strong similarity to the famed wine of ‘that name: it is not a’
pleasant fruit’for thé table. I have also had the Tokai de
Hongrie noir to produce fruit with me the two past seasons,
the bgrries of which afe of oval form. I have besides the
Tokai bagnol, Tokai de Lunel, &c.

FLAME TOKAY.—Pn. Car. No. 147.
Flame-coloured-tokay. Rhenish.
Lombardy. o Brick.

The leaves of this vine are much thore divided than most
other sorts, and the upper surface is of a deep green hue;
the berries are round and of a br_ight red or flame colour,

the bunches are regularly formed, and are stated by some

authors to attain to the weight of six or seven pounds. It is
said to be sometimes called in England the Rhemsh grape ; but
this title and that of Tokay illy apply to it, if it came originally
from Lombardy, as one appellation would indicate.

There is no doubt it is synonymous with some other of the
described varieties cultivated in French collections, but no
author has yet arranged its synonymy. It is possible that it
may be the same as the Malvoisie-rouge-d’Italie ; but never
having compared them myself, I have no means of deciding,
and therefore barely hazard the conjecture as to that point.

18
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LACHRYMA CHRISTI

Lacrima Christi. Raisin de Vésuve.

This is the variety that produces the celebrated wine, which
.. beags the first title given above. The famed Vineyards which
produce jt are planted on the volcanic remains, composed of
the residuum of the lava which-has for ages flowed from the
crater of the celebrated yolcano of Vesuvius, #fter having been
decomposed by subterranean fires. I am not acquainted with
the particular character of the fruit, and it is ohly during the
present year that I have been able to procure genuine vines of
it. It is said that the vine is a native of aml peculiar to
Naples.

A neighbour of mine has a vine which he received, from
Austria under this title, that produced fruit the  summer of
1828; the berries were of a black colour. My own vines, which
were received from a different and much more direct source,
have not yet produced fruit.

RED MALMSEY.—Pg. Car. No. 27.

Malvoisie rouge d’ Italie. Malvoisie rouge du Po.
Red Italian malmsey.

This is a vine of most vigorous growth and flourishing ap-
pearance ; the fruit is dark red, of round form and suitable
for wine, and is also considered a valuable table grape.

WHITE MALMSEY.—Ps. Car. No. 26.
Malvoisie blanc du Po. Merrisie?

- 'This grape is white and of an oval form. It is placed
among the wine grapes-in the French collections, but I pre-
sume will be also deemed worthy of cultivation among our
table varieties. It has been much used in some districts for
making wine, and mingling.in vineyards with other varieties.
The grape described as the Malmsey muscadine, or Malvoisie

2}
K




NOMENCLATURE OR GRAPES. g R

musquée by some English authors, and stated to resemble the
Royal muscadine, is g totdly different fruit, and must be only a
vanety of the chasselas, and quite probably may be synony-
mous. Some English authors haye also placed the Cioutat, or
Parsley-leaved chasselas, as synonymous with this, which is a
greater error stdl, as there is no affinity whatever.

.

MALVASIE.—Ps. Car. No. 2%

. >
This variety matures its frnit here about the 20th of Sep-
tember, which is ;white and of oval form ; being of late intro-
duction, the vines produced only some weak clusters the pre-
sent season, insufficient to decide upon its merits. It is culti-
vated in France mostly as a wine grape.
°

. e MALMSEY MUSCADINE. '
Malvoisie musqué. .

I mentn&vthxs separately for fear of error, but I presume it
will prove synonymous with some other already described.
It is said to have considerable resemblance in appearance
to the white chasselas, but to have a smaller leaf and
» cluster, with {ruit swedter and more highly flavoured. This
vine is*stated to have been originally brought to France from
Montserrat, and to be a favourite in the vineyards about Turin.
Itis a most important grape at Madeira ; and it is said that Ma-
deira wine of fine quality cannot be made without it, it being
the, egsence or syrup grape- for the wipes of that island.

