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WHAT IS WINE?

AN INQUIRY

SUGGRETAD BY TEH RECENT CORHEAPONDENCE IN

“THE TIMESB,”

ON THH ALLBGED

ADULTERATION OF SHERRY.

“Takn this," he nald, and held alch
4 wineealotk branching fabe,
“ Hearvan's nabieat gift 4o Boman kind
ted ko thy eare. g
H @a, plant it oo che sunwy hills,
For bealth and length of duye,
And preas Lt Frols for Joyoas drink,
And tha Orestors pralss.
41 Tt bans 50 talnt of paln or desth,
And falls nob ks impart
Sirength to the body aud the mind,
And gladuese to tho heart."—0, Macxay.
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WHAT IS WINE?

— TN e

e m gl whaa Soeg e yea ol etns
or usG L
Tl g gofa youi Eike if,
HE controversy recently carried on in The Times and other
papers from da_y to day over the question, ** What is Sherry P"
18 of course singularly gratifying to those who, like myself,
have in fgther places and under less fnr‘aunateadninxiﬂumntmeeu been'
waging for meny years, & war againat wine terations, 'That
which twelve years ago was enly mmd in quiet scientific eircles
has at last become a great public question, debated in open court with
a full sense of its importence by & suffiently skilled corps of advo-
cates on either side, and the result, it is to be hoped, will be a safis-
factory verdict byall intelligieut persons,—a verdiet {otally condemna-
tory of unwholesome ndulterations, such as those proved to be
characteristio of the Bherry manufasture. At all events it will be
impossible henceforth, one would suppose, for any of these who have
read the correspondence I refor to, meak of Sherry as people did
a dozen years ago, a3 the sfan white -wine, by which all
others should be messured. In so far as Hock, or Chablis, or
Bauterne and the rast fell short of the strength of Sherry, they were
pronounced to be thin, poor, and deficient in trus wine q::;{ ; w%ereu
now it is at last proved, as I have all ulong been asserting to com-
paratively few listeners, that the true Sherry of Spain, unflavoured,
and unfortified, is searcely stronger than the white wines of France or
Germany, and that what Enghshmen drink under that name is a
be-plastered, unfermented, and aleoholized compound, unwholesome,
n.ntlpunwmthy of a people of teste. The full tide of wine eriticiam
has now almost reached the height in tha publie journals to which
the advanced wave of thought, represented by the erticles of Dr.
Drorrrand others, attained in the medical papers of five or six years
back. Sherry and Port, onee esteomed to be the only wines worth
paming, have been degraded from the high rank which in this
country, only, they have so long usurped, and are now admitted, by
every one who has investigated into their merits and demerits, to be
s0 altered, by the mizing and compounding processes to which they
A2
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have been subjectad, that they have lost their natural flavours and
qualities, and acquired others so different from any to be found in
true wine, as to sink them to tho level of cordials and liqueurs,
ndapted only for sipping, not for drinking, s all wine is and ought
to be.

Now, if it be asked why I think it so necessary to classify these
liquids, and why it should be so all-important in this matter * o eall
@ spnde @ spade,” 1 answer at onoe that the practics of dram-drink-
ing, under the guise of wine, is directly prejudicial to health, and de-
structive of the nationa] taste; and that [ believe that the nation will
not, so0 long as it 'worshiﬂs these false gods of its idolatry, be able to
apprecinte and honour the pure and the true. To set up a false
standard of taste is wrong morally and intellectoally, and inflicts in-
jury upon ourselves and those who are dependent on our judgment.

What wise and educated parent would give & dram to & child? and
yet how many thoughtlessly give so-called wine, almost as strong as
& dram, without the least iesitation or scrupla | Let us, then, satisfy
ourselves of the meaning of the word “wine,” and apply it only
where it 18 deserved ; even as we refuss to recognise mi]t-and-wnber
as milk, or tea-leaves and iron-filings as tea, or chi and coffee as
eoffes, we shall then no longer mistake wine and added sugar and
aleohol for wine, but treat the compound as a liqueur, and drink it
cautiously, if at all, at wide intervals, and but in emall quantities,
This is the rezsoning which must aceount for my being years ago,
as a wine-merchunt, dissatisfied with selling as wine that which was
nat wine. This it was that made me try to discover where the true
wines of the warld were to be found, with a view to driving out the
false by the real, the impure by the pure. It surely could not have
been so very strange a notion for me Lo enterfain, that & wine-merchant
should be a seller of wine; and yet it hes obliged me to bacome more
than & wine seller, for in giving reasons for the faith within me, T have
been foreed into taking up my pen, and thus becoming a sort of ad-
vocate, so far a3 my powers permit, of the advantages of pure wine.

