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il "_&lcal Knowledge bemg ;
‘Eﬁvaﬂly diffetent, my Pur~
&) pofe here is to treat of
the Pra tical Part of Diftillation : The -
Speculatwe Part of i it has, I confefs,
been very "Ancient ; yct an una&xvq
Theory canfiot aéqune thofe Advan-
tages that pra&ical EXPCI‘ICHCC does.‘j
This gradually implovcs by fenfible
and’ VL[' ble Effedts, thus gaining by
Time many new Illuﬁratlons V\Zhleh o
Ulafirations reprefent it fhlI capable
of urthet Improvements, as:the fub- 4
{equent ‘Sheets, 1 prefumey will evie %
de n*ffy demonﬁrate And thefe Tm- |
provements or Pra&"‘"“'Experlence B
’ ' : agr;e

B
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' % | Truth that Human Wit can gwe.
{

s neral ngdom afford-a great Variety:
- of Subjeds aflignable for this Ufe ;
} 4and Tndeed if we traverfe the fpacxous
i "Field of Nature, we may obfsrve al-
| moft every t*hmg fic for the fame :
- For not only in the diftin& Prownee%

......

of Animals, Vegetables, and -Mi ed

“

B Ihe Motlons and Effeéts thereof ; but

15 gion. and Cornm are in 3 perpex

¢ Decay, and Tr anfmatation of Bodies
E ldepend For not only in the BOWCL‘?
! of the Earth and in the Watey Sy
. the Corpufcles thereof” are plentlfg}ly

* pbere of:An;,'

K
i
ks
i3

are the moﬁ convmcmg Proof' of*”

“The’ Animal, VecretableJ and M“-?

" ing the principal Matter on which that
~ Art depends, efpecially in relation to
- the Vegetable Kingdom ; 1 fhall wave

;;rals we” may confplcuouﬂy dxfcemjf

| the Whole World of Sublupar}chp-"
| dies is one and the fame Comp@ﬁtxon \
Powerﬁllly 1mpregnated W1th fermeﬁ,}t

- tatious Particles, which j m every Ree @

oo o

‘MOtIOIl, from which the Formatxon, |

T

diffusd’; but they are likewife. e)g‘;,f
panded through the who]e At;mﬁoﬁi_':

o L3I
Dl&lllatxon then bemg an. Art by

'whlch the Qulnteffentlal Partleles and

moﬁ Exalted Effences of Bodles .are
extra&ed from the more grofs and -

I terrene Parts of Ammals Vegetables |

and Minerals; and Fermentatlona be-

treatmg of the other Two, as forexgn~;

I to my Intention, and proceed to de-
| monfirate the Manner and Nature of
{ Fermentation, and how its Operation
I i perform’d that the Rudiments of
¥ this Art may be more readll) exPhca- f_ |

ted

' mummmaﬁmmwm&mmmﬁcm o

Of FERMEN TAT 10N artzﬁcmlly
perﬁ)rm d.

N the Works of Art fo various and; |
" manifold a Provifion is obferv’d in

fible to eenumerate every Species, or fo . |

4 ,’reduce them to any determinate Order.

How- C o

s T mmﬁ"i&?'ﬂi“ ;;

Fermentatlon that it is Wholly 1mpo(3-f5‘é;




SEETT

HOWever accordmg to out .bfelva~

‘EXamples conformable to Wthh many

ﬁs to that Part of Fermentamon

by Human Induftry, thefe Three Thmgs
are ﬁrﬁ to be conf der’d

it ition*are thofe Bodies,
"fare partly the Reverle thereof,

- ‘which are moﬁ requifite for promoting
' or mtemceptmg the Motion of Fermen-
:tatlon

o szrdly, H@W dlﬁelent 15 the Motion:
| and the End of Fermentation, as alfo:

a confequentxal thereto. .

1n ‘Bodies when' tendmg to Perfétion,
o fthat their Ferm ntatwn may be regular |

b T T e T T TR S R T T IR T T e

| tion, we fhall affix fome remarkable

cluded in that Body,
1 l}’ CaPable of expandmg themfelves.

‘other Phecnomena may bc accc-u»nted’

3 f"which in proper Subjedts is accomph{h’d 1

| ~"F wft, Of what Natttre and Cempo-
which are moft |
‘it for Fermentation, and thofe 'whlch B

Secondly ,,, What are thofe Thmgs:

\may be a Dlﬂonancy
Confufion of all ;the Pnncxplew toge-
ther ; to. wit, tbat {ome Particles may -

~what are the Effets and Alteratlonsz- |

As to the Flrﬁ Prdpof tion requn' d.
| and ina&tive

or dlfagreemg Partzcles therem “other-
wife thofe fermengatious Particles 1n=
are not {o 1ead1—

| ThUS mn: Compa& or Solid Bodles, 01; B
n thofe endow d wnh a glutmous Quas -

lity , Fermentation does not fo readﬂz

fucceed but thofe. which are of a Ii-

quid Nature as Wine, Beer, the ]uxco—;',?

of Frmts and Herbs, very readxly fer-

ment. Next to thefe are thofe. Tbmgs
Aendow’d Wlth a foft tho thlcker Con-

fiftence, as Bread many Eatables and

.Phyilcal Cumpoﬁtwns e
In the Second, T1s reqmrd there
of Parts,

refift others and excite them to Mo~
tion, For the moft Slmple Bodies are

fon thofe Partu.les ‘which are coherent

kik"

or-a

the leaft apt for anm—:mtatlonJ by rea-

in their Nature, lye generally fluggith
~ But in thofe endcw’d,
f Wlth dlfagreeable Quahues thexe isan

A wr imme-

there ought to bc fome heterogencou%

A i e ih i
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n‘nmedlate Conﬂlét for Power ; and

~ fome being repugnant to . others exate
| themto Motion. ~ *

The Thlrd Contlmon is,

Body to be thus fermented there ought
| to bé
Maturlty

In the firft,

n Jmces exprefy'd from unripe Fruits.

render d too; volat1le are pot contam’d

| in the Bond of Mlxture 5 but imme-
diately evaperate, and turn themfelves |
‘Hence ]ulces exprefs’d B

to Putrefa&tion:
ffrom Fruits too rlpe do not {o readl-
Iy change into a'Vinous Nature but
. thcy as foon cerrupt and decay |

As to the Second Propofition, there

are many” Ways by which Fermenta-
tien is either hinderd’ or Promoted

o the Prmcxpal of which is, ' that' there
‘may be an Additién of fome proper

“Ferment to that Bedy which is to be
. ‘_Afermented whofe Partxcles when they

are

That in a B

In ‘the other Sort, ‘the Particles being

i
|

neither too much Crudlty or &
thofe a&we '7
and fubtile Particles are not {o readily -
dxfcngao’d from the groﬂer, nor are -
they fo fit for Motlon as is evident |

‘ beaten “and the

| 71
are firft put in Vigor. and MOthIl
rouze thofe which are ﬂuggﬂh and i in-
adive. In thismanner, Yeft, Eggs
like, promote an cne
tire Fermentatlon in Bodies’ adequate
thereto ; and to which may be-jultly

‘afcrib’d” the Nitrous Particles of the

Air infinuating themfelves in the Pores

of the Fluid rarlﬁed by Motion Whereby

" Fermentation 1n general is 'very much

hinder'd or promoted : Which Affertion

is manifefted by the Soutberr and Norl
thern Winds heating or coohng the At~ |
its Warmthﬂ:

mofphere ‘the one by
giviug a remarkable Imprefs to the Mo-
tion of Fermentation ;
by cunﬁxpatmg ‘the Aer1a1
not only prevents, but even b

progreflive Power. |
As to the Third Pr opofition ; Altho

no more than the Tendency of any

Thlng to its. ultxmate Perfection ; Yet,

b;'

and thef‘other ]

roperly {peaking the Motion of Fer-‘;
fner?tatlon 1s only Ja Verf jon of confus’d
Principles from a State of Crudity to
Maturity ; ‘and the Completion thereof,

o

R
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Lo
by ﬁequent P1a&1ce, vthlS Denominas
tion is attributed to many. other Mo-
tions, and far more different Effeds.
~When therefore ‘the fermentatious
Particles of any Body are evidently in
 Motion, the Alterations arifi ing from
| thence may, in fome meafure, be re-
ferr'd o thefe Heads:. -
Firft, Either the Exaltatlon and Pf:r-
fc&mn of theParts of the fame Body

