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4 The NATURE of G

o s verio here I fhall not
'\ drawing near its period. And‘ A i (T
| S;xgglr?:%ke;fodefend or encourage the ¢’?c¢g§vﬁ
| tippling of inflammable fpirituous Liquors, which

is tao much in ufe at this day, to'the detriment

- and difcouragement of the fcience: But on the

other hand, whilt I.lay open their vireues and

| ufefulnefs in regard to Medicine, I fhall endeavour
| %o hew the fud effcts which follow upon the un-

due and 'im-m'odé_rlatg?g%f:e‘ of *em, when drank for
Plcg{su:g.‘thc Invention of thisart, i_t i1s by thelge{i;?rgi
confent of all learned men afcrlbcd ’,tvoit};]ed :1?3
biar)Phyficians, who con-ﬁd‘crab?z eg} f]ee the
ftock of Medicine with rélan,}:i li%i'suz}{; c;(r)];r;rth é
nd amongf introduc int
?cni(ejnacr?qn?'%ﬁo.(;:tl?i:r;urpbfe writes Heurnius, a very
learned author, who fpeaking of the anmql;lt}lrg ;f
Diftillation, hath thefe words : Nou nu]é;r 7?;; 4 bt
jﬁrzecellém"grs': Namz{lbwcaﬁ;‘, R‘bazes, 2 ejtis at i
tor Abincennas, qui circa annum oflogefimum [upra

 illefimum & - Virginis flornere, de bdc tan-
mill m mcétﬁ! €5 evulgatd arte loquuntur, &e.

qiam J4 ; ‘an ‘idea of its-antiquity,
©Our author here gives us an ide s antiquity

by tracing it up to the 10 century, ‘which was

about the time of Albucafis, who hV’deChlater
! than the two other autliors, and therefore cafis

in the olory of the invention with them s
not fharé in the glory of the invention s

erfy lying chiefly betwixt Rbhazes and.
ﬁ};;?zziroery I); C%éﬁc fixes the ?P,OCh?’,_.,Q{ it tc; -
the time of Avicenna; becaufe in two feveral:

| places o his works he mentions a Rbodoflagma ot -

: I;?fiﬁi’gf Rl‘c?fe'-watei‘.” ‘But the late lef;;rned Dl‘
|\ Friend hath proved that the fame ought rqﬁt\v‘l}@ratoi
\He}afttri’bu’ted' to the former, ‘who very plainly de-

{cribes the pfocéﬁ of the OL Benedittum, feu ,Pbi'f;

Wl Zofopborum, with all its proper dpparatus, and
| ong before the time of e I ip
| born rcar fty years after the death of Koarid

i e
N
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,‘f%
1
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thod from him." Bit be chis as it will, "in thofe
early. days-the art was corfined to very narrow Ji-

© mits,’ hot extending beyond two or three pro-

ceffes at moft, nor'do we find the leaft mertion of
any Diftil’d Cordial Water, - For tho’ Mr. Patin

blamies and condemns them ag¢ the firft introdu-

cers of Cordial Waters into Medicine, *tis “cers
tain. that for near three h undred years afterward

- we meet with no' fuch thing, not even in Mefia
“himfelf, who lived toward- the clofe of the 1ath
century, and writ his- Autidosarium or Pharmaco-

pea for the ufe of Apothecaties, in which he Has
collected mioft of the Medicines then in ufe.

. Arnoldus de wills' nova) -an excellent Chymift)

who  flourithed. abouc the middle- of the next
- century, isthe firft; I think, who in his Breviarium
Prattice, takes notice of fome Diftilled Spiricucug !

Liquors; as Agua Mirabilis, &c. Gulielmis  Sali-

cetoy Placentinus, and Thaddeus Florentinus corems

poraries, who lived about the fame time with A

#old, amongft othet compound Diftilled Waters;
make mention of that ufeful Menflruum the Spitit -

of Wine; (the firft hint I think we have of it) -
though I am:inclined to believe, that as the ufs

of fermented Liquors:was knovwn long before the:
days of Rbazes and Avicenna, the way of obtain-

/ing an ardent or inflammableé Spirlc from ‘em.

could not efcape their knowledge ; though' per-

hapsfor fome private Reafons, the fame Wwad not.
~prefently ‘divulged or :made publick. However -
1t was, it got footing foon affer the Arabian do- .
- €trine arrived in- Eur

B

~ FerMENTATION Citplain'd, H

- ”’gﬁ ‘ - .. e . : ) ' L
and therefore tis very probable he took the rie-

dpe; whicli. fhet with fuch 4
~ favourable: feception among the learned, ' thac -
- from. the eleventh tg the clofe cfethe fifteenth -
‘Centuty, it was theonly received do&trinedfthe
fchools; in. which: time .this new: branch of ‘Phar.
‘macy found its admirers; W-hgsb‘sgﬂan ‘to cultivite

it
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4  The NaTURE of
it with fuch fuccefs, that it immediately grew up
to its ftate of maturity; for.ina Ve.ry,ﬂxort‘*tlmye
afterwards we meet with a long train of authox}gs-,
who wrote particularly upon this fubject. Thusfobn
Michael Savanorola, a Paduan »phyﬁ'cxgn ~of. g}reaé:ﬁ
eftcem, publithed a treatife’ in praife of Dxﬁn}l;{
Cordia-l»Waters, entitled, De arte c}onﬁczefzdz,:-df
guam‘ Vite fimplicem & compofitam, __{degm- ejis - ad-
smirabili virtute ad confervandam fcmztcztem? ~&c. in
which he fets forth their ufes and excel_lengy, f.a?:
well in the prefervation as in the reftoration ‘of
health.  And herein he was followed by a‘g}r‘gﬁi
Variety of authors, fome ofWhofq»fnames_‘fyﬂq@l&l‘ juft
| mention for the readet’s Kfat,lsfa&.lon,, ’.chhqut be-.
. ingfcrupulou{}y exact as to. the tlmes‘wherel‘nithe!y
' lived. The chief of thefe were Hieronymus Ru=

quuomm,&ff : -QT Adam Lomcerus,Hz OT.Na-
\ furalis, &c. quibus acceffit: de Stzl[qt:zszmm ;Lzz:uo-
R ,;»fgtz'oﬂ T ariis £ inflrumentorsim. ufu.\ 13
| Bartholomaus Vogter, -de morborim- Camtlo?(?]ﬁ
 per Aquas Difillatas. 4. Claudivs Deodatus, 4o
[ ero €5 legitimo. Aqu@cordmlzs.comzmmndz‘lm‘o’. b &
wiendi ratione: Not to .menmon‘Andr_-ms:,Lzbam(i
us, Fo. Baptifta-Porta, and;fevveral :ot_‘«her‘ i:ef.rnef;
| phyficians who have treated profeffedly ereo’ :
. Befides others who have written -or_lly- ;Af,om.e ftralr)luy
~ fient Pieces upon this fubject, ~which are t‘& ‘z.
| met with amongft their other works, and o

i But thefe I think are fufficient to eﬁa&bl«i\ﬂ;‘;the're—‘
o : 'fthe-iAr;t.‘ S e o s
ﬁpu’%ﬁgée?ccélle‘ncy and ufefulnefs. of Diftillation
b Heurnius thus elegantly fets forth in }313 Meth. ad
. meini,‘#Lz'b;Il‘I-.‘ Cap. 27.in the following Words s

|\ Et ciom elegans illa Ars (vie. Dittillatoria) bodie e+

i

g

‘beus, de Diftillatione Liber, five de Stillatitiorum

i whi n .infinite number might be collected. ey s Do ek AYOU S IL-my delign t ,‘
| which an Infinite. 0 “tend ‘the commendations of ‘them farther; and |

~credit, by anfwering all- the ends defired, ‘and |
‘that is as thuch as can be expedted froni any re- |
“medies ; for there’s none of em, which if ufed ¢

| Lberare ¢ vires ¢ mole corporedy . e 6L ( ac
b micucrit, que liberare doce . A ~ - which ‘of - late” have fallen under a wublick 0.
T , 73 < olois & terreltri- mole abdufl AP ut . -‘WIQG, 0 v late’ have fa Ic_n- under a :g!”)’hg‘kﬁ: ( ;)‘. ‘
fﬁﬁm: fklzbfm“colmgtﬂﬁ A wari d Zum L R T ? SR

FERMENTATION explan’'d,
egri remediorum commodo fine eorum faftidio fruan-
tur, quantum fieri‘poterit, bis utemyr. And in an-
other part of his Works he is no lefs profufe in
its commendation s Fatendum eff, {ays he, Medi-
cinam Vix &G ne wix dum Gratiis facrificaturam, fine |
elegantiffimé bac diftillandi Arie , quam now modo
utiliffimam exiftimo, quin potius necéffariam; ut fine
quay ne vita quidem [atis commode duci poffits cefpi-
tat jam profecto fine bac artéifedicina 5 bec potentid
ignis Liquores elicit ex Herbarum &c. omnibus par-
sibus, ‘qui Saporem'y Odorem ac Vim gerunt carum
partium unde dimandrunt. The encomiums he here
gives of this art, are very extraordinary, and he |
has confirmed the truth of em; by theufefulnefs
and neceflity of it in medicine, without which

phyfick would be in a manner imperfeét; as it
teaches-the method of fepatating the pure from |
“the impure, and the more fubtil and delicace ?*
“ parts” of bodies, from the more grofs and excre- |
mentitious, ~ Upon which confideration by,
Pareus, a 'very experienced Surgeon, declared |
that medicines thus feparated (viz. by Diftillati- f
on) from their earthly impurities, Wcr’e{"théréby |
render’d of 2 fingular and almoft divine efficacy |
in the-cure of Difeafes. T
- And thus much for the antiquity and ufefulnefs
of. this art,” ‘and 'of ‘the Cordial Diftilled Wa.
ters, which-are the produ of'it, fo far as they
relate to Medicine. ~ Nor is it my defign to ex-

N

P

under this reftriction they Wiﬁll;truly"ibeaf;upﬁv their ;

prepofteroufly, or indifcreetly, will not pro-
duce ‘as ‘many fatal confequences ‘as the other, :

S - S SO




¢ TeNatoreof

. Of Fermentation.

! 1 HE nature of Fermentation has been fo;
. much controverted amongft authors, who,
| have endeavoured to explain it, that feveral learn-
! ed men have rather chofen: to pafs it over in fi-
| lence, than"br»;ing'ﬂtl'l@i}'f\»ijépu'gat_ion» into, difpute,
| by attempting to unfold the different appearan-
Il ces, arifing in different fubjects, "or evenfo much
as to declare what they really think it is; cons

il without ever fearchinginto the caufes of it ; and yet
Il they all agree in this, that'it is an inteftine moti-
1. on of the particles of mixed bodies, tending ei-
/' ¢her to the perfection or map;fcft alte‘r’atlpn‘gfz th’egi
i {ubjet; tho’ they have differed ff): n}u.ch‘ con-
i cerning the primary caufe, or principal agent
. twhich raifes this commotion. To recite all the
| opinions that have been advanced upon: this

| and as: our fubjeét leads us only to theraifing 3
| vinous and fpirituous Liquor from Vegetables, we
I fhall exclude-all the chymical effervefcences,  e-
bullitions, and other anomalous fpecies of Fer-
mentation as foreign to our prefent defign. And
here we areto confider, that all «quxes,;ﬁtte.d for.
this work; are fuch as have arrived at their ut,
' oft {tate of maturity and perfection s atwhlc;hj
I time the juices. of vegetables having received their;
| Jue exalration- from. the preceding heat of the

volaile and fragranc pirtices make theirefcape

| e s

te nting themfelves with fhewing only the effeéts,

head, would be ‘more tédious than inftru&ives

| fummer’s-Sun, which has rarified their contained,
l! fluids; and being by repeated and, continual cir-"
i ¢ulations Till more and - more attenuated, fubtiy
| lized and broken, they-at length undergo all the
i1 requifite digeftions and comminutions in the vaf-
i1 cular part of the Plant, whilt many of the more

“they could arrive at fuch an elaborate fubftance ;
- And thirdly, confidering the exceeding fubrility
- and inflammability of them, and their readinef3
~to unite with Alcohol, or re&ified Spirit, fo as
- to form one homogeneous fluid (at leattto a’ Jout-

O T T, B4 ward

 FERMENTATION eiplaind. 7

and ﬂy‘év&ayf; ‘as appears from the odoriferous E/’~

fluvia which arife from the flowers of feveral aro-
matick Vegetables. And thus they are encom-
paffed with a kind of atmofphere, made up of the
moft attive and volatile elementary principles, o-
riginally lodged in them, and which. feem chiefly
to be of a falino fulphureous nature; and proba-

' bly are no other than 'théVo]atile‘Camphorofth

Plant, which exhales infenfibly from it, being
drawn upwards by the heat of tlie ambient Air
through its pores, or inlenfible fpiraculs. And
this feems evident from the aforefaid natural com-
pofition,  which we call Camphor, which readily
moulders -away into Air when expofed to ‘it
‘though otherwife it may be kept a tolerable (pace

of time, if well fecured from it. -~ And this white.

concrered matter is generally looked upon as the

- effential 'Ozil,‘”of the Plant, from whence it flowed,
-~ enriched with a portion of fine volatile Salt. Be-
twixt which two principles there feems to be a

great affinity 5 for fome of the rich Afiatic Oils,
when'long kept, and duly preferved from the Air,

have been ‘obferved at length to concrete intoa
“kind of faline fubftance, as Celfus, Homberg, and

. the learned Boerbave inform us. And here it

may not be amifs-to o,b.fetve, Jirft, That as ;Cam;‘
phor is the fole produt of ‘nature, arifing froma
conjunétion of a fine thin 2etherial Qil, and a vola-

