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MONDAY MORNING, MARCH 12, 1849,

No. 8, 8. or T.—This Divis-
jon was organized at Temple Hall on Friday even-
ing lust by Grand Worthy Patriarch R. W. Powell,
nssisted by other officers of the Grand Division.
There were forty-three applicants for the charter.
Never have we seen so much enthusiasm displayed
on & similar oceasion.  Although the hall was spa
cions, and large preparations were made for the
reception of ns many visiters as could have been
anticipated, more than fifty brothers were compelled
10 abandon the idea of gaining admittance, in con-
sequence of the immense crowd that filled the
Hall. Harmony C with its soul-stirring and
inspiring music, contributed greatly to enhance the
beauty of the ceremony. Fifteen new members
were initiated.

Peaxt. Diviston, No, 8. = Organized at Temple Hall
March ¥, 1849 —The following gentlemen were duly elested
and 1nstalled officers for the presont term °

M. Ev WP E Forl
R.H Wynn WAL
J. F, Bmith . RS
. Miller.

E. Dav A
A. . Eldridge
Now Orleans Board of Health—Cholera,

The Annual Report of the Board of Health
for 1818, drawn up by Drs. Hort, Ker and Lemon-
nier, is published in the March number of the Med-
jeal and Surgieal Journal, and contains the follow-
ing remarks on the Clolers lately epidemic in
this eity

“T'he large majority of the victims were unac-
climated  persons—immigrants recently arrived ;
citizens who might have trapsacted business for
years in this city, but who were always absent du-
ring what is called the sickly season, and conse-
quently unacclimated.  Many negroes contracted
the disenses and died ; but the elimate of Louisiana
s as obnoxious to negroes coming from other States
as it is 1o the white race.

“ Weare not aware that an individual born in
the city, and who has permanently resided bere,
contmeted, or died of the disease.

e acelimated persons, however, fell vietims
to the Cholera ; and o far ax our knowledge of the
facts extends, they forfeited their immunity by great
imprudence and reckless neglect. In every in-
stance whers we have been able to ascertain the
facts, there were premonitory symptoms acting
from two to five days, during which time the dis-
ense could be easily controlled and arrested. In
the state of collapse little could be done ; one here
and there might eseape aguinst all hope and all
enleulation—these were exceptions to the general
rule.  And may not the same be said of all the dis-
eases peculiar o our elimate ! They all end when
futal in a stage of collapee. * it "

* In conclusion, we do not aflirm that the Cholera
of 1548 was imported or that it was not imported ;
but we must say that we bave not yet scen the
shaddow of proof of its importation. And, more-
over, we see no reason, why, under the peculinr
circumstances of the ease, Cholera should not be
engendered here as well ax elsewhere ; at least that
form of it which prevailed in this city. It waslittle
else than aggravated diarrhaa, which was fatal in
a few hours after arriving at the stage of collapse,
and annlogous to our ordinary intermittents which
oceasionally pass at onee intoa similar stage of col-
lapse, called congestive fever, cold plaguoe, ete.””

£ ‘The Minden Iris thus notices one of the set-
tlements in the parish of Claiborne :

“Flat Lick Settlement lies some twelve miles
from Minden, more in the interior of the parish,
It is supplied with a church-house, school-honses, »
post-office, and a small mercantile establishment—
though the citizens trade mostly at this place, this
being the shipping point for their produce. Flat
Lick Settlement s about ns desimble a place to
make a location in the country, ns any portion of
the parish with which wes are acquainted.  They
bave good society—are peacenble, orderly, well in-
formes] and enterprising people.

7~ The people of New Haven are beginning to
agitate the subject of supplying that eity with
water, after the manner of our larger citios.

A Girr—The students in the Life and Antique
Schools in the Nutional Academy of Design, in
Now York, have presented s silver pitcher w F. E.
Pradhomme, the curator of the institation.

Tue Rise he waters, which have so long
heen threatening ns with an overflow, says the
Plaquemine Sentinel of the 7thinst., seem to have
deelined that civiluy for the present.  The river
(and of course the Bayou) is at length falling. We
understand that at the present moment the settle-
ment ealled Indian Village, a few miles from here
on the Bayon, is under water ; and that the plant-
e in that vicinity and Grosse Téte, have suffered
immensely by the flood.

- Kimber Cleaver, of Schoylkill county, has
been nominated by the Nutives of Pennsylvania as
their candidate for Canal Commissioner.

Fike ar Bosrox.—On Tuesday night, the 27th
ule, n fire hroke out in the third story of a house in
Kilby street, occupied by Erasmus E. Pratt, dealer
in needles ; Geo, W, rdon, mercantile agency,
and Puliner, Gage & Co., dry goods jobbers; all of
whom sustained considerable injury.  Loss covered
by insurance.

Bisnor or Towrosto.— Rev. Mr. Larkin, an
estimable Catholie elergymnn from the city of New
York, has just received intelligence of his designa-
tion by the Pope, as Bishop of Toronto, Canada
West.

Fire ar Povauxrersie.—The dye-wood mill
and fuctory of Messrs. Gillord, Sherman & Co., at
the upper ?.ndin'_ Poughkeepwie, was destroyed by
fire, early on Saturday morning, the 24th ult. Loss
between 20,000 and §24,000, which is covered by
insurance.—Albany Argus. -

7 Miss Abbey J. Hutchinson, of the celebra-
ted voeal (amily, was married on the 25th nlt., o a
son of Dr. Patwon, of New York city.

Brivcing Lake Cuasrraiy—Both branches
of the New York Legislature have reported in favor
of authorizing the Northern Railway Campany to
construet a drawbridge across the outlet of Lake
Champlain.

&7 The French National Assembly have de-
creed, unanimously, that ** no employer shall be
allowed to compel his men to work on Sunday.”