. (}orruptlon compleated Or,
!, .Secondly, - There is elther 1ntended a
i Elﬂ'olution of the Parts: of the fame

. . of another already diffolvd. ...
. 1t now Temajns, that I brleﬂy treaﬁ

E},-@f th,e_ V_‘_i,;;‘otl@ns of Fermentatmn., o

are. obfervd or “its Dlﬂbluﬂon aan

| Body, or a Precxpltatwn of the Parts :

4

%
3

[rleiace W ’

firfk, Ahmem and Medmnes m many

-~Splr1tu0us Parts from the ref’c

_being deprefsd we attempt to extralt |

@f Fermentatxon as zt s obferfa’d m
the Exaltation of Bodze& and thezr
Tendency to Perff’&zon. -

THE Exaltatlon of Parts is moﬁ:
confpicuoufly difcern’d in thofe
Tbmgs deftin’d to Human Ufe,\qn as
much as by Fermentation they obtain a
greater VIOOY and PerfeGion; as are,

of Wthh wé endeavovi to extra& the
and |
‘therefore ftudy to procure a pleafarit
and grateful Tafte, and other engaging |
Qualities, as 15 obfervable in Bread,

Beer, Wine, Cyder, and mif -'v*',otbér
: Thmgs But infoime, the Spirituous Pasts

s ot

e

‘the Saline, as in Vinegar; Hydromel ‘
Broths, Pmk]es and Preferves, whi éh |
“eonfift of Salt or acid quuors. A-
mongft the Aliments applicable to Fla-
‘man We, Bread, Beer, Wine, Cydér &
@vc, deferve the firlt Rank For what-

foever

| __n;& £




e L |
f@ever thcy have of Virtue or Power,
| may be moft )uﬁly aferib’d to Fermen-
"tatlon 5 the Eﬁ'cacy ;wof Wthh Is evi-

riment.

Tal;e the ﬁronge[’c Wort that can be
| diftil, and nothing -
‘but only a f mmple or infipid Water, to-
tally enervated of Spirits and PoWer .

~ duly. fermented, and then dlﬁlll’d

the firlt lehllatlon there wou’d afcend
a ﬁ:rongWater which by re-diftilling,
there is obtain’d a Spirituous Fluid di-
vefted of its groffer Particles. I infert
this, go prove the abfolute Neceﬂity
?there s of Fermentation for extra&ing
the Spigituous Particles of thofe Bodies,
~without which there is no Poﬂibllxty of
obtammg them. . s
Fermentation then bemg an 1nteﬁme°

or its Mutation 1in-

urg’d

thall arlfe,,

: | ally neeeflary: for, unfettering the P: rs

Z’Motlon of Particles; or the Principles |
'+ of any Body tendmg to the PerfeGtion
‘° of the fame Body,
to another ; fo the Elementary Particles
i bemg elther naturally or occall onally‘

“urgd into Motlon rievrrhérkabiy move

themfelves,” or are’ “movd - by ‘others;
the - fqbtlle and more alive Eartlcles“
every Way expandmg themfelves and

endeéavouring to eyaporate ; Wthh ‘as

they are entengled by the groffer are
detain’d‘in their Flight : In the. Intenm, ';:

the groffer themfel%s bemg very much
B atcenuated by the. Confli& and .Expan-~
But if the {ame ‘Wort fhould be ﬁr&\r

fion off the’ {ubtile, il each bemg eles
vated to t;hm,r moft exalted State, euher,,;
procurera; due I'ﬁ“‘f@"&d@ﬂ tq the Sub)e& o

or elfe-accompliflu thofe Altcratxons and
- Changes: definld by, Nature. -, ...

. Fermgntation then bamg fo effm1t1-,;j;;v‘

of that, Body, whofe_ Spirituous: ands
Sulphureous, Particles arg imperceptible |

explicate what the Spirituoys. and Sulxs'
phureous Paxtlc]@s confi ft.of, whem them .
Bodies are thus Qpened by a pr;:VlQuSv;,;-g_
Fegmentamon. LY L R R e

till a(ﬁﬁ&d thereby & L now come to. -




Of the Motzon of Fermentatlon as it is
obferfv 'd in the Decay, _I’utrefa&zon ,
and Cormptwn of Bodze.f. o |

~~ Atural Bodxes 1mpregnated W1th a

and Sulphur ‘continue not long in that
~State : But thofe altive Pr1nc1ples are

firft unite from a State of
Crudity and- Confuf ion, there is a

‘when they-

thelr moft exalted State, they continue
“not long in: that Pofition, but from
‘thence haften to-a Dlifolutlon of the

“fame Subje&. : And thofe Things which |
are’ endow’d with - the greatef’c Volatili- -

ty, the ‘Bond of - Mixture being dlf-"
coverd the firft break forrh
~wards the reﬁ feparate into Parts all

| ~dthe Form of the Compof ition is- totally |
“alter’d : The Spirit arrlvmg to its moft

» cxalted Pcrfe&xon, ’ﬁrﬁ evaporates,

“with |

“moderate Portion of Spmt Sals,
perpetually inclin’d to' Motion ; for

| progreflive Motion to Perfe&wn by
“ineans of ‘which, when they artive to |

after-‘ ‘

with a Portion of the Aqueous Partx-:
cles and a purer “Sulphur, diffufing a
pleafant and grateful. Odour: Afters
wards the groffer Sulphur, thh the

Salt, bcmg feparated from that Powet '
whlch confin’d it, fuffermg a Flux, gras

dually evaporage ; and thus united, oc-
" cafion .a -feetid and ungrateful Smell
To ether W1th thefe are the watry Parts

5 by

of the. Sub)e& mto a Caput Mortuum,{:_

or Term @cmmata.

The Procefles of this Sort are demon- \
firated i in Sub;e&s elther Natural or Ar-_ e
tificial. Concerning Natural Things,

a Separatuan of the Elements, and, thelr; g

Divifion into Parts from hence owe®

well’ as m the1r Reéu&mn to Putrc-
fa&ion. . .
anegetables?as Accrenon and Mal:un—

ty dePCnd upon ‘the Unition and mutuaL

Adhefion of their Prmmples

 their ‘Beginning, as ‘well in ‘the Cor-
" ruption of living Bodies, or the Ex-
tinftion. Qf Life and Vegetatlon, as

Dechpgtmp and Decay are dependant

i'.*,”‘" K
M




! Eu1
lif ‘on thelr Separhtloﬁ ahd Dmf' on ]ﬁ
b Plaiits and F”ru&w from a crude ju“xce
i and acid Spll‘lf and Sulphur gfaduallﬁ
|| exaleed,’ they ¢onte “to" Matui’ityf"

which the Sweetniefs, Spell, *and de-
“‘IIOhtful ‘Colour d’“p“ d ' Pk

' t‘hencé

""arc} foon rec?u(fed 19 "Rottene
- Efd” Decav I aif’terwards the iﬁoré
0 ebulhy and ‘pure” J‘P‘artldiss " theit
i Spiries, and Sul hur evﬁpérﬁté and
~there 'a'yet remaits "Pottiot 6f”Eartb

fh‘e ﬂ%atts’r fhen % O”éss 'né% ‘i‘o .'rleav ﬂy
P ﬁ%ﬁx# 'gbut chan"’g‘e“s and’ ‘Witiﬁ‘éfsf But
;,s«?lf” th Salt and’ rdﬁ'er ‘?ulphﬂr i
feting a Flix togetfier ‘withthe othef

xture being * d’ﬁ/ldﬂ préfenﬁ(g/;fh

external Humidxty remaining, xqrts

that B‘S‘Hy "ﬁu
i é?‘“;‘a

‘é‘wf

the Spmt and Sui hur, with "the othet
| -’E’kments gradually Vaporahﬁg thefy

**and Salt with ap RE ua”hty ’f&ﬂp tr

’"’_"elementary Paftlcfes dlfe gag)mg t‘h@m-'
""‘felv mfrom the Sub é&t, the Bond of