. LENOIR —-Pn CAT No. 50.

o

This vanety was obtm:ned from Mr. Lenonr, who resndes on
. the hlgh hills of the'Santee river, and is supposed to have been
raised by him from seed, which must have been that of a fo-
reign vine, as this is a variety of the foreign specjes. It is of
very vigorous growth, and produces small black fruit which
ripens there in July and here in August, being one of the
earliest grapes ; the fruit is handsome, rich in saccharine mat-
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ter, and never rots, even in that hot climate. It is not a great
bearer ; but if it is a seedling, it may chagge in that respect with
age. Mr. Herbemont h4s made wine from it, which resembled
Burgundy. This gentleman hag also in his vineyard a grape
he calls the Lafitte, which was brought by General Wade
Hampton from the vineyards of Mr. Lafitte, and was " then
stated to be the variety from which thé claret bearing that title
is made. He has also a large white grape, which he calls Malm-
sy, .not knowing its real name ; it is beautiful in appearance

and very excellent for the table, and it also makes supe- N

rior raisins and never rots. Another white grape of very large
size, which he: calls, for want of the real title,' Bosc, after the
celebrated French professor of that name : this has not suc-
ceeded as well with him as the others. Also an exquisite grape
that yields abundantly, and is green when ripe, which was
brought from France by General Davy, when he was our mi-
nister ‘there. He has another he calls Deodata, which is a
yery rich white fruit ; it came from the Luxemboyrg collection
with the one called Bosc, but the true names of botli were
lost.

LE MONASTEL,—MOUNASTEOU, Dus.
Vitis feracissima ; acinis nigris, cule crasad, foliis mazinis, .

The fruit of this vine is mediocre in point of quality, as
well as the wine which is obtained from it. The vine is very
productive, but not of as great durability as the most part of the
vines cultivated in Provence, in consequence of which they
have established a proverbialism in the district where it is cul-

tivated, that  this vine makes the father laugh and the son

weep.” 1 presume this description of Duhamel refers to the
vine called Mounesten in my. catalogue No. 211, under which
title I received it from France. -

PLANT D’00URUEQU, Dusn.
Plant & Auriol. "y
Vitis uod pergmpld; acinis nigris, mazimis, densis, &<.
"',Phe leaves of this vine are almost entirely smooth, both
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ibove and beneath; its bunches are large ; the berries also
large, black, and closely set. This grape should be used as
soon as it is ripe, the delicacy of the skin not allowing it to be
long preserved.

. L’ARAGNAN, Dus.
Raisin de chien. Rin dé chin.
Vitis uv magnd ; acinis oblongis, submagnis, peliucidis, &e.
The bunches produced by this vine are rather large; the
berries elongated, shining, and tender, with but little flavour;
nevertheless the wine it produces is very good. It has ac-

quired the titles given above as synonymes, on account of
dogs eating it in preference to others when they pass through

.the vineyards.-

A PLANT DE VENEOU, Dux=.
Vitis uvd perampld, acinis rotundis, carnosis, subalbidis et serotinis, cute crassd.

This variety is pretty common in the vicinity of Aix, espe-
cially in the northern part of that district. Its fruit is late at
maturity, and produces bunches of rather large size, with round
whitish berries that have a thick skin.

' LE ROUSSELI, Dux.
Vitis precia; uvd ampld, acinis rubris, magnis, rotundis, densis, cule tenud, &.

. This is one of the first vines to vegetate in the spring ; the

, grapes which it produces are large, round, and of a reddish

colour, very closely set on the cluster—they are sweet and have
a thin skin. It attains to maturity in favorable latitudes at
the end of September, and is one of the most estimable grapes
both for the table and wine, but thé delicacy of its skin ren-
ders it necessary to gather it promptly, as it would soon rot:
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PLANT DE SAINT GILLES, Dua..
Vitis mazimd, uod subampla, acinis, nigris, minimis, retundis, &e.
This vine shoots vigorously and becomes very strong; its
bunches are large ; the berries black, round, and small, possess-
ing a sweet and agreeable flavour. This variety is eultivated

at Saint Gilles, in Languedoc, upon the river Rhone, and pro-
duces excellent wine that will keep a long time.