_BF* The Cincinnati Nonpareil recommends Cas-
sius M. Clay for a place in the cabinet. :

PONGS FROM THE WOODSE,
TO THE SPIRIT OF POETRY.
Ay Mrs. C.E. DaPoxsre.
They say that reason is not thine,
Nor yet philosophy s colil shrine.
They sny the wise, the firm and strong,
Should never listen to thy sone,
For thowe who yield to thy fond art—
Take sorrow 1o their trosting heart.—
It may be so sweet waywan! child.
1t may be that thy visions wild,
Thy dreamy moods, thy hous of light,
Make earth and mortals a'l too bright —
Yet come with thy disolving charms,
OF glorious tints, and glowing s,
Enciroling heaven, the enrth, the sea,
1n one wide clasp of sympathy,—
No solitude so dark but thon
Canst radiate it with thy brow.
O'r twilight woods thy whispering
A softer beauty still may fling,
The wild bird with his painted wing
Riilly his own notes 1o hear thes sing
Waves, stars and flowers, they breathe of thee,
And all thy silent witchery.
Then die not thou—still ket me stand,
I the charmed circle of thy wand—
Fair spirit through this tronbled brain
‘Thon shinest in my hours of pain,
Mid wreck, and storm, snd homan stife—
Thou art the soother of my life—
And sighing, hopiug, mid thy spells—
Serenest joy my bosom swells.
— e ee

A by the P
By and with the advice and consent of the Senate.

Gustavus C. Coshman, of Maine, to Consul of the
United States for the port of Chagres, in the Republic of
New Grenada, in the place of Leonard Jones, decli

yait Smith 1o be Attorney of the United States for

the |Iu:5w| of Wisconsin, in the place of 1. W. Sutherland,
resigned,

Murcos ). Gaines, of Virginia, to be Consul of the United
States for the city and kingdom of Tripeli,

Jumes L. Edwardsto hilommn_nunev of Ponsions.

R *. Weightman to be Major General of the Militia
of the District of Columbia, (u pince of Waiter Jones. re-

signed,
John Mason, Jr., to be Brigadier General, vice Weight.
man, |nomm«i.
Peter F. Wiison 10 be Captain nflnfan!‘;y. Militia, D. C.
Laxp Orricks—Receivors —Henry W. Palfrey, New
Orloans, vice Oliver B, Hill, resigoed....Rufus Hewitt,
Winamae, Indiann, vice A. L. Wheeler, resigned.... Alner
Gilstrap, Milan, Misouri, (new office)
Register—Jacamiah Seaman. Milan, Missouri, (sew.)
Justices of the Peace, D, C.—Potor M. Peanon, Franklin
8. Myer, and Heury Haw, all of Washington.

Congressional.
[Telegraphed to the Charleston Mercury.]

Wasiminarox, March 3, 7 r. m.—In the Senate
to day, Mr. Vice President Dallas delivered a very
impressive and heautiful address upon the occasion
of leaving the Chair.

Mr. Mangum offered a resolution complime
to Mr. Dallas, for the dignity, ability and impar-
tiality with whicli he had presided over the delibe-
rations of the Senate, which was unsnimously
adopted.

Mr. Atchison, of Mo., was then elected Presi-
dent pro tem.

Houwse.~The bill providing for the organization
of a Boand of Commissioners to examine and deeide
upon the claims of Amecdican citizens against the
Government of Mexico, was read a third tme and
passed.

T'he Civil and Diplomatie Appropriation Bill was
taken up in Committer of the Whole for the
sidemtion of the amendments made hy the
They refused to coneur in the amendment striking
out the provision to abolish flogging in the Navy,
by a vote of 99 10 43,

For the amendment providing for n temporary
Government in California, the Committee of Ways
and Means had proposed a substitute embmacing
the provisions of the ameudments proposed in the
Senate by Mr. Webster and Mr. Dayton.

Mr. Wentworth insisied on perfecting the Sen-
ate’s amendment befure a vote was taken on the
substitute, and moved as an amendment 1o insert
the Wilmot Proviso, which was lost—ayes 89, noes
96. The House then took a recess.

In the evening, Mr. Wentworth moved to amend
by adding the 12th section of the California Terri-
torinl bill, extending the ordinance of 17587 over the
Territory. ‘I'hie Chairman (Mr. Stephens) ruled
this ta be out of order; and upon an appeal his
decision wis sustained by the Committes—ayes 85,
noes 54,

Mr. Schenck moved to strike out the words
“west of the Rio del Norte,” waich was carried —
nyes 93, noes V1.

Mr. Lawrence moved as & proviso to except the
laws providing for the rgulation of the constwise
slave trade, which was carried—ayes 91, noes 82,

Mr. Rockwell, of Connceticut, moved to limit
the continuance of the law o six months afier the
wrmination of the next session of Congress, which
was agreed to—uayes 90, noes 82,

Mr. Washington Huut moved asa proviso that
the laws of Mexico abolishing slavery should con-
tinue in force until altered or repealed by Congress,
which was agreed to—ayes 95, noes 89, No fur-
ther amendments being offered 1o the amendment
from the Senate, the question was taken on the
substitute proposed by the Commities of Ways and
.\la-am. which was rv-]»l-lr-nl, un[)’ sevenleen vo-
ting in favor of it. The question was then taken
on the Senate’s amendment as amended, and it was
rejected—only one voting in favor of it.  After a
number of votes on minor amendments, the  bill
wae reported to the House, and on the question
will the House concur with the Committes of the
Whale in striking out the amendment of the Senate
(Walker's) it was decided in the affirmative—ayes
11, noes 100, The House then adjourned,

Mancn L. —Congress adjourned this morning a1 7
o'clock, aftor one of the most excited anid stormy
sittings in the hi-tnry of our Government.  During
this prolonged session of twenty hours, all the Ap-
proprintion bills were passed upon the re
Committees of Conference, with the except
the Civil and Piplomatie il Committee in
that case reported, last evening, that they conld
not ne to any agreement, and wers .!.,-4-?:“;1;.-4!,
The Wil was then taken up in the House, and o
motion was made that the House recede from its
rejection of the Senate's amendment, which was
carried—ayes 111, noes 106, From that time (abont
7 o'clock) until after 12, & most determined und em-
bittered struggle was carried on by the Free-Soilers
1o prevent the passage of the bill.  Every motion
which the rules of the House wonld allow was
made to retand the progress of business, and the
ayes and noes called for on every vote, to consiume
tme. .