*Y the Name of Pri‘neaﬁjles Tieotiin

~ préhend the meft ﬁmple and und

"Veompcunded Ens of Power-; by the
'Ce)mbmanon ‘and inteftifie Motmn of
- which, Bodies are prodm’d and: mcreéfew
“and by 4 mutdal and ‘altérnate’ Separ%i’-
tion and’ Dﬂfolimen they are’ chahg’d
~ dnd'decay *“In the mean-time; thesPaf-

tieles Which: are anited to,> or fe iraced

 froni" thole Subjetts, are Vlf' blf‘ t@f‘%?
irideri the Fonm *Of SPf‘flt -
- Sale, @‘% CELE

-,t[? “ 'r*i‘

5 G 3("&%@5@@&@@@%@8&@%@@%@@@%%%&

.w%mmwwmmwaw,
reheﬁded the Sulphureousﬂ Part‘% 1




line Effuvia are conjoin’d to a Portion
of the Aqueous Particles, brought to
Maturity, by Nature, and feparated by
Art® fmto a Volatlle Ens ;

that'Body: thus feparated or divided by

" Joon; deftroy'd, they -

and Fermentatlons of Bodles.
it the Mot D ‘”Wyhlch the Vivacity
Bodies, th

¥yt

gy |

In which Operatxon, the Volatile Sa-

i which is.
centain’d the.-moft e{Tentlal Power of
- Fermentationy- which . the Parent - of i ‘natlons to their Lofs and Deﬁcmncy.
| Nature, has. conflituted -in- ghis Worldy
| asithe Inftrument. of Llfe Soul, ' Me- ,
i xion, vand Senfe of all thmgs And
, 'Whll&o}agpordmg to their Nature,- they
| arejalyays «endea,vourmg to: evaporate,
| left their .Compofition ~fhould be tog
are {fometimes
‘ ,umt;ed fo groﬁ‘er*l)artxgles, by {ubtlir
| zing and refining of which, they - dlf;-”ﬁ’
- pofe their Subjels to Maturlty as is
- oblerv’d in the . Produdion; Growth, .

Fr omf

Origin Qf Plants, the Per-
feCtion of Fruits, Liquors, and other

- Preparations procced “Lhey determme
the Form and Figure' of any. thmg pre~ .
gﬁx’d . 28 by Dlvme Appomtment By
he;r

, Lty

their Prefence they preferve the Bonds
of Mixture, and divide them at their
Pleafure : They check  the: inordinate
Motions of Salt and Sulphur. The
PerfeGion and State of all things cone
fifts in a Plenitude and Exaltation of
Spmts -and their Changes and Decli~

0 Su]phur is of “aConfiftence fome-
_What thicker than a Spirit ; and after
~thaty is very altive ; For when the
Compof ition’ of Bodies is opened, the
Spirits firft break forth, prefently the
Sulphureous P Particles attempt-to follow.>
The Difpofition of any thing, as toyits' |
Colour, Conf ftence, and amiable Tex-
ture, are prmc:lpally dependant on itsi
Sulphur.~ Hence, for' the moft part,
- arife the Variety of Colours and Smells,
. the Beauty and Deformity of Bodles :
amgthat vaft Variety of 1 8
“ Embraces of which the' Spil
‘ately refides, by which 111
| the more. fohd Embraces ¢ ;
. As to the Subftance of Sulphm o
o although "tis lefs fubtxle than that of,-_ ;
e L | Spmts :

[

e
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Spirits, yet ‘tis. of greater Energy and; |
For this, unlefs it is reftrain’d,, |
i and - the Particles thereof are mfepa-—
| rably detaitid by the Intervention of
. other Bodies, not. only quits its- Subs
j6&, but by a too impetuous Eruption,

Bower.

“deftroys it: For the Corpufcles thereof
| being gently agitated, promote. D,ng
fion, Maturity, Sweetnels; and imany

farth in Flame.and’ Conﬂagratlon

| obferv d p

zzzzz

in Metals, and {fome Stones;, or bemg

: .and Earth q,r’

B
with Humﬁdlty are obﬁ,urcd {o. that

cher perfe€t:Qualities to Bodies ; ;b
bemg too/intenfely mov'd; they brcak

The Subﬁanc;: of Sulpbur is never
it does not feparately emf’c but readl- 0
ly evaporates 5 the - Partlclcs thereaf
being united tq Salt and Earth, remain

as fix'd and immoveable, asis. ObfeI‘Vrd -

i ,dlluted W'th SPmt and Wate&’; Of uni

mo much unpregnated 4

"from thence they feebly exert “them,
CEal | felves 5

¢

.
-
.

L]l

felves 3 " from whence procceds ‘the
cold and moift Difpofition of Thmgs
the Quahtles thereof are {luggith, and
of lefler Efficacy, and their Bodies are

lefs inflammatory ; as is confpicuous in

unripe Fruits, crude ]unces and greenV
Woods. Or A

Secondly, The Particles of Sul hur'
thh the Spirit, begin to difplay them-
felves ; and being more clofely united,

remarkably exceed the other Princ
i ples ; ‘and {o by their Motion evapo- .
{ rate the fuperﬂuous Humldltyj occa~ R
| fioning thereby a warm Difpofition, -
a Vegetatlvc_ Powét
Which Exal-
tation of the Sulphur is demonftrated

altive Qualities,
and Maturlty to Bedies

' Wine, in Liquors long fermented,

igor of Animals.

tion, “diffolve the Bonds of Mixture,

and endeavour to flyeaway.

D dlffe

ripe FI‘UItS wand the ﬂorld Conﬁltumon -

' ly, The Sulphuxgou"*‘P‘artxclesﬁ“
bemg too much rouz’d by Fermenta-

w3 ‘And ace
| cording to their di trent Divifion or
»Separatton, the Diflolution ‘of Bodies

&




Gl
differently deyend For elther they gra-
dually, and, comparaiwely {peaking,
infen(ibly. evaporate with the W ater |
and Spirit, and leaye the Sub)e&s wi- it
ther'd and dry ; which, - when they are
divefted of thelr Sulphui are reduced H
into Powder. Or, Serondly In Bodies i
replete  with - Su]phm VVhf’n “the i
Compofition . is dlﬁolvd 33 and. the
Spmts begin to. evaporate,. the re-
- maining - Particles ‘of Sulphur bemg
L very much agitated, are went to.ac- b
quire Heat; :md bemg united,, 3Wlth 2
cloler: Comt_xmrg, are fo 1emarkably
séﬂdow’d thﬁlﬁWlth that they are fome-

STy
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Dung and Hay grong hot nd in
| ”I_'Llio manner violently ' break mg forth
sthey emit a feetid Smell, and- promo 3
= th Subjed to Putrefaﬂlon WA
There s a f hxrd Method of

i felzmg each og amd umtmg toge
ther, break forth;mt@ Fire or Flame .
by W‘h;«zh means,. bsmd not p@nﬁn’d

they

G e v R TR

they - break - all Obﬁaclesj and. toraily
deﬁrbv the. Compofition of the Sub-
jelt. “And in this manner, either {pon-
tancoufly, or by a proper Effewefccnce
they acqmre Heat ; as when Hay 1
laid up toc moilt, or as the Whieels or
Axles of - Camageo by ‘Motion - grow
hot, fo the, Particles thereof being vio-
lfntlv imoved, rouze thofe which are
next - to’ them and excite them to the

hke Method of Conﬂagratlon. Lt
%wﬂ%%%%u@%%&ﬂﬂu@ybeﬂmw
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ALT is of more ﬁfff;d Natule;"_‘
“than either Spmt or Sulphur “hei-

¢ ther is it fo. apt to evaporate ; but con=

dbutes  to the  Unition, Solvdity .
ght " and Duration of Things ;. it

J

hmdé:s the Diffolution of BOdl@b andﬁ

‘Very much prevents Putrefaé’uon Corm,ﬂ,
‘fuption, and ]nﬁammabﬂ1tyD in as
inuch as it fixes in its EﬂlblaCf‘? andm-
detams in its Body | the Spirit and Sul-
i Phari’;‘?"

s‘% .