PALOMINO COMMUN, Dur.
* Vitis uvd medid ; acino nigro, molliusculo, subdules, et subpellucido,

This vine differs from the Listan-commun in its leaves,
which are not of so dark a green on the upper side, and are
less downy beneath ; by its smaller cluster composed also of
smaller bérries placed less closely. It is cultivated in the
Spanish vineyards, and particularly at Xérés, at Rota, and
at Paxareéte. »

MANTUO CASTILLAN, Dus.
Vitis acinis raris subrotundis, intensé viridibus, durls, serolinis.

This is one of the varieties cultivated in Spain, and next to
the Listan-commun, its fruit is the most esteemed at San-
Lucar for eating, and the clusters when suspended will keep
a long time. The berries are nearly round, firm, and of a
greenish colour. They distinguish in that country many sub-
varieties of the Mantuo, one of which produces violet coloured
herries.

TINTILLA, Dous.
Vitis uvd.mblu:i ; acinis parvis, rotundis, nigris.

. The leaves of this vineare slightly wrinkled, covered heneath
with white and close down, they are five lobed and bordered
with medium indentures. The bunches are composed of
small berries, not closely set, and very succulent, yielding a
very black juice of a peculiarly sweet flavour, rather insipid,
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with a little sharpness., It is this variety which yields the

. famous Rota wine, known under the title of Tintilla de Rota.

It is also employed for the purpose of giving colour to the
must of other grapes, of which it is intended to make red
wines ; it forms a sixth part in the Malaga wine. -

MOLLAR NOIR, Dvus.
Vitis uvd magnd, acinis magnis, rotundis, mllissimis, nigris, sapidis.

The leaves are a little wrinkled and have a reddish hue at
the time of expansion, and are afterwards of rather a clear
yellowish greén ¢olour, and are covered beneath with a pro-
fusion of white down. The bunches are pretty large, some-
what irregular, composed of roundish and very obtuse berries,
which are black, with a very thin and delicate skin. This
vine, which is cultivated in' the Spanish vineyards, has also a
sub-variety, that only differs in respect to the colour of its

" berries, which on the same cluster are black, red, reddish, and

some quite white. It appears in this respect to resemble the

" striped Aleppo grape.

) BENADU, Dus.
Spart, of Languedac.
Vitis uod medid ; acino subrotundo, dure, dulci et viz sapido, &.

The leaves of this vine are somewhat rounded, very slightly
lobed, and of a moderately dark greén hue. The bunches
are of medium size, composed of roundish berries, which are
set very closely to each other. There is a sub-variety called
the Gros-benadu, which is distinguished by its berries being
half as large again with a harder skin, and with flesh that is
more soft and insipid. '

These varieties are cultivated in Provenée, and are known

_there by the name I have adopted, but in Languedoc they are

called hy the title given as a synonyme.
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' MOUSTARDIE, Dua.—Pz. Car. No. 212.

Saure, of Languedoc. .
Vitis uod medid ; acino subrobundo, saturaté violaceo.

The leaf of this vine is not a very dark green, divided into
five deep lobes, the centre one of which is much the largest and
most projecting. The bunch is of medium size, composed of
pretty large rounded berries, of & deep violet or nelrly black
colour. The vine is very productive, and furnishes a very
deep coloured wine. It is called by the name adopted in
Provence, and by the synonyme in Languedoc.

BOURBOULENQUE, Dun.
Frappade.

Vitis utd parvd, acino subrotundo, rufo, duro et dulei.

This vine, which is also cultivated in Provence, has small
three lobed leaves, bordered with numerous teeth, which renders
them almost frizzled. The bunch is small, composed of roundish
berries, of a reddish colour and of a firm consistence, and of
a very sweet flavour without insipidity. I'have a black variety
in my collection, called Bourboulenque noire. '

GRE ROUGE, Dun.
Vitis uvd crassd, acinis subparvis, et subrotundis, rubescentibus.

