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The Second Annual Convention of th

State Viticultural Association assembled

on Monday, August 27th, 1883, under the

auspices of the State Board of Viticultural

Commissioners, in Dashan'ay Hall, San

Francisco.

The members of the Commission, who
are appointees of the Governor, are;

Arpad Haraszthy. President, San Fran-
cisco—Commi6si<Rer for the San Francisco
district.

Charles A. "Wetmore, Vice-President,

San Francisco—Commissioner for the Stato

at liirge.

Charles Krug, Treasurer, St. Helena,
Nipii cotmty—Commissioner for the Napa
d- strict.

J. De Barth Shorb, San Gabriel, Los
Augi-ks county—Commissioner for the

State at large.

Isaac De Turk, Santa Rosa, Sonoma
county—Commissioner for the Sonoma
distiict.

E. B. Blowers, Wooclland, Yolo county

—

Commissioner for the Sacramento district.

Gvorge AVest, Stockton, San Joaquin
county—Commissioner for the Sau Joaquin
district.

L. J. Rose, San Gabriel, Los Angeles
county—Commissioner for the Los Ange-
les district.

G. G. Blauchard, Placerville, El Dorado
county—Commissioner for the El Dorado
distiict.

John H. Wheeler, Secretary.

Charles A. Wetmore, Chief Executive
Viticultural and Health Officer.

All resident local inspectors were request-

ed some time ago to take an active part in

procuring for the Convention representa-
tive viticultural products for study as to

merits and comparatively as to excellence,

as well as to make known to the vine grow-
ers, winemakers, distillers, wine and bran-
dy dealers, raisin-driers, viticultural ex-

perts, specialists in the manufacture of

tools and implements, the necessity of

making a good representation.

FIRST DAY-MONDAY.
'The Morning session was consumed in

rec.iving and placing on exhibition, in the
Hull, specimens of the viticultural products
of the State, five tables being covered with
diff.rent varieties of grapes, each labelled

as known to the grower. The chief consign-
ments received on the first day were from
the vineyards of E. T. Eisen of Fresno, R.
B. Blowers of Woodland. A. O. Lnngenberg': r

of Anaheim, and M. Denicke of Fresno.
Th. re was also on exhibition three Califor-

nia seedling vines planted by C. A. Wet-
more in his Livermore vineyard in 188U,

and transplanted in 1881. They weresown
from the seed and the largest showed a vine

six feet in length. Three Califomica
and one Seedling Lenoir non - resistant

stocks and one Arizona resistant stock were
exhibited, preserved in spirits, all havinc;

been planted in 1880 on grouund whii h
foreign varieties of grapes had been killed 1 y
phylloxera. All four resistant stocks ex-

hibited a healthy growth, with numerous
well developed roots, showing the power of

the native vine to resist the encroachments
of the vineyard scourge. Mr. R. T. Pierce
also exhibited a spring graft on a yearling

stock of the native variety, which, since

spring, had made a heavy growth of about
four feet of wood. Not the least interest-

ing exhibit of those so far placed, were spec-

imens of the phylloxera under a microscope

AFTERNOON SESSION.

The formal proceedings of the Convention
opmtd at 2 o'clock, by the President, Ar-
pad Haraszthy, who spoke as follows:

Mr-Habaszthy:—Ladies and Gentlemen:
It affords me great pleasure to meet you
again at this oiir Srcond Annual Conven-
tion. Since our last meeting, there has
been immense progi-ess made in the diffu-

sion of viticultural knowledge among those

who are about commencing to interest

themselves in viticulture, and in the inter-

change of knowledge, ideas and sugges-

tions from the older wine-growers of our
Stato. I hold that no matter what books
fill our libraries and no matter what inter-

course may exist among near neighbors,

that the true way to acquire information in

the most rapid, most explicit and most con-

cise manner to aid us in our future prog-
ress is, to meet at stated times, annually or

semi-annually at a place easy of access

from every portion and part of the State,

where all people engaged in ^\-ine-gro\^-ing

and \sine-making can meet and exchange
their opinions and experiences on all ques-
tions of an interesting or troublesome na-
ture which may occur to them.
Many portions of the State, though far

apart, may have, in spite of distance, simi-

larities either in climate or in soil, and a

knowledge of results there arrived at, as to

the failure or success of particular kinds of

vines, and the best method of managing
them, if widely made known, can but result

in great value, especially if discussed in a
public assemblage; and nothing can be
more rapid than this interchange in a few
days or a few hours of practical knowledge,
throwing aside everything which is either

theoretical only, or useless.