—y
b %}?k’J
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phur, which” would ctherwife be en-
dow’d with too great a Volatility. |§
Hence ‘ponderous Woods Stones and §
Metals, and thofe Bodies. impregnated ff
with. Saline Particles, hardly burn, and |

’ TR T B
~ uibute to their Bulk asd Confiftency.
Hence either Liquids or Solids are, in
Proportlon larger or- {maller ; For
‘Earth and- Water, by the Unition of
the other- Prmc1ples ill by their Inter-

. \

' mation of Bodies;

are longer preferv’d from Corruptlon.

~Not only the Duration of the Indi- {}
vxdual but alfo the Propagation of ||
the Spe(:les depend on the Principles |}
~ of Salt; becaule the Increafe of Mi-
- nerals, thc, Fertility of the Earth, the
Vegetation of Plants, and the repeated [
# Formation and Pmdu&lon of Animals,
- owe their Origin to a Seminal Salt : For
_ the Salt being render’d Fluid, unites
. the Cmpufcles of the Spirit and Sul- ’
~phur, beigig too much’ dwxded or un-

~-allive, and excites them to Motlon

Cand bemg thus united , prmcxpally
,ferves for the firft meatlon of Bo-*’

o Having treated of thofe altive Prin-
A._.cxples ‘which conftitute the firft For-
1 come now .to
/ytleat of thofe Parts Wthh chleﬂy cons

| l'rlbutc
» : ]

pofition thofe void Places, expand and

enlarge the Lineaments of the Body,
being otherwxfe too nnperfe& and con-

tra&ed

OfWATER.»» |

\! 7ATER is genelally the moﬁ,
¥ convenient Vehicle of Spmt and

o ",ijlphur by the Intervention of whxch

they are alternately united with Salt ¢

~ For the other Principles being diffolv’d,
~.OF at Ieaﬁ dilated with watry Partlcles,
continue in Motion. B GO i
: When there is.a Deﬁcmncy of Wa—{ )
« ,ter thofe adive Principles being too
T 'clofe]y united , mutually.
impair each other . -And when by this
meansa Qupply of Ahmcnt s intercept;., |
; el

~wafte and




-Herb:, or any éther lquId Preparatlono -
if: the Quantlty ‘of Water is greater; -of

ed the Boéy -awithers and decays I
there is too great a Portion of Humidi-
ty, thele Elements are too much fepas
-rated and divided. Hence the Subjedk
tsunactive, and of leffer Eff icacy , and
appears lmﬁt for Motion.  Moreover,
Bodies ‘which are too moift are; very
fubje& to Putrcfaltion and DecayJ by
reafon of too great a Humidity ; the
Unicion of the Spirit, Salt, and Sul-
phiir, is rendefd too expanf ve, that

N they cannot be {o mutually ncorpora-
~ted, neither are they, when united, {o

readxly retain’d in the Subjelt ; but a
larger Portion of the Water exhahnar
'and the Compof' ition of" the Subje&t be-

g ‘divided," the Spmt and Su]phur
Wh’ere—ever there is a- Paffage; readily
' break forth, and leave:the Subjeét mfz
pidy or -too much altuated by its Sa~

linegl xmcq)les. Hence the Infufi onsef .
Ve@etablew Decof’uons “the Jmces of

deroportlenable to the -other Princi-
h‘,}eq»véthexr Compeﬁtxons are deftroy’d.

IR R ——

Water
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Water is eaﬁly extrafred from. aiﬁy
Suo ¢& by Difiillation : . For.when the

| Spult and Sulphurare frequemly (heathid
in the Embraces of Salt or Earth, and

are. har dly difentangled thp&eﬁom, un-

lefs obtain’d by a more intenle Heas,
and often require a previots- Putrefa«

&mn : Water, as before-mentioned, 15

very, veadily;’ and often, .wieh little -or

no Trouble, cxtxa&ed fr@m any Body
b Diﬁl]latlon ‘but genersally fome- of
the lgofer Pa"rtxclﬁs of -the Spirit and

Sulphur, arili ing, therewith; partly i
_pregnate i th@ Water with thofe eflential
as iare” confpicuous m ats

- Taﬁe and Smell el & ‘“@

Qualities ,

LR

B Havmg f@pal&tcly treated of the Elga |
h mcnts or. Psmmples of Natural Bedies.;

it now remains, that I proceed to; dg«
monﬁrate the Qaufes and Effelts Oﬁgﬂlelr

Affinity and Coberence, becaufe thefe

{o readily .agree with. th@f@ and ate

Cr hardly or ever fepa.xatcd fi om. @ach other. |
By the mutual' Coherence of fome,
{uch
Ll gy o Qlﬁ%— "

and: the vaﬁ ’1fpa;nty o»f others

-
e s b i ST
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'&iﬁ'erent" Effe&s are perd‘xjced;"‘;‘-tbat |
the Knowledge thereof v'ei"y‘ ‘much il

luftrates the Dorine of ~Fermenta- » |
tion. I R
 Betwixt the Spirit and Sulphur, there
I is fome Affinity and Similitude of Parts.
{| which in both are very a&ive, and eafi-
¢ ly divided. Hence ‘the Spirit’ beihg
extracted from any Subject by Diftilla- ;
tion, plentifully carries the Sulphureous
Particles therewith, as i obferv’d in
Spirituous Liquors extra&ed- from ans

| ter is added, the Sulphur being precipi- |
tated "~-t}¥§1_e_reby' , - the r~*Liquor‘" éppééfs N
§i cloudy ;" but the Spirit without the Sul-
phur is _*indifferently ming]éd with the
| Water, which from the Volatility it is
cendowd with, 15 eafily féparaced by
Diftillation. ~ ° % o7
- Although Spirit and Sulphur are Pri-
"fiPIGS very nea rly‘-relatéd to each oth ér,

Sy

i

tion, and both inflammatory ; yet are
‘they not of the fame " Nature, as is .

f| afcritd by fome : Far Sulphur plentic*

a

-

Body : To fome of which; if fair Wa- |

aﬁdg’beca:uféf"the-y ‘are of a quick Mo- ¢

| orin the leaft inflammatory 5 b

fully fubfifts in

.

thofe Bodies which aie{
almoft deftitute of Spirit, as is eVident
‘in common Sulphur, Antmmony, and
~ fome Minerals, in which the Particles
I thereof are fo very fix’d, and by their
~ Nature almoft immoveable. 4
very different from the Nature of Spi-
rits . For thofe being plentifully diffus'd

in any Compofition, never lie idle, but
are always in Motion ; and where they
are differently difposg’d, they occafion

Which is

various Alterations in the Su;bjl:'&.f "