- tileSale; thefe very principles muft have exifted,
~and been inhzrent in the fubje@ during the rime
~of its growth or vegetation: And fecondly, that
- the fame muft neceflarily have undergone a pre-

vious concoétion (if not a Fermentation) before

*égguc.ﬂ_x,‘_j e o i
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§  The Naturzof

ward appeatance) when at the fame time they

| will not mix with any of the other elements; it

|| feems indifputable that they af€ of the fame na-
ture and quality (if. not their main bafis) with all
inflammable fpirituous Liquors obtained from Ve-
getables, by means of Fermentation. - For I can .
by no means acquiefce in the opinion of fome
léarned men, who have attributed it to an alka-
liand acid, mutually agting upon each other, that
the faid effential Oils are changed or converted
into inflammable Spirits: For why fhould we in-
troduce the notion of alkali and acid.in this mat-
ter, when we fee that the conftituent principles
of the fubjes, by the afliftance of a proper Ae-
* dium, are capable to free themfelves from theijr
‘combinations, and exalt this Oil into a burning

Spirit, by means of a due Fermentation; which -

otherwife could never (or at the leaft without

great pains and difficulty) have been effected; as
s evident from the Diftillation of unfermented-
~vegetable juices, whence nothing can be extra- .
' &ed, but an infipid phlegm and Oil. ‘ For in~
~ ftance, were you to difti] the ftrongeft Wort that
could be drawn from Malt, or the richeft Hy-

- dromel, without a previous Fermentation, you

| would obtain only a vapid phlegm, or an ill taft-
Ji ed Water, deflitute of all diftinguifhable quali- .

| ties of a vinous or fpirituous Liquor, though at

| other juices of this clafs, although never fo pul:

. py» ripe and perfect. And this gives us a true.
' ion of all artificial Wines .
S and

il notion of the compofitit

v

B oot i o

ey

- forementioned form. T

- {ource of that fermenta

the fame time replenifhed with the principles |
! from which thofe inebriating fubftances have their .
|| being. From whence it appears, that the moft -
 elaborate and perfeét vegetable juices, or the.
t: ftrongeft decoctions of ’em, will not afford a fpi-
Il rituous fluid before they have felc the effeéts of .

i hatll S S - and therefor ‘thev canni
i Fermentation.  And the fame holds good in all rcipal s feamo:

- ed the principal inftrument or firft mover of

FERMENTATION explaidd, 9
'i.md Bfingiesf e}fct;aé’ced from ’em, and the abfo-
- lute necetiity -of fer ine: Lia '
hole a6 W-§i]t-hou teg{?ertxﬁlenyg %C:gluci)rls] for this pur-
-tained; e e T everbe Ob- '
The materials requifite for Fermentation 4
chiefly deduced {friogl the fubje&frﬁegﬁféznfgm '
elementary or conftituent principles are moft ;E-
parent (upon Aualyfis) viz, An Earth and Water
(called phlegm) with'a Salt and Oil; to which '
ﬁ‘Fth is generally added under the denomination
of $p1r1r.- - But as this is of an:am’b‘iguous fionifi=
citiony: I have rather chofen to omitHit, andgovm
my 1gnorance of ‘it, than pretend ‘to declare
yvbac. that fubtil Z&tber or feminal Spirit s, which
1s accounted-the Archaus, or reftor of the',Wh'oer 3
thateye}’jirc‘ be, ’tis fo fmall in quaritity, and
withal of 6 fubtil and fugitive a nature, that ve. |
ry little thereof can be obtained by ar,,r Whati-:“ b
refides in"the Oil, doubtlefs we :‘méy ‘.pr'oCureJ-v ;
when the fime becomes attenuated and %rariﬁ-eé
to a fpirituous fubftance.© For ’tis univerfally a

- greed that Spirit is nothing but the effential Ojl;

fo broken and divided as to take upon it the |

. thC I'inczi‘ les b SRR B
‘apparent -in fal‘l‘.bodie_s; I IOQI{pup()nPtehselnelansgth 1
the fuid from ftate of crudity to- tha’ct "o?“?llat:
utmoft perfection it is capable of.  Butuas it hath

been objected, that there are feveral (and even

principles have been found to i
it-were, at reft together; *t
caufe they have been adtua

fluid) bodies, ‘wherein moft or-all of the chymical

' € quiefcent, or as
ill by fome accidental
ted, or put in motion,
themfelves be account- -
}af that old “axiom-holds good, Nibil dus gzioéli:?i;ﬁ |
abet, we muft then have recourfe to fome other ||
affiftance. - And this only muft he derived from |
B e s e s s A e thid
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g0 The NATUREG
e Air. for it hath not hitherto been fufficiently
| gz&g’ (by any experiments) _that any bdody .
whétquev‘er« is capable of rarefaction and con ené
fation except the Air, a body, -ﬂ‘uld,‘ heavy -an
elaftick, compreflible it felf,’ ~and able b,yl‘l;:s
‘We.%ght'-t;o comprefs others, f}lb]g& to many? t}:z-' |
“gations, in regard :tazplace,%t:ll'matg, ~{eaf0n Oftl~e
~ year, time of the day and night, motion of the
inds, fc. whereby its tone, ot - the meaﬁl‘rlg
“of its rarity and denfity, fuffers *wc'onﬁderabde:
‘and very often fudden changes; which depends
“in.a great meafure upon the ~f}u>;1hty~and . Co,mﬁo’f
‘Grion of its. particless; which Des Gar{g;c as
compared to foft flocculi, or down o,(f feathers, /]m”
| ﬂﬁ Princip.” Philofoph. Par. IV. pag. 1‘3‘8.’.- [ ey
fays he, frigore facilé denfatur, &3 m:feﬁt calore.
Ciim enim ejus particule fere omnes [unt ﬁmmles z@ﬁ'az.r
mollinm plumularum,: quo -c€lerzu; aguntury eo. l;l”m
extendunt, € idcirco majorem [patii ﬁ?bwmmsa. mo-
tum fmlm mgﬁuimnt,‘&g. . The .A;r ‘then : emg‘g
| Vbodf-Y fo fluxile and variable, r.mu{‘car.lec‘;ds ,baver if=
ferent effe@ts according to-Its rarity orden ity,
whereby its weight or preflure will be confidera-

: ‘ “or - diminithed time more
. ply augmented or diminithed one ré

1 another, and confequently the furface of all:
g?c?i:: Sza'v'ill be affetted accordingly s but ;gfpecu;%.—
LIy the fluid and mixed bodies will fuffer moft,

- as there is contained in them t.he; g;eate{’c progoré
: tion or qua,ntityiof _incl;udefi Air, oyﬁtbng. .1. nd
 fuch are thefe bodies. which partxcularly»be :o?g
" go our prefent fubjett, asﬁ,qu’c_; Wort, —HOI?EYQ d:
‘water, the frefh exprefled juices of . ripe Fruits,
or Berries, and in general, all Liquors, or new.
Wath "dcﬁgn,cd for Fermentation, 1n =ordc‘r ta
raife a vinous and- fpirituous Liquor from: ‘efr‘_r‘x,i
" Far thefe contain not only a greater quantity of a

. poun

B ded bodics do, as their fpecifick gm“{jﬁfs :
CEMERIR T prones

'+ FERMENTATION explain’d, 11

_pronenefs to. Fermentation plainly demonftrates,
~but likewife a mixture of heterogeneous princi-
ples or elements, which are put in motion by vir-
tue of the aforefaid Medium; which prefling upon
the fermentable mixed bodics, muft neceffarily.

ut the conftituent particles of ’em into vibrating’
motions; and the internal Airin the mean while,
as likewife partaking of the fame elaftic quality,

muft confequently endeavour to expand it felf; :

and hence will arife a greater commotion and .

~collifion of the contained principles, as by this.

means they muft be continually drivensand forced
againft one another, till at laft their combinati-
ons being broken, the fpirituous and lighter par-
ticles will endeavour to make their way toward
the furface, whillt the groffer and heavier have
their tendéncy downwards. . And this confufion:
of the elementary particles is the reafon why fer-
menting Liquors always appear turbid and thick 3
the pores of the watry vehicle ‘or diffolvent being.
replete with the corpufcles of the other bodies,
varioufly agitated and comminuted by means of

the inteftine motion, occafioning a freth inter-

courfe and occurfion of ’em, whereby the inter-
nal Air will be more rarified, and confequently.
endeavour to expand and dilate it felf with the.
greater force, according to the gravity or weight.
of the incumbent Air, upon whichtheé work of Fer-
mentation does in a great meafure depend. Thus
we learn from experi¢nce, that in a cold or frofty
feafon, Liquors will very difficultly ferment, un-. |
lefs kept near the fire, or in a very warm place, =
in order to unbend the fpring of the included Air,

‘which is in a manner locked up and imprifoned
by the cold weather ; at which time the incum--

bent atmofphere is alfo very much contra&ed, as
may be feen by the Spirits in the Thermometer,

" Likewifc in very hot fultry weather, when this

K,
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element is'very rare and thin, the con tained prmg
ciples of bodies, by the mediation of the internal
Air, (expandingand dilating it fe]f ‘Wltl'] gx;(eiat VS
olence) are very ma.ich‘broken) andfubtlhz B 1?] ‘
therefore apt to fly’ Off-?,F‘ the fg;"fa._;:_e; ‘cvfpevlc;z% y
the more volatile and {pirituous particles, 16.337“/‘1.1.'}% |
the refidue a dead and vapid fubftance: Which

accident ‘is very common ’toi“L\flalt."-liquzor;’m’;:j‘.'@?
“in a fultry feafon, at which time they will

{fcarce bear up the Yeaft, or :F{Ot_h at thé togz

‘And the reafon is, the included air which acts b,'

its:él’aﬁici‘ci}ﬁ;' as the incumbent atmofphgred'dotlh,
by its gravity or weight, being then ‘3’{?‘7}‘1 lingly
_rafify’d’» forces its way to the tQPQQf l‘,hfv:‘: L Iq.u.(}r,_
where in'a moderate degree of warmth 1t“;‘e{1]cx es
thofe veficles on'the furfa.c'e whlch we %H L}’Fa 01
fowers, form’d of the thicker part of thie Liquors
by whofe vifcidity itis detained as in fo many lit-

tle Capfule, retaining likewife the fpirituous Efflu-

wia from pafling off. But when by too great'a

‘degree of heat, as in the abovemention’d  cafe,

thele little bladders or blifters are forced open by

‘the too great dilatation of the Air, and the furface

of the Liquor s left naked and deftitute of its -

common covering ; the quuor ’mu{"cdc‘o}[} lq »'*Tz;'
hereapon ‘become pall’d, ‘ropy, and thick.. To
obviate which inconveniences the Brewers, when

~ they defign their Beer for lon g keeping, chufethe

Spring and Autumn for this' work, efpecially

thofe two noted months’ Mareh and Septembers.

indv .months of an unequal temper) at which
(windy -months of equal temp

ime the work of Fermentation beft fucceeds;

which may be attributed, not only to the n.:ogil’ef
fafe"qlmlixtyi of the Air, but alfo to the variable-
nefs and fudden chan’ges‘ of it, in regard of its
toné and temperature, which daily and even hour

" ing, dot ne time accelerate, retard, ©
ly changing, d‘o‘th“fo_me’ ime accelerate, retard, -
5 iﬁ’ 'Athfe% reftore this inteftine motion, accofd,;ng

D

in regard of its
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FERMENTATION explain’ d,
to the difpofition of the Medium. How the fame
is effected by heat and cold, hath been already

exemplify’d by the finking or rifing of the Spirits-

in the Weather-Glafs, according as the heat or
coldnefs contraés or expands the Air 3 and asthe
compound fluid is continually in motion, its fre=
quent reciprocations, or accefs and recefs to this
or that degree of rarity and denfity, will have the
fame effect on fermenting fluids, and admit of
the fime confiderations as before: Which needs
no other proof than the Barometer, the former
diftinguithing the temperature as the latter doth
the tone of it; and this is moft confpicuous when
the airis violently or firongly moved. As for
inftance,  a brifk wind leflens the preflure of the
incumbent atmofphere, at which time the Quick~

filver finks lowelt in the Barometer, and then is

the internal Air for want of its due preflure, ex-
ceedingly dilated and' expanded ; ‘from whence 2
greater commotion and  turgefcency in the fub-
Ject willarife,” by which means the contain’d par-

ticles will be agitated more forcibly, and as it

‘were kneaded together, the better to make them
‘worlk, and rife in'a ferment; ‘which we dail y fge

- fucceeds beft in windy weather, when the motion
of.the Air'is uncertaln. At which time ifthe in-
tervals of reft be ‘any thing confiderable, ' the -

‘Mercury will afcend and defcend even the fame
day feveral times. 'Whence we may conclude that

~from thefe reciprocations or fudden fuxes and re-

fluxes of this element, the elementary particles of
bodies, efpecially fuch as are i fluore, and . con-
tain a,:due'*quan‘tity,*ofwth_is- Aura’in their pores,

- muft fuffer. confiderably in - their nature by the
- frequent and repeated concuffions received here-

from: Whence there muft of * neceflity enfue a '

- collifion or dafhing together of the conftituent
principles,. Some of which, as the fixed Salt, or
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Tartar, - (wherewith moft fermentable Liquors
abound) confifting of hard rough particles,. colz—_‘y
liding aga‘in’ﬂ:‘each' other, m.aY;’ af the conﬂl&, b?
great, producea heat (an infeparable concomi-

" tant to motion) and from thence.a greater rari:.