"SVe have to congratulate ourselves on
the good work done by the Convention that

was held last year, and on the good results

already flowing from the Convention some
months ago in Los Angeles, giving as it

did new liie, and infusing frtsh enthusiasm
into an enterprise whicli has been carried

on so long under so many difficulties, and
I hope that in this year's session your inter-

est will be still further roused. This being
the first day, and our attendance conse-

quently limited, I trust that on the succeed-
ing days of the week, your numbers will bo
much greater, and the interest coiTCspond-
ingly increased.

I will call your attention to the samples
of grapes brought to us for exhibition, and
some samples of -nine which we would also

like to have you examine. These grapes,

it is proper to state, have been brought in

before they were fully ripened, not
being intended to be eaten, Init that they
might be examined and classified under
their proper names. There are so many
varieties of grapes in our State that great
confusion has arisen, sometimes even, in

regard to their true names. "What is

recommended in one section is rejected in

another, and, possibly, adopted in a third,

simply because the proper knowledge has
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not beea diflfiiscLl nmoug our wiue growers
Now I will briefly state the object of thii

meeting. As has beeu said iu the cull for

the convention, the objects of the conven-
tion are critical rather than self-laudator}',

and will be devoted to exchanging informa-
tion as to the proper cnltivation of grapes,

rather than to impressing laymen as tn the

magnitude of the grape industry of the

State. Many special papers will be read
and their topics discussed. To facilitate

the work of the convention, man}' well-

known and experienced pi-rsons have been
invited, and will prepare and read papers
on special objects of interest. As we have
said, we aim to progress in our industry,

and not to flatter any person or any local-

ity. We wish to learn from each other
something of practical and permanent
value, and to disseminate exact truths and
principles for the safe guidance of all who
desire legitimate progress. We cannot in-

sist too much on people coming to us, wine
growers from every section, and giving us
their frank, candid opinions, such as "will

throw some light upon this very interesting

subject. Our Commission reserves the
right, through its presiding officers, to rule

out of order any discussion which is for-

eign to or unfriendly to the purposes of the
convention; also, to so regulate any discus-

sions as to time in speaking, etc., as to

elicit as wide a range of discussion as pos-
sible. It is not the design of these conven-
tions to make positive utterances, afi'ecting

the policy of the wine growers and others
involved in our industry, by passing reso-

lutions, writing formal reports, etc., but to

permit each member to glean for himself or
herself as much information as possible,
free from the bias that may creep into
hastily prepared resolutions and hurredly
digested reports. If, however, there should
be any subject apparently demanding a for-

mal expression of opinion, a resolution re-

lating to the same may be acted upon, after
being first referred to a committee, and re-

ported upon a subsequent day.
It is necessary at meetings hke this to

have these things understood. A special
committee will be appointed to take charge
of all exhibits and to direct the manner of

their inspection. People will not be in-

vited to attend the Convention to eat or
drink viticultural products, except so far as
is necessary to the intelligent examination
of the same under the direction of the com-
mittee; therefore, large exhibits were not
solicited. I will further say that we expect
to have a great number of wines exhibited
here, which will be tested in the mornings,
under the direction of the committee, who
are appointed for the purpose of receiving
them and having them tested. They will
be tested from day to day, the tests being
made in the morning. Among others
that I have just received is a case
of Hungarian wines. I will say,
tliat through the suggestions made by Mr.
Wetmore, I had written to Max. Greger in
New York, to send us a case of Hungarian
wines, that he could certify to as being
absolutely pure, and from the districts as
represented. They are all noted wines,
and the cases have come here and will be
on exhibition after Wednesday for trial, so
that we can make a fair comparison of
those wines with the wines of our own
State. I will also say, that a number of
years ago, Mr. Wetmore brought from
Europe a valuable .collection of sherries,
right from X^res District, of different
ages and of different qualities, and
also some brandy or grape spirit,
pui-e, unadulterated spirit, from the grapes
grown in the Cognac District in France.
Those have been in my possession ever
since he returned, and I will have them
sent here. If any persons have any wine,
or samples, which they would like to com-
pare, or have compared with wines of
other sections, I would say that they are
invited to do so, and we would very greatly
encom-age such comparisons, although the
Commission have thought best not to ap-
point a committee to make such a report
upon wines, from the fact that jealousies
have previously arisen from the action of
Buch committees, and I hold, really, that
one such committee is entirely inadequate
to pronounce upon any wine, and I also
smile when I hear of any committee,
whether in France or California, or any-
where else, who will attempt to pronounce
on the higher qualities of a given number
of wines. Thoy may say that one wine is