Noile {pontaneoufly break forth

s

not without a Stench.
- Hence, if we attempt

E

‘MOI‘eOVef\) 1f they are impr egn ate d ‘
- with Vigor, they eafily and without o
‘l,:l‘; Aﬂd‘ ]
Sulphur, - altho’ it is very prevalent,
- does not fo eafily evaporate; but an

- intenfe Heat or attual Fire is requir'd,

~ that there n]ay beapaﬂ‘age f()i it
Eruption ; and at length breaks forth -

4 to diftil Gily -
gor 1.~ Subftances with a moderate Heat,
 thefe, altho™ they are very {ulphureous,

are wont to afford a Liquor only watry,
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we urge a gencrom Wine, which is

vmxgzd’wnh Spirit, with the gentleft
- Heat of a Balneuwm, an inflamable and

‘burping Spirit is extra&cd from thence. |

by Dlﬁlﬂatxon. ~

Havmg bmeﬂy tho emdendyj treat-
ed of the Nature of *Ferfnentation in
all its Branches applicable to the Rudi-
ments of Diftillation; I now come ta
treat of theyArt it felf in a Method
totally different from the common Pra-
i {hice , and confequemly preferable
thereto, which I freely {ubmit to the
jud mgnt of the impartxal Reader.
" Before attempt to defcribe the Form.

. @f this Engine- Still, and the Nature of

its Workmg with that Expedition, that -
in One Hour it fhall difpatch more
Bufinefs, than any other of treble ltsw
Dlme:nf ions fhall in Two or Three with
ieveral “other Advantages ‘accruing
| "therebyj I think it Pproper to fhow theg
~many Inconveniencies attending " the
working of the 8tills now ‘made ufe of,
\;afmm? whence the Cgmparlfon between !
, \ | ;thc |

T ———

!

,,,.,Clrmmvolutlous for
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the one and the other may be mare ra«!
twnally account d for. :gg;;g{

Firft, As ro the Deﬁxees of Fire in
workmg the common %mlls every mean
_ Stoker knowe that if the Fire is not.
mcely regulatcd when the Still firfk
begins to work, the leaft Error coms
mxtted then, frcquendy terminates 1n
the blowmg up of the Head, o
throwmg the Waﬁl foul mto _the
Worin, whlch ptoceeds from too;
tenfe a Heat at firft ), and the Fcrm of
- the Head, Neck and Worm where
the Vapour 15 thrown inte the Head
from the Body of the StlH ’m,d, from "
thencc 18 dlfcharg’d by the f:wa?}fNeck: s
into the Worm form’d into {o many
Condgnﬁng the

kexhalmg Vapom ariling “from ths Waﬂrf |

-

ooyl -

boﬂmo thus vzo‘iemiyj that ‘tis not
dxlahard’d ﬁom the Ngd mi‘o tbe-
Wor fm , - Pro portmn to. 3 15

er owded mtO t]{k Mcad ﬂum whmcc
thls Inconvenier Cy e occeds |
Anotber and 1ndeed - as mnfemal

Reafoﬁ as the fmmm is “thi‘b:}- ”Ehat by;"‘i‘;}‘
E 3 y’ g Eh C .

B3
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“the Method now made ufe of, gxyeat

By,

Part%6f the more {ubtiliz’d and Athe-

"‘:‘:"lloﬁ in which the purer and more

Vlolently' thrown into the Worm, it

muft mdxfpenf bly pafs at leaft ‘thro’

o a Fluid ; and by that time *tis dif~
rg’d into the Cans or Under Backs,

. 'the moft volatile 'Efffuviums of the
met are mewtably loft by this Me-
thodﬂ% hich very much deprwes it of
“that py ‘pungent Quality it would other-

wile be more fully nnpregnated with ;

“is held thereto, plainly evinces, occa-
_ f on’@il_by the continued Impulfe of Air
* includéd in the Body of the Seill Head

‘Motions of the Smeam partly mter?

ferowd-

rial Volatlhty of the Spirits is always

eﬂentlal Gafs of its acid Particles con-, | "
. fift; in as much as the Vapour bemg'

| tions in Diftillations hitherto difcover’d -
one half thereof before it is condens’d -§f+ - both for Profit and lepatch of BUf"' i
| nefs; Ileave all Perfons to examine.
- ‘confirms what I before-mention’d, that
~may be made of Pewter thinly caﬁ'
“which I think preferable to Copper,

tuted in the Place of Worrsms now
I 'made ufe of ; which being in the Cen-
_thch the continual Pufling of Wmd
~at the End of the Worm, 1f the Hand:f";
“Bignefs of the Globe , gives room,
k When the Scill works, for the tha=- .
~ling Vapour fuihmently to vexpand it
o fﬁ:lf in the Cavity thereof which by
~ the ‘Liquor containd in the Tub en-
“circling the Clrcumfermce of the Glebe
nnmedxately condenifss the Vapour thus ‘

 Beak and Worm, which the dnfﬁrent |

- i‘epted by the Inteunlﬁu(m Of Air

,& o [ pos ] e
_ ':CI‘O\leng thus plennfuﬂy from Wfth—
';;fm farther demonﬁrate |

ThIS bemg premxs’d I now come t&

defcrlbe this New-Invented Engine ,
-and the manner of its working 5 whlch

how far preferable it is to all Inven-

The Engme at firft View, thew |
Defign of its Invention : The Globe |

&-vc. the Intention of which is fubﬁﬁ%

ter of the Globe join'd to a Worm.
affix’d thereto, in Proporuon to thq

ﬂlOVlﬂO' :

o
> |
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| from the Liquor Back, readxly fup-; |
| plics the Tub with cold.  Whith un-
deniably proves what I before af-
» {erted, both of the Ulefulnefs of its*
¢ Difpatch, as well as the Advantages.
~ obtain’d by a Spirit preferable  for
its Redolency to any other, in that
no Part of 1its moft refin’d and ef-
fential Particles are loft, but all are
fix’d and centerd in Ehe Body of,
sthe Fluid. - - Another Advantage i, that
if your Fire is not fo mcely go-‘~
vern'd, ~as in the commen Way of
Diftillation, ’tis lefs fubject to make gﬁ‘i
your low Wines foul : For as the,
Vapour violently rufhes from the' 3
Head and Back of the Snll* is part-- 3
ly 1intercepted by the Tummgs of |
the Worm | and occafions that In-
conveniency ; fo. in this ’tis wholly
prevented by ghe capacious Form of
the Globe, which readily receives the
flying Vapom arifing from the boiling
Wath, and as freeiy gives Permiflion: -
for its ’ Circulation in- the Cavity there-
pf ; and by Confequence is. the lefs ¢
| fub*

m¢ vmg perpstuaily in thé Sp here OF \
its Adtiwity, into a Fluid Body, and
as fuch, is Feceivd ar the Beginning of
ix‘f"sxhe VVorm by ‘the Turnings of which
1t 1s compleat]y condens’d and refrige~
. rated, before it is dlfchargd mto the
Under-Bacl or recetving Can. The
- Advantages of which have been already
| partly provid, from what was premis’d,
'y_when I ob)e&ed againft the Ufe (}f
“Waoris 1n general ; the Principal of
- which was, That b by all Stills work«
ing with Worms ~only, the moft
volatile and fubtile Efffluvia’s of the
“i’Splrlt were always Joft in  Diftilla-
1| tion, i’ which its purer Particles
¢ confi ﬁ ~which by this" New Me-
'« thod axe cemerd and fix’d in the"
G Iobe as the Vapour is condenfin
and Whu,h there is no- Poflibility of
lofing afterwards; promde;d the Water
|15 ﬂnftci fometxmes in  the Tub;
%?:,Whlch tummv of thc L,ocks readlly |
performs W1thout any manner of
.. Trouble, the Wafte Pipe carrying. offd'
: ,the h@thater 5 and the other commg