T'he Senate’s amendment was first amended by
striking out the words ** west of the Rio del Norte,”
and inserting a provision that nothing thersin should
be construed o interfers with the boundaries of
Texus. A substitute for the amendment as amend-
ed was then offered by Mr. Thompson, of Ia simi-
lar to the one propased by the Committee of Wuys
and Means on Friday, and this was carried
110, nays 104; and as thus amended, ahont
past 12, ¢! il was =ent to the 8 .

In the Sennte, when the bill was received, Mr,
Foote, Mr. Turney, and some others debated the
right of the Senate to act in their legislative eapa-
city after 12 o’cloe id this discussion was cons
tinned until J , When the Senate reeeded
from its amendment altogether, providing for the
terapornry Government of California, by a vote of
35 1o 10, and sent the bill to the House, who con-
curred, and the bill was finally passed.

The Senate then took up the House bill to ex-
tend the revenue laws of the United Sttes over
Californin, which was passed ; and a message was
received from the President at a guarter before 7
that he had signed both bills. The bill to establish
& Home Department has also become a law, with
numerots others,

During the excited debates last night the Senate
was disgraced (we believe for the first time) by »
remmnl rencontre, in which blows were exchanged
hetween two of its members—Foote, of Mississippi,
and Cameron, of Pennsylvania. A similar scene
of rowdyism was enacted in the House hetween
Johmson, of Arkamsas, and Ficklin, of Hlinois.
In the latter blood flowed copionsly, Buth these
affairs were finally settled amicably.

Abbott Lawrence has deelined the offer of the
Navy Department, and the present enst of the
Cabinet is as follows: Clayton for State Depart-
ment ; Meredith, Treasury ; Crawiord, War; Pres-
wn, of Va., Navy; Ewing, Postmaster-Generl;
Reverdy Johuson, Attorney-General. The Home
Department tad been offored to John Davis, of
Mass., and whether he accepts it or not, it is 10 be
reserved for New England,

The Grape -- Quliuft. &‘t.-
P\

Written for the New Orleans “ Weekly Croscent.”

S — e

The introduction of a new branch of industry
in'o a country is a subject of great importance, par-
ticularly if it promise to be a productive one, and
nny fucts relating o it should be received, as they
deserve, with all doe atention. The enlture of
the vine, which furms 0 largs o part of the indus-
trinl pursuits of the Ol World, cannot be con-
sidered entirely new in our own commtry. Yot the
limited extent to which it has been carried, and
the failures which in many instances have attended
it, make it within the bounds of propriety to eall it
a new introduction.  The climate of many of our
Stutes would seem to be singularly adapted to the
vioe culturs, and no fault can be found with the
=0il, #o that the failure of many experiments would
be nnacconntable, were they not attributable 1o the
ignomnce of the experimenters.  An attentive pe-
risal of the subjoied article and letter will serve
to throw much light upon the subjeet, and 1o re-
move whatever ignorance may still exist, They
are written by a gentleman thoroughly conversant
with the subject upon which he writes, and well
capable of elucidating it. We reccommend them
particalarly to the attention of our readers.

Grape Culture and Wine-Making at Holly Wood.

Eds. Cregcent—TIn DeBow’s Commercinl Review
for September lust, I published a letter on the vine
enlture at the South, and sinee t time | have re-
ceived weekly, and almost daily inquiries for fur-
ther information on enlture and soil, and my method
of making wine from the Roancke. 1o answer all
sucl inguiries individually, upon such a lengthy sub-
Jret, would be almost impossil herefore | iake the
liberty of using yonr columus for that purpose ; and,
as much of this letter is a continumiion on the same
subject as that in the Review, | should feel maeh
obliged if you would copy that letter into your
Weekly, and follow it up with this article; for. in
all probability, a vast number of persons seeing this,
will eonsider it incomplete, not havi een the
other. The wine-growing business of the South,
before long, will be of such vast importance, that 1o
Keep from the public any information likely to ex-
cite an interest in its canse, will deserve the ighest
censure. | feel bound, therefore, to share what Jit-
tle knowledge I have among those who wish it ; for,
giving does not impoverish, nor withholding make
rich. 1 will now proceed to finish the article on
cnlture—that being the business of the vigneron—
before | commence wine-making, or the husiness of
the vintner.  As the soil of my vineyards is mther
of a tenacious kind, and of course mucli injured by
working in wet weather, | defer the last spring
working until the buds begin to break or open;
(which happens hore early in April with the Roa-
noke, but much sooner with the other kinds ;) for
if the suil is worked too early, a two-fold injury
must invariably follows: fiest, it creates a stimn-
lant 1o the plants, and exeites the cirenlation of the
sap, and pushes the buds oo forward int life,
therehy exposing them 1o the late spring frost ; nnd,
in the second place, if worked early, the hard mins
in March pack the earth very close, therehy greatly
retanling the growth of the vines: wherens if the
work be left until after, the soil remains loose and
frinble, 8o that the airand light—so essentinl 1o the
existence of vegetmtion—are admitted more readily
10 the roots, and prevent that slnggish z!mvn?.
thnt otherwise must follow on renewing the soil.
When the soil of the vineyard is found 10 be on the
decline—which is easily Jmmvern'xl by the fruit de-
generating in size and tenderness, and the growth
of the wood heing much shorter from joint to joint
and assuming an ash gray, instead of an olive brown
color—where such signs make their appearance,
the vigneron may with m’:{y apply some new soil,

taking care, however, wapply it with cauntion ; for,
the vine, in the vegetnble kingdom, is far more in-
temperate than man, in the ammal, and it never fails
10 collect all the most gross and the very filthiest ma-
tecials within its grasp to gorge itself with; and when
its0 happens thnt such soil s placed within reach,a
most prolific growth of wood and foliage follows,
and sometimes & good show of fruit; but before
the Intter matures, it rots and falls off. Seeing,
then, that the vine s =0 intemperate i its desires,
and that it really is susceptible to every ehange
made tn the sal, however trivial, moch caution
atall times should be vsed when renewing takes
place.  Rich manure shiould never be applied nnder
Any circumstanges, no matter however poor the lawd
may be. My plan is alwuys to o by me a good
supply of compost, of well pulverized and decom-
posed materials, and from one to two wheellar-
rowsful are seattered round each vine every ye
in the fall, and well raked into the surface soil,
{my vines being twenty feet apart.) T'his plan keeps
up a uniformity in the quality of the soil, and is
much better than to apply a lurge quantity at onece
every two or three years, which acts sosuddenly on
the vines ; for, be it recollected, althongh the vine
is one of the grossest feeders on the soil, yet it is
absolutely the most abstemious when kept in proper
bounds, thriving in land so poor that it would
senreely sustain life in other p{nnlu. .

