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THE WINE GROWER’S "ME TO” 

BY E. L. TRANSEAU. 
Recording Secretary of the Scientific Temperance Federation, Boston. 

Not to be outdone by the brewer and 
distiller in heralding the virtues of their 
respective producfs, the wine interests 
are now circulating their claims. One 

appears in the form of a reprint for the 
newspapers from the New York World 
Almanac. It asserts that wine is food, 
tonic, stimulant, blood purifier, pro- 
moter of digestion and of temperance. 

The food claim is ingeniously as well 
as adroitly worded: 

“The juice of the grape contains al- 
buminous matter to nourish the brain, 
muscles and nerves, sugar to warm the 
body, and organic salts for the bones 
and tendons.” 

This is true of “the juice of the grape” 
before fermentation, but not afterward. 

Over the changes produced by fer- 
mentation, the pen of the wine advo- 
cate bounds clear, and follows the above 
with the statement: 

“Give a chemist a bottle of pure dry | 
wine and have him analyze it for its 
properties. He will report from eighty- 
five to ninety percent water, balance al- 
cohol, fruit acids, and organic salts.” 

But why not “albuminous matter to 
nourish the brain, muscles and nerves, 
and sugar to warm the body”? Because 
the chemist docs not find them; they dis- 
appeared during fermentation, but of 
this the wine circular says nothing. As 
for the salts “for the bones and ten- 

dons,” they are too suggestive of the 
connection between wine and gout to 

pass for a recommendation. 
If the wine-grower would only give I 

us the pure juice of the grape,” unfer- 
mented, sterilized, containing the nutri- 
tious, God-given substances, in place of 
the poisonous alcohol his fermenting 
process substitutes, he would be indeed 
a benefactor. 

The next claim is not only without 
foundation, but directly opposed to 
demonstrated facts, namely, that wine 
aids in converting into sugar the 
starchy matters of food. According to 
the experiments of Professor Chitten- 
den, which have been abundantly veri- 
fied by other investigators, wine greatly 
hinders the chemical action of saliva 
in changing starch into sugar, as well as 

the other stages of digestion. 
Professor Chittenden said: 
“Wines as a class show a very power- 

ful inhibitory influence upon salivary di- 
gestion, an influence which is due almost 
entirely to their acid properties.” (Re- 
port of Sub-Committee of Committee of 
Fifty, Vol. I, p. 154.) 

He also says: 

“Acid alcoholic beverages, especially j the sour wines and other liquors with | 
pronounced acid reaction, must always I 
be a menace to the thorough and vigor-' 
ous digestion of farinaceous foods by I 
the saliva.” I 

He found that weak digestion was 

hindered more than vigorous digestion, 
hence “when wine is given to the weak 
and ailing individual with scant diges- 
tive powers, it may be a matter of vital 
importance,” and he quotes as in har- 
mony with his own, the observations of 
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Sir William Roberts, who said, “Both 
the stronger and lighter wines show a 

powerful inhibitory effect on salivary 
digestion.” 

Professor Chittenden found also that 
wines retarded gastric digestion, and 
again quotes Sir William Roberts as 

expressing his own conclusions when he 
said that half a pint of sherry at a meal, 
which is no unusual allowance, is shown 
by the figures of his experiments to be 
“a highly inhibitory proportion.” 

The third stage of digestion, the pan- 
creatic, which takes place in the in- 
testinal canal, is also hindered by wine. 
Professor Chittenden said (page 158 of 
the same report) : 

“With wines, pancreatic digestion of 
proteids is more strikingly inhibited than 
by the stronger alcoholic liquors.” 

The wine circular quotes as an author- 
ity for using wine as a “dietetic agent,” 
a beverage and a nutrient, Dr. J. Starke, 
whom it calls “a German scientist.” In-1 
quiry concerning this Dr. Starke, after 
the appearance of bis book on the scien- 
tific justification for the use of alcoholic 
liquors, revealed the fact that he was 

an obscure physician, without even a 

practice or connection with any seat of 
learning, entirely unknown in the scien- 
tific world of his country. 

A third false claim in the aforesaid cir- 
cular is that wine, ’’the fermented juice 
of the grape,” is non-intoxicating. A 
beverage containing from eight to ten 
percent alcohol—the percentage given in 
another paragraph of the circular to 
“light” wines—can not, with the least 
shadow of truth, be called “non-intoxi- 
cating.” I he visible evidence in every 
wine-growing region contradicts it. The 
experience of every open-eyed abstainer 
who has watched the beginning of the 
effect of wine at a social gathering con- 
tradicts it. 1 he skeleton in the closet 
of many a home where the one who 
should be a queen has become a slave 
to wine, contradicts the assertion that 
wine is not intoxicating. 

