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VITICULTURE.

Professor Blunno, viticultural expert of
the New South Wales Agricultural Ile-
partment, has just returned from a visit
to Europe. luring a seven monuths™ ab-
sence, he travelled in some of the most
important wine-producing  districts in
Ttaly and France, and was able to glean
a large amount of valuable information
respecting the improved methods of grow-
ing vines, as well as the manufacture of
wine. Professor Blunno has now furnish-
ed the New South “Wales Minister
for Agriculture with a report hearing
upon the wvarious matters that came
uwoder  his  notice. In the course
of the report, the viticultural expert re-
marks —' At Palermo, Sicily, 1 visited
the State viticultural station, also the
vineyard of mother stocks and nursery
for the propagation and graft of phyl-
Joxera-resistant wtocks. At Milazzo, pro-
vinee of Messina, [ visited similar institu-
tions. A suitable vineyard of mother
plants is attached to it for the produc-
tion of cuttings. - At - the time of my
vigit the phvlloxera {gallicole), ‘leaf-gall
insect,” had made.its appearance on, the
young shoots, and women weve engaged
hand-picking the young leaves that-
showed: the pest. In the -same districet
private nurseries exist on an extensive
geale, - one containing 500,000 grafts of
Cataratto -bianco. At Palermo 1 saw
splendid green grafts on rootlings (Con-
durso system), and was much impressed
with the green grafts on resistant vines
of all sizes and ages.
¢« At Riposto, on the coanst half-way he-
tween Messina and Catania, is the Go-
vernment (enological Station, one of the
many institutions scattered through the
Ttalinn Kingdom with the object of study-
ing loca) conditions, and to resolve local
technical questrons in connection with the
wine industry. 1 tasted the wines made
with the addition of ' citric acid to the
graps must, so as to correct the natural
deficiency of acidity of the grape juice of
that district, and also to ascertain whe-
ther a higher degree of acidity would
bhave any efiect in regulating the great
fermentation which occurs in hot climates.
I found the wines were better for the
4reatment they received.

“ Here 'also 1 sampled twenty-five wines
made from grapes produced by twenty-
five Franco-American hybrids direct bear-
ars, viz., wines which are alleged to be
phylloxera resigtant, and directly bearing
grapes, without being graited.

* A4 Copegliano there is a shooting
station, as a protection against halil-
storms. The practice of hail shooting in
Ttaly is no longer followed with the same
enthusiasm that was displayed during
the last couple of vears. The opinion of
many scientists is that the whole ‘ques-

in

tion has been treated too empirically, and
as ihe theory of the formation of the
hail is not Lnown, nothing can he sug-
gested for its prevention.

“At Epcrnay, in the Champagne dis-
trict, the firm, of Moet and ((handon has
lately erectcd a special place -for the
bench-urafting  of phyvloxera - resistant
vines, and has extensive nurseries. The
method of callosing the bench-grafts in
nos8 at a certain temperature gives a
higher purcentage of good grafts than
the ordinarv svstem of stratifying in or-
dinary remperature.

“1"went to Londen for the purpose of
inquiring into the condition of the Aus-
tralinn wine traile. Having inspectsd the
Qomth Australian Wine lepot, 1 called on
Messre Burpoyne, and on Messrs PPownall,
the principal buyers of Australian wines,
These Hirms are very sanguine about the
future of these wines. They confirmed the
opinion expressed by other merchants,
that the taste in England for clarets 1s
going out of fashion,and that rich full-
hodied wines, well fermented, will always
find a ready market. They were delighted
to learn thut in New South Wales an Act
against wine adulteration is now in force.
““Ieing one day in the House of Com-
mons,”’ added Professor Dlunno, 1 had
the vpportunity of meeting Mr J. Cham-
herlain. Speaking of the commom preju-
dice against Australian wines, he asked
me what, I thought of it. I brought un-
der his notice a statement made to me

bv A. Skawinski, manager of Chateau
Tontet Canet. That gentleman, referring
to the Australian wines—he had an op-