My compost s made in the following manner :
Every fall, after the field and ganden vrops are
brooght in, | have colleeted i a lurge Lenp, three
feet high and six wide, all Kinds of trash, such as
corn stalks, potato vines, cabhaze leaves and
stumps, chips from the wood-yard, sweepings from
the honse and poultry-yard, spent ashes and rotten
and if not enough, fallen leaves from the
woods, When the pile is mnde up, it lies all the
fall, winter and sprir In the meanwhile o cask
is placed at some convenient distance near the
house, which receives from day 1o day all the
cliamber lye, dish-water, p-suds and  mest-
bones,  Onee or twice o week this is enrried and
thrown over the compost heap. By the following
spring the heap shrinks down to about n foot high.
Then we throw on it n load of sand, (the conrser tie
better,) for every threa or four londs in the leap;
the pile is then tuirned over and mixed well togethier
and left so until next faill, but not allowed 10 re-
ccive any more slops from the house—thint being
carried toa new heap,  During the second year
the compost heap is turned over once or twice, at
least, and in the fall i ft for the vineyard, for
renewingt e soil asaforssaul.  The sspect or situn-
tion of the vineyard 1 think somewhat important,
and that of an enstern, or as near it as possible, |
prefer, as from it wa receive the rays of the sun,
so grateful 10 vegetntion in its early dawn. A
wiet, so much tred in eolder climates,
well here, the hest of which is so intenss

does 1ot »

! four, that the skin of the fruit is
» And the air vessels in the
nd of course their breathing
he titne, and the leaves
o sicken and todroop un- |
nis relief in

from twelve 1

neron, T will now proces
the work of the vinture.  Wineanaking | cons
almost a wechanical art,  To nrrive at the o
of which, however, it s necessary 10 purstue
regular method in the process, and by doing snany
person of ordinury ability can acquire it.  As my
desire s only to inform povices in the art, or yo
vintuers who will be content with simple rodi- |
ments unconnected with technieal terms, I shall
set down my plan in the plainest possible manner ;
for it ix a well known faet, that thousands of writers
of the present day undertake to enlighten the un-
informed, and their manner in describing things
are so hand to comprghend, that no ane less informed
than themselves can understand one word of the
sulject on which they undertake 1o write. | spoak
from experience, as | have by me a number of
weet 1 am now writing of, and
i them | consider worth reading, and
1s fanlt arises; no

from the fart that few practicn]l men find
time to write, while fewer sull who write
themse!ves the tronble to practice what they write
about—thas (lustrating the motto that ** an ounee
of practice i« betier than s pound of the S
much for the introduection, and now for the practice,
The plan I am about to describe is on a small seale,
but if the vintage is large, the utensils can be
altered tosmit.  The vintage heing ripe, you should
have already been pravided with a few clean tubs