The foliage of this vine is of a delicate green, and the leaves
are deeply divided into five lobes, the middle one of which is
far larger than the others. The bunch is thick, composed of
berries set pretty closely to each other, which are round and of

a reddish colour. _
Near the village of Cornillon, in the French department of

Gard, there is a vine of this kind whose trunk had attained 'i’n :

1824 the size of a man, and whose shoots spread out in every'
direction on the branches of a large oak. This single vine
has produced in one season three hundred and ﬁfty bottles of
a rose coloured wine of pleasant flav our.

- .
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ROCHELLE NOIRE, Dun.—Pg. Car. No. 232.

Faigneau. Vigane.
Vitis uvd nigro, rotundo, molli.

The leaves of. this vine have very long pétioles, "of a fine

~~ green on the upper side, white and downy beneath, divided

into five lobes, the principal ones of which are of greater
depth than the others, and doubly indented on their edges.
The bunches are composed of rounded berries of a black

- colour. This vine is common in the vineyards of the west

part of France, where it is known by the two titles given as
synonymes. There is a variety called by the same name, and
cultivated in some districts, whose berries are of oval form.
(See Pr. Cat. No. 270.) Both kinds are in my collection.

ROCHELLE BLANCHE, Dur.—Pz. Cat. No. 349.
" Vitis acino albo, rotunda molli.

This is a variety of the précéding, differing only in the
colour of its fruit, which is white.

FOLLE BLANCHE.—Pz. Car. No. 267.

Rochelle verte, Duh. Sauvignon vert.
Envrageat. Meslier vert.
Uni blanc, of Provence. . Roumain.
Blanc-verdet. '
Vitis acino retundo, albido, dulco-acido.

The leaves of this variety are of a pretty dark green on
the upper surface, covered over with an ash coloured down
beneath, and divided into five unequal lobes ; the bunch is of
medium size, composed of closely set berries, which are of
very pleasant flavour when at perfect maturity, with a soft skin.
The crop of this grape is in general abundant, and the wine
produced by it is reputed to be very advantageous for the pur-
: 19

au



146 NOMENCLATURE OF GRAPES.

pose of making brandy. It is extensively cultivated in the
vineyards of Languedoc.

ROCHELLE BLONDE, Dus.
Vitis acino rotundo, albo, dulco-acido.
This appears to be merely a subvariety of the preceding ; its
foliage differs, however, in being only three lobed and of a

much paler green colour, and the fruit also presents the same
difference, being much whiter than the former.

TEINTURIER, Duu.—Pg. CaT. No. 30.

Tinteau. Noireau.

Gros-noir. Morieu.

Teinturin. Portugal.

Noir & Espagne. Roussillon ?

Alicante. : Claret, supposed erroneously.
Moure. The Dyer.

Vitis acino nigro, rolundo, duriusculo, suavis saporis, succo nigro, labia inficienti.

" The leaves are dfvided into five lobes, which are bordered
~ with deep teeth, and long before the maturity of the fruit they
become nearly of a flesh colour; the bunches are of irregular
form and terminated by a truncated cone, and are composed
of round berries of unequal size, which yield by expression a .
juice of very deep colour. This grape is only cultivated in
France for the purpose of colouring other wines, for when
manufactured alone, it furnishes a harsh and austere wine of
disagreeable taste. It is common in the vineyards of Orleans,
and in those of Gatinois, and is also disseminated in other
quarters, where it has received the various titles given as sy~
nonymes. ' :

This grape is sometimes confused with the following, and
by some writers the Teinturier and Alicant are named syno-
nymously, and by others this has been called the Claret grape;
but it seems agreed by the most eminent authors that I have
perused, that this and the following are totally distinct, and St.
Pierre, Rozier, Chaptal, and Duhamel all agree that this
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variety yields wine fit only for dyers and for colourir
wines. Still it is possible that some of the miserab
wine which is sent to this country wunder the name o
may be the produce of this grape. The fruit ripened
the past season about the 15th of September.