better than another, in their judgment, but
there it ends. They cannot reach the

judgment of every person, and I think the

only way is for tach person interested to

compare their wine, brandy, or raisins,

with those of their neighbors, or those

from a distance, and form their own judg-
ment. No man, if he has any sense, will

take the opinion, usually, of a committee,
in a matter where he is concerned ; or the

opinion of another person who may be
directly opposed to him iu interest. We
do this, also, to avoid the clashing of little

jealousies between one district and another;
and we have determined therefore to let

the people from the North, East, South
and West, make their own comparisons
and abide by their own judgments.
With these few words, I will now close

my remarks, and announce as the subject

for this afternoon, "The Discussion of

Table, Shipping and Raisin Grapes, and
Raisins ;" and I invite every person here,

who knows anything about the subject, or

would like to make any inquiries, or givt;

any information, to participate.

Mr. Haraszthy stated that the matter of

the shipping of gi'apes and the question of

raisin and raisin making were very impor-
tant ones, and well worthy the attention of

the meeting.
He was satisfied that the business was

carried on to a larger extent than most peo-
ple thought, and the subjects had as yet
not been as fully discussed as they merited.
Mr. Wetmore—Mr. President, there is a

great deal of diffidence in our conventions
on the part of modest members to open
discussions. Invitations have been sent
out to all the leading shippers and growers
of table grapes and raisins to be present,
and some of them were requested and spe-

cially invited to prepare papers, but un-
fortunately so far in all our conventions
that end of our industry has not been prop-
erly represented.

At Los Angeles and at Riverside we were
told that they supposed we were going to

talk about nothing but wine, and they did
not care to have anything to do vnih us
anyhow, and a great many grape growers
affect to have a prejiidice against an asso-

ciation of wine makers.
The wine makers have no prejudice

against them at all, and our convention has
solicited them to take part in our discus-
sions every time.

A great many things arise here that might
be of value to them. The wine men are

propagating grapes and experimenting with
a view of teaching what varieties are best
in each particular district. All of which
information would be interesting to them;
but we have not had the proper support
from that end of the business which we
ought to have had.
I think we have a right to demand co-

operation all through the ranks, and that
all should be harmonious. Mr. Eisen here
represents a vineyard, and though mainly
occupied in raising wine grapes, he can
show thirty or forty varieties of table gi*apes,

that those who are shipping grapes could
learn something from, and they should be
here for their own benefit, and to acquire
information as well as to impart it. I

would therefore invite Professor Eisen to
make some remarks upon the topic under
discussion.

Mr. Eisen—I have prepared a paper upon
the grapes of Central California, and espe-
cially of Fresno county, which I will read
hereafter, as I have not the document with
me. I have a number of table grapes on
exhibition here, but they are not fair sam-
ples of what we can produce, as I did not
pick them myself, so I say they are not a
fair sample of Fresno soil and climate. I
consider the most valuable varieties of
grapes in our county of Fresno for shipping
is the Black Portugal. They ripen in the
end of September, though they hang upon
the vine until the end of December. It is

a large, firm grape, the meat of a dark color,

and more firm than the White Malaga or
the Muscat, or any other grape I have seen,
and I think it is especially valuable tor
shipping. In our neighborhood it is more
valuable than the Emperor. Another val-
uable variety is the Mill Hill Hamburg. It

is nearly as good a bearer as the Black
Portugal, but of course it has the quality
of the Hamburg grape. It is apt to blight
with the heavy winds we have. It is a very
tine grape; ripens earlier than the Black
Portugal, but does not hang as long on the

The Deacon Superb ia a very fine grape.

It is an enormous bearer, forming good
bunches, and of a white color.

Another tine variety is the Vance Jaime
It is a French grape, but I have always got

it from Spain; so I suppose it maybe really

a Spanish grape.

Mr. Wetmore.—I would suggest as a

topic of discussion the Muscat grape, which
is, I presume, after all the great shipping

grape of the State, and possibly always will

be a very prominent one, but we find by
experience that in many parts of this State

this grape is obstinate, and does not succeed
well everywhere.

I would ask the Professor to state, from
his observations, under what conditions the

Muscat does well in his county, both as

a shipiiing and as a raisin grape, and what
objections there may be to it, andhow they
may be remedied.