works on the

well. Your fruit being gathered, reject all rotten
and under ripe ; throw mmtw one tub as much as
will cover the bottom one inch deep ; take a new
maul, (beach if possible, ax this wood is an advan-
tage to new wine,) such as is used for splitting
wood ; let it be eut square at the end ; use this to
erush the fruit, in a similar wny persons use a
dasher in churning butter, and with no mare Horce
thnn necessary to burst the skins,  The froit, when
thus prepared, is called mare, and is fit for pressing
in this state—which must he done in the following
take 1 press-cloth—the form of which I will
fier describe—double it and place it in alarge
wooden bowl; then put on the cloth as much
marc as it will contain; when folded up,
tie it round with a stropg cord, and place
it_on the platform of the press, and press it
with as much force as you r‘eale. the form and
plan of whieh is not material, so that the largest
quantity of juice is obtained ; while one cloth is
being used at the press, a second should be filled,
%0 a8 10 suve time, 88 It is very important that all
the juice should be pressed out as soon as possible,
after the first operation has commenced. The juice
of all the vintags having been expressed, carry it
to the working tub in the cellar, and it is no longer
to be enlled juice, but receives the name of muat.
This tub eontaining the must should be covered
over with a elean linen eloth,and left undisturbed
for twenty-four or thirty-six hours. If the night
be cold, throw over it a blanket, but be sure 1o
remove it in the moming, in onder to keep an even
temperature, which should be, if possible, not below
659 or ahove 75° Fahrenheit—(mine at the vintage is
72%.) You will observe, by-the-by, that the juice
will require no other strining than it received at the
press by passing throngh the press-eloth; and by
this plan both waste and much time are saved.
The must, having been allowed to settle, asdirected
above, should now be turned or drawn off into
prepared easks, to work for ten or twelve days,
aceording to the temperature of the weather at the
time, and kept fillad up morning, noon and night
fur four or five days, after which twice a day will
do, There must at the time of tumning be suf-
ficient spare must in reserve—say six gallons to
every barrel, after all the easks are full, and this
shonld be kept near the casks, to fill them up from
time to time.  The filling up must be done with an
earthern or china pitcher having a lip, and at no
time must any metalic article be suffered to drop
into the must, as it is apt 1o injure the color of the
wine, as well u¢ to affet the mste. At the filling
up always remove whatever scum may be at the
bung-hole, and keep a small tub ar dish under each
vask, 10 receive the drippings, as the clear will do
jor filling up. At the end of ten or twelve days
the working will have ceased, which youawill know
by sewing the wins elear at the bung-hole, and the
hissing noise stopped in the cask, and all floating
beads disappesred from the surfiuce.  If the wine
(for recollect it is no longer must) show these indi-
cations, it has ceased working, and may be stopped
in the following manner: Set the cask up-
right, and place over the bung-hole a clean piece
ol paper; lay the bung on top, and press both into
the hole z= hand as you can with your hand, with-
out any other instroment.  This is mainly to ex-
cliude the wir—see it onee aday, for theee or four
duys, thut 11 be not disturbed, At the end of that
time pl your ear close to the bung, and if no
hissing sound proceed from the cask, remove the
hung, disturhing the wine as httle as possible ; Gl
the eask up to within a fraction of the under edge
of the hole,und drive the bung down tight ; but
should the wine at this lnst examination not have
ceased working, the bung and paper should have
been placed as before, and left three or four days
longer. The wine, thus heing stopped down, will
require no more attention until bottling time in
the following March, that being about the time |
think all wines should be botiled or rransvased.
If you conelude to keep it in eask a second year, it
must be transvased, letting no more run from it
than is bright and elear, the hullage, or thick, be-
ing turned into a smaller eask and fined for use,
The cask you intend 1o bottle do in the following
manner : Remove the bung, or, my plan is to bore
a hole through the bung with a large size gimblet,
as starting the bung disturhe the wine,) without
disturbing the cask in the least possible way. Lot
this be done, not twenty-four hotrs before bottling,
which is the method most persons take, but ahont ten
minutes, and see that every thing has besn got
ready before, the eask having been tupped at the
time of turming with a ught battling cock and four
inches from the bottom of the cask, procesd 1o
, taking eare only to draw off abont two-
I have with me at this time a careful ser-
it is & business for two,  Lallow only about
mn boitles to be filled before | commence to
cork, giving only about ten minutes for the air to
esenpe from the bottle, for if longer the bouquet is
much injured, and wine without or deficient in
this quakity is like a rose without fragrance.  Your
bottles should be filled to about one-thind of the
neek above the shoulder, and on no account suffer
your corks to be soaked in any thing before being
used, as they will shrink after from the wax, and
perhaps cause your wine to spoil, whereas, if driven
in dry, they swell in the bottle, and the wax will
adhere more perfectly.  With this precauntion 1
never lose a bottle of wine, as | generally attend
to the old adage, that any thing worth doing at all
is worth doing well. Reject all corks that are
hard and porous. When all are corked, with o
sharp knife trim off close down to the glass befure
waxing, after which pack in dry sawdust, in bins
or casks, in a cool collar, with 8 uniform tempera-
tire, and in six months you may try it, but twelve
will be berter.

Having got throngh making and bottling, 1 will,
before 1 conclude, say a word ahout casks, tuhs,
wax. ete,, ote.  In regand 1o the easks, I think it
always best o buy new, and have them made of
the best muterinls, and as soon ns brought home
filled up with cold water, and soaked thus twenty-
forr honres @ then emptied and half-filled with boil-
ing water, shaken about andd turned over three or
four tunes during an hour, and while hot emptied
and placed hole downwards forty-eight hours to
dry; then sulphured, in the following manner—
melt w sulphur in nn iron saucepan, have ready
strips of muslin twelve inehes long and half an
ineh wide, dip them in the sulphur while lLot,
(these are called matehes,) double two or three of
them over the end of a wire, set fire 1o them and
let them down to the bottom of the cask at the
bung-hole, keep them burning as long as they will,
repeat this ax long asa mateh will burn, and when
the eask is full of vapor bung it up tight and it is
fit fur the reception of the wine, and will keep so
for months, so that before the vintage be ripe all
1l « can he made ready for use.  The working
tnh should be large enough to contain all the must
of the vintage, unless different eolored wines are

: in that cose separate tubs will bo re-
This tub shonld be placed m the eellar,
and or strong bench, high enough for the
at the turning, to be rolled under and filled

placed one-fonrth from the bottom of
the tub, as performing the turning ih Quy other
way will be troublesume as well as wastefal.

Wasz should be made in the following way: take
one ponnd of resin and one pound of heeswax, with
an ounee of pulverized Spanish brown, and meht
them in a saucepan over s charcoal fie, keeping
them stirred, and while hot the bottles are o be
tipped in %o as 10 have about one-fourth of an inch
of glass covered, as mors is unnecessary.  In bot-
tling, every vintner shonld be provided with a
bottling-stool, which may be seen at almost any
purter cellar, and without it the business eannot
well done.  Across it you sit—the end forms a table
with & rim to keep on your corks and driver; on it
is fixed n thick soft piece of sole leather, on which
to place your bottle for driving the cork; on the
mh[-e also 1s fixed & cork-squeez=r, for squeezing the
eork two or thres times before it enters the bottle,
as this always should be done when corks are used
dry, as they yirld much better to the hottle, and go
farther down. My press cloths are made with
strony conrse linen, sich ns is used by manufae-
turers in baling up dry goods.  Each eloth is made
1 3 sheet.  Linen is by far the best
material, as it gives ont no hinty filiees as eotton or
woollen will, and o much care cannot be taken
to avoud all eximneous matter coming in cuntact
with the mnst, as itis apt 1 e und produce re-
actions and cavse dryness and sometimes sonmess
in the wine. Transvasing—1 do not approve of
this oparation ofiener than it can be helped, as it is
likely 10 produce fAatness as well as brightness in
the wine, and mine is aiways sucterized by the

chis
Fresh emptied whisky barrels cut in two do very * latter and never by the former quality ; and I hope

it will not be considerad presuming when I state
that I never drank any wine in my life, foreign or
domestic, that possessed two of the richest ities
in the same degree that my wines have. gly plan
is never to transvase from the tme it is stopped
down until the March following; for sa often as
wine comes in contact with the air, 0 often does n
great portion of the bouguet and flavor of the fruit
escape.  Some may think keeping wine so long
thout transvasing, it would not come fine in
tiune for bottling, but I have never yet had any
to fail.