portunity of sampling at French Exhibi-
tions—admitted their high quality, but
expressed a doubt that they had been
grown in Australia. T informed Mr
Chwmberlain that the exhibitors of Aus-
(raliun wines, which had won prizes at
thesa exhibitions, were high-prineipled
persons who would never even dream of
exhibiting wine that was not grown m
Australia. Mr Chamberlain was pleased
to bear this, and remarked : ‘I like the
colonies, and I hopé viticulture will be-

come a really great Australian in-
dustry.” "’
THE LICENSING BILL.
The following are some * chips ”’ from

the debate on the second reading i—

¢ The Premier seems quite happy be-
eause in his estimation the Bill pleases
nobody.”’—Mr Aitken.

If “the Prohibitionists are consistent
they will not rely on those who keep
grog in their private houses.” — Mr
Hogg.

“In Westland the pubs. are open all
day. If a man spoke about & licensing
law there he would be a curiosity.”’—
Mr Lewis.

“ We are getting so much Governor-in-
Council in our legislation,” says Mr
Aiken, “ that the best thing this Parlia-
ment can do is to pass one short Act re-
ferring everything to the Governor-in-
Council and go home.”

““1 have heen in districts where there
were no licenses,”’ said Mr Hegg, * but
there was unlimited drinking.” °* When
were you there?’’ queried a member on
the opposite side of the House.

“The whole of our licensing legislation
is of a deceptive order.”’—NMr Duthie.

-t rihe Reduction vote is coquetting with
the question. Let us have Prohibition or
no Prohibition.”—3Mr Wilford.

“ 14 ig when the police fail and the Go-
vernment do not do their duty that the
Moderate party step in and give their
votes to the TProhibition party.”—Mr
Druthie.

According to Mr Wilford the difierence
between u traveller and a bona fide travel-
ler is that tle one travels to drink and
the other drinks to travel.

“ My opinion is that no man in this
House would he more delighted to see
this Bill lost on its second reading than
the FPremier.”’—Mr Lang.

Under the Food and Drugs  Act, the
county authorities in Glasgow have re-
cently prosecuted ia  certain firm for gell-
ing spurious or adulterated brandy. The
trial tock place in the Hamilton Sheritf
Court, and some rather singular evidence
was given for the defence by commercial
witnesses. They tegtified that no one can
buy real brandy for 8s a hottle, hecause
since the phylloxera destroyed the vines
in 1876 it cannot he made {or money :
that liquor imported from France as
brandy is now a mixture of grape spirit
and other spirit, in what proportion and
with what other spirit is not known ex-
cept to the producers. They testified that
they are satisfied if Jiquor looks, smells,
and tastes like brandy., A Mr Gemmell
said that brandy was spirit distilled from
any fruit, grain, or root, as rye, pota-
toes, or maize. In other words, any
spirit distilled and dovtored so.as to re-
semble brandy is brandy. It was also
given in evidence that, besides grain,
rotten fige and black ants were used to
distil brandy from. The Sheriff, in giving
judgment, said that the prosecution had

proveil that brandy is a spirit derived
from grapes; that the liquor in ques-
tion is not distilled {from grapes,
and  therefore could not  contain
the medicinial qualities that hrandy
ought to possess: and that when the

publin asked and paid for brandwv they
ought not to be cheated by an imitation,
howsver clever, made from potatoes, rot-
ten fizg and black ants. The above ex-
posure, it is said, occasioned considetable
exciternent in Glasgow.

A short time ago a New York wine
merchant paid £1000 for a single cask of
wine. It iz ealled * Napoleonic wine,”” be-
cause it was preserved especially for Na-
poleon 1. 1t is of 1767 vintage, and none
has heen sold hefore except & =mall quan-
tity to the King of Spain. Napoleon was
so busv making war that he had little
leisure to drink it, and thus it has re-.
mained to become the oldest sherry in the
world. This: sale has drown attention to
other old wines and their present market
value, The sume dealer possesses some
wine whith once belonged to Admirel
Nelsen. 1t is worth £800 a eask, and was
vintaged by a gentleman of the name of
e Castro de Palermo, of Herax . The
other dav a Spanlard presented him with
onc bottle of Marsala, made in 1801 for
the Duke of Drente, who was then acting
for Napoleon in the Tuileries. He has
also another wine in his ecollection which
once helonged to the Duke of Wellington,
and iz now worth £5300 a cask. He con-
sidered these speculations in  such lquid
eurios profitable, inasmuch as, properly
preserved, they increase in value yearly.