I could not but suppose that when pure wine was 1Pairly intro-
dueed into this nmmtrﬁ' it would be infinitely preferred to Port and
Sherry, particularly when it was shown that these were nnwholesome,
and that their strength was not their own, but was derived from
British or German spirit, the firat cost of which at wine strength,
without the Exeise or Custom’s duty, would be but 2d. a bottle. But
I have never had the slighfest personal foeling against the shippers of
these wines, for I sell %‘Drt and Sherry myself to those who prefer
them, for thera is really no competition between pure, and fortifiad
wines, thoss who prefer the ome cannot enjoy the other; the only
credit in the matter which I claim for myaaﬁf is that of giving par-
tioulars which relieve me from responsibility, and which ensble my
eustomens to judgefor themselves, Even the large majority of wine-
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merchants, T can but suppose, have until reeantl;r been to a great
extent unaoquainted with the facts I have herein collected, when
they have maintained that Port and Sharry were pure wines,

In the following pages I have preferred to insert tha opinions of
eminent writers, on the wine %lashan, in their own words to re-stating
or attempting to re-produce their arguments, In their original form
they carry the weight of the highest anthority, and protect me from
the imputation of pourtraying merely my own prejudices,

CHAPTER I

The Constituents of Wina—Agidity of two kinds, the Good and the Bad—Dr, Arreww
on Aleshal, Snger, and Acidity—Dr, Davrrr on Acidity—Why Sweet Wines pro-
duca it shown, by Dr. LAxEssres,

(EFORE describing in detail the merits of Natural Wines, it
may be worth while o say a8 word respecting the acida therein
generated ; namely, the tartaric and ecetic acids. The latter, or

vinegar acid, i nnquestionably bad, its presence beivg a proof that
the wine is decayed or spoilt; this kiuij of acid is generally caused
by the wine being of poor guality, or from its having been brought
in“contact with the air, ’Jq.‘hs former, tartarie acid, is inseparable
from wine ; in fact, there could not be wine without it. With age it
erystallizes in the bottle and on the sides of the cask, while the
wine becomes virtually sweeter, as it disengages itself from this
acid,—the presence of which is, as I have said, absolutely necessary
for the improvement of the wine.

As regards the seeming acidity and thinness of natural wine, T
would say a fow words only. I would not attempt to argue that
sound Vin ordinaire is as full-bodied as Vinsanto ; but it is neverthe-
less true, that although the Vinsanto is the sweetest wine produced,
and Vin ordinaire the most tart, yet their alesholic strength is
about equal. * The simple fact 15, {and the one upon which
the whole theory and practice of the Port and Sherry mixings and
messings are based,) that if wine moede from undried grapes be
perfectly fermented, the product must be acid, or at least have anm
acid taste, as all the sugarin the grape has been turned to alebhol,
and if the wine be made from I:homugEly ripe grapes, it will possess
an alecholic strength, greater or Jess according to the latitude in
which the grape was grown. On the other hand, if the grapes have
‘been more or less dried, the wine will be more or less sweet and full
bodied, as it will contain unfermented sugar. The product of both
dried and undried grapes is still (if from the same vines, as in Bt.
Elie and Vinsanto,) the same a3 regards the acid, though tasting so
differently ; but the swester wine has this disadvantage, that it con-
tains ynfermented sugar, which may cause acidity of the stomach.
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In instahoes where it is thought desirable to sweeten the aeid or fully
fermented wine, large quantities of spirit must also be added to pre-
vent secondary fermentation. To combine the two qualities of sweet-
ness and strength, and to mesk the natural and proper acidity
of fully fermented young wine, has been the object of the Port and
Sherry makers, 'Iiua 51‘. Aitken, in his Science and Praclice of
Medigine, in speaking of the acidity in wine, says,—

‘“ Aleohol to g variable smount ought to exist in wines as & natural
product of the fermentation of the grape, and the conditions of its exist-
ence in the wine are then very different from those which obtain when
alechol (distilled even from wine) hae been added to wine, It is highly
dosirable, therefore, to aveld adventitious aleohol, but it is impossible to
prove that epirit has been added 1o & wine unless the amount is absurdly
excessive,

41 Aotdity —Free acid in wine is & necessary result of its fermentation.
Its presence is likewise mecessary for the evolution of the bouguef, for
the agreeablences of the wine, and for its wholesomeness. It is, there-
fore, & popular error to dencunce absolutely the existence of acidity in
wine, Much error prevails respecting the relative smount of acidity in
different wines, and an excessive amount of free acid is very easily die-
guized by the relative sweetness of the wine.