I consider the handling of the Muscat
grape a very important question.

Mr. Eisen.—We grow two varieties; the
Muscat of Alexandria, and the Gordo
Blanco. Both are similar in taste, but en-

tirely different in shape.

The Muscat of Alexandria is an oblong
grape. The Gordo Blanco is round. The
Muscat has a loose bunch; the Gordo Blan-
co a very compact banch.

I have grown them under various con-

ditions, and I have seen them grown under
as many more. We have different varieties of

soil,someredandheavy,whichwecallthered
land soils, and in another district, also on
the plains, we have the white ashy soil, and
even on the white ashy soil we have sev^eral

varieties.

Now, the finest Muscats I have ever seen,

of either variety, have been grown on the

red soil, on red heavy soil, provided the

soil was perfectly permeated with moisture.

I have seen nearly as good varieties on the

white soil, but the white soil which bears

the best Muscat is confined to a very small
district.

The complaints we have against the

Muscats are generally that they do not set

well. The berries especially seem to drop
off or do not set at all in Springs when the

nights are very cold and the days are very

warm. I think, therefore, unevenness of

temperature is a great drawback to the
Muscat. But if in Spring time we have
even temperature during the day and night,

and not too heavy a fog, or too heavy a

dew in the morning, our Muscats set very
weU.
For instance, this year the Muscats have

set remarkably well in all the red land vine-

yards, while on the white soil we have a

great many complaints, the reason of which
I suppose is that one soil attracts more the
heat of the sun than the other soil. Evi-

dently the white soil gets warmer, and
therefore the temperature in day and night
varies so much that it injures the grape,

but I think there is some other cause for it,

perhaps some direct disease or sickness of

the flowers of the grape that has not yet

been discovered.

I have been looking this Spring in sev-

eral vineyards, and I am satisfied that

there is something the matter with the

flowers themselves, as a reason why they do
not set the grapes well. Of course the bet-

ter the vegetation of the vine generally,

the better the grape sets. "Where the

vegetation is other^sise good the berries set

there best, and where the vegetation is

scant the benies do not set so well. In
sandy soil the grapes do not set so well as

on red and white soils. I think the prin-

cipal cause is that the sandy soil is apt to

dry out quicker than the red and white
soils, and I believe there is more organic
matter in red and white soils than in sandy
soil. Undoubtedly there are very many
reasons why the berries do not set so well

in some years as in others. In the red
soil I think there is a good deal of clay,

which tends to retain the moisture, and
my opinion is that the radiation of heat is

kept up better on clay than on sandy soils.

Sand being a good conductor of heat, there

is both a higher and lower degree of

temperature near the surface of the

soil than on clayey soils, and I would
draw the inference that on sandy soils

therefore the climate would be difl'er-

ent from that on red land. It is a much
dryer climate and as I said the sandy soil

as a rule contains much l^sg organic matter
than does either the red or the white soil

:

but, if anything, the grapes are usually
more highly flavored on sandy than red or
white soil.

The 3Iuscai is very successful down in
our county, provided it is well attended to,

and the gi-ound kept moist all the time; but
if the ground is allowed to remain dry for

a week or ten days, as has often happened,
owing to some break in the ditch, or some
other drawback to irrigation, the Mxiscat
is not a success.

Mr. Wetmore—Do you not attribute that
to the fact that you had been irrigating,

and the roots kept near the surface and did
not have to go deep to seek for moisture V

Mr. Eisen — Well, there is a disease
caused by that, which we call the striped
leaf—the leaf turns yellow, and remains
green only around the nerves of each leaf.

It has a mottled or striped appearance. I
think that is caused by the vines sending
out sm-face roots, and after^'ards the hot
weather comes and the roots near the sur-
face get burned, and the vines therefore are
insufficiently nourished. Jihisvafs do well in

our county with but slight irrigation. In
some places we have not irrigated for

years. It took many years of ii-rigation to

fill the ground vnth water and moisture,
and now for a district of some ten or

fifteen miles all around we do noj need to

irrigate at all any more—neither in winter
or simimer. The water which is running
in the canals is sufficient to keep the

ground moist, and wherever we scratch in

the ground we find the moisture within two
inches of the surface. For instance, in

Butler's vineyard, he has not irrigated, I

suppose, at all for two years, and the moist-
ure is within an inch or so of the surface,

and so it is on all the red soil. The reason
for which is that that part of the country
was irrigated fii'st. Undoubtedly when
the white soil has been irrigated as long,

the same thing will take place there.