In speaking of the maul for erushing the fruit, 1
nmned beech- d ns the best, and sueh is the fact
thit in count re wine is made in large quan
tities, and froi rions eauses large quantitivs be-
come thick and eloudy, and 10 resort to finings
made from isinglass or whites of egos, as we do,
would be too expensive, they therefore take new
beeeli-wood and chip it up fine, dry it well in the
sun, and from one 10 two pounds is put into a hogs-
hewd of wine, rommnged well with a broom-stick,
stopped down and left to settle, and it acts the same
way as a mote expensive mode. In making wine
on a large scale the better way is to erash the froit
between two wooden rollers, horizontally meeting
ench other, turned with u erank.

This article has been extended far more than it
wonld have been, had it been in the hands of an
able writer; but as most persans requesting it wish
for a very plain detniled account, at the same time,
while I have endeavored to meet their views, |
have thrown it together in as short a space as |
knew how ; and all who benefit by its contents are
heurtily welcome, for in a similar way the writer
hax obtained the materials of which he has built
his small temple of knowledge, which is yet so im-
perfect that if he lives a hundred years he will
alwnys find gaps to fill up, J. Noves.

Hollywood, Natchez, Miss., Dec. 19, 1848,

Vine Culturs at the South.
[Frum De Dow's Commercial Review.)

[We have on frequent occasions, in the 1, 84, 4th, and
Hth volumes of the Commercial Review, referred elahorately
to the product and manufacture of wines in our own coun.
try, and famished full and olaborate papers from various
soutces upon the subject. Our desire lias ever boen to pre-
sent the matter with the utmost fullness and fairmess, In this
view we pablish the following Jetter,

T regard 10 the specimen bottles of wine referred to by our
friend, which he kindly forwnrded to our address, we re.
ceived and discussed them. Nothing conld be conceived
mure exquisite than the flavor it possesses ; and a gentleman
who has travelled extensively in Eurepe, to whom we gene.
rously accorded a few sips of the nectar, conceived that
nothing he has met with npon the Rhine could compare
with it! He wnas in ecstacies. So were i

Our friend, Mr. Weller, of North Carolinn, sent us some
time ago, several delightful specimens from his vine.yand,
and we well remember the pleasure with which a party of
our friends, on the Fourth of July, decanted glass ufter glass,
10 the health of the ** Old North State,” nod ber neighbcr
to the southward.)

J. D, B Dy Baw, Eay

As | am deeply i : din the p ity of the eul
twe of the South, and seetng an article in your number for
Junuary last that tends to create a strong i to the use

of wine, | have st length thought proper to correct it, and in
doing %0, | wish you to andentand that | do not attach the
slightest blame to yourse!l. The srticle in (uestion | wish
i refer you to, the Z5th page of your Juuuary number,
848, headed * rican wines and vines.” Mr, 8. Wel.
ler. of Caroling, states that a good wine cannot be made
without the aid of thires pouuds of sugar per galion, or one-
spints. Now I have no doubt s 1o Mr, Wel.
let's state: ts being strictly correct, as far as his experinnce
in that chimate and 1o the section of country in which be .
wides goes. As | have had the advan of some yean'
correspondence with Mr. Weller, 1 have lormed a very high
opinion of him s a viatoer | hut his statistics for the Caro.
linws. when npplied 1o our warmer States, will have no ap-
plication. When he sees from the following the supenor
quality of frait produced bere from the same gmpe he culti.
vates in Caroliny, he must readily account for the different
results [ min about 10 show in the manufacturing of wine i1n
Mississippn. 1 have sent you two sma!l bottles ol this wine
that you may examine it, in company with two or three of
the best judges of your acquumtangs. and make what re.
marks you think best upon it. The'opinion entertainad by
myself and friends hereol this wine, is excoedingly flattering.
We beliove it pomesses the qualities of throe of t
wines in the world, name !
Hock, (three parts of the

A gue o ast b wines.
quantity sugar wWas put into this, and
have been much better without. Not one guuck of spirits
of any kind whatever has been mized with § 1 tha
thw smallest portion would have destroyed
picquant force 0 desimble to connolwenrs.
am saying too much myselt absut this wine when
the opinion of ochers ; but | hope 1o have the ?h‘n o
voursell and frends entirely spart from ail that I have said.
Une thing more I must say with rega«d to its condition ; it
was made last September—was only six months in cask, (in.
stend of two years,) and bas been but four months 1o bottle,
when it ought 10 hiave been a year belure it was exnmined ;
you will make every nllowance for such disadvantages, of
conrse. While my object tn writing you this etiar is to re.
move the unfavorable impression Mr. Weler's letter t
have made on the public, 1 wish also 10 say a few w
upon the cultnre and the extunsion of the wine ¢ use.

hoac
By the bye, I

We
shinll soon find 1o this countiy, as they have so lone found it

in BEurope, that some neighl s are famons for wines,
for richness and delicagy ol flavor, that no other wines ran
equal.  As lh-{ cannot be transported 1o any great distarce
withont the mi of spirits, we mas’ be depnived of their nse.
Tuts wine, though so lusciomly delicate, possesses n body of
the stronger conserve, and will allow of being transported to
oy inlsnd distance when ]lm;-uly vacked | but to enjoy all
its qualities, the growth will have to be contined 0 a l‘aw of
our Southern States, such us this State, Lonisiana, Alabamn
and the Floridas. g

Grark Coutune.—As it would be vain in me to mark
out o course of habits and & form of diet followed by any one
nation, and rigidly enforce it to the use of nil, 1o it would be
equally vain to recommend the plan of culinte of one kind
of rape to be adopted for all, or that of one climats i the
atnton 1o be followed m all the Union, 1 shall therefore con.
fine mysell 10 & coune of culture necessary 1o be
the grape | have alopted in my vine:
I conceive to ba best in the states nbo fal
ingin upwards of fifty varieties, nnd shandoning them ss
wseless, [ have selected one the Roanos e, and known
by that name trom the time it was discovered on the wisnd