© main body of the fluid Menftruum clear an

e et iz R,

e

faction s the confequence of which will bea total
feparation of the principles from each other, and

- confequently a change in the nature and quality of

the fluid fermented. For, as it»»ha;}.) b‘een befgr‘c:
obferved, the combination of the prxnclplcs being
in this inteftine ftruggle entirely loofed from their
mutaal and ftrict band of unity, the e{’fentlalvOll
and Sale thus fer at liberty from the .ea_rthy:and
fixed particles, ~will be attenuated, rargﬁed; and
divided ftill more and more by the 'concxpualand;
frequent collifions of the harder bodies, till avlaft
they have acquired -their utmoft: degrq%jqf {ubti-
lity and. finenefs, fo as to occupy or £l up the,
pores of the liquid Menftruum; (like as Salt ot
Loaf-fugar, &c. - diffolved.in common W‘ater[_ 5
lies therein incon{picuous to the eye, tho’ at the
fame time perceptible to -the tafte.) And the

. fame holds true here, for thefe very principles: (E

have been fpeaking of) are here wrought upto
fuch a degree of finenels; as to fwxm impercepti-
bly i the fluid, and are: that which imparts the
vinous and fpirituous. tafte thereto, the groffer

elements fubfiding and falling down to the bottom

‘in form of Liees? “whilft the aereal pantiéles,f whxch ~
u‘.pdn the account of their levity can’t keep their
former places, are carried’ up to the fop in fornt
of blifters, furrounded by the vifeid: parts of the

Liquid forced .up along with them,, leaving the

d-lim-
id, of a vinous tafte and flavour.. | s

% Thefe things being premifed in general,l
fhall, farther to confirm them,  mention fome,
¥

few particular Inftances, in which I fhall delive

'

e
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- FErMENTATION explamn
{(by way of procefles,) the ufual methods of rai-
fing a vinous Liquor from vegetable produétions,
and from thence by Diftillation an inflammable
Apirit. And thefe for brevity fake, I fhall reduce
under two general heads, (viz.) the juices, and

* feeds of vegetables; each of which requiring a

different method or form of preparation, will be
{fufficient to give light to all the reft. The firft I
thall begin with, is that of vegetable juices
‘which by one or two examples familiarly laid

down, will exhibit all that is requifite for this di-

‘vifion ; and as there is none more .common and
ufleful (efpecially in Medicine) *than thofe fpiritu-
‘ous Liquors, which are extradted from the juice
‘of the Sugar-Cane, (wiz. Moloffes and Sugar)
which are the bafis of all compound DiftilPd Wa-=
ters (efpecially the better fort of them) I fhall
briefly thew the true Way of preparing that much
‘admired Cordial Liquor, call’d Rum, as I have

this manner; " |

feen it practifed in the #eff- Indics, which is after ‘

r

. PROCESS L

 biliing hemamer of dfiling Lo
. Wines for Rum, afier the method
- wfed invhe Weft-Indies.

PYERIL L a laige Vat or Veffel near three

Parts full of River-Water, ‘to~which
&l add as much new Moloffes, as’ will
%l {weeten it like Beverage, or till it be

S

8 ong as it will bear up an Egg, (which wiil"
M fequire about oné third part of the latter) then

TS N RIS ot o

e et | B
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beat them up very well together, till a froth be-
gin to appear on the furface, and let the Liquor
ftand fermenting for the fpace of twelve or four-
teen days, more or lefs, till it ceafe working ;

then {Kim it clean and put it into your Still,

“which muft not be above two thirds full s lute

‘cld‘fe’thE'jup&ﬁres,‘ and with a moderate fire draw

off the Spirit till it begin to tafte of the Magma ot

Feces. This Liquor goes under the denomination
of Low-Wines, which are to bé kept in a wooden
Veflel clofe ftop’d or cover’d up for ufe..

~ This is the true method of diftilling Low-Wines
for Rum, as praétifed in the Weft- Indies, of which

I have been an eye-witnefs feveral times. The
Vat or Ciftern, ‘which is very capacious, wherein

they ufually ferment the Liquor, ftands for the
moft part in an open Shed or Hovel expofed on
all fides to the Air, which in thofe countries (as.is
well known) is very variable, as to calms and
gufts of wind. The-Trade-wind or Sea-breeze
blows from -Sea-ward all day long, efpecially

~ from about ten a-clock in the morning, till to-
‘ward the going down of the Sun in the evening,.
- The ‘Land-breeze, ' or that which -blows from

fhore fets in pretty late at night,¢ and continues
iill toward Sun-rifing, later or fooner according
to the feafon of the year: during which intervals
or changes of the wind there is a profound calm
night and morning. This I have purpofely re-
mark’d to fhew, that thefe variations of the winds

~are the chief caufes in promoting Fermentation in-

thofe countries, where they make ufe of no man-

ner of Ferments. The reciprocal motions ‘of the
internal and external air are generally {ufficient to_
~ forward the operation; only at fome times, when
it appears to be fomewhat {low in working, they
~ throw in alittle, hot, clean Sea-fand into the fer=
~ menting Liquor;’ which immediately raifes it in- =

S L

~ to a fort of effervefcence, and fets it forward
~ withoutany other help.. ‘The reafon of which ap-
- pears to be this, that the faline particles: &f the
.- Sea-water, which adhere -to the Sand, beingyﬁfdﬂ:*”
lodg’d, divide and break the cohefion of the i
fulphureous particles (with which the Sugar-canes |
abound)- into fmaller particles; by which means
the internal Air, which is exceedingly rarify’d in

7 i B B G ey G

thefe hot countreys, finds an opportunit

ting the extricating of the {pirituousand volatilé

~ particles from the more tenaciousand groffer parts; -
The time of Fermentation required there,béinglons =

ger thanis allowed in our climate, greatly contris.

- butes towards the exaltation of the principles.and -
- perfection of the fubje&, which is allowed to-bea
. much finer product thanwhat can be obtained-here, -
tho> actempted with the fame materials.” And this
~ doubtlefs in great meafure farther arifes from the =
newnefs and richnefs of the Molofles, which is -
;dvra.‘m.’-d from the new-made Sugar into large Ci-
- {terns placed on purpofe to receive it, and chiefly
- conlifts of the fulphureous and oily particles (con- .
-~ Joined with a portionof the other principles) of the
fubject, which will no readily mix ina body with
e reft, and turninto Sugar. Andthisis proved
from the difficulty-an d,{.‘g, t. - Andthisis proved

ime required in Fermen-'

- tation to fit-it for-a' vinous fubftance.. For of all -

. the elementary principles, the oily are the longeft

- In changing their form, and the more they abound,

. the difficulter fill it is to accomplith our defign; §

- and therefore feveral fubjects which fuperabound: -

| herewith, can hardly -or fcarce ac all by any
~ means bebrought to ferment. - And, that this is

T - N 4 ~

loofe and expand it felf; upon which all Zh;ocgﬁt .
tained particles in the fluid 'will ;be‘:excee‘,dingﬁly
agitated, -and thereby. attenuated, broken, and |
{ubtilized ; -the' continual and alternate fizecuffions -
of the internal and external Air greatly promo-

e
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fomewhat our cafe here, ‘need not to be doubted,:

fame evident and perceptible enough ‘in that'Spi-
ric extraced from it, which we call Rum, ‘the
~ oilynefs it-Jeaves in the Glafs' (and which is look’d
- upon as a criterion’ of its goodnefs)  confirming
i what we have advanced ; ‘which thing (amongft
I others heréafter to be mention’d) if duly confi-
~ der’d, will be found to be one of the chief caufes
1 of that peculiar tafte it ‘bears, ‘which ‘is fo diffe-
' rent from what is produced in our own countrey 3
" the changes which the Moloffes' undergoes in the
| feveral boilings and depurations for its refinement.
at the Sugar-houfes, muft indifputably exceeding-
ly‘."alter its tafte and flavour, ‘as Malt-{pirits often

* and become each time more pleafant and agreeable
" than before.  And this holds true here, for that
peculiar and defirable flavour which Rum affords,.

é&;_,;.‘.._.._._.‘u%,_w..._;;, e

when we confider, that after all the tedious and -
long preparations required to perfect it, yet is the -

| 5 ﬁ%nes z'm»a»;;ap reﬁ'zfy’d SPW” ;

‘which time they are at their height, and if diftill’d -
~“fooner, or fuffer’d to lie longer, would lofe in
 Spirits) are then to be committed to the Still,

- with one handful or two of common (or bay) -
“Salt, to which fome add a handful of Grains (in
«. order to give a greater pungency to the Spirit.)

rectified lofe their difagreeable and naufeous tafte, -

’ is partly deriv’d from the *»afor’efai\d;jcaéuge“s, f:agfd; o
pa'rdy'«dwingnetothe:I:‘:mpyreumad‘erw’; fromthe =~ § O e re i Ty s tha By o
bR Al ime Iv be made manifeft. = flow and equal Fire (;;;fp,cchally-f‘at;,t,bc firft) to

Stlll,as fh all 1mmed1ate Yc ma e mam O T ~+ draw off as longas the Spirit will fire or burn on

fo drawn off muft be referv’d in'well-feafon’d Vef
. Thefe Low-Wines'in the #eft-Indies are kept: -
- their due time in-a fquare Vat or Ciftern, made
like a Pit wherein Tanners feafon their Leather °

- commodated, fo as totally to prohibit the en- -

~ reafon I aflign for their lying fo long (as it'were ¢
. buried under ground) is that they may meliorate
@ or ripen, the firft procefs having not as yet whol-
8  lyfubdued the fulphurcous oroily particles

 rERMENTETTON exprna: 1§

e e gunend

Shewing the method of diftilling Low- -

5927 HE Low-Wines above deferib’d having
SH T ',i lain in a convenient Veflel clofe cover'd

Bzidl up, for abour a month’s fpace, *till they - -:3
NGRS begin to tafte a lictle acid or fourith (at |

The Junétures being well fecured, you are witha

the Still-head with a lighted Paper, and the Spirit

in the Earth, whereto a Trap-door is exaétly ac-

trance of the Air, and likewife the flying away of"
the internal Spirits contain’d in the Liquor.” The

3 and
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- for if fuffer’d to re
* wholly deftroy the fu

1

" do.  And henc
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fulphureous, faline, fubacid Liquor. This isina

~Liquors, which are ftrong and rich in proportion -

L to'the quantity of Tartar they abound with, and

~ the more they depofite or throw off of this effen-
| .tiaﬁ galt’, the Sgno"r%eD oily and foft they become, and -

if committed to Diftillation, would not yield near.
‘the “quantity of inflammable Spirits they would
have done before. “Thus common experience

. teftifies, that Rhenith Wine, which very much
: ;%olu'fcsls with Tartar, will by Diftillation aﬁbyd N
" ‘more Brandy, than the Spanifh {weet ‘Wines will
‘ | e we conc’ei‘ve.,.uthat*the*feﬁ_"e\n‘tlrftl -
" Salt of the Indian Cane in this fpace of time 15
: “,bid‘)me"moref f,fubt,il‘land‘V’Qlatlhz‘,ed:‘,ﬁ-Vha_:vmg‘;_ab-f -
1" forbed in fome meafure the former, and.woyuld‘;; :
- degenerate into an acetous fubftance as appears by
" the tafte, if letalone; and therefore as{oon asits
~tendency that way is difcoverable, they imme-
£ aft i he Still, as a time rpoif’g‘prggetji
- toobtain the greateft quantity of Spirits from its
to obtain the gr Fy lgnger,f?’the* acidity would
Iphureous ’and*inﬂammgblg B
I fnirituous fubftance, and therefore would afford
* {pirituous iubita ‘and on the other hand if
" commicted fooner to Diftillation, - the effential

nothing of that kind ;

~ fale not being fufficiently volatiliz’d, whve_rfcggn;‘t’l’ylc,,}‘
i‘;lltmgcn‘cy do%h in a great meafure depend, 1};'Wou.df. . |
- come over lefs »p}ierci_‘_ngja;nd‘j»;ﬁegy,‘.%nd e}lfo n& i
- fmaller Quantity. For to-obtaina fpirituous fluid
4 in its due perfection, it is-abfolutely re‘,qmﬁte that :
| the effential Salt and Qil of the vegetable fhould

! be duly attenuated and volatilized, foi‘aS*byj,lj)z.l;-e‘ |
ftillation to be reduced into one homogencous,

- fimilar liquid fubftance, called Spirit. " Thefe = &

P thus they a”re; ftffé‘f’dto -rei‘c‘,"”till‘i:he tartarous or
faline parts are in like manner ‘exalted; andffo f’*‘?’ -
" blended with the former, as to become a volatile, -

|, ' great meafure proved by the example of all vinous

asfoonasits

Eoud

- FERMENTATION explain'd, 21
- things being premifed:in order to*thew: the ufe- ,

fulnefs and ‘neceflity of Low-Wines being fuffered
to lie till they acquire a tartifh or fub-acid tafte, .

: I fhall’ next PI’OCCCd in my*enquiries, cdncerning;; Lo

the aforefaid peculiar lavour in Rum, ‘which (how :

~ defirable foever it may be to fome perfons) may

ina great meafure (as I before obferved) be attri-

~ buted to the Still'y for if you obferve it carefully, - i

it will 'be found no more than a common. empy-
‘reumatick tafte, oras we may fay, a{match of the -
burntfeces: And this Iam likewifeconfirm’d in by . -
feveral reafons; the chief of which are, that as the

- Stills made ufe of for this work are exceeding .
~ large, -and wholly committed to the care of the -
- Negroes (and an overfeer as idle as themfelves,) |

they frequently want that due cleanfing and wath-

. -ing out after every Procefs they ought to have;
~~which here perhaps is neglected for a whole- di-
- ftilling feafon, and as nothing is more vifcous and
~ -adhefive than Moloffes, it cannot be expeéted
‘but that a great quantity of -the groffer matter
- muft adhere to’the fides and bottom of the Still,

and confequently burn thereto; as’tis commonto

‘all Stills, when'not duly cleans’d; to havea cake of = .

burnt feces fticking to *em.  Another fault which -

 may likewife preduce this effed, is the charging |

- Wath, perhaps a day or two, but at leaft the
- night before they put Fire under for Diftillation, .