2 | | fmm

4
o
e
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one and the fame Ingredient, evid g
“gdently evinces the different A!t of |
its ProfeiToxs and ‘within tlefe feW

Thus havmor ﬁm{h d what I Pm'" ol Years have Vely ‘much | by various
3 _Experiments, improvd themf felves by

migd of Difiillation in general, as Y o Ingred
to the Invention of thlo New En-- the Addlthn of different norc tents
H in Feimentatxon or Rc&lﬁcatlcn to

gine; I now come to treat of the |
Art it felf, in a Method totally dife glve a finer Flavour to the faxd Spi-
rits. But amomﬁt all their Inven-

~ ferent from the common Way of Pra- >
tions, there is nothmg that has racl d

ice ; which, as it ‘may give a new han (i
Tk to the, Thoughts of many pro- , theu‘ ‘Wits more, t an. riving - to &
imitate French Bxandy ‘Hence szrz-~

fefing the faid Art, fo T doubt not
‘but the Advant ifi 1 tus Nitris Dulcis, the Infufion of Oaken; |
¢ Advantages ariling thereﬁ*om'v Chips, &vc. have had by turns theu"_ ?

will ‘be equally fatlsfa&ory |
~ The Spmts generally made in thls“ dlfferent Trials 5 yet are il VPI‘y
'\ngdom are producd from decay’d defeltive of anfwermg what was

proposd ﬁom them © Tho’ Ideny not

‘;'Wmes Cyder, Perry, Fruit, ‘Sugar,
f’MoloHoeb Malt, ¢&c. the le}‘erencef each give a pecuhar Flavour to rhef{‘
| Spirits they are mixt ‘with, whethet

and Goodnefs f cach being the R = o
Of cach being the Re Sugar, Moloﬂoes . altho tis im= |

fule of what d
ule of what they are made from ; 'PU{‘{ ble Splrlts extra&ed ﬁom fuch

“and the Art of the ‘Artificer, Gfpe:‘ i |
cially in the Four laft, operating ac- glutmous Bodies can be ever btouaht_;
to that Perfe&ion, as to be’ impreg-

| cordingly, each ﬁrlga,mg by different’ |
Methods of f b . nated with thofe Pamcles of Salphur
cthods of fermenting , redtilying, exhaled to their moft volatile and '4

¢rc. to exceed each other 5 which the. g b 1 B e
: Diffewncc of SPll'lto extra&ed from ubtiic uvias Z exmentmon as. ?
o S

one

fub)e& to the Inconvemency before
r€C1ted | R

Bl

s

A

o
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. Fruig, 1 thall readily define.

the neareft to French Brandies,
the Reafon thereof is very Plam
Foi the Brandics made in France be-
ing difiill’d from the thinneft and
pooreﬁ of Wines, afford the fincft
‘Brandies ; which ploceeds from the
fix'd Sa]ts and Sulphurs with which
thofe Wines are impregnated, by long

- Fermentation changmg from a grate~

ful and pleafant Odour to a vola-

_;,UIC acid Pungency, by fome of the
fﬂ-fubtxhzd Effluviums of the Spmts

~,f:‘vapoxau':mgJ and the Salme Partwles -

too: Powerfully expanding themfelves
7th10ugh the Subftance of the Li-
quor, in Procefs of Time impregnate
the fame with that volatile, acid Tafte
‘and Smell , as is percepuble therein.
Whlch S the Reafon why French
Brandy is preferable to any others
dlﬁdld from Wmes in as much as._

s a Pap’

producd from Wines themfdve“"v.
The Reafon of Wthh when I come
to fpeak of Spirits extm&e_d from

As decay’d Wines difiill'd comev .'
o s

T o

i ;;:Kaw?rim

i Diftillation;
i1;1;111122 Odour and Tafte to the Spirtits

e AR e v

R

1 Portion of that acid Volatlhty ari-=
glves that glate~

; which vellicating -

ditilrd therefmm

 the nervous Mcmbrane of the Tongue,

A “i‘:"“af’forda that delightful and pleafant

Tafte, fo confpmuouﬂy orratcful to
the true ]udges thereof.

~As what has been - premlsd fuf
ﬁcxenty proves  the Nature - of all.
Vinous - Spirits  to” ‘be preferable: -to
any others/ both foi ‘Odour and Fla~
vour ; “fo 'it as- equally demonfnates
the Impo(@ibility of> making any: others,
extra&ed from Sugar ‘Molofloes, :

" to’ come- nigh or equah’zc tHe - fame*

K2

from the following Confiderations. *

“Firft, From the’ ‘conftituent Punc1-
“ples of "which each Body confifts.

As to the Juice of the Grape' or
‘Mutt, when firft exprefs'd, there is
no Occaf on for the Addition of
‘any other’ Body) (as there is in Beer)
‘to promote 1ts Fermentagg;on ‘For it
is {o fully b with  fuch

| 1mpregnated»
‘a8tive Principles, that of its own

Acco rd




- Accord :‘it‘,vcry,,rea\di]y throws it fcIf
mto. a, violent Fermentation, proceed--
ing from the different Particles of

which ‘i¢ 1s compos'd, invelop

theath’d - in each other, tll féparate,d

more  {ubtiliz’d  Particles violently
”fhak'ing the grofier Faculencies ; till
| by - a _continued Fermentation , = the
wnole Compofition in Time is chang’d
“drom’.a, thick to a lucid Fluid: The
grofler Body ~fubfiding to. the Bot-
tom, confilts of the. Salt and Sulpbur,
with .a, fmall: Portion of Spirit, - and
a larger Portion of earthy Particles ;

‘tinued, gradually feparate, or fome-
times: mutpally - uniting with  each
other,  are_ fix'd to the Sides of the
- Vellgl; under “the Form of Tartar.
- In the Interim, the Fluid, thus di-

- vefted from its groffer Body, s, by
Time , render'd clear and ‘very Spiri-
tuous © Which proves the vaft Difpas
rity there # between Vinous Spirits,
“and thofe extra&ed from grofler Com=

politions ;

'd or |8

by Eermentation, the fpirituous. and

which, .whilftthe Fermentation is.cons

i

- with glutinous and aqueous Particles,

ed by a large Portion of Yeaft, and
~ other Matetials , to promote a Fer-

B This being  undeniably  provid, !

“may: be extradted ,-as fhall come the

ed ; Which it will nearly ¢qu~aliZ¢-' N

ST
pofitions; for the other i fo loaded i

that it can never ferment of it felf

fo as to yield a Spirit, unlefs affift-

mentation ; by opening ‘its vilcous
Body, fo as to make way for its
Saline, Sulphureous, and Sp1\r}1t0us Par-
ticles to exert themfelves; - which
when accomplifh’d, are far - fhort vof
thofe extratted from Wine:. =~ 70
I
now come to fhow, how from Fruit,
and - other Materials - fuch a Spiric

nigheft to French Brandy of any Spi= -
rit whatfoever, that of Wine except-
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Tbe PROCESSh.s

ga Fruit add Forty Five or Fif-
Gallons of Water : Let there be

and Tap:Ouze, as is inade ufe of i

 "Brewing : Let’ them ferment of theme

felves feveral Days ﬁmmg them
down twio ‘or three. times in a- Day,
i Draw off © the quum ‘into ‘a clefe
_Cask “Add to each Quantity >of

L eixquor A’ PI‘OPOI‘UOD ‘to ithe Quah*tl-“"*

”“ ty of Fruit, two of the followmg Balls:
Take three Quartels of  a Pound of

together, by firft rubbing your Salr-

Petre fine; beat them into a Pafte

. with fome of the ftrongeft Vinegar ;
¢ make them into  Balls, about the
- Blgnefs of " % Pullet’s Egg, dry them
g m the Sun | apd Eut one or more in-