The ground will remain moist for years.

I suppose the moisture has penetrated
down to the hard pan, for as deep do^vn as
we choose to go we find moisture.

We find the ground moist under the

surface, but I would not advise anj^-

body to plant MusLat in our part of

the country where the ground could
not be kept moist all the time. There
is considerable alkali soil in our section,

but we do not grow any grapes at all in the
alkalis. We have sandy red soil, sandy
white soil, and some sandy soil which ia

neither red nor white.

The finest raisins which I have seen
anywhere were in Butler's vineyard, but
he has not irrigated for several years. By
taking up a little dirt in your hand and
squeezing it, it will stick just like putty.

When the soil gets in such condition, it is

then fit to receive the 3fusvat grapes.

The question has been asked me, if the
Muscat vines continue to bear as they
commenced, after they have once got to

the full bearing capacity, or do they show
any sign of decadence ? I would reply, that
the heaviest crops I have seen is when they
are five years old, and again when they are
eight they had a very heavy crop. I think
they bear heavy some years and then may
bear lighter, and in a few years they will

bear as heavy again as at first, but the
oldest IIusL-at vines we have are but nine
years old, so it is impossible to get any rule

concerning bearing, as the country is yet

too young. With regard to pruning 3/us-

c'tts, as a rule, we prune them rather short,

leaving, of course, two eyes to the branches.
We trim the branches short, leaving two or

three branches with single eyes, but I have
seen parties pruning the Shtscat last year
very suceessfully leaving one or two stems,

or say, one stem with several side branches
on, and theii- crop was very superior. That
would be very long pruning. lone ng
branch with eight or ten side branches, and
those side branches trimmed down to two
eyes. Both the piincipal cane and the

side branches being part of last year's

groM'th. In u«ing the trimmed side

branches, I mean laterals. The best way and
the most successful way to grow the fruit,

and which yields the largest berries, is to

allow the vines to lie on the ground. Of
course you cannot do it during the^ first two
or three years, during which you are

compelled to ii-rigate, but after that you
can do it because you do not need to irri-

gate at all. I do not think any vineyard in

that neighborhood needs to be irrigated

more than three BuoceBsive years. At present
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the whole coantry seems to be filled now
with water. And that is true of teu or

Afteen miles out from the coloni-^s. We do
not noed to irrigate for more than one or
two years now. Eight or nine years ago it

was quite different. Then we could put
water on the soil every week for five

jeors and the ground did not show any
«ign of filling up with water at all.

Now it is not needed to irrigate in sura-

mer or winter. It would bo an injury to

the grapes. Of course water is always run-
-ning in the ditch in the neighborhootl and
that is sufficient to keep the ground sup-
j)lied with moisture all the year round.
The presence of clover and alfalfa fields

apt to encourage the presence of insects.

The army worm originates with and lives

•on the alfalfa, and sometimes it takes a

notion to travel from the alfalfa fields over
•to the vineyards.

The Vine Hopper does not attack ihe al-

falfa, it feeds on alfilariain the winter time.

We have not been troubled with beetles

in our neighborhood. I have seen in the
room some specimens of beetk-s on alfalfa

in a small bottle, but that is not the beetle

that has been spoken of, which troubled the
vineyards at Mintum and at Mayberry.
That beetle is about six times as large and
vith a very hard body.

Mr. Wetmore—The question has often

hcen asked me if the presence of

alfalfa is dangi^rous to the vineyard, and
if so how can you protect the vine-

.yards. I have suggested sometimes
planting along the borders, wherever there

is any danger, the Cyprus to form a hedge,
and surrounding such vineyards with or-

chards and in this way to some extent iso-

late the vineyard.

Mr. Eisen— If the army worm is at-

tacking the alfalfa, the best way is to

mow the alfalfa down and flood it.

To prevent its crossing to the vineyard
there should be a road between and by
keeping the road well plowed the army
worms would fall down in any furrow
made in loose ground and not be able to

crawl out of it.

They have had the swing worm very
badly in some places, Vjut I do not think
there is any need to have it at all. By
planting some verbena beds the worm can
be caught in the spring where it lays its

eggs.

Mr. Wetmore,—I have been asked a

great many timvs the difference between
the Gordo Blanco and the Muscat of Alex-

andria, some assuming to think there is no
difference at all.