- durihg which time the Liquor (and more efpecial-"

‘ly the Wath) hath leifure to depofite its groffer =

~and heavier parts to the bottom and fides of the

Still,’f\;whichi ha‘rdensf as the Fire encreafes, and

- confequently fends over with the Spirit the ful-
- phureous or oily particles inherent in the burnt -

- matter, which communicates that particular em-.

~pyreumatical flaveur to the diftil’d Liquot. This |
- T hold to be the principle iﬂd‘ruca“feﬂpfthﬁi afore-
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g f2id talte and*{mell fo peculiar ro this fubject.

' And if the like method was put in practice in our

~own countrey, I make no doubt but we fhould

it 3 the effeéts arifing from  the ‘newnefs of the

~ Moloffes only excepted; which if put into the ba-
. ‘lance, ‘Tam-inclined to believe will be found light
" in comparifon of the other. - And therefore he that

defires to obtain Rum,. as near the genuine: as

- this.our climate will allow, muft not fland too.

.much upon Niceties, but muft make ufe of the

} ,Negro,’sﬂprzré‘cice“;‘"f?an"‘d“”the'n he will have a fair
4 .chance of obtaining that particular tafte, which
arifes from the aduft (or burnt) oily exhalations

.commixing with the Spirits. = But enough of this.

i He-that defires farther I(ﬁfoi;mat}i@nj,i and how to
Il obtain it at a much cheaper rate, than ‘ever was ;
" heard of amongft us; I muft for brevity fake, re-

mit to the Iland of Barbadoes, where he will be

‘taught good hufbandry, anda method of extract-

. i’ng:tbis«Wdt-Iljdiém‘Cordial at as low a price as his
- _heart can with. But this. is beft pafs’d overia

filence. I fhall now proceed to the next thing. -
~ that naturally falls under our confideration, which
_is that of Moloffes Spirit; but as ‘there is little
 difference in the way of preparation betwixt ‘this
4 and the former, being both raifed from the fame
~materials, Ifhould have waved the defcription of
. it, asa fubjeét belonging peculiarly to the Diftil-
- ler’s art, had I not lately met with a prefcription.
{ . amongft my writings, from which I once for cu- "
il riofity (and inftruétion fake partly) made the ex~
| perimen: aficr this manner, . CO

: ,"“?“j_' henw
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~ gome very near to the original; if not exactly copy

. together, for near half an hour, or ‘till the Trea-
cle & isall diffolved ; then put in a. fufficient

"'and cover the Liquor up clofe and as it works up,
 beat it down again three or four times a day, till
: -t;thermentatiOn begin to ceafe or flattens- then

s directed in the firft procefs, filling your Still

~..of Raifin Stalks, with a handful of: Bay-falt to.the

S R

Teaching how to extralt a vinous .and
- fpiriuous  Liquor - from Molgffes,

 Sugar, &c.

iﬁ’f}}’" 3\’;%0 twelve gallons of Liquor -(as Rain or
2 B¢ River-water) boiled and {ufferd to |
_' ftand, till it be. juft .blood-war:m_, add® |
RSS! twenty eight pound of Moloffes, . ( viZ,
Treacle or coarfe Sugar) beat them up very well

quantity of new Ale-yeaft, mix all well togethers

commit it to Diftillation after the fame manner as

fcarce above half full, and'witha gentle Fire draw

off your Low-wines, till they begin to tafte a lie-

“tle fourifh, fhift your Still; and lay by your Low-

- wines in.a Veflel clo‘fe,coyer"_d, up for nine or-ten .
“days, or longer in Winter, till they acquire a tar- -

~tifhitafte, and then you may proceed to-the Di-
* fillation of the Proof-Spirit, which is to be ma-

naged in all refpects as in the fecond procefs of di-

" -filling Low-wines for Rum, only obferviog not
to draw it below proof, as being a good commo-. -

dity, which will enrich it felf by keeping; and
here it may not be amifs to add one or two pounds
keep down the |

e e e

fecond Dittillation, which will
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T T T

T24  TheNatureof

‘% larger quantity, and be better tafted, and capa-
I ble of great improvements by are,

“made Wood-athes will remedy that inconvenience,
" by diffelving the oleaginous particles, and {epara-
* ting them afunder, the alkaline Salt in the Afhes
_being excellently adapted for this purpofe. The
4t fame effe@t will be produc’d by an Onion dipp’d.

i Wheat Flower, and the White of an Egg beatup
into a Pafte, -a piece of which being thrown in
will oecafion a new Fermeéntation: ‘But. thefe laft

1 proceeds folély from the thicknefs of the liquor,
i’ ‘for otherwife thefe volatile and fiery faline fub-
|

1t for all the contained {pirituous particles to fly off
% riments of a like nature,  Thus Scurvy-grafs,

ry pungent volatile-Salt, when put into fermen t-,
ing Liquors, tho’ rais’d to the higheft head, the

~from thenceforth ceafe working. For the vola-
% tile faline particles, continually exhaling from~’em,

And therefore where your fubje ‘is poor and

4 phlegm, and cqnfequentis? make the Spirit rife in

-+ Note, that if it fhould work: ﬂowly tho’ the
" wifcidity or clamminefs of the fermenting Liquor,
or coldnefsof the {eafon, ‘a few live Coals or new- .

| in ftrong Muftard, or a'Ball' made of quick Lime,.

- are only to be ufed, ‘when you are {ure this defeét

§ |
Flss “ftances ‘will fo break and ‘divide the texture of
E‘i; the fluid; that with themfelves they will make way -
E: ; R . . - g o AT
' at the furface, as is fufficiently evident from expe-

L&\ Horfe-radith root, Fe. which abound with a.ve-
gi flowers will immediately caufe them to fubfide and -
1]
i

“in-their paffage upwards will burft afunder the
il aereal veficles, or blifters, ‘which fwim upon the

il top of the Liquor ; wheréupon a fubfidence and
1 fattening of the Liquor muft of neceffity enfues

thin, thefe attenuating fubtil bodies are by no
4 means to be made ufe of; but on the other hand
it you are to add more Molofles, Sugar, &, with

a pertion of good Ale-yeaft to give it a greater

right treatment of all vegetable fubjeéts that fall )
under this confideration.. . - F T et e

" the Barm ‘or Flowers are to be put into the

~ ftrenuoufly - againft it ‘ ,
' fermentative quality, - and that'a large -propor--
~tion of fubtil {pirituous particles are contained in,
it, and confequently that from thence a portion of
inflammable Spirit may be procured, and there-
fore advife to throw all into the Still together
when the Liquor is in its higheft curl, and. pro-
“ceed forthwith to Diftillation. ~ The latter obferve; |

~ that whilft it ferments and fwells in the Still (when'
~urged by the heat of the Fire) it very often boils |
- up into the head, and thereby endangers its-blow- .
ing up, (unlefs kept down by a great weight,) by |

- which means great damage muft arife; or at leaft |
‘that it comes over foul into the Worm, and there- |
by fpoils the clean Diftill’d Spirits; and therefore |

. they rejett it as ufelefs, or-at leaft not worth the |
“trouble and peril it may occafion; and thus they |

FERMENTATION explawnd. 25

body.: The lees of Ale will alfo _enrich it and
thereby promote its Fermentation: But when it
is too .much replenifh’d with vegetable. juices,

1

%

{

thofe ftharp ftimulating compofi tions may be ad-"

vantageoufly made ufe of:  Farther, when the
Liquor is of a thin fubftance, and abounds with
many fubtil and very fugitive particles, fomething
of avifcid and grofs confiftence muft be ufed to
bridle and reftrain their too great ativity; to
which end the White of an Egg and|Wheat-flower,
old Yeaft and a cool pofition, are very ferviceable.
‘What I have here laid down I-hope will be excu-
fed, as it teaches all that is requifite to-be known

for promoting the bufinefs of Fermentation, the |

knowledge of which Is abfolutely neceffary for the

. Here ufually arifes a contrgov,e‘,rfy',:: w-he_thé;fev

Still with the Fermenting: Wafh. Several Pra-
&itioners plead ftrongly for it, and others as
The former: urge - its

Akim.
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26 ~  The NaTtureof

{kim clean their Backs, - before the Yeaft fall

down to the bottom. But thefe reafonings may
eafily be reconciled; for if, when the Fermentation
is pretey far advanced, and the Flowers begin
fpontaneoufly to fubfide, the Liquor fhould then
“be fuffer’d to ftand in the Back, or other Veffel
 clofe cover’d up; till it become of a fubacid tafte,

‘or 4 -medium between {weet and foure; (at which

‘time it may be faid to have imbibed or fed upon
Jits own Lees,) and then be committed to Diftil-
Jation (the Still being half fill’d therewith) itwould
~afford far more Spirit than if ufed either of the
“foremention’d ways. - And this may be proved by
‘the common experiment of diftilling the Lees of
“ Ale, Beer, or Wine, by the good Women, who
yithout any_preparation diftill off a tolerable and

' well tafted Spirit from them s which in my opi-

“nion might be done to far greater advantage, if
‘the fame were firft diffolved or diluted with a fuf-

-fidient quantity of warm “Witer, and then with
~common Ferment fet 'a working for fome days. .

For this procefs might probably afford a Spirit in

-greater quantity, as it loofens the rexture of the

‘feces, which Tlook upon astoo compaétand vif-
“¢id to yield all their wolatile and {pirituous parts,
- without undergeing this previous- preparation.

“But this I refer to every one’s’ judgment and
- difcretion, which will ‘beft dire& him after due
“proof made hereof;; for I cannot fuppofe that it
~ will ever be comply’d with by the wholefale Di-
- ftillers; whofe ready vent for their Goods will not
. -allow them fuch a {pace of time as'is propofed for
“the Liquor- to become of a tartith tafte, and

- -therefore they are obliged immediately after Fer-
I - mentation to commit the Wath to the-Still (the

I - Backs working all the while ;) but for thofe who

‘have not fo ready a demand, ‘or only make it for -

their own ufe, 1am perfuaded, pf’hcy.,will‘vﬁnd.their'

 their ' Wort to
“do their Beerand Ale; by which means it will be-

s iraeconnt
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account in following the propofed method. ‘To
conclude, I have often W‘on,dcr:’d at the practice of
fermenting all Moloffes and Malt-wath, without
any previous boilings. whether the length of time
requir’d to boil ’em, and greater apparatus of
Veflels, or the fear of the exhalation and wafte of
Spirits has occafion’d it, I cannot tell.  As to the
firft, there may be an appearance of reafon in'its

* bu for the latter, it is certain that the Liquor can

lofe none of its beft parts by boiling (before Fer-
mentation) for it is that alone which fets loofe its
active pafti‘clé‘s', and before that hath been pre- |

mifed; were it to be boiled never fo long, not

the fmalleft portion of Spirits would be loft by it. |
As for Example; fill a Still half full of 'the beft -
and ftrongeft Wort that can’be brew’d from Malt, -
ot Wafh drawn from Moloffes, boil them in the

" Still (unfermented) with the head on, and ‘you
 fhall find that what defcends thro” the Worm, will |

" be only an infipid phlegm, “deftitute of all the di-
¢ ftinguithing qualities of an inflammable Spirit; and

this makes good the pofitions which 1 have ad- .
vanc'd.  Therefore I fhould advife all thofe:who
have opportunity-and conveniency of utepfils, ef-

pecially Ap'othecaries.~‘andfothers,ﬁawho ‘would -
“make any-quantity for their own ufe, to boil up

‘a due confiftence, as the Brewers

‘come ftronger and of a better body, and being fuf-

" ferd'to cool, it may be put into a proper Veflel

with a due quantity of Ale-yeaft, and there fuf-

" ferdto ferment, beating it inas it rifes up, till it |

ceafe of its own accord; and it will hereby yield

* more Spirits than if unboil’d, or not duly fermen- |

ted; from' which laft circumftance, ‘the naufeous |
‘and difagreeable flavour fo' often perceptible.in

' "§9m;mqr}jMaltffpi:;its"freq\i‘en{;lyg.;gr‘ifeis:

. PROCESS]
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Delivering the method of preparing the
- Wafb for Low-wines, and drawing

- from thence an inflammable Spirit,
. extralted from Gram or Cornmalsed.
AP ON é.fquayrter; of groﬁnd Malt (fnofé
4 or lefs, according to the fize and magni-

G EaD D )

i tude of your Wath-backs) pour-as
-ESIGE¥] much fcalding hot Rain-water or River-
water (the Malt being firft put into your Math-
vat or Tub) as will well wath it, ‘or makeitofa = §
- confiftence like to a thin pap; fir it very well to- *
gether, till all the Malt be throughly wet and
‘mix’d with the hot Water, then cover it clofe up
(fome farther fprinkle the top of the Mafh-over
- with dry Malc grounds) let it ftand two: full
- hours, or fomewhat longer, that the Liquor may
. ‘be fully faturated and impregnated with the po-
* wers or principles of the Grain or Malt, ‘then let.
. it run off from the hufks; and if there beanyvir-
. tue or ftrength left, which may be perceived by the -
~ fweetnefs of the Grains, pour on more hot Water,
| and let it ftand in infufion as before, till it be fit to
* be drawn off ; then mixing the Wort together, = -
~ put’em into the Math-backs toferment witha due
I portionof Ale-yeaft, and let ’em ftand there two
| or three days, keeping the Liquor:down from
" working over the Backs, by often beating it in3
. and then ufe your pleafure either to fkim off the
* Barm, or let it go with the Wath into the Still 3 -
- fill half your Still with it (obferving to keep the