. every Hundred of ﬁne Mafzz‘--

in the :Bottom of the¢ Tub a Cock

| = Pfun€‘9 braifé” them well add about |

~ Bean Flower , and a’ Quarter - of a | Twent y Gallons of Water ferment’ “‘a'é?.]"i*

Pound of Sali-Petre ; mix them well

to

R Lary g

| to. seach Cask of Wa{h N expos’d in
N Summer to the Heat of the Sun, and

in Winter in a clofe Room w1th a
Stove in 1t Keep open the Bung
fometlmes let it ftand €ill it fmells |

| very fowre ~which the Compounonﬁ"

will very much contrlbute to, by
promotmg with the Sun’s Inﬂuence“
a new Fermentatlon cand the fix’d
Salt contamd in the Nitre expand—f
ing it felf gradually through the Sub-
ftance of the, Fluid, gives it that |
volatile Acxdxty, on which’ the defird |
Fragrancy of .the low Wines madeg i
nto Spirits depends Then, to give

1t a Vinous Havour, make ufe of

the followm0 /Irca}m Take a Hun—
dred or more ‘of new and found

you did your Fruit for faveral Day |
draw off your Liquor, which keep in

a. Clofe Cask, for the Ufe ‘that f{hall

ke qftexwatdu mention'd.  Put your

Prunes in a fmaller Cask (}kfe coverd;
” %ct them ﬁand ull they grow {uwre 3

| 4 ; . takc« .




,; take five or f X Gallons of your Spi-
| 1it when made ; put your Prunes -
| into your Still, and the Prune Wafh,
I mix your Spmt with them, dxf’ul'
é‘z};;_thh a very: ‘gentle. Fire; o will B
your: Spirit afcend, 1mprecnatad with -~ §
,,:,all that eflental and wvolatile “Acidi-
‘ty from the” Prunes, a’ Gallon of
‘-whlch is enough to ﬂaimuf balf. a
Hogfhead of your Spirit made fiom
your Fruit ;. with which you may fla-
| veur other Spirits, - to  enhanfe ‘the
~Price of them. °Tis impoli ble to ex-
- prefs how fine a ‘Spirit may be thus
 made, but by the Experlence I have
,h*ad Of it. : R
< As to your Frmt it will makef;f
f’}-‘~very oood Vinegar 1f you bardy"'
cover 1t over thh warm_pale Malt,
letring it ftand fcwral Days Diaw_
off your quuor as you did the other,
‘and proceed in the fame manner, by
adding a Ball or two of your Com~
pofition. When‘ your Liquor is
~drawn oﬁ' ffom your Fruit, it will, m; N
a few Days gww very hot if clofe'
; , COV€ld

?cnverd When that ‘Heat i 0_,_ "
| 'throw up ""‘your Liquor, if ﬁne up—- ~
| on your Fruit, whu:il will help
fharpen it very much ‘and by fand-
| ing thereon, and ﬁufnnd ic, Ctwill « 9
be converted into good Vmegar. ‘When
it is fharp enongh, draw it off, and
ﬁne it down W1th Izmg glafs. o W

mﬁmwmmmmﬁmwwmmm

Explzcatzon of the Pxochss. |
RIS TEET SR Coy
HE F1u1t bemg no more than a i
he dry’dl Grape, retains in 4 great
meafuxe its fix’d Salg, Sulphur and
R ‘Spiric, which lie ﬂugglfh and inaive,

R 25 long as they are clofe pack’d to-
- gether ; But when they are mfus'?‘d
in Water, the Fluid entring the Pores
of the Frmt thofe fermentatious Par-
| ticles: contam’d in its Body begm now
f to exert their Power, ‘and’ {o: vexfy,
readily ferment of themfeLves (hke
i thetfuice of Grapes, altho’ not fo vies
lemly,) thhout the Addition of any
" ' Other b
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-~ gther Materxal to promote them 3
~which thows _that in ‘their Nature
"«they .are repletc W1th the Particles

- Addition of the Compofition, is ex-
‘"‘jo:sd for fome Time to the Heat of
s:the‘ Sun, ‘which gives it a new Turn,

~and very much contributes to the Com-
pletlon of its Acidity ; on which, with
- the Addition of a Portion of its Spmt
~ when diftilld,

P1unes that vinous' Fragrancy fo Tike

-

tlble.r .
~The Prunes are ﬁrﬁ fermented to
open their Body; ‘as that of the Fruit ;

f ~aftet they are divéfted: of their Liquor ;
| .and when difiilld with the Waﬂl and

* -8pirit; the Spirit:rifes as’ before-men-

=

T e
T

f,j,;-requxf te fgx aomple&img the ithing

B f oy 2_ o J& , ijgdon) ‘ arc ﬂ)ofé Qf GOOfc’bﬁffiéS, N
%‘;‘ o L & ;;f, ot = :.l - A 2 o ) j;, o , ’ : Q“:f : R i Cur” !

T . T - T
b 4

" before-mention’d. The Wath, Wlth the :

1mpregnated with the §

to that of Frencb BrandyJ ‘1s Percep-

: cotherwife that acid Pungency could '.
~not poflibly be ebrain’d, which s the §

o fﬁanfequence of a new Fermentatlon‘

 tiowd.: replete with all thofe Qualities |

de-

the Do&rme of Fermentatlo‘n
FA has been already exphcated ina
"Method totally new-; fo,in treating of=¥
this Subjelt, its Effe&s will be {o re- |
E  markably confpmuoua that the Proce@- :
I fes thereof, as they are vaﬁly di fﬁ:;mt
| from thofe- alreadyk mention'd, fo. the
| Confequence deducible fromwthe fame‘ |
will be equal thereto.~ -
JIn Orc?ér to which, I ﬂlall Fuft fpeak N
of thew,fmak,mg of _Aruﬁcml Wines, @8 |
 bitherto pradis'd ; which being ccmpaﬁd N
~ to the fubfequent Method, 1 flatter my -
 {elf from, the Difparity of the Compaé

 rifon,, that ievery impartial Perfon. W"“Q'
readljlyg acqmefcc: that the flated Roles !
here 'laid down, are; préferablc to 3“)"‘» |
others - evet; yet. pubhﬂ”r’d on: thkS Subs
 ~ :he W(mes fre uentlv made in thi.si =

w
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_;cand thofe fromf foreldn Mateuals are
| Malaga Raifins; ¢de.  So that as. the
_Method of makmg any from Fruits of
e fe'Brztzﬂa

i eaéh, ‘but having " demonftrated - any
~ of them, the Method of making any
| of the reﬁ: s readl}y comprehended

L :&Mﬁiw‘;s&ﬁ--ﬁ%éﬁc

ot
5

Of GOOSEBERRY ora CURRANT WINEW

] ,i.; . a Quamrty Oif elther of tzhg Fn‘j;gs, i
*%  bruifed, is added dlfcretmna»lly%by

Witer, in whch xfhéya ‘are infafed fot

fdmeatl«me Then they. are ftrain’d off s
anid “to: every ‘Gallon . of - quuor they
dd 65 fnany Pounds of Sugar.; ! Thed
~ they barrel it-up; with fome Flour and

menmtmn and ﬁnzeblt *dow n

31“._75 Mulbermes Elderberrle«s
Pwab,fhés, Cherries, Damfons é\'Ca

Produ&wn s one-and the
T think i needlefs to. treat of |

sl

ﬂle Makers a Qﬂant&ty Prep@iﬁtlanate of

,/v

Whites of Eggs to promote 1t:s Fer{,A

eft, when t‘ney‘ ’cask it jup > aml
aé‘d to' v

coriveniencies’ attending
Pruits and lf.,lqilor frand:téo" long tos
Flavour ;-
| with ‘that Acxdlty

to-bemix’d with youar SUgaru it wilb
notfail: s@f?%éﬁangmg‘ in T

- Bafistupor whits
~ in which its Spirituous Quality confi ﬁs

« ! umtlng with the Fluld a]ready ims

tflnmkmg dielr own Way ;B'hé’f’“‘
how defe&xve aill are in obtammg thcﬁés;

by €lth€1‘ of the precedmg
Reafon 'will, upon -comparing the. In-»
the faﬁme i e
fictently ‘refute them. Fitft. If yout:%