BLACK SPANISH.—Pg. Car. No. 29.

Negrier, Duh. Rarhonat.

Alicant or Alicante. Raisin de Lombardie.

Raisin &’ Alicante. Port-wine grape.

Gros noir d’ Espagne. Large black cluster.
Claret grape.

" Vitis uvd perampld, acinis, nigricantibus, majoribus.

This grape resembles the Teinturier, because its
equally red, but it is far superior in quality, and it is th
from which Oporto or Port wine is made : besides the
and the berries, are larger, and the leaves have a gre
pansion. It is known in the various districts and ¢
where it is cultivated by a great variety of titles, as tt
synonymes indicates. In English authors it is gener
scribed under the first and third, and the three last nam
above. It ripens here towards the end of Septemb
there is no doubt it ig one of those to which our a
should be particularly devoted in the formation of vir
as port wine which is produced from it, is in such gen
in our country, that the wine made from it here would
of a ready market. The American wine would also be
ferable to the imported, as it would be unnecessary to ad
it by such an addition of alcohol as is added by the Por
to ensure a safe transmission across the ocean. Tl
wine we import contains a greater portion of alcohol tl
other wine brought into our country, with the excef
sherry and madeira, which do not greatly differ .in that

There is another grape, called in France Gros-noir.
rente, which may possibly prove synonymous with the
hamburgh or Frankenthaler, although enumerated i
French lists. I have not yet tested it sufficiently to dec
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point. I have already remarked in speaking of the foregoing
variety that this is often confused with it, and in fact the two
are often called by the titles of each other even in some of the
wine districts of France. I take this to be the variety from
which the best claret wine is made.

GOUAIS BLANC, Dua.—Pg. Cat.No.331.

Gouas. Bourgeois.
Gros-blanc. Mouillet.
Plant ‘madame. Verdin blanc.

Vitis uvd media, sublaxd, acino subrotundo, albido

The leaf is entire and not distinctly lobed, but is bordered
by a large festoon with irregular teeth; the petiole is some-
what slender, and of a grayish colour. The bunch is of me-
dium size, formed of pretty large berries of a whitish green
colour, having a little resemblance to those of the white fron-

‘tignac or muscat blanc, but less closely set on the bunch.—
This grape is known by a variety of names, the principal ones
of which I have enumerated. It ripens about the middle of

. September in this latitude.

BLACK GAMET.—Pz. Cat. No. 32.

- Gamet noir. . Chambonat.
Gamé noir, Duh. ‘ Saumorille.
o Vitis uvd medid, acino nigricante.

This grape yields almost universally very abundant crops.
In certain districts of France and in particular expositions, it
enters largely into the composition of the best wines. In
other places the cultivators extirpate it from their plantations.
Every point in this variety denotes a vigorous vegetation ;
its leaf is thick, of a dark green hue, bordered with large fes-
toons whose edges are irregularly indented, but not divided
into distinct lobes. It ripens here before or about the middle
of September, is excéedingly hardy, and of the easiest cul-
ture.
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GOUAIS NOIR.—Ps. Cat. No.64.
. Petit gamé, Duh. Noir.
Gueuche noire. Verreau.
Vitis uvd medid, sublaxd, acinis vix dulcibus, nigerrimis.
This grape is known in the different districts qt; France by
the various titles given above; it resembles in the form of the
bunch and of the berries the Morillon of Burgundy, but it

has neither the same flavour nor same sweetness, and it is of
much blacker colour.

MANSARD, Dusn.
Le Damour. ‘ Le Grand noir.
Le Vert gris. |
Vitis uod ampld, pyramidatd, acino majoré, nigricante.
The leaf of this va}iety is large, thick, of a deep green, and

bordered with slight indentures in comparison to its size; the
bunches are very large and of a pretty régular pyramidal form,

. and it is not uncommon for them to attain to nine or ten inches

in length, and to four or five in breadth at the base; the ber-
ries are large and set moderately close.

MARLEAU, Dus.
Le Languedoc. Le Troyen.
Le Coq. L’ Ardonnet.
Le Cahors. o Le Balsac.