Ronuoke down 1o & recent period, when 1t took the fool.
1sh name of Scuppeinong, which it now hLolds in the Caro
Hnns. | have made three different Kinds of wine from this
grape lnst year, and sll equally zood, although differing in
flavor and colur #0 much, that no one could judge the y were
made from the same frut.  The Greeks cnf’ this grape the
Flearic, and insist upon it as the one from which they make
the ehoicest wines ol that country, A Greek genteman of
my acquaintance in Natchoz, Inst summer, in company with
a countryman of his, paid me & visit for the fint time, 1o we
wmy vineyand, The fruit way not then ripe; but the moment
he fixed his eyes on the giape, he recognized it as an old
frend. He twid me more of its properties ns & wine grape
thau | have been able to learn from any of her source; and
the information I detived from him was of much we to me
daring my last vintuge, and wiso at the botthng of the wine
Inst spneg, hink 1t pretty cectan that this grape s & na.
tive of a very Jiflerent climate than Caroling, #5 it does so
much betier in this climate. The fol'owaeg facts go wuch
10 +how this, na | cannot clum, as the meult of management,
all the difference produced here, Climate must
tant. A writer on this grane in that conntry about 25
wince, gave a very excellent description ol it H 1
the size of the berries did not exceed mow th
round. and in weight ot exceeding 84 graine,
common for me to Mve fruit to messure 3', inches round.
and at times , and weigh 150 grains to the single berry.
The fruit luw always been ripe hete the lnst of August, long
before the her has subsided, riviag overy chance to
the to acquire all the saccharine wo essential 1o strength
and y. Thus the wine does not require the sid of sogar
or the smallest particle of spirits Lo give it conservo. It mnot
%0 in Carolina There it does not mature its fruit unul Oc.
tober, and by that time its_matanity s checked by more or
Iess cold wenther, and, ns Mr. Weller says, ahout a fourth,
or il astrong wine be waated, a third of good spinta must
be mixed with the jnice. Now the admixture of spinis
troys the delightfal bouquet and ﬁw"“m foroe that charsc.
terizes the wines | have ever liere.

The treatment | pu in the cultum of this grape i diffe
rent from that used in all other kinds. I mpply no summer
promng whatevers, o'her than to tie up all the brancles of &
£ rowth in order 1o prevent the il effvcts of wind. At the
fist planting | set out well.rooted plaots of one season’s
growth from luyers, as this grapm will not grow from
tinge. Theso xre planted twenty feet apart, in stralght lin
attiched 1o a stake five teet high, Assoon ms lb" hedd ¢l
leaves in the (al), all the tend/ nils or cinspers they have nmoe
msd be removed. except those that take kold of the stake ;
for if any are allowed to 1emain o'asping \heir own branches
a second year, the branch will die sbhove the grmp. as the
claspens will have censed 10 grow, aud become ms hanl ps

WS (he it diy wenter. lata tn Desembiar or enily in Jax-
unry, | cutoff all boanches that may be i the way the next
senson, and all dead wood, if any, aod any tendrnls found
clasping & branch that may have escaped notice before. In
remosing the bravches, | ® onre 10 cut close to the stem
from which they are taken, as the bark wil then shiy over
more readiy when it begins to grow, one OPEralions Glose
the fist season, | gommence the second by driving down
additional stakes on exch side. in o straight line witl the fint,
at proper dstances to receive lateral o¢ side branches that
have been formed. 1 then nail acros, 1o a bonzontal line,
and about nine inches apart, cane poles 10 reowive the small
wpright hes ol the mext season’s growth—at a/l limes
taking care to keep the mother or muin stem upright st the
centso stake, and ndding 1o the height of that yviake sa often
AL reqguires. r this work is perforwed —which we call
dressing—I pi to and mie ground about the
vines, regarding it un nry to clenn or plosgh the whols
of the vineynrd until the third or foarth year, since the roots
will not extend from plant 1o plant un that ume. 1
prooeed the thind seston in the same manner as the second.
ing stake heyond stake. in raight line, and poles, unty!
he vines. planted twen.y § part, woch each other, This
kind of trellis training i cheapest and moch the best natif
the vineysird has established A cheap arbor
can then be eructed h‘uluu up strong rough posts eght or
ten feet high, and throwing rongh rads from post 1o post
Cane poles may then be placed he
From year 1o year extend the growth at the
that below, by eutting ont the lower branc
will tend togives in the
Ilr wap, as well as 10 improve the truclifying powers of the
ant

vitis 10 ron on.

ud dinnnish

This plan
of

1 am not eufficiently acqoainted with chemistry to ba able
10 give & proper descopt on of the soil of my vimeyan, b

‘:.0.!' :ﬂu:ln.nu‘;::.':'m;?m. of & light yel-
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and thrive In it, by the nid of the smi
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100 young o -
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Inquiries are of ten

yet. | would prefer not to give an opinion, L
quiries to Mr, Weller's letter to which I have
1 1 to say on t i
cause in_this neighborhood, My sncoess
such a different 10 the wine bui .
new vineynids am to ted out next res

th‘lir my place; and 1 xm will

will b twenty planted in this county wm%z

ve
ye though there n'e now only two in
owued by mysell.  As soon ns it s that has
been found that wil produce & crop every year, W_

will make most rapid stndes, | have
books aiready for vines next fall, and 1 shall
supply frum three to four hundred rooted

ing my own wanis. As man; Lhe
s of the wine business will 1. Wel.

» fetter, it may be well, perhaps, 10 notios part :.rl.
states various results from his own ex as well a4
from that of others, and a profit of $3, acre is among
the lowest. Theso estimates may appear high to -:"rv-
sons, but | think #2000 profit per acre from a viney in

the South at twe.ve vesrs okd, & very fair estimate from the
grape mine is plnl?l wnll}w”' B J. Norzs
on . . .

Holly Wood, Nll.chu’.‘hl-.. J:ly’ﬁ. 1848,

* See Commercial Retiew, vol. V, pp. 3520,
one'can be better qualified than that gentlemsn to give an
opimion.