&i_;\';;wm#_,.;.;.w..,,., e T e
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* Back working all the while) lute clofe the jun-

&ures, and with a moderate and equal Fire at the
firft, draw off two or.three Canns, which will be
very fpirituous, and then proceed with a fome- |
what ftronger Fire to draw off the reft. Thefe |
Low-wines muft, like the foregoing, be keptin
a Veflel clofe covered for nine or ten days, and |

then may be drawn off over again, till what comes
~over ceafes to take fire from a lighted Paper. - If .

you would have them rectifyed full-proof Spirits, |

you muft draw over a third time with the addition

~ of Raifin-ftalks and a little Bay-falt, ‘Salt of Tar-

tar or Flemifh Pot-athes thrown into the Still'; |

~ as is taught at large in the firft part of this book,
~If your Wath. was well fermented, you might |

procure from the aforefaid quantity of Malt about |
three Barrels of ‘Wath, - the produtt of which in |

- Low-wines would amount to near thirty feven.or
 thirty eight gallons, and from thence would yield

about fourteen gallons, or rather more, of proof
Spirits. - The remarks which here occur are fo

“near akin to the foregoing, that what has been
" faid already upon this head, may very well fuffice
* for this Place. ‘I fhall only obferve (in'anfwerto .
-* fome Queries fent-me) that the opening the bo-

dy of any Grain, as Barley, Wheat, Beans,

. Rape, &c. is perform’d by the Maltfter's arc, -

- *Th’é'fqlldwih’g Queriesiri\ie‘re*:fe“n‘ti to me by fome Per-

~fon -unknown.: ‘ How to open the Body of any Grain, '
i

as  Malt, - Rape, Moloffes, coarfe Sugar, ev.. What
quantity of Water is put to a quantity of. agz- of the
“ aforefaid, and how long time they will take to ferment 2 .

‘And as feveral things are ufed to, forward Fermentation,
~what is proper befide Yeaft, and in what Proportion to -
< be'ufed ? As likewife, what quantity of Spirit in the firft"
* Diftillation fuch a quantity of fermented Liquor will -
¢¢ yield? This being the ground-work-of all Diftillation, if -

it is fully explain’d in the next:edition, that Work ‘will

€

- & then better claim the tifle of & complear Body of Difiling.

A Who ‘




who as the learned Dr. #/illis -informs us, firft
{teeps thofe vegetable produéts in river, -or com-
mon, Water for three days, until it be render’d
foft and tumid, then.the Water is to be drained
off, and the Barley to be removed from its wet
Couch to a dry Floor, where it,is laid upon a
heap, ftirring 1t twice or thrice a day, leaft it

growth is prevented by throwing the Couch a-
broad into fhallower Beds, frequently turning and

{preading . it thin over the furface of a large floor,’
~ in order todry it throughly, and confume all the
fuperfluous moifture; laftly, the procefs is finithed

by drying it and crifping it on the Kiln by the

wonderful fweet Meal or Malt.

~ Thus our Author fhews us the procefs of op.en?;

“upon the following reafons: Firft, the Barley is
{l  fteep’d in Water, in order to p

\ . the Seed.  Secondly, it is thrown into:moderate

Il heaps-or couches, that by the heat or warmnefs -
| thence arifing (as 'tis common to-all moift bodies,
i whenaccumulated, to acquire a putrefactive heat) -
ik~ the forefaid elementary principles may dilate and -
1l . expand themfelves: And like as the internal Aura
- of ‘mixt bodies, when rarify’d by heat, feeks for a-
i paffage thro’ the pores to extricate itfelf; even fo.
[l here, thofe a&ive little bodies thus put in motion.
il . force open their containing Capfule, and begin to
thew themfelves in form of a bud or fprouts bur
| left they fhould exhale away or fly off from the
| fubje, a Stop is put thereto, by drying and har-
| deningit, firlt upona large open Floor expos’d .
% to the Air and Wind, and laftly, by the additio-
. nal heat of the Kiln; all whichis intended wholly
R > S
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thould grow too hot. ~In this fate it is kept till
it begin to bud or {prout; afterward its further

- the method of making fome ‘artificial Wines;
help of the Fire, which being ground, yields a.

. ing the body of any Grain or Pulfe; which is buile:

! : ‘ lump it, and roufe. )
up- the a@ive principles, or vegetative fpiric.of =

© PERMENTAT \ION'“C’xPLﬂlﬂﬂ.“ 3f
to confume the moifture, which gave birth to the
vegetating or germinating facultys and hereby a
ftop is put to their further growth or action, until
they come to be wet again in' the Math-vat, and
by means of F ermentation are exalted to their ut-
moft ftate of perfetion or volatilicy 5 by which
means we obtain a very grateful and pleafant vi-
nous Liquor. oo

"The firft Query being thus anfwer'd, the reft

" are eafily accounted for. I fhall therefore proceed.

to ‘fhew next in what manner to prepare fome
compound Cordial Waters, and goon tolay down

which fhall finith chis undertaking.

O Agee vite.

AKE Cub'ebégi,: Cinarhérj,b:Galangal;,*’vNa‘(EA., :

1 megs, Cloves, Ginger, of each ' three
ounces ; Sage, one pound and two ounces; ma-

- cerate all thefe in- fix ‘gallons of Proof-fpirit; to |
“which add -a fufficient quantity of Water, " and
. draw off with a gentle Fire, till you {ee the -
" - Faints appear: Dulcify with a fufficient quantity

)
K]

of Loaf-Sugar, according as your palate and judg-

. ment thall dire@ you.

~The original prefcription, "Whi'c‘.h we have f_rt’)m»-‘
Gefuer and Rautzovius, orders only as much Spirit:

as the weight of all the ingredients amounts to, .

~which will fcarce be fufficient to moiften them. ‘

And therefore I have altered ic to fix gallons; -
which is as little ‘as can’ be ufed for thirty fix

S years,

- ounces of ingredients. “This Cordial Water ‘was
~in great efteem (as the aforefaid Authors inform
. us) with M. Gallus Phyfician to the Emperor |

- - Charles the Fifth, . By the ufe of which he-is re-
ported to havelived one hundred and twenty four -
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Eowill have as contrary an. eﬁ'@&;_f‘by : adﬂding*bilv‘to
| | the flame, which is ready to burft out to the de-

X N ‘
years, faith Gefer, and one hundred and twenty,
“nine according to Ranszovius.  Whether either of
" them be in the right is not material; = their joint
confent as to its virtyes is {ufficient to eftablith a
‘good opinion of it; the latter dignify’d it withthe
pompous title of dguavite, Vitam prolongans, up-
on the account of its efficacy in prolonging the
life of the aforefaid Emperor’s Phyfician, which

TR T O R LU T

' talten as a Cordial very probably might contribute -

to invigorate and rcufe his fpirits, when the fpark

.of life begun to fail, and the circulation. of the
Juices grew languid s a dram of this Cordial Water
taken in any convenient vehicle, would ‘in this -
cafe immediately reftore the deprefled ftate of -the -
{pirits, and recruit all the animal functions as it

'l ‘were in a moment; the aromatick Effluvia arifing .

from the rich effential Oils of the ingredients -
(wherewith they very much abound) when recei-

i ved into-the body, ‘will immediately infinuate ~
1 themfelves, not only into the more open paflages,

- but' likewife even into the inmoft recefles ‘of the
nerves, where by virtue of their attenuating and

| - ftimulating faculty, they will rarifie and diffolve -

whi(:h‘ m’i'ght“infarciatef

any vifcid or grofs matter,

, or obftrué their minute pores or paflages, and

further, at-the fame time, irritate the fibres to

. throw off the adhering lentor which might load
| { oropprefs them ; and by thus opening a paflage

for the nervous fluids, and likewife bracing up the

1 fibrille of the: folids, they may truly be faid to -

roufe the fpirits, and impart a brifk motion to

| thofe fubtil bodies; from whence muft confe-"

guently arife a ‘proportionate  vivacity of mind,
as well as adtivity and agility of body; efpecially

~ in all cafes arifing from a cold caufe or “decay ‘of

the patural heat. . Buf in'a contrary habit they

" frudtion

ftru&ion of the whole animal oeconomy. This
Water may be ufed in all cafes (and with as good
fuccefs) as thé Aqua Mirabitis, or Dr. Stephbenss
of the Shops. *Tisas pleafant to the palate, and
as ferviceable in Medicine, -being a very good
cephalick and ftomachick Cordial Liquor;  and
" {eems to.me to have given rife to the other two.

v - Anather.
AKE of the beft Cifinamon one dunce and
an half; white Ginger three drachms, Cloves.
and Nutmegs- of each half a drachm, grains of
Paradife two fcruples, black Pepper one fcruple,
powder them grofsly, and infufe them for fix
days in one gallon of Proof Spirits, then put

River-Water, lute well the Junctures, and with a

moderate Fire draw off for ufe.” .

by infufing the aforefaid Ingredients in a fufficient
quantity . of French Brandy, which may be aromas
tized (for thofe who can bear Perfumes) with a
lictle Mufk -and Ambergreefe tied up ifi a Rag;
and fufpended in the Bottle ; and edulcorated with
Loaf-Sugar, or Sytup of Citrons, as Lucas Ghinus
orders in his prefcriptiont; or. with the Fulapium
Rofatum according to Hewrnins, who gives us an_

Life, from Fo. Michael Savanarolay an excellent
Paduan Phyfician, who relates that Antonius 2
Scarperia, a Phyfician of great note, with Facobus
Parmenfis, ancthef of the fame faculty and 2
‘ Nobleman of Mantya, wich the aforefaid M. Gal-
Jus and fome others, fuppofed their lives to be.
prolonged by the falutary effetts of this Cordial

which Hieronymus Rubeus, a learned Phyfician
- " ' - b " gives
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them into your Still with a fufficient Quantity of

This Conipound Cordial Water is likewife made '

eleganc defcriptiori of its virtues and excellency in.
the prefervation of health and prolongation of

‘Water, modetately taken in their old age$ to
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gives his Affent.’ The particular virtues of it we
have from the above-mention’d authors, who tell
us, that it refifts putrefaction, promotes concocti-
on, and recreates the Vital Spirits with an un-
ufual Vivacity, that it comforts the Head and
Brain, by ftirring up the natural heat to {treng-

‘then the ‘memory, and preferve the mechanifm -

“from finking under an apoplexy, as Lucas Ghinus
well obferves, in the Enuineration of the virtues
of his Aqua Vite Aurea; the defcription of which

may perhaps not prove altogether unacceptable

to fome perfons, and is as follows.
- Ag. «Vf’it;eﬂwea.'

"R, Cinnam. Ele&. %x. Lign."Aloes zv. Cardamom.
‘Cubeb. Caryophyl. ana ziii. Galang. ziii. Santal,
Citrin. ziif. Flor. Rofar. Rubr, Siccat. ziiif. Nuc.
Mofch. Macis ana gf§. (Mofch. zi. Ambergr. gr. 40)
Aq: Vit Simpl.t5xii. Syr. Cort. Citr. Miv. Cydon.
ana tbi. Pulveriz. & mifceantur in vitro optime ob-

- turato, agitando quotidie bis terve, & cum. per

menfem fic fteterint, coletur & fervetur ad ufum.
- 'T'here can .be no Fault found with this com-
pofition, .except its. dearnefs, which is much en-
creafed by the perfumes; and thefe may very well
" be omitted for forme: conftitutions, the refidue -of
the ingredients being fufficient to aromatize it
“with a grateful flavour.. The virtues our author

affigns to it, are much the fame with the forego-

ing, and as he concludes, ’tis an excellent remedy.
againft all -cold difeafes; but in hot and bilious
temperaments, and all inflammatory or febrile dif-

orders, where the circulation is preternaturally

augmented by fome accidental caufe, or to .per-
fons fubjeét thereto upon any flight and trivial
 occafion, as moft young perfons are, the ufe of
- thefe hot Liquors is wholly to be forbidden.. For

it

- it deferves to bé obferved, that the aforefaid Phy-
ficians, €7¢. who ufed this Liquor with fo much
" benefit. to - their healths, only begun the -ufe

‘when the animal faculties begun to flag, and na-

tention, thefe compofitions feem to be excellent-
ly adapted, if taken in Wine or diluted with any
‘other convenient vehicle, which was the method
ufed by their authors or compofers. - .Heurnius is
very fparing in the dofe, allowing only a few
drops to be taken in a glafs of Wine, which

lefs labour, and expence of time, thanis required’
for the compofition of that once celebrated me-

us Vthfi_s;Prdccﬁf.;.ﬂ g A

<A KE ‘Cinnamon one -ounce Cloves one
~ drachm and an half, ' Annifeed and ‘Fennel

tﬁr‘-_PaperQf)o_xj»;ufe.jg"- A
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of it about the 8oth or goth year of their age,

- ture crav’d the afliftance of fome generous Cor-
dial, to roufe up the Spirits and difperfe the Cru- .
dities ' which might- opprefs them : To ‘which in-

makes it as good as Hypocras, and that with far

dicinal Wine; a prefcription for the making of
which I fhall borrow from Conrad Gefner,. an au-
thor of great c;cdip,‘_ who in his Enonymusidelivers

Hypocr as, or Hypocmtzc Wme

~ {eed, of each” one drachmj - Liquorith  three
drachms; ‘Mace, Cardamoms and Orrice-root,
" each ‘half a drachm; Loaf-Sugar three ounces;
bruife the Spices and Seeds in a Mortar, and flice
the Liquorith; ‘and pour upon ’em nine ounces of
Malmfey (or ftrong Mountain white Wine) anda
pint of ‘Borrage-Water,* three: ounces of -Balm- -
Water, and one ounce and a half of Rofe-Water.
Infufe them in'a Matrafs (or other convenient
Veflel) in a moderate heat for three hours, them
- run the Liquor thre ugh the flannel Slieve, or fil-

e T DI SR L
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~*Ts very profitable for difeafes of the Lungs
‘and ‘Thorax, as faith ‘our Author. = We meet
‘with another prefcription of the faid author’s,
“wholly made with Wine, and therefore perhaps

. ourice, Galangals and grains of Paradife eachtwo |
. drachms,* Cloves one drachm, double refined Su- |
~ gar half a pound, beft Wine as much as is fufi- @

‘compofition of this Wine, add a portion of new

- ‘which- artifice Hypocras becomes much ‘mellower
and better tafted. It is a pleafant Cordial very

© natural tenfity, when vitiated by furfeits or de-
‘bauches; ‘and may. beé much better trufted to, in

 An Alexipharmick Cinnamon-warer.
_ "T*AKE Cinnamon. one pound, Gitron-peel
_ gelica-feed half an ounce, -Proof fpirits three gal-
~cording to.art.