Like the brewers’ literature, that of 
the wine-growers veils the point at is- 
sue, that is, the amount of alcohol con- 

sumed, by misleading comparisons with 
the consumption of other alcoholic 
liquors than the one in which each is 
respectively interested. This wine-cir- 
cular states that in France where the 
total pci capita consumption of wines 
is thirty-four gallons a year, the per cap- 
ita consumption of alcoholic liquors is 
only eight and one-half gallons, whereas 
in Great Britain the total consumption 
of “alcoholic liquors” is over thirty- 
eight gallons per capita, and in Germany 
thirty-four gallons. 

These figures can only be obtained b; 
including beer (four to five percent alco 
hoi) as an ‘‘alcoholic liciuor,” and e> 

eluding wine, which in its lightest forms, 
according to this circular, is eight to 

ten per cent alcohol. But, as some of 
France’s own scientists have often re- 

minded the wine advocates of that coun- 

try» alcohol is alcohol, and a poison, 
whether contained in a solution called 
brandy, whisky, etc., or in a weaker 
solution called wine, beer, or cider. The 
question at issue is, how much alcohol 
do the drinkers imbibe. 

To get the relative amounts of alco- 
hol consumed per capita in the various 
countries one must add the percentage 
of alcohol contained in the various 
beverages used. This has been com- 

puted and appeared in the Toronto 
Pioneer of October 12, 1900, as follows: 

Country. Litres. 
Belgium 12.58 
France 12.57 

FOR SALE—200 acre grain and stock 
farm, near Plymouth, Ind.; 140 acres 

under cultivation; 30 timber, 30 meadow: 
running water; rich soil; $45; easy 
terms; no trade. J. A. RUTH, 115 Dear- 
born st., Chicago. 

SENE TEN CENTS to JOHN DAN- 
NER, CANTON, OHIO, and get fifty il- 
lustrated Prohibition Documents, vari- 
ous sizes. ^r-' 

~ 

PROHIBITION LECTURES. 
New book by Rev. Worthen, great 

temperance man of Southwest. Fun. wit 
and FACTS. Sales equal well known 
“Ballroom to Hell”; either book, 25c, 
both for 45c, postpaid. Stamps taken. 
EVANGELICAU PUB. CO., Chicago. 

A NEW LEAFLET FOR TEMPERANCE 
SUNDAY. 

A bright, helpful treatment of the Lesson 
ior March 29, from a Prohibition standpoint, 
supplemented by late facts and good news. 
Supplied by American Temperance Board 
Write Sec’y, Dr. Homer J. Hall, Franklin, Ind. 
Sample. 2c; 10c a dozen, 50c a 100. 

KITCHEN ECONOMIZER; send 10c for 
greatest knife, that peels vegetables 
like wafers; will shave cabbage fo 
slaw; potatoes for Saratoga chips, and 
scale fish. You need one. The Depend 
able Co., Box 985, Orange, N. J. 

Subscribers* Wants. 
Readers of The National Prohibitionist 

(nay use this column for publishing theli 
wants or wares. The oharge is three 
oents for each word, the cash to ac 
company orders. 200.000 Interested 
people read this column each week. 

PATENT FOB SALE—EASY TERMS. 
—Cyrus T. Hogan of Ennis, Texas, of- 
fers one-tenth interest In his Improved, 
vertical letter file; capacity 2,400 to 
240,000, in revolving, ball-bearing, octa- 
gon. Keep your seat; read; file your 
letters. 

EXCHANGE POSTALS—Scenery, pub- 
lic buildings. No comic. E. M. S. Warn, 
501 Anderson St., Bernal Heights, San 
Francisco. 

3,000 SECRETS—3,000 recipes for home, 
farm, workshop, laboratory and every depart- 
ment of human endeavor, for 25 cents. WTLL 
T. ROBINSON, Markesaw, Wisconsin. 

ELOCU1 ION BY MAIL—Prices vary from 
50c to $1.50. MRS. MARGARET SLIFER, 
Lancaster, B. O., 271 Madison avenue, Al- 
ton. Til. 
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“Truth For Sower end Seeker,” personal work made easy: author tract, “Truth in 
? Nutshell” (1,000,010 sold.) New book contain 
mg brief, emphatic Scripture verses answering Skeptics. 73 different eubjects fully indexed 
138 pages, 15c. postpaid. Evangelical Pub 
Co., Lakeside Building, Chicago. 


