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NOTICE.

o
-

Two years have clapsed sineo T published my work, 4 Study
of Original Gravily. A most gepercus reception has been
given fo that work, and it i now in the hunda of almost every
brewer of importanes in the United Kingdom, I have thus been
encouraged to publigh the present work, though aware of the
many exeellont worka which travel over some of the same ground.
T have, however, aimed more at a popular and descriptive work,
embracmp all aspecta of the brewing art and frade, than at &
technical and ecientific treatise. The portion at the beginning
of this work which treats oo the Histovic, the Progressive, and,
it might alwo be paid, on the Metamorphie phases of the subject,
a8 well aa that larger portien at the end, which trcata on the
enbjeots of Liegislation, Taxation, Invention snd Discoveries,
Statistics, Wort and Beer Constituents, Adulteration, Compara~
tive Costa and Values of Grain and Bogar Materialz, will, T
confidently hope, be found specially interesting.

To brewers, brewing pupils and students, snd to all in-
terested io brewing and malting questions, I therefyre confidently
recommend this work.

J. A NETTLETON.
GriuwsTon,
Nesar Kma’s Lyxw,
Novenber, 1883,
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A STUDY

Or THE

HISTORY axp of THE ART OF BREWING,

NOTH.—Ag AiS 419 T0 THR THOEOOGH BTUDY OF BO LARGE 4
BUBJEQT, TF Hif DEFRN DIVIDED AND BUBDIFIDED INTO
HEADINGE, HTMBERND FROGEFRRIVELY.

1.—HISTORICAT.

Tom Art of Brewing hag boen praotised for thomeands of years. Tiis
known, on the authority of Herodotua, that the Egypiians drank far-
mented harley-wine or beer. The wite of A very socient brewery in
Egypt is supposed ta ba presarved at the spot where a modern ono
emigts, The cld natioms in the Bouth of B are raparted to have
drunk similar bevarages, whilst the anthority of Tacitus and of Pliny
have baen raagautiwhr lnwoked to show that bacr was muade in Garmany,
and that the Waskarns gena Botdrunlk npon ik, (uf dwn ancestors,
both Baxon and Denish, ars o with liks offences by Hume and
hy many other historinne, Eistory snd literatnra elike show that for
centurios bear and other fermented lignors have besn our national
beverages. Indesd, in a grest many countmies, both sncient and
modermn, cne kind or smathar of fsrmented Lguor has been kmown,
which hes been sxtracted or prepared from tha vine or from some other
froit, or from roots or cetaals. Hecently it esems to have bacoma
generally known that, in Fululand, “huyembo’" beaer is made from
millet and mealies, and in Japan * sakd ™ js meado from rice. In our
own comntry, ad woll aa in erd, Wino and ardent epirits on the ons
hand, and tsa, cofes, and a host of other drinks on the othar, hava for
a long time been formidable rivels fo the old stepls beverage, beer.
Amongst eertain olasses, or in aertain paris of the kingdom, one or tha
other of these rivals predominstes entirely over beer, whilst almoet

hore, bear in two meals ot of the thres has been altogether
supplanted. ¥et brewing is now as much, or more than ever, ons of
our largest national industries, and beer drinking iz still ome of our
widest and most general oustoms,