~which may ¢ither be.dulcified with double refined
~ Loaf-Sugar, diffolved in a fufficient .quantity ‘of

* Rofe-witer, when you put up the goods into
. your Cafk, or only pro re natd, as occafion calls
for it. Its aromatick flavour wonderfully recom-

‘mends it to the fenfitive ‘organs, che‘ﬁﬂ;ihgva“nd '
reftoring the decays of nature, -when fuffering un-

may be riore acceptable. - Which is thus: r whe erir
1 der the burthen of old age, chronical diftempers,

g Cinnamon one ounce, Ginger half an

if not preferable to that fmall Cinnamon-water of
Matthiolus (drawn from- Cretan-wine and Riofe-

cient; and with a due portion of Almond-Milk, n-¥ nd Noie
water, ‘each four pound to one pound of Cinina-

clarify and ftrain it through a thick Flannel until ic
be fine; and-then bottle it for ufe. This hint I . ; O
find “is taken notice of by others, ‘who in the and with  him we may fay, that it corroberates all

‘the principal Vifcera, as the- Heart, Brain, Sto-

mach, Spleen; Liver, Lungs, and Nerves them-

felves, thereby ftrengthening all the animal fun-
&ions, and may very well be allowed to merit the
appellation of an-Alexipharmick, if what our an-
cient ' and well ‘experienced Botanift: (Gerrard)
faith of the Citron be true, whofe credit’ I fhall
not call in queftion. - e

Milk to it in lieu of the Lac Amygdalarum Dule.
prefcribed by our author, with the juice of 2 Le-
mon, ihorder to-depurate it or fine it fooner. - By

grateflil-to the Stomach, ftrengthening its relaxed
tone, and bracing upthe fibres to their due and-

feveral cafes, than the heating ftomachick Tin- = 2
@ures infufed in Brandy, ufed in Coffee-houfes

&, upon the like occafions. -~ )

AKE of Prooffpirits two gallons, red Pop-
L pies as many as the Spirits will .well contain,
~ or thoroughly moiften: Set them in a glafs body

Figs cut in pieces of exch four ounces, «Carda-
& four gunces, tap_sl‘quBalm one handful, An- moms, Cubebs, Coriander-feed each two drachms,
Tons, River-water two gallons, mix and diftil ac- _ , | ; € £

CE LR et e A lon and a ‘halfof common Water, lute the jun-
~This is a pleafant compound Cinnanron-water,

‘Rofe- b3
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“mon) which he loads with fuch commendations;

placed in the'Sun for two ior three:days, then add
thereto Raifins fliced half a pound, Liquorith and

‘ Ni{tmegs and Mace each one drachm; b.ruifelitihe"
Spices, and putthem.into your Still with-one gal-

Ctures, and ‘with a gentle: Fire diftill - off ymnj |
Goods till the faints.appear, put -your Diftill’d
Ltquof: into.a wide-mouth’d Glafs ;Yﬁﬁﬁig‘:iuiEO_?Whlgg ’
AL T - D3 add-

rief or trouble of mind, or any other calamity .. |
of the like nature; and in my opinion is- 'e‘qual,-

e dmabTT T
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“add freth red Poppy-flowers fout handfuls, Cin-

‘namof two drachms, Nutmegs and Mace of each ,

one drachm, Citron-peel half an ounce, white Su-
gar one pound, diflolved in one quart of Rofe-

~ water, let them infufe for two or three days more,

then ftrain off the -Liquor and run. it:tl,lthrough

‘ '.:;‘,_;y'our-‘ Filter, or flannel Bag for ufe.

" Thisis a very beautiful and well tafted: med1c1~

‘nal Water, ferviceable upon many occafions; the
‘Liquorifh and Figs, although mucilaginous bo-

- dies, and as fuch may feem very unlikely to fend
over any.remarkable virtue in Diftillation, do yet
impart a foftnefs and {moothnefs to the diftill’d -

Liquor, "as experience fufficiently teftifies; for
“thofe Liquors, into which fuch bodies: enter; do. -

always tafte milder upon the palate than others
wherein they are wanting ; upon. which account

it hath been ufual to-add them to Citron-water

and-other rich Cordial Drams, to obtund the a-
crimony and heat of the new diftilled Goods,
whereby they meliorate fooner, and agquire arich
flavour.

to Dittillation, in order to contemperate the firy
heat of the Water, and render it fitter for inter-

~ nalufe: The Poppies (wherein the chief medi-

cinal qualities of the compound confift) recom-
mend 1ts ufe in feveral difeafes of the Cheft or

" Thorax (if difcreetly given) and is the only Car-
dial Water wherein an anodyne quality prefides.

The excellent {pecifick property of that:vegeta-

‘ble in inflammations of the Pleura'and Lungs,
*hath introduced its ufe in all pleuritical diforders,

as likewife in other inflammatory cafes; for as

Etmuller well obferves, it wonderfully diffolves

the grumous blood, and therefore in his comment
upon Schroder, he adyifes the ufe of thefe Flowers

veral

And upon this view, (not being unap-
- prized of thefe objectians) I chofe to.commit them
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- veral other able pracitioners. But as acute and

fatal diftempers do not admit of time to be trifled

- away upon fruitlefs experimentss - far be it from-

me to recommend the' ufe of-fgi_ritu‘Ous«Cordi‘al, \
Liquors in fuch cafes, and efpecially.in the hands
or direftion of thofe who are not duly qualified

for the Bufinefs. I fhall rather exhort them to de-.
fift and give way to others, whofe judgments and-

qualifications will be their fufficient warrant, ‘and

' in whofe hands it may be found of fervice both as
an ::anotdyrie:»s‘and as a diffolvent, when diluted

with fome proper Vehicle, fuch as the Sim ple
Diftill’d Water of red Poppy-flowers, &e. whofe
efficacy in' compofing reft without inducing any

‘bad fymptoms, »hath'bgen,‘often(ex-ppr,imentied to . -
tranfcend all the famed Opiats of the Shops:- But |
enough of this. - Its other virtues are, that.asa

Cordial Dram it corres the crudities and.laxities
of the ventricle by virtue of the warm Spices con-
tain’d in it, and confequently promotes digefti-

on; from whence it hath taken the denomination

of a Surfeit-water, a title which fome have given .

" it from its falutary effects; andina word it chears
the drooping fpirits, invigorates the whole fyftem
for a feafon, and afterwards induces a pleafant -

and quiet fleep, acting the part of a goodg-,(:pxd_ial‘,," |
: w.i‘tho.’ut~leaving'any‘harm,'behmdtlt, il

’ x AKEof Cmnamonﬁxdrachms, whxthm- :

- ger half an ounce, - Cloves three drachms,

Nutmegs two drachms, ' '
cach half 4 drachm, Coriander-feed a drachin and

Mace and Cardamoms of

S

2 half, white Sugar one pound, ‘beft Wine four

" pints, mix them all well together, and let them
ftand in a convenient Veffel clofe covered up for,
B o I




~two days. »Th?enpr,efs"outaall the Liquor from
- the Ingredients, and by often running, it-through-

the Flannel-bag, fine it to a beautiful tranfparent
colour; and if you would have it very rich, a

- little Mufk and Lignum-aloes rafped, and: hung

 in the Veffel (tiedup in a nodule of fcarlet Silk)

- will aromatize it with-a. very rich and delicious

" iflavour, and for beauty’s fake a few leaves of
. Gold may be lightly broke init. £ s

~ ‘This prefeription [ have fele&cdf'ff@rﬁlbfﬁié’»%';f as

) being the moft fimple and beft adapted. compofi-

tion T éould meet with, amongft the great. varie-
ty that learned autlior hath produced in his book
of feeret remedies : Some  of which are prepared

with Heney in lieu of Sugar, ‘and clarified with
~ the White of an Egg (for vulgar perfons) which
. T have reje@ed; upon the account of the tafte;

afid alfo of the colour, which are render’d, more

difagteeable hereby. . This- medicated . Wine,.
- which eur authot dignifies. with the pompous title
of Neétar, 'is fomewhat akin to the Finum Hypo-
- ératicum aforegoing, but fomewhat more warming
- and fromachick, as -its compofition plainly de-
“tiotes 3 it ¢otreéts all cruditiesand difordersof the,
! fitft paffages, difcuffes flatus’s and eruétations of
. Wind;-and by invigorating the fibres with a freth
fupply of Spirits, and the grateful fenfation com-

municated to the whole nervous fyftem, all lan-

guor or faintnefs is inflantaneoufly removed ; ‘the
. nervous fibrille having recovered their tone are
. enabled to fhake off whatfoever is oppreffive and
 offenfive to them:. Hence proceeds that chear-
* fulnefs of mind and agilicy -of body, which ufual--
ly is fo perceptible after a moderate dofe of any
- dordial or fpiritaous Liquor s whofe effects are fo
* jmmediate and quick, that we cannot fuppofe the
fame to have run the long courfe of circulation
i with the chyle and blood; and therewith to have
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|

-undergone the: feveral tranfmutations and fecre-

tions requifite for the ‘perfection of fuch a noble :

minute orifices very probably they are imbibed

" or f{uckedin, which being replete herewith, they
rform- more forcibly their ufual vibrations: or

undulatory motions (ftimulated: hereto by the vo-
latile particles of the ingredients) to difcharge

. and throw. off ‘any pituitous or vifeid Lympha,

‘which might obftruct, adhere.to; ‘or otherways

opprefs them.+" And hence, in faintings, fwoon-
ings and other dangerous and fudden . proftration |

of-the forces, ariﬁ'ng'ffr@?m?what_».--;cau-fé foever;,

Cordial medicaments’ of a Liquid férm, areal- |

L Spirit of Clary,

rgrAKE Leaves of freth Clary gathered in its
1 prime three or four pound, bruife it or- cut
it fmall, then put it into a wooden. Veflel with as'
 much warm Water-as will juft cover it, ‘let it
ftand for three or four days,  then commit it to

ways moft ‘eligible sand preferable to thofe of a |
- mogg folid and compaét fubflances: o ot

. fluid as the -animal fpirits are; but rather that ;
~ they take a much fhorter courfe, as by the very
~ nerves themfelves, or their fibrillz, through whofe .

‘the Still, and with a due degree of heat, bring off "

fubject. Then: knock’ off your Still-head, and
prefs out the Liquor which remains in the copper

- bedy; and with theDiftill’d Water pour it upona
like quantity .of frefh Clary bruifed as: before:

" Then (having clean’d your Alembick from the:
- remains of the aforefaid diftil’d plant) put them
~ altogether into the Still (or any other fuitable
- Veffel) and let them infufe for four or five days
. Jonger, in order to extract the whole virtue of the |
RN I o i e : Planc% ]

- all the Water as long as it hath any tafte of the
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plant‘ ; which being perfected, add thereto one

gallon of re&ified” Proof-fpirits, lute clofe the

- junctures of the head, and refrigeratory, and with
' a'moderate and equal Fire draw off all the clean

 Proof-pirits, referving the faints or after-runnings

apart, for another Diftillation. = =

- By this  method Qf’iﬁfuﬁng*the*plan't a fufﬁ~

. cient"time in warm Water, the texture of it is

loofen’d, and its body prepared to emit its prin-
ciples in Diftillation. * But that we may obtain all

its qualities in greater perfection; the Diftil’d -
Water, and Liquor leftin the bottom of the Still; .
-are affufed (inliew of common Water) upon frefh.