Vitis uvd sublazd, acinis nigris, quasi villoso-sericeis.

This grape is of a beautiful velvetty black colour, and the
berries are set moderately close on the cluster ; the leaf is lobed,
and is remarkable for the delicacy and irregularity of the in-
dentures on its edges. Its shoots denote a great deal of vigour
both by the size of the wood, and by that of the eyes or joints.
Itis known by a great number of appellations in France, as the
list of synonymes given above denotes.
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LOUXTENDRE PECOUE, Don.
Raisin a grappes molles.
Vitis uvd mediocri et oblongd ; acinis rotundis, minutis, duleibus, &-c.

The bunches of this vine are of oblong form and not very
large, the berries are small, and round, and have an agree-
able flavour ; the skin is thin and dotted with reddish points;
the peduncle which supports the cluster is rather soft than
woody, and it is from this circumstance it has received its titles.

TIBOUREN—TIBOULEN, Dun.—Pz. CaTt. No. 240.
Antiboulen.
Vitis uod minutd, acinis mediocribus, nigris, rotundis et raris, cute crassé, &c.

This .vine derives its name from that part of Provence,
where it is the most particularly cultivated, which is Antibes,
at Marseilles. Its fruit, which is one of the earliest among the
black and red varieties of grapes, is very sweet. It yields a
wine slightly coloured, very saccharine, and which becomes
sparkling by keeping, but requires a great deal of attention to
preserve it. 'This variety would be very productive, if the
blossoms were not subject to the blight or coulure. The berries
which mature are very distant from each other on‘the bunch,
which renders its culture but of little profit. The wine it pro-
duces scarcely ever enters into the commercial sales, as it will
not bear transportation ; the proprietors of French vineyards
therefore who make it with care, keep it for their own use.

PLANT DE RAGUSE, Dux.

Ragusa grape.
Vitis minuta; uvd parvd ; acinis albido subfulvis, rolundis, &

This vine, which is very remarkable on account of its long
bunches, was brought from Ragusa to Marseilles, by M.
D’Herculés. An excellent pale wine is made from it in Frrance,
which bas much reputation and is sought after even by foreigner s
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PLANT SARDOU.—Dus.
Vitis acinis albidis, magnis, subrotundis, et densis, cute tenwi, .
This is supposed to have been introduced to France from
the island of Sardinia ; the berries are whitish, round and rather
large, and very closely set on the cluster. In favourable

climates it ripens from the fifteenth to the twentieth of Sep-
tember. The delicacy of its skin renders it subject to rot.

LE GOMBERT, Dux:
Vitis acinis albidis, aubfulois et dulcibus, cule crassd, &c.
The branches or shoots of this vine have their joints very
near to each other, and are of a reddish colour. The fruit

is white, and of an amber hue on the sunny side, and has a
pleasant taste.

" LE RIN BRUN, Du=s.
Vitis acino nigro, rotundo, molli.
This vine throws out a great deal of wood, and the joints
are very near each other. The grape is black, round, and
soft, and is subject to detach itself easily from the bunch as it

approaches maturity, which arises from the delicacy of its skin,.
which is but slightly attached to the peduncle.

" RAISIN BARBAROUX, Dus.
Raisin Grec.
Vitis uvd perampld ; acinis rufescentibus mazimis, rotundis, &c..
This grape, which ripens in warm climates at the end of
August, and here about the middle of September, is equally

good for wine as for the table, but it will not keep long and
easily rots. :

BROWN, or CHOCOLATE COLOURED-—Pz. Car. No. 8.

This was received from France about thirty years since;

(R}
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the vine.is of very vigorous growth, and a great bearer,
and seems to suit our climate well, and to be very hardy ; the
fruit is oval, of a sprightly flavour, and the bunches Jarge and
shouldered ; it is an excellent wine grape, but in this vicinity
ripens late, the period of maturity being at the end of Septem-
ber. Dr. Vandevere of this island, whose zeal in the vine -
culture is well known, has had some extremely large bunches
of fruit from vines of this kind.