“ Sugar is charscteristic of all the swes wines, and of mony wines in
their immature condition. Its amount tends to diminish with age, 8o that
old wines of the sweet sort may be less pernicious, as regards sugar, than
the new. Swest wines, or wines which contain a lerge per-centage of
sugar, eve to be avoided by those who aré disposed to corpulenes; and
they sre extremely injuricns to these who are dispossd to the formation of
oxaliv acid, or to the discharge of sugar in the urime. . . . . All grada-
tion lists given in books as to the amount of emgar in wines are purely
empirical, and apply only to the particular sample of wine examined. In
Btating the swestness of Champagne, for example, nobedy seems to notice
that it is & manufactured article; and that the gquantity of eyrup added
to it actually varies from four 4o twenty per cent. The hmplagne koown
as ‘#ill," has no sugar, Some sorts of Madeira are also nearly free from
sugar; and some sorta of Bherry are much sweeter than well-fermented
Ports. The co-relation of sweetness with acidity and with aleohol are
moet important points to be defermined with referemce to the essy di-
gestion of winea; and hence they are important to be known.

“ The principal analyst of the Inland Revenue Department reports that
he foundﬁﬁtpg}greﬁgztts in po less than 20 out of 26 mmpll;?uf Beer
tested last year ; and he believes that, owing to the difloulty of dateetion,
the practice of adulterating beer with poieonouns ingredients is much more
prevalent than might be inferred from the small number of discoveries
made ; and these samples were all from the etores of licensed brewers.
. .. . Asto wines, the following advertisement, frequently appearing in
the Timer, shows that there is a trade openly carmed on in this country in
the treatment or ewre of bad or spurious wines: —

WiNe MurowawTd, baving Wines turned scid, msy have
them restored to their original wholosomn perfaction in twe or
thrse daym, by applying to ' ko, &e
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41t ia well known that the same practioes preveil sbroad, so that wine,
ure, as imported,’ is now no guarantee for purity of production.
ambro’ wine has been shipped from Loudon to Cadiz and back. The
Custom-house officers in 1865 etopped o large quantity of stuff im-
ported as * Sherry,’ which had not & drop of grape-juice in its compo-
sition, and it cannot be doubted that the increasing competition for low
prices has greatly added fo the tempiations te adulterate. Such liquors,
- for any medicinal purpms, must be worse then uselees; and whenever
wine, brandy, or hecr is prescribed medicinally, they uught to be obtained
from the moet relinble sources.

**The blindly empirical 2nd routine mode in which alcohalic bevemges
are generally presoribed in abeolute ignorance of their constitution and
genuineness, and the importance of them in the treatment of disease or
of ill-heulth, renders it advisable in a text-book to indist on these topies,
believing that the physician canmet cope suceessfully with diseases, and
especially with covarrrurtoxas prszagks, and the {ll-health with which
they are associated, unless he learne judiciouely to use the immenss power
at his disposal in the ‘influence of dief, water, and sleokolic bevorager us
agents in the management of the aystem duoring the intervals between the
paroxyams of these discases."”

Dr. Aitken eoncludes with a referemce to, and commendation of,
Dr. Druitt’s book On Cheap Wines, which deseribes acidity in similar
fashion thus :—

“Thoss things are called acid which redden litmue paper, or which
neutralize &n elkali, or which give a certain impression to the tongue
known as sour, Acids may be inorganic or orgenic. Amongst the for-
mer the sulphurie, hydrochlerie, mitrie, and phosphoric are articles of diet
or mediine; amongst the latter, the citrie from lemcns, tartarie from
grapes, oxalic from sorrel, the ncetic a pmdnct of sugar, the malic,
ravemic, &c., which exist in fruite, the tannic or astringent, and the
lactic, in w.u milk,

¢ Agide of the wholesome kinds above mentioned are greedily scught
for by many Ezmuu, and avoided Ly others, The persons who seek them
are usnally the young, strong, active, and hearty, with free, open pores
of the skin, and good ag]putltes. Arids do to the palzte and stomach ‘what
soup and towels do to the skin; o e., they etrip off its coating, make it
redder, more active, and ready to seorete. Hence thelove for lemon-fuice,
vineger, and pickles at dinner, end the charm of acide to persons in cer-
tain kinds of bad health, torpid liver, coated tongue, &o. The secretions
of sore throats are alkaline, and an aoid liguor wipes this off, and leaves
the sarface clean. The persons whe avold scide are usually the torpid,
and those with red tangues, or skins locked up.

“In good wine the acidity is due to tartaric and volatile acids, each
wholesgme par 20, If too ucid, the fault may be excesa simpliciter, or
more probably defect of Jody, which should veil the acid. The only test
of guantity of acid is the chemical one; and this shows that very first-
class wines of the Rhine and Mosclle contain mest acid; Port and Sherry
lewst. But it must be remembered, that one-fifth or more of Tort and