Clary, ‘and committed likewife toa fecond dige-

+ ftion. By which cohobation and reiterated infu-
i fion, the Liquor becomes wholly faturated with -

~ the principles of the vegetable; which if then di=
|, fillPd without any {pirituous fubftance (to impibe

the oily particles) would conie over thick ‘and

| unéuous, as being not fufficiently broken and
{ubtiliz’d by a previous Fermentation; to obviate
- which inconveniéncy, we add a due quantity of"
| Spirit of Wine, in order to attraét or fuck up the

Oil ‘(wherewith it readily unites and ‘commixes)

| and carries it over the helm in form of Spirit, en-
" riched with all the effential principles of the in-

: gredient or vegetable, as much asif it had fuffer'd

. a Fermentation ; . which, feeing that this Spirit

partakes of many fingular and even uncommon
virtues, in altering the tafte and flavour of many

fermented Liquors, to a far richer and more no- -

ble nature, * as hereafter fhall be thewn, I fhall

~ exhibit one procefs more of preparing this Spirit

" by means of Fermentation, leaving the Artilt to

take his choice of thit which pleafes him beft. -

 and kept well up, a week or tegdays may be fuf- |
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Splﬂ ; ofc'[ﬂ 7y | éy Fermmtatzm

TAIx E what quantity you pleafe of frefh Cla- -

~ry gather’d in its full prime, bruife it well, |

_or cut it into fmall pieces, and put it into a wood+~

en Veffel (placed near the Fire) then pour upon |

it about twelve times its own quantity of River<"

water made warm, with a fufficient: quantity of

‘Sugar, (viz. about: two' pound to every gallon of |

Liquor) ftir >em.all very: well together, then co-
ver up: the Veflel, and let it ftand pretty warm:
If the Fermentation proceed well, which may be

~ known by the continual hiffing noife of the Li-

quor, with a froth thrown up-with the plant to:
the furface, younged do.no more till the fame be .
wholly compleated, which will be fooner or later |
according to the feafon of the year, and heat of
the weather (which hath a particular influence, 1. |
this cafe ;) as for inftance if it advanced pretty {oon |

ficient; but if otherwife a longer time. Is requi-
red, and it will be requifite to add a portion of
Ale-yeaft to-promote it (and a little more Sugar

if need require) placing it nearer'the Fire if the.’

Liquor feel cold: ‘When it hath ftood its due time :

and the Fermentation is fully compleated, and the

* plant fubfides to the bottom, you are to commit

this vinous Liquor to-the Still, half filling the
fame herewith.and p‘rocee_ding.in,all refpects as |

 before dire&ted, drawing off the Liquor as long |

as you can perceive any tafte of the Spirit, and |
that it remains clear, and free from an Em-
pyreuma or other -difagreeable flavour (if the
firft runnings appear clean, limpid and very

- fpirituous, referve them apart for your. ufe.)
‘But it is feldom that the Fermentation is fo per--

et ‘

e
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fe&: and compleat, as to afford any quantiry this
. way, that is fit for keeping any time; and there-

' fore it will be abfolutely neceflary to redifie it
T over again, after your Liquor hath laid fome .

© time to enrich.it felf according to the method
* laid down in diftilling low Wines;: during which
« interval there is' caufe to fear, that fome" of
* the moft diftinguithing principles (wherein the
b “fpecifick tafte'and {mell of the plant refides) will
“ be either loft, or at leaft fo changed in their na-
. ture, . as fcarce to be difcoverable from any o-
 ther fpirituous body, to the. entire deftruction of
éthe nature of the fubjeét. - To dvoid which In-
convemenceI would advife, that when the Fer-
“mentation is at the height, (which muft not be
i contmued too long .if -this be ufed) to add a due
|| portion of Spirit of Wine, ot,French Brandy, “to
*the fermented Liquor, and then immediagely
. to charge yotir Still with it, ‘and late it well
! and with a moderate flow fire draw off the Spmt

L for ufe; which by this method will yield a larger

| 'quantity, and regam the true tafte and flavour of

i the vegetable from which it was extracted ; tho®

|, whether in that perfe&lon with the. precedlng Pro-

| cefs may be queftioned, and. experlence by fre- -

' quent trials' muftalene: difcover: For *tis an un-
. doubted truth, that the many changes which ve-

getable fubjeéts undcrgo in Fermentation, do fo

%alter the nature and form of the conﬁntuem
f principles, . that very ‘much of the genuine fla-

| vour - and  tafte of the fubjeé is loft - thereby.
! 'Which inconveniency can only be remedied by
the propofed method, which feems moft likelyto
~retain thofe- volatile dlf’cmgmﬁung Eﬁuma we fo

much defire in'this compofition,

~‘Another way yet more ﬁmple and expedxtlous‘»l

iremams, whlch Is thxs. ¥ A

fearce find a more excellent remedy, and even
externally, it is equal to Caftor in hyﬁerlck dif-

fical cafes; but as the abovementioned Procefles
- produce only a high reétified and inflammable Spi-
‘rxt, it cannot be taken in that form, Wlthout dilu- |

- pleafant that will anfwer this’ purpofe “Thus |
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Take the leaves of Clary freth gathered cut

{mall or brulfed two pound (more of lefs ac-
'_cordmg to your ufe) Spirit of Wme ﬁx pound ;
-diftill in a Glafs-Still to drynefs Pour this di-
tilled Spirit upon the like quantity of freth Cla- !
: ry, which infufe for a night in the Still, then with |

a gentle fire repeat the operation as before, takmg :
fpecial care to avoid an’ Emj)yreuma ‘The Splru:?g

“thus obtained brings over with it all that is defi-
rous in the fubjects, andisa sleafant and fine Cor-
- dial, of a very agreeablean Citron-like flavour.
jEtmuZZer highly recommends it in feminine cafes,
as particularly in the Fluor albus, and hyfterical

fuffocation: ‘And 'in the cholick, he fays, youw'll |

orders. Thus our author extols its virtues in phy- |

ting it with fome convenient vehicle. * We fhall .
therefore’ proceed to felect fome of. the. moft

were you' to put “one,fpoonful 'of this diftilled Spi-
rit into a glafs of Cyder, ,Mead Raxfon Wine,
or any other aruﬁcxali’Vmes of our own produ&

it would give it the true fayour ‘of feveral rich |
foreign Wines, fo that a-well experlenced palate
fhall fcarce know the differente. " For example, '
if you put two or’ three {poonfulls of Spirit of’
Clary, with a fmall lump of Loaf- Sugar into eve- |

- 1y bottle of Cyder ; when you bottle it off, it |

will in a fmall time impart its flavour to the.'*
whole, “fo as not to be diftingaifhed from true !
Canary ‘Wine. For this Spmt Etmuller has ob- .
ferved, hath a true citron flavour, very fharp and ;

. penetratmg, which exaétly refembles that of Ca-.[
nary in taﬂ:e and fmell The like effe® may be 3

produced
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- ,‘Pfoducedvfrom: other -vinous Liquors; for if
' 'when you rack off your Raifin Wine, you add to

every five gallons a quart of the aforefaid Spirit,
and then let it ftand for fome time well ftopped

‘up, when'you draw it off it will refemble Rhenith-
“Wine, both in tafte and goodnefs; which you
‘may change into Claret, by only adding about
‘two ounces of white Argoll.to the aforefaid quan-
“tity, with a quart of the juice of Bramble-ber-
- ries, and one pound of Loaf-Sugar; and if you
.. would have it ftrong, add onc pint more of ‘the

‘Spirit of Clary, and it may be E
about two drams of Ifinglafs. By this method it

will refemble in tafte and colour the true Freach

" claret. - But if your made Wine hath been of too - |
 weak and low a body, it will require fome French
{". Brandy, or more Spirit of Clary to enrich it

- 'when you barrel it; and further, if it fhould

s

!
i

| prove top auftere or rough upon the palate, or

i the colour be too faint, thefe deficiencies may be
i made up, by adding more of the aforefaid juice
' and Sugar, 'until it acquire all the requifite quali-
i fications of Claret, which will be beft difcovered
by the experience of many trials. . It may not be

i ‘amifs here to obferve, thaf of all our vegerable

- Prodults, there is none that bears the true Styp-

/" ‘ticity and auftere tafte of French Clarer, fo,much ©
' as the fermented juice of Bramble-berries. The. -
+'+ truth of whichIlearnt from anaccident fome years.
- ago in preparing the fyrup of this juice, which ei-
| ther by a miftake committed in boyling, or the
»* want of a due quantity of Sugar, not having at-
1 tained its due height or confiftence, it was putup
.1 into a veflel, and there fuffered to reft fora con-

. fiderable time, as T remember near a twelvemonth,

| at which time I had'an opportunity to tafteits
| 1‘And upon examination in a glafs, I found it to
.| bear all the true diftinguithing charactegs of Cla-

ned down with

- method -of producing t
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‘fe‘t,'.\as to tafte, fmell; ftrength and colour; yet:

not wholly relying upon my own judgment, I
defired the opinion of fome others, more experi-
enced - than-my felf, -who all came in readily to
my fentiments.  From whence I concliide, that

feveral Wines might be produced from our own,
“vegetable juices,* as rich-and deleétable as even
~ the beft of thofe- which are imported into the

kingdom, provided they had a due quantity of.

Sugar toenrich them, and a compleat Fermen-
tation to exalt them, with a proportionable time

only arifing for want of thefe neceflary circum-

orage to meliorate and fine them;  the failure

ftances: ‘Which may be amended at any time by .

" Spirit of Elder-Bervies. |

TAK]:. the ripe berries of Elder, prefs out
A all thejuice, and. pur it into an open headed
veflel. To every gallon add three pound of Su-.
- gar (note, that {fome perfons boil them up to-
~gether, and then let the Liquor ftand dll it be
* lukewarm), then add Yeaft, and work it accord- |
TP M PR S ‘ -?;ma-»

- adding a due: quantity of any fermented proof
~ Spirit, fuch as Spirit of Clary, Spirit of Cyder,
or -Elder-Berries (or. in want .of thefe, French. |
Brandy) to the.new made Wines upon drawing, -
“them off, and putting *em up into the Barrel; and .
by adding a lictle Ifinglafs, white of an Egg, and
Wheat-flower made up into a paft, they might
eafily be fined down, by that time they would
be fit to be racked off for bottling or drinking.
This Digreflion I hope will be eafily pardened,
* when it is confidered,” that it lays down. the true |
dhefe Liquors to the beft -
~advantage, and greateft perfection that they will
ARy e e e s e
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" ing to the rules of Fermentation. The highet
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the ferment 'is carried, the richer the Wine will
be, and confequently the Spirit the {tronger,
which would be yet confiderably improved, - if
one quart of Wine-lees were added to the faid

quantity of fermenting Wine. When the opera- -

tion is over, (which fometimes lafts ten or twelve
days) what you defign for Wine, tun up m &

" cafk, with Ifinglafs, inorder to fine ity and

when it hath age, rack it off, and bottle it with

a little Loaf-Sugar, and one fpoonful. of its own
Spirit to every quart.” And thus you have Elder- |

Wine made in its greateft perfection, which may
ferve as a model to prepare all other ‘Wines from
ripe fucculent “fruits or berries. But if you 'de--

fire to obtain-a Spirit from it, you muft take the

Liquor as foon as the:Fermentation is over, ‘and-
proceed to a diftillation of it in’ an alembick;

. with a moderate fire, till it begin to tafte {fourifh,
. and of the faces.

es. Referve this diftilled low Spi-

rit in a veflel well. clofed up for about a fort:
night longer, and  reétifie it ovet again ‘accor-
. Note, -that 2 Glafs-Still js more proper-than a

| Copper-Alembick for this laft Diftillation. Like-
' wife the aforefaid ‘Elde * Wine, when grown
~ pricke, or fourifh, and thereby unfit for drink-

ing, may be diftilled in a Copper Vefica with its -

refrigeratory (or Worm running through' cold
‘Water) after the fame manner as taught before 5
reifying it over again into a high proof Spirity
and referving the after runpings as long as they
come clear and limpid, ‘under the denomination

. of Eldet Water, ferviceable for" many phyfical

ufes: By this metho

'quired an a'ci':_c_li{oi‘;t-arti~ih zftaﬁé; The-,‘:fajmé 'hql‘ds‘

d you will ‘obtain a larger
quantity ,of Spirits, and alfo better tafted ‘than if
_you had diftilled your “Wine before it had ac-

hydropick and “anti-fcorbutick ' medicines, and

o et » icines, and -
WO"I’I{W b{:)lt‘!i ‘by Urine and Sweat; the hegvise,r fcqng
Salt tending downward, whiltt the more volatile
{eeks'a paflage thro’ the finer-and fmaller Veffels,

For: it appedrs upon analyfis that this Rl
: appears upon analy is ‘that this fubje& a-
- bounds .with an-acid and Lvolat‘ile-co‘ncfeté?gili.&

By whichi it comes to be'fo' famous and - fuccefsful

than the foregoing, the Wihe being of a very

nient Vehicle for this end. *And as hothing is

&

of Elder-Wine, when you tun it up in the:Barrel, if

?«iwdl, iffuffer’d to ftand two or three

t

agreeable and delightful taftey and as 2 late' Au-
thor obferves, is a fuirable- drink in fcidrf;uticl{*}‘ .
habits. - The Spiric (arifingfrom the fame. prin+
C{ples)A muft confequently corréf] pondz in-the like
virtues, but upon the account of its heat and ins
flammability cannotbe taken: in the fame quantit oo
alone, therefore it is always mix’d"in fome éo'nﬁve{ﬁ. s

more pleafant to fome palates than Wine, we

~in the cure of the aforefaid  difeafes ; fettine open’
two doors at once, as well for tlixegg%l?gglg
galts to pafs off by, as-likewife ‘for the-obftru@t-
- ed and ftagnating: Lymplia to be difcharged by
oo the urinary paffages.  If this then be theé cafe W);
4 cannot have a cheaper *anéif'pl’e"afan‘t‘er‘iﬁied,ic'irie‘

fhall thew how it may be made ufe of to'the great-
elt advantage: As for inftance, were the *fore-
mention’d Wine of the fame. produét, lbw, Qaci
?i?dpoqr, ‘two Spoonfuls of this Spirit'with 4
f‘e:‘np. of Loaf-Sugar put into the Bottle, would |

've to recover a quart of it,” Or to téfi,gé lons :

you add one gallon of this redtify'd Spiric of El.
o o SO Oft tify’d Spiric. of El-
3633 ' ’W‘,thﬁbout. fix or eight ounces df%‘%f?su gar

diffolved in a little of the Wine, all being well
months,”

s a‘md-';i': ]