Authentic Accounts from the Gold Region.

The Boston Traveller contains the following
intelligence, received from Capt. D. W. Phelps,
who lately returned home from Californin, via the
Isthmus :

Capt. P. brings a quantity of the gold, in grains,
in w‘xlm, and hn Iu{n;m—llw Inrgeﬁ)‘("f lhe!tllm
weighing aboot an oines nnd » half.  The amount
of gold brought by Lim has been much overrated
in the published accounts, though he brings a con-
siderable quantity—much less, however, than the
lowest amount stted (£38,000.) ;

As Capt. P. worked personally at the mines,
which we belicva was not the case with Mr. Ath-
erton, his experience of the minutie of the gold
digging there is considernble.  In the firt place, as
o the preces of gold that have been reported to be
found, he says the largest piece that he has seen is
in the possession of Mr. Mellus, and weighs but
six ounces.  He had leard numerous stories at the
mines of large pieces being found : but in in-
stance where they were mvestigated, they b ot
to be false, or greatly cxoggerated. One man was
reported to have found a piece w:i'ghi':f several
pounds; he went to see him, and found that its
weight was only two ounces, and that it was the
proceeds of un entire day's work.

As 1o the stories that the diggers wers many of
them avernging 150 per day, he thinks that those
that have done the best have not obtained more
than 83,000 during the entire digging senson. The
hours of work were from five to ten hours per day.
Formerly . the Tndinns were willing to work for a
trifle, bt they bave since beeotme better acquainted
with the value of their toil.  "They are prineipally

the rem 1 teilwer, aid not formidable.
Bat 0 wder vecurred before Capt.
P, left: It was that of a negro who insulted »

Mormon womain. people turned out, caught
gro, i Lim to n teee, guve bim a8 good
cund then wrned him loose, with the threat
of u rifls badl i he mishehaved ngain.

The whabitants of Californin, Capt. P says, wre
anxious o maintain order ; but they ean hardly do
it in any other way than by lyneh law, until some
regular government is estoblished.

When several companies of Col. Mason’s regi-
ment deserted 1o the mines, a file of soldiers w
sent after them, who in their turn deserted.  Col.
Mason then siarted with a file of dragoons, called
the miners together, and told them that if they ex-
pected the countenance of the government, they
must help him to urrect deserters.  To this they re-
plied, that it there were any refugees from jusiice
among them, they were willing to turn out and
help arrest them, but thgir tims was oo precious Lo
be oceupied in ronning after deserters.  Afier this,
Col. Mason was glad to get back with half of his
dragoons.

Agriculture has been #o totally neglected, that a
man who had a field contmining 15,000 hushels of
wheat, could not get it hurvested, though he offered
half the products, and was obliged to let his eattle
eat it.  Women and ehildren, ax well asx their hus-
bands and fathers, lind decome gold diggem.

Capt. Phelps’s opinion as 10 the success of expe-
ditions daily startng from the conntry, is that it
will depend upon the manner of their organization,
There 1 no doubt, be suys, of there being eonsid-
erable quantities of gold in California, but ther: is
gross exaggeration in the matier,

Letters had appeared in the papers from persons
who had no existeace . California, and in respect
to vessels that had wever been there.

Capt. Phelps Jooks hearty and  bhealthy, and
bears no marks of a toilsome voyage from the other
side of the waorld.

REMEMBER ME'
Remember me when star hght dies
When, on her sapphirs wing,
Aurorn, blushiog, smiling, flies
To open Nature's sleeping eyes
With dew drops of the Spring.
Remember mo wihen rosy day
Brings music 10 the enr,
Remomber ma when (ar away
From those bright sconss whede thou art gay,
And 171 not sbesd a tear,
Remember nis when twilight fades,
When cooling zephym bring
Their moistenel odours from the shides
That gather o'er the fowery glados—
When nizht birds swewtly sing
And when the solemn vesper bell
Sow ealls to prayer,
Ah! let me'tn thy bosom dwell,
‘That one low sigh at least may toll
I am remermbered there !
= e e
Drixking Goro.—The grape, we read, is eul-
tivated with the greatest success in Californin,
Faney drinking Californian wine! How rieh it
must be! It must be sumething like our very best
“ wolden sherries,” only with much more 7in it.
The bouqueis alone, we can fancy, would fetoh &
guines a-piece in Covent Ganlen Market, and the
crust of one of their full-bodied Californian port
must supply the poor family to whom it was thrown
with bread all s life.  Ouly imagine, also, what
quantities of Eau de Vie de Dantzie must be mnde
every year on the banks of the Sacramento ! They
have only to dip the bottle into the river to bring it
ont filled with those litthe mgs of gold that you see
dancing npand down, as if each particls was lipsy,
in the above named brandy., Of course, the vine
which flourishes in California was originally im-
poried from the Cote d*Or ; and & gown made from
such a wlip would be a sure fortune 10 a lady.
Why, it wonld be nothing but & tissue of gold.—
Punch.

Rasoren,

o7 A new transpormtion line of steamers has
just been established in Philadelphia, to run be-
tween that city and Baltimore, by way of the
Chesapeake nnd Delaware Canal. The Inguirer
wiyn s * The measurs hasthe sanetion of the Phila-
delphin Bourd of Trade, and the stockholders com-
prise nearly two hundred of the most active and
enterprizing business men of the two eities,”

Oup Parern.—The Western Sun nnd General
Advertiser, published at Vincennes, In., has just
entered upon its 40th year, It in claimed 10 be one
of the oldest papers in the Western country.

7= The Peorin Press says that the bridge across
the Winois river, at that point, is fast verging to
completion.

7= A bootmaker of Ognacoke, 1L, exhibim
eight pairs of large size boots made by a man
amed Grinnell, in one day. The work is done in
A SUperivr manner,

Tur Derri o¥ Tue OcEan.—The greatest
depth ever reached by sounding was in the Atlage
tie, 900 miles west of St. Holena, whers Sir James
Ross found no bottom, with a fathom fine of six

miles and a quarter in length,