VERDILHIO.—Pz. Car. No. 110.
. Verdelho.—~Loxp. Horr. Soc. Car.

This is well known to be the grape which gives strength
and body to the wines of Madeira, and is generally considered
the best wine grape of that island. It may rather, in point of
ripening, be considered an early fruit. I received this, the
Nigrinho, the Tinta, and the Violet from a wine house of high
repute in Madeira, and they stated to me, that these were the
finest grapes known there for the making of wines.

VIOLET MADEIRA.—Pg. Car. No. 108.

This vine, which I received direct from Madeira, is one of
the most hardy I know of. It has withstood our severest win-
ters unprotected and uninjured.- It is also very productive, and
the fruit is of a pleasant vinous flavour.

This vine also suits the climate well in this vicinity, and
flourishes exceedingly in all seasons. I have never seen any
appearance of unthriftiness, or of inclination to mildew. I
consider it as a most valuable grape for vineyards, and I doubt
not it is one of those which form the basis of the fine vineyards
of Madeira. ,

Thomas McCall, Esq. of Georgia, stated to me that a vine
which he received from me of this kind, made a shoot in one
season eighteen feet long fifteen feet of which was perfect
wood and the remainder immature. He also stated to me that
he considered it a beantiful fruit, and that he deems it a superior
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wine grape. In the season of 1828, the first year his vine
was of any size, it produced a second crop, one of the bunches
of which was nearly ripe when the frost came.

TINTA.—Pz. Cat. No. 112.
Negramole. Negra molle.

The fruit of this vine is rather oval and of a purple colour,
the taste and flavour pleasant and sparkling. It ripens here
about the 20th of September, and is consequently one of
‘those which succeed well ; the bunches are shouldered and
divided ; the leaves five lobed and indented on their borders
and downy on the under side—they also become tinted with
purple as the grapes advance to maturity. I consider it as
'different from the Teinturier of France, although sonie writers
have supposed it the same. I received a number of the vines
direct from Madeira, and have them now in full bearing in my
vineyard. This is the principal grape of which the far-famed
Tinta Madeira wine is made, which commands a higher price
than the kind in general use, and I think it one of those
which may be relied on for success in vineyards formed in this
Iatitude ; and in fact, so far asmy experience has tested them,
the vines of Madeira seem particularly adapted to our cli-
mate, and I do not recollect a failure of any of them. It
would therefore without doubt be of great advantage to ob-
tain *all the fine varieties from that island, as there are pro-
bably many which we do not yet possess.

L 4
[ ]

BLACK MADEIRA.

This grape I received direct from Madeira; it produces

- abundantly, and is one of those that agree best with our cli-

mate ; the fruit iy very juicy and of a pleasant flavour, and

seems well calculated both for wine and the table ; it ripens in

August. This vine I have found to be so nearly allied to the

Meunier as to present no specific distinction, and I only men-

tién it here to give place to the remark, that having received
' ' 20
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it from that island, seems to prove that this grape is also one
of the varieties which, united, produce the Madeira wine.

PURPLE MADEIRA.—Pz. Car. No. 109.

This is a small pale purple grape, loosely set on long
bunches ; they have a vinous perfume and flavour when ripe,
but the taste is not pleasant, and they are not suitable for the
table.

HERBEMONT’S MADEIRA.—Pz. Car. No. 113.

This is an excellent grape either for the table or for wine;
the latter has been sold in South Carolina for two dollars per
gallon before it was five months old. The vine is vigorous
and an abundant bearer ; it is remarkable on account of the
young branches having white spots on them, as if a white pel-
licle had been partly peeled off.

I received this variety from our distingunished fellow-country-
man, N.. Herbemont, Esq. of South Carolina, who has given
us such elaborate and interesting communications relative to
his experiments in the vine culture. He states that he has not
been able precisely to trace its origin ; but supposing it from
some circumstances to have come from Madeira, he has called
it by that name until the true one is ascertained. The excel-
lent wine made from this grape is called ‘ Palmyra,”” by Mr.
Herbemont, being the name of his plantation, where probrably
the first wine was made from it in this country.