R R ENTATEOR st PR
«  FexvenTatrox explaind.  4o* |

true in-all fermentéd Juices of vegetables;  Both
XRTS e, - : AV CRRN Oth
the Wine and Spirit of ‘El‘défi'étrgrexcellenthafnti:r."
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and then drawn off and bottled, be as ftrong and
pleafant a$ feveral of the richeft foreign Wines.
 This method will likewife extend to Mead, Cy-
der, Perry, B]ancl{eCher'ry;Wine,~'"Currant-Wine', °r W
i Goofberry-Wine,. ¢3¢, all which may be amend- Some few exa of
b ~ed and confiderably improved- by the aforefaid Work) I fhall for the reéader’s benefit briefly
Wi treatment. The true ‘quantity of - Spirit’ and @& touch upon @ As for ihﬁ'ance",'v'dne*pkihtfof any of |
W dulcifying cannot certainly bedefined, - for that @  the aforefaid reétify’d Spirits, with half the quan- 1
M omuft 'fbe'fy'arziedfacc{'o‘irding to the richnefs or & ° tity of the aforefaid S‘yrup;‘.putf;tg”orie\gallon"o'f'
. poornefs of the ~,'Liq-'u,o"r‘,.«:.and(:thievﬁrength»which @ y I '
i you%wouldiihaveit?-, “fome Wings requiring-even
Hgﬁ'i " “double the quantity of Spirits and Sweets that 07 -
¥ thersdo. ~ Therefore by trying frequent experi-
+. - ments, of adding maore or Jefs,  according ta
. your palate, you will-arrive to the “knowledge:
. of dilcerning at Geft view, what every particular
| fubje& requires or will bear. The Sweets I men-
{"i tioned above, are ‘nothing but a Syrup made
ol with fine Sugar and: fair Water, two parts of the
.1 former ra one of thé:la_tvtet,»uboil?dup"tofthe‘con’%
't fiftency of a Syrup, which may be clarified with
i the White of an Egg. beaten up to a froth, “and
t - putinta the boiling Syrup, and then: kim’d ‘off
i [ with all .thg'.;féﬁﬂnefs" of :tzhe Sugar}whichi adheres
L oty and Jaftly may (f not clean. enough): be
0 run ‘through. the flantel »Slieve whilft it1s hot.
'\ Note, that the Syrup made this way muft juft
- = only boil up to diffolve the Sugar, which by that
Tfme._:fs%at its due height, and if kept langer over
~ the Fire, would be apt to candy or run into. cry-
- ftals; by the heat of the weather. - And therefore
2tis your heft ‘method not to clarify it with Eggs,
| but only to keep ftirring’ it as' the “Sugar dif-
SRR folveg, - which may either’ be fkimm’d off or {e-
l © parated from it, by means of the aforefaid Bag.
E‘ NG This fimple Syrup 1 of great ufe in meliorat-
|14 ing and improving artificial Wines, by the affi-
! T T RN R RO ftance

FerMiNtaTION eplain'd,  §1°
fiance of fome fpirituous body, as Brandy;
Spitit 6f Cyder, Clary, Elder-berties, or any
other well tafted jrc&i_ﬁed“ Spirit '-_rjhix’c‘d‘ with it 3
mples of which (to compleat. this:

Cyder, or any new-made Wine, ‘will give it the
body of French Wine; to which if a due portion
- of Tartar ot Argoll be put, it will referhble Rhee
~nifh, and by proper colouting, as defcribed a-
bove, Clarer. But if you would have it referi-
ble Carary, then ‘there muft be a greater propors 7
tion of Spirits by one half. “To every Gallon (whes |
ther of Red-ftreak Cyder, or “Artificial Malaga
‘Wine, which comies neareft in-tafte and Bavouf |
to all thofe imported of any) you muft put in &
~ pint and a half of Spirits (of which Clary-is the.
beft) with about twelve Sunces of the aforefaid
Sweets. mixed ; “}w’hich‘ being put ifto 2 well fgas
fon’d Veffel (clofe bung’d up) for tliree-or four -
months {pace will then afford a Wine in all re- |
, fPﬂ&S;gqgal‘tgj"Cana~ryi’ 1 have feveral other ob-
ions relating to . MadesWises" and othei:

~ {ervati

- cordial rich Liquors, which for breviry’s fake I
fhall be obliged to pafs over, or only juft touch

~ upon, in the defcription Tam about to give of
. Raifin-Wine, or whatwecall, R

i
N P

‘ TAK E an opeh-headed Veffel large- enough
e r.’to,,_contain"”yjouf‘ Fruit and Liquor, thea |
' having ready your determined quantity of. Refiti=
~ Water® (boiled a pretty while over the Fire; and
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then fuﬁ”er’d to cool) when it is juft Blood warnt,
~ to_every ten gallons put forty pounds of good
~new Raifins, well pick’d and bruifed (in a mar-
‘ble Mortar,). beat them well up together, that
- the Raifins may be all broke out of lumps, then
- cover up the Veffel clofe, with Cloths caft: there-
on, and (if it be in cold weather) fet it near the

: Flre to ferment for twelve or fourteen days, fir-

it about once or twice a day, in which time
‘there will be a conftant kind of hifling with the
cafting up of the Raifins to the top of the quaor :

then' try if the Liquor be ftrong and vinous; if .

fo (and the fweetnefs thereof be almoft loft)
ftrain off the Liquor,, prefling out the Raifins as
hard as_ -you can, firft with your Hands, and af-
terward witha Prefs, as long as any drop can be
fqueez’d out; then turn it upina good and firm
Wine-Catk, and to the aforefaid quantity put five
pound of ﬁne Lifbon. Sugar; with a little Ale-

yeaft (obferving that your Vefel be well warm’d

and dried before you put. the quuor into it) let

it ftand for a Month; 3 ﬁllmg it up from time to
- time with fome of the fame Liquor™(left out

for that, purpofe) which being cexpired, ftop it

up very clofe that no Air may enter in (altho it.
hath not then done hiffing) keep it in a Cellar or

~ other cool place for a twelve month, then

bottle.it;up. Note, - that you may elther make
" ufe of Raifins of the Sun (as vulgarly call led)

or of Malaga, which are much cheaper.

This prefcription affords the beft and ftrongeft -
Wme, and 'moft likeft the gﬁnume, ‘of any thaL ,,

are exrant; and by reafon of its fimplicity, is ca-
pable of any alteration: For if you would defire

- it of a Rhenifhtafte, a little white Tartar, or Ar-
- goll; put thereto, (with half an.Ounce of Ifinglafs, -
- af you reguxre it for fp¢edy ufe, otherwxfc Aqt 1s°as

; . oo T el
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well m“uted) when you barrel it up, will by

age mC}UliC that. perfeé‘c flavour; l1kew1fe ‘the é—
‘fﬁteﬂud Spirit of Clary and fweets, in due’ quans |
rtlty as afore prefcribed, will afford that of Cana-

ry:. Or if you fhall add to the aforefaid tarta:

rized Rhenith Wine, the juice of Bramble-ber-
ries “and Spmt of Clary, (orin defe& of it French = |

Brandy) two parts of the latter to one of the
former, ~proportioned to your quantity of Lj:
juor, with abourt half a pound of Loaf-Sugar or

quive ounces to the gallon, fining it down
with a lictle. i[lnola(’s, and the whites of new laid .

Fgos m'xed with tht Flower, all beat up well
together,

tafte and goodnefs. .
tmmal Ma/agcz Wine, there will be' little occaﬁon

for it, the Raifins and Sugar being in greater pro-
pox tion to the quantlty of quuor, than what we:
meet with in any other pref'cnptxon of this kind.

and. put into a compa& Wine Veffel
clote ﬁopped up, will in time become wonderful
rich, and bear the mark of true French Claret i n
As to the enriching this ar-

&

In moft of which there is a neceflity to make

‘gooi the dpﬁcmncy with French Brandy, . dlicant,
and other rich Liquors, by adding ‘one part of -
the iormez, and two of the latter, (as for exam. =~
ple, one pint of Brandy, with a quart of Alzmnfu’

~ put to the aforefaid quantity of Wme when, tunwf;.;

ned up into the Barrel) with one or two newdaxd{ .

3ggs, ,ali well beareq up togethers or. twoé
Note, thag,
if during the v*ezmentatxon of all vinous, Ligyors,
you add, the Lges. of Wine (che ‘more the bets

drachms of Iﬁrnu}a.js to fine it down,

Doy

te:). they will become far richer in tafte and fla,

vour, fo a§ ff‘agce te be d]f’cmgmfhed from- theﬁ‘
Wines they. were extratted, from. The falino-, |
frlphureoys. pz\maples with - which thofe’ faegu- o
and frqm thnce all the - ch-‘«» :

ltx*“s(v“w'éq “Lbaumi

{’cmgulfhmg
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. ﬁinguiﬂﬁngppbp‘ert‘ies ‘of the fubjeéts réfult_‘,._ Bes

j -, When yoye Cydet tome P

~ quors, effefted by means of fome particular in- .

* Seed, one ounce to a gall
‘of Wine; and the Spirit and Syrup of Clary

‘than what is a ; | |
Mr. Boyle (whom the learned profeffor Boerbave

ing put in aétion by means of Fermentation;

“will intimately mix with, an d confequently com-
municate their tincture or true flavour, to the
‘mafs, by ading upon, and
altering the principles of tlie fermenting fluid:
As we learn from daily experience, that thofe

whole fermenting mafs,

Liquors are always the ftrongeft and beft tafted,

‘and upon Diftillation’ afford the greateft quanti-

ty of Spirit, which are fermented with a due -

Ppe rtion of Wine-Lees. And therefore I advife
that in all Liquors whatfoever defigned for 4
Wine or Spitit, a pint or a quart of the afore-
faid fettlings may be always added to the Liquor

defigned for Fermentation. As to ‘the tranfmu:-

tation or change of the tafte and flavour of Li-

gredient put to’em, I fhall add little more

fore premifed. The honourable

defervedly calls a prodigy of knowledge) has
left us many inventions of this kind. :Thus by

adding Rad. Irid. Flor. 3i. to fhii. of the above-

" mentioned  Malaga, Wine, )
true tafte of Rafpberry, “which by the addition

*_of Cochineal, will ‘afford its due tincture. -

you will give it the

. The

Lemmon flavour is 'li}kewiféfEH'"e&ed by Daucus
on of fermenting Ale,

counterfeits the Citron flavour,#and in Wine ap-
roaches that of Canary; ‘as does likewife a fimple

. infufion of the faid Flowers in Wine, bring it to
' a Rhenith. For farther fatisfa&tion upon this
. head, T muft refer the reader to the Author,and
! him a defcription of the Spirit of Cyder.. B '
| ‘ ' s prickt ‘and unfit for
R “drinking

make an end of my performance with giving

CZhe Natoreof
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. )

pleafe of it, and put it into your Still with a' ew.
Raifin ftalks, and a little Bay-Salt to keep down.

the phlegm; then having luted all clofe, and

directed in Low Wines;

Still with the aforefaid ingredients,. and a few

ed Spirit, fit for the improvement, either of

ficial French Wines, four*Gallons of this Spirit,.
with two of Sweets or Syrup, will be fufficient
for a Hogfhead of Liquors -
ry, it will require half as mu

_in order to give a colour, as in making of Claret,

3 double proportion will be demanded, to make.

T Caving now finifhed what 1 defigned for this

put fire under, _proceed in Diftillation as:before:
‘ Lo which being fuffered to
lye:a while, and then again committed ta” the - |

Grains, will afford a very pleafant and well taft-.

that body from whence it was produced, or a--
ny other of the like nature. . Only obferve that.
when yoy defign it to add ftrength to the arti-

but when for Cana-
as. much: more of each:.
And when ever any crude juice is made ufe.of.

yp the ftrength of the body of the Liquor, low-.
~ ered by this means. R B

time, I hope the objections laid againft the firft
part will be fully fatisfied by this 3 for as with-- -
out laying down the foundations of any art,
(which I have- endeavoured to do in the preces -
- ding pages) the fame may be accounted lamie
and imperfe@ 3 ‘and confequently the ‘Treatifes
~ written upon it (however compleat they may be
" faid to be) are oply fhadows and faint reprefenta-
tions of the wholg; and though the firft part of
~ my, book taught only (as it has been objected)
+ the making of a few compound Waters, without :
. fhewing the effenge of the art, wl ich confifts in

_raifing a {pirituous body,"by means of Fermen-

fation, on which the whole fuperfiructure refts

and

N

i

4

§ * drinking, take a Barrel,  or whag quantity. ygq-;j{;

i
!




vzgﬁed by the Theory, whfch T ﬁ:bjovned (mth
 hariy’excellent afld new recexprs) in ‘the fecond

part, and is now wholly taken away by what T

have added in the chird, which réaches the whole

natuse -of Fermentation, the method of raifing

‘2 vinous quuor,“ aid from thence a'rectified
- Proof. Splrit, with many ufeful cmd new remarks

upon every particular procéfy, © All which Thave -

“endeavoured to deliver with the greateft plain-.
'niefs 'and _perfpicuity imaginable.. So that ‘upon

“perufal there will be found nothing (I hope) want:

i g e T o2 e

ing to rénder the treatife worthy of ‘the" title it
bears, or neceffary for explaining the fcience:

And I may in a manher fay, that the former dead

fubftance is hereby enlivened, the curtain, whxchi

- veiled and {hadowed the body of the: art, is'now -
- withdrawn and expofed to ‘open view; and the
~ former imperfect work is rendered compleat and
perféét; infomuch that I may Jui’cly conclude in
the words of Heurmus, ch cen‘e maxzmz ufus m{j |
Medzczm ars.. ., o o