Mr. Blowers.—All my vines originated

from cuttings imported bv Mr. Haraszthy's
father in 18(i2 with the exception of a few
Tines that I had imported from the same
vineyard, from Malaga, some 17 years later.

Those are the only varieties I have. I know
there were many of the same variety, im-
ported at the same time and they were
passed out under the name of Muscatel,
and some undf-r the name of Muscatel
Gordo Blanco, But the name was changed
by the individuals owning them and
losing the proper name they were
finally called the Muscat, and then called

the Muscat of Al'-xandria. I think there

are few vineyards in this State in which it

is actually known except from later impor-
tations. There are a great many vineyards
of mixed growth, part Muscat of Alexandria
ftud part Muscatel, but a great many Mas-
catel vineyards are called Muscat of Alex-

andria. The difference conceived to

be that the Muscatel Gordo Blanco makes
a closer bunch and a rouudifr berry. The
skin is softer and the pulp is not quite so

hard. The berries incline to be a little

darker in color and not nearly so green
when it is ripe, and I think not quite as

long as the Muscat of Alexandria. II the

Muscat would set as well as the Muscatel.

the difficulty would be ol>viated,J but one
very important difference is that when you
come to dry them, the Muscat of Alexan-
dria loses the bloom very rapidly. The
bloom comes off when you come to dry and
pack them. But the Muscatel does not lose

its bloom. The Muscat of Alexandria has
to be dried a little more than the Muscatel
to bring it into a keeping condition under
the same condition of ripeness.

Mr, Eisen.—I have grown the Muscat of

Alexandria and the Gordo Blanco in the

same vineyard, side by side. In fact, some
Gordo Blancos were mixed with the Mus-
eato, bat I always found the greatest differ-

ence between the berries. The Muscat of

Alexaudria would ripen about one week be-
fore the Gordo Blanco, and that in itself is

of some import-ince, perhaps, if there is an
advantage to have the raisin ripen as early

as possible; but the Muscat o! Alexandria
docs not yield by far as much as the Mus-
catel, and I advise everj-body in my neigh-
borhood to plant the Muscat and then plant
enough Muscatel to cover them in the boxes,
because, though it may not be right to put
the best grapes on top, yet we know they
all do it. I believe the Muscat and Gordo
Blanco are two distinct varieties of grape,
and we have some berries which are be-

tween the t\so. I have sometimes found
grapes which I could not really tell wheth-
er they were Muscat or Gordo Blanco. Per-
haps they Were hybridized in some way.
I believe that some vines develop a berrj'

of a different shape. There is the Cannon
Hall Muscat, which is very similar to the
Gordo Bliinco. I suppose there may be "a

number of different varieties whose varieties

are not very well markt d.

Mr. Feeley, of Santa Cruz Co.—I have
the Muscat of Alexandria and another giape
which I obtaiut d ajfew years since, the Larga
Bloom. On ray place those three varieties

grow quite contiguous to each other; yet

they are distinct varieties clearly, I sell

most of my shipping grapes to parties who
ship to Chicago, and I sell to Mr. Earle
and Mr. Brewer at Sacramento; and I rec-

ollect one year I was enabled to sell the

Larga Bloom and Gordo Blanco varieties

when I could not soil the Muscat. Tho.se

varieties were larger—that is, the bunches
were larger and belter tilled up, and they
did not fall off as much in the setting. The
berry was firm, and undoubtedly would
carry better.

Mr, Blowers.—I have seen the grape
which is ciilitd the Larga Bloom, With re-

gard to it I could not say. I have it as it

came labelled. Certainly it is a very fine

grape, a fine raisin grape, I have not dis-

covered their distinctive differences. I

have not had them long enough. Probably
when they are a few years older I can tell

bt-tter. 1 would not like to make the asser-

tion that there is no difference between a

Muscatel and a Larga Bloom, but I have
not decided that there it a distinctive dif-

ference.

Mr. Feeley.—The grape that shippers
have sought in my neighborhood for ship-

ping, has been the Flame Tokay, because
of its good carrjing qu-tlities, and its great

beauty. It grows successfully in the San-
ta Cruz mountains, in the moist soil which
we haye there, and we generally have been
able to get at least half a cent a pound
more than for the other varieties. We also

have the Verdal. the white grape; it is also

one of the best carriers that we have. I

don't know whether it is cultivated in the
interior of this State under some other
name, or under that name. I think it is

grown mostly south of this, but it certainl}*

is a very good shipper and a prolific bearer.