* [ » *

DIir. Juling Stoklasa, an eminent chem-
ist of Derlin, Germany, is attracting
wide attention by his lecturez on alcohol
as a source of life and energy. -He con-
tends that alcohol and carbonic acid are
products of the hreath of animal and
vegetable bodies; that fermentation is
going on in all the organs of the human
hody, especially the liver, muscles, lungs
and pancreas, producing alcohol, which is
the breath of plants and the source of
lifo ane energy In the human bhody. Stok-
lasa is not prepared to say to what ex-
tent the use of alechol aids life and
energy or retards it, but he is making ex-
periments, the result of which are to bhe
reported to the next international confer
ence of applied chemistry. :

* #* * ¥*

A short measure relating to the punish-
ment of hakitual drunkards has been
introduced into the Legislative Council of
Victoria by Mr Balfour. The bill propos-
es to amend the Police Offences Act by
making -the following c¢lause portion of
Part III. of that Statute :—'* Any perscn

" who 1+ an habitual drunkard, and who
within the preceding twelve months has
Leen twice already convicted of an offence,
either under sectlon 25 of the Police Of-
fences Act 1890, or under section 153 of
the Licensing Acti 1890, shall on a third
conviction under either of said sections be
deemed an  idke and disorderly person
within the meaning of Part III, of the
Police Ofiences Actl, 1890, and shall be
liahle to imprisonment in any gaol for
any time not exceeding twelve months,
with or without hard labour,”

o0 IR ¢ BN O T ¢ R O

-~-~m-'~-‘¢r moo-m-—oo“o R ) ENENEECIER OO iy,
HIGH-CLASS AZRATED WATERS. 9!

GINCER ALE.

'_%?F'

Our Ginger Ale is unsurpassed for Quality
and Flavour.. '

It is the most popular JErated drink in

Auckland.

TELEPHONE No. 1336.

TRADE

MARK.

THE WAI-WAI MiNERAL WATER Co., LTD.

= STANLEY STREET, AUCKLAND.

Purity apd Quality.

All our products are made of absolutely
pure water, the purest ingredients it is
possible to purchase, and manufactured by

the best up-te-date machinery, :

humoemu

 Suupesial Hetel

Devon St., New Plyxﬁduth.

¥. W. WATTS -

e diri

This Hotel haa be-‘an completely rebuilt, and is re-

Eleta throughout with every convenience.  Eleetrie
ight, Bathe—hot asd' eold, spacinus Dining Heouw,
Public and Private Bare, Billinrd Room, Nitting
Rooms and Bedrooms. furn‘shed in lateat style.
Electric Bells in every room. The Billinrd Table fu
Measra. Alecock & Co.’s No. ]l quality; was epecinlle
raanufactured for Exhibition purposes, nnd obtaized
Firat Prige in Melbonrne, - S
Tq guit the convenience of Conntrr Viritors, dinnrr

Proprietor,

is served from 12 {0 2 daily. Tar ff, Ga. Gd. por dieru
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COhite Jlart
HOTEL.
. NEW PLYMOUTH.

Recognised as the leading Hotal of Tarannkl, een.
trally and conveniently situated, immedistely oppoaite
Poet, Telegraph, and Government Duildings, and
within two minutes’ walk of the Railway-station. Re-
furnished in the wmoet up-to-date slti{ll:, and plentifally
provided with Fire-escapes. Billiard Table.

Cold, and Shower Baths. All the choicest Wines
Spirits keptinstock. Bpeight's XXX Ales on Draughd

- Chas. C_la.—:k - =" Proprietor

(Lote of Giaborne and Aucklund), i