L
. L

WARRENTON.—Pr. Cat. No. 36.

This grape I also recéived from T. McCall, Esq. of Georgia,
who informed me that it was originally obtained from Madeira.
The foliage is of a light green colour ; the juice of the grapes
is white, and although the fruit has no peculiarity in.its taste,
still the wine is of an exquisite nut flavour, similar to that of
a fine hiccory nut, a circumstance which proves that the fla~
vour of the wine does not always follow that of the fruit. - It
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ripens its fruit in Georgia from the 10th to the 25th of August;

the berries are round, of moderate size, and fiearly black, and-

are set pretty close on the bunches, which weigh about five
ounces each. The wine becomes of an amber colour, is less
strong -than Madeira, (doubtless because that has so much
brandy mixed with it) and is of exquisite flavour.

. Mr. Mc Call says that he deems it a very valuable variety
for wine ; and his knowledge and general intelligence on the
grape culture are too weéll known not to be highly appreciated.
It obtained its present name from its being cnlnvated in War-
ren county, Georgia.

ADLUM’S MADEIRA.—Pz. Car. No. 114.

This,\ Mr. Adlum states, he obtained for the true Madeira
grape, a title which has been often inadvertently applied, and

one in nowise definite, for on thatisland there is a great variety-

of grapes of every colour and quality ; this vine grows lux-

urfantly, but is not very hardy ; the berries are dark purple,

grow on long clusters, and are not pleasant for the table.

ROUND VIOLET MADEIRA.

Under this title T have received some vines from my esteem-
ed corvespondent, T. McCall, Esq. of Georgia. I am not
acquainted with the particular properties of the variety, but I
know it must have valuable qualities, or he would not have
semt it to me.

. MONSTROUS. VIOLET.

This vine I received from France under a title entirely er-
roneous ; I have, therefore, adopted the above name, not
knowing the true one. It is of very vigorous growth, form-
ing very large and strong shoots; the berries are of very

large size and round ; greenish white until they attain towards

the period of maturity, when they change to a light violet
coloar. Their appearance would induce the expectation of
their being a fine table fruit, but they are, in fact, quite the

o
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contrary, being harsh and austere in taste, and of no use ex-

cept for wine. It is a grape of such marked. character, that
I think its true name may be soon discovered.

L’YVERDUN BON VIN.—Pg. Car. No. 127.
Liverdon des Voges.

This grape, a native of Yverdun, Canton of Bern, Swit-
serland, flourishes in the most unfavourable situations as to
soil and exposure. It is extensively cultivated in the north of
the department of Meuse, (France) lat. 49 deg. 30 min. and
also in the departinent of Meurthe. Even on the north side
of hills, where no other grape will succeed, it is said to pro-
duce abundantly in seasons when other kinds are blighted.
The berries are of a dark purple or black, of oval form, and
of an agreeable flavour, and about the size of the Burgundy.
Its wine is considered of a secondary quality, but is far supe-
rior to the harsh Spanish wines which are so much used here.
I have had this grape under culture for six years, and have
found it to be very hardy ; indeed, I have never protected it,
and it has been invariably uninjured. 1 consider this grape,
and the other vines from Switzerland, and those from the vici-
nity of Ments, lat. 50 deg. 10 min. where the Rhenish wines
are made, as decidedly the best to be cultivated in the eastern
states for the purpose of making wine. As for indulging the
expectation, that the grapes of the south of France and Italy
will flourish to the north of New-York, it is sacrificing the

::n:estdeducuomol‘msontoaneﬂmerdmdulgmceof
v

RED SWISS.—Pp. Car. No. 136.

l‘hsgn\pelmuwdm&evmtyoflanmne,msw.
sectand. It is represented as a very good wine grape, ripen-

‘Nlm‘l,\ and yielding in that coun tandmguhr
crops in m\ﬁn\mnhh sitaations. Ty grea