The Black Ferrara is also_ gi-own down
there to some extent; the Corniehon also to

some extent, and perhaps those embrace
the bulk of the shipping grapes that we
have in that section.

Mr. Blowers.—In regard to shipping
grapes, I am told that the demand for black

grapes in the East is very limited because
they come in direct opposition to the Con-
cord and many other verj- fair eating-grapes

there which they can lay down at a much
Itss price than our grapts, or, at hast, at

as low a price, and the shippers generally

recommend glowing the white grape for

shipping East, I mean shipping to the ex-

treme East, either a white, or a highly
colored red grape, such as the Tokny or

Emperor. The Blnck Ferrara is undoubt-
edly a good grape, good for carrj'ing long
distances, and its color would be the only
objecuon to it; but for shipping to the in-

terior where they do not grow grapes, Mon-
tana and other places, I suppose the i-'^^Tara

would be as good a grape as a man could
grow. The demand for the Vlamp Tokay
is perfectly unlimited. It could be shipped
in much larger quantities than we do at

the present time with good results. There
are one or two objections to the JCrnperor

grape, which are being developed as we go
along, and that is, in our countrv it ripens

a little late. Probably it would" do better

in Fresno ripening ten days earlier, and
there it would not ba bo subject to early

rains.

Mr. Eisen,—It does not ripen at all in

Fresno, It is a very poor grape.
Mk. Blowkbs.—But it ripens usually

\vith UB from the Ist to the 20lh of October;
sometimes it is cariier; but as a rule it

carries the best of all the grapes we have,
after the first rains; but for the Tokay and
Emperor we have a greater demand than
for any other varieties.

Mb. Fkely.—I have a few of the Em-
perors, but as our 'location is a late one
they do not set well with us, and do not
ripen up, and I have also the purple JJam-
asLWS that grows well with me. It requires

a very sheltered location and warmer
weather when they are in blossom for them
to set well, and do anything. And we find

that where the vine is exposed to the north
wind the grapes are apt to blight after the

blossoms are set, but we have locations in

the mountains and many caiions which are

sheltered by surrounding hills or belts of

timber, where the southern sun comes in,

and in which the Muscat generally does
well. In fact I have never lost a crop of

Muscats, while some of my neighbors whose
vineyards are more exposed to a northerly

wind, succeeded very poorly in raising

them.
Mr. Wetmore,—Gentlemen, I would like

to hear a discussion upon the question;

docs it'pay to raise a grape on account of

its quality, or is it valuable simply from
appearance? It has generally been the

case, as we all know, that the market re-

quires only a good looking grape and a big

grape. Is the taste of the market changing?
Is it going to be profitable to raise a grape
on account of ita superior qualities as an
eating grape?
Mr. Blowers,—I think the main question

is "Will they carry well? '* San Francisco
is a largo but not a good market.

Mr. Feely.— I think in every large city

people buy fruit on account of its appear-
ance. A large, fine bunch like the Flaming
Tokay attracts the eye favorably; ond fruit

is purchased and paid for before it is tasted.

So long as it pleases the eye in large cities

they care little as to whither it is finely

fla\ortd. in many cases grapis are bought
for table ornamentation. If we can get

grapts that combine the different qualities

of beauty and flavor, of course they will

sell well, but you may send a smaller and
inferior looking grape to Chicago, and
though of superior quality you cannot sell

it as well as a large, fine, showy grape. It

takes a great deal to educate the taste of

large cities, my experience in shipping

grapes for 15 years is that large, showy,
fine looking grapes placed upon the side-

walk, sell the best. In 30 varieties of

grapes I have many small, rather inferior

looking grapes of very fine flavor, but if I

should Send them down to the Fruit Market
on Washington or Sausome streets, they
would not sell as well as a fine looking
grape like the Flaming Tohay or Corniehon.