§.',

mﬁ%ad © fr'*-‘"*@bfa&mmg’w a} Vmoﬁ!@
the ﬁxd Salts meluded: iy
your: Fiuits will' impregnate’ the qu'm@r

that iwhen it coth g

g’@itﬁher

SVE—

e, irafheiz» i
into- a Vlinegar ithaw: “Viniows- Bo&}l
In the nexe: p}ace “as the- Sugar is ’ché
the Streng i and Pres
fervation of your Wine depends jidy
by this Method its glutinous Subﬁancp

is not fufﬁaently opened by {fuch a Fen. :
ientation, as that its Sulphureous Parti- |

precna-)

ST




{ts

E _A;m‘

pregh ed Wlth yom Frults
for its Prefervation. - ~Wh1c#‘*'-

Wmes‘*’f‘fo made, in a little: time tyrn

~ fropy and fowre; Wthh proceeds in a
- great meafure from the Sugar not being:

mughly open’d by Fermentation. That
iSpirituous and Sulphureous Particles
*aré partly intercepted by this Method

of proceeding, from a thorough: Ex~

~ panfion of themfelves in the Subftance

i.of the Fluid; on Wl‘ﬁch its Prefervam@n,v

prmmpally depends is evident :

------

-~ Objeltion readily leads me to conﬁrm‘:?

* whit I before proposd ‘of making any

I8 ~of the recited Wines, . to be not only:
. more. fully. 1mpregnated with: the effen~
tlal Flavours of the Fruits from whence
they are -made,. but- :otally Pprevents
ef@re*me =

any of th@fe Acclde;mft;si

‘} B e o
H* N ,;.,t‘:.r.*". 4
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18 requrf jtd
gis ev1dentz;
Atom this, that many of the Artificial

A KE Two Pounds of Loaf Sugiar.
: to every Wine Gallgn of faig
EWatet "Let your Sugar be thoroughly |
diffolv’d : Then add a Quantity of new
Ale-Yeft proportionate to that of youri
Liquor: Cover 1t up clofe : When it
“begins to ferment, fiir duwn your Yeft {

~ gently ; but do it not too%often,- left |
~ your quuor {hould tafte of it: Lf;t the'
Fermentation continue for three otffour
‘Days, till you find the Body of the
Sugar well dlvided and your Liquor
taftes ﬁrong and fplrltuous. at: that
‘time draw it off clear from your Yeft 5

‘which you muft do before your Yeﬁ
fubfides to the Bottom: Then have in
Readinefs another open-hcaded Cask,

with a Tap and Tap-Ouze at the Bot— Q
- tom ; in which put your Fruit whole
and thorough ripe, as *

\%(}oofebcmes qurants

W

* They may be
' gently brulfed

}




B A.wdaer’d

[us0
Mulberries, Qhemes e, in Px:opor@
" tion to the Q Quantlty of. Ligtior before
fétmented

@L‘Pour your fermented Liquor upon them

dofe

,,a,ys, ﬁxrrmg them gemly down and‘

| when you find the Liquor taﬁes well
I .mlpregnated ‘draw it off into a clofe
filvd
Ani whlch put to every Twenty Gallons
Liquor ithus drawn -off, a Quarter
s Pound of Cream of Tartar ﬁnely.“ ~
‘and an Ounce of Izing~
1 g Iaffs dlifulvd and ffain’d, Wthh in |
Il fome Time will fine it down. : StoP m . &
:31? clofe, nll ﬁt ﬁor Ufe.

Lask ,

“which muPc ‘be:: :nearly

ézgf
of:

R,

RS FERRLE S X T aL

& ‘Six Pound will be full
@ enougﬁ to, every Gallon6f Liquor.

: Set in.a cool Place: Cover them

&th Cloaths and the Head of [

By

“being ropy.

E xP l”"“o” "f tbe P R oc s s.

THE Sugar bemg ﬁrPc dlﬂolv d and“fﬁi

then fermented, more readlly m«

i nuates it f{elf into the Subftance off'_"_"
the Fruit, which, as it is of*a Vinous
promotes its  Fermentation 5
and by umtmg with the fix’d Salt con-‘_ |
~hinders 1t 4rom too
powerful an . Expanimn in which the =
acid Quality of the quum 1mpie(7na~’,
* ted with the {ame confifts
 this new Method of the Sugars bemgf”f_‘
prckuﬂy feunented totally prevents I
- and not only that, but is of an equal !
~ Service for prcventmo your Wi ines from
It your Wine is made
- from Goofeberries; after your quuor
is clearly drain’d ofr if you barely
cover your Goofebemes with Liquor
I made pretty warm, and expofe them
o c]ofe cover'd for fome time to theHeat

Nature

tam’d therem

L

Which by

- of the Sun, thll bc converted 1nt0&:f’f
good Vmegar S




mentxond Fruits be made

& ,’befere. .
from them, you may take them out
~ whole' Without wathing them; and
I with Loaf: Sugar and Water boil’d into
a Syrup, you may boil them a little
. time ; and when cold, put both the Sy~
~Tup. and them into Glaﬁ%s which you

: @%& %%gg%%‘%@@%gggﬁgégg TS 88@3 ‘%@@

AJ:A-

‘y‘ff._,j;;\O every Hundred of ﬁne lVIdldgqi
Raifi s, add fhirty

"“Gaiions of falr Water: Let them fer-

mto a cloﬁ::

:1 ut yOur x,ﬂlcj{m,arJ 4s before, 1

Hn ﬂ:ns manner may my of the foren

“into’ fine
Wme amonoﬁ whu:h that of Aprlcots

b Wonderful pleafant which you may
§ cut in Quarters or Halws Jlcaving out
“the Stones and Kernels, and Procefd as -
When your Liquor is drawn

.may prefexve all thc Yea1 far "lauts

Five ‘Wine

ment {éveral Days of themfelves, tlll:;{
. the Liquor taftes ftrong and vinous, or
_‘hll the Swecrnefs thereof is alnwﬁ Toft,

T

from }iur‘?‘:Frmt
four Quarts,

‘and infufe in it,

of Clary Flowers ,

taking care

it a trde Flavour

eft to Rhenzﬂ) 'W ine of an~y

BLACK CHERRY WINE.

O every Hundred of Mal/zga Ral-
fins add Forty Gallons of Water ;
Let them ferment for {everal Days, as

Cabk W1th Cream of Tar tar :md IZlngg;jf?f"
glafs : ‘And to flavour. it, {ome Days
before vou‘draw off all your Liquor -
“draw ofl" three 01?
‘ina
clofe Viol or Bottle, a good Quantity
~with ‘a Part of
which you may lmprecnate the reft of
your Liquor before you ftop it up;
| you ufe not too much of
. the Infuf ion, but only enough to give
ThlS comes. the"

“’\w

that of Clary Wine. When the Liquor
is drawn oft’, add Six Pounds of Black -
: - Cherries to every Gallon: Ferment
them together for three or Four Days,
Q‘[ UDUI thﬁ quuor 18 deeP]y tlﬂ&ﬂl’d P
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g8 'After your Liqﬁe‘r is- drawn ﬁ‘om";g
“‘your Cherrles you may put them:

1€ pmt

: The fame may be done ﬁomfyoure i
"”Goofeberrles Currants Z’?‘C- TETET