I can't get my money out of them. If

people would demand grapes for their eat-

ing qualities we would have an immense
market.
Mr. W. B. West—My experience in the San

Francisco Market is that the grape that we
grow bi^st at Stockton is what we call the

Black Prince, or Bose of Peru, and that, I

find, srlls best in this market and better

than any other at the East. I raise a great

many black varieties and I find that they
carry better. People East have told me
that the objection mentioned by Mr. Blowers
is being obviated in a great measure. If

they can get a good, firm black grape, they
like it. It may not be so in Chicago, but
further East the Ftrrara sells betttr than
any other grape they have, for one reason:

it gets there in better condition than any
otUer grape. It has a very thick skin, and
is a grape that does not drop from the

stem, and it is rather a finer quality of

grape than the Tokay ; and the
Emperor seldom ripens enough to get a fair

remuneration from your crop near and
around Stockton. I find it ripens about a

week or ten daj-s later than the Ferrrra

grape, I always sell mv Ferrera's to ship-

ping men to good advantage. They like

them. It is a very good bearer when it is

on the right soil. I believe, as Mr. Feely

has said, that people eat with their eyes and
nofwith their months. I have tried to ship

the Bof^e of Peru, East, but it don't cnrr>'

well. The 3/is^ion carries far better than
the Bose of Peru. I shipped some eight

tons of the Jidission, once, to New York and

thej' all said it was a good flavored grape,
but was a smaller grape than they had, and
yet it kept better then one would suppose
from the softness of the grape, but it would
not sell. They would not buy that quality.

Tlfey only bought for appearance.
Mr. Blowers,—The Eastern limit of the

Rose of Peru and its carrjing quality is

Denver. It is too soft a grape for us to

dare ship it any further than Denver, We
have a large market within the range of

Denver, Washington Territory, Utah, Ore-
gon and Arizona for our thin-skinned and
more highly flavored grapes, but to succeed
at a distance we have to take thick-skinned
grapes.

As a market we have British Columbia,
Oregon and all that region covered by the

Northern Pacific road, which will be an en-

tirely new market, with the exception of

places to which grapos have been shipped
by steamer. Then Utah is growing very
rapidly, and all that region north-of Utah is

filling up with population very rapidly.

There has been a wonderful increase in the
population in the last two years, and they
have absolutely no fniit, except that which
is shipped from here or the Easteni States
to supply the market. Even Minnesota and
Iowa will always be open for our grapes
that cannot be shipped clear to the East,

and that is why I claim that the Tokay is a

good grape to people that don't know any
better. It looks well, and is so much supe-
rior to any grapes that they can get laid

down at their doors, and as Rong as

you and I live, we will have a good de-

mand for it.

Mr. Coates.—The Corniehon is raised

considerably around Napa, but as a rule it

does not bear well, though it is considered
there the best grape we have. It is a very
firm grape. The Flaming Tokay bears the

best and sells the best.

Mr. Wetmore.—Then it appears that cer-

tain qualities are necessary for a good table

grape, which can be shipped East. You
must have a variety that is not subjeet to

be bruised or to rot on the way. What we
want is to have shipping grapes of superior

quality, and which will bear well, for if we
can find a grape of good flavor that will

ship a long distance and will set well, in

the cultivation of that we will find our profit.

Within a certain range we have a market for

the more delicate varieties of grapes, and
it only remains to know where those varie-

ties will succeed best in the State, because
I believe there is a very large market for

good grapes.

Another question which I will suggest
for your deliberation is, how far are we
liable to competition in table grapes from
the vineyards of Arizona and New Mexico ?

I think that is a \ital question, because
many are planting vineyards with the idea

of selling their grapes to Eastern markets.
How far are we liable to competition from
the Northern Stites of Mexico ? During
the last year, large numbers of vine-cut-

tings have gone into Mexico and Sonora
and Arizona, and it is well for those en-

gaged in planting grapes to ascertain to

what extent they are liable to competition

from those quarters, because those places

are nearer the common market.

Mr. Strentzel.—The white berries are the

only ones which it would pay to cultivate

for the purpose of shipping East. In the

East an unlimited market could be found
for the white varieties, provided they re-

duced the rates of freightage and cartage.

Reduction in freight to the East is a vital

pointj that must be looked after. I had a

few samples of the grape called the
Champion which has been produced
here. It produces a verj' beautiful grape,

and has just the tissue of skin which is most
advantageous for shipping. The bunches
are very long and loose on the stem, and
the fruit not evenly distributed. It would
be a very valuable grape in California. It

can be made to produce better, and I think

by grafting these faults can be changed so

that the grape will be valuable to us. The
Muscat grapes are limited to certain loca-

tions in the State, Those raised at from
twenty to thirty feet elevation on the hill-

side are a different Muscat to those pro-

duced in the valley, and, of course, as only

our best varieties will find a market, it

is useless to produce any but the best.

Mr, Blowers,—My attention was called

this last summer to "the chances of compe-
tition with New Mexico and Arizona by a

friend who had lived in New Mexico. He
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clairaeJ tliut certain varieties of^ gi-apes

would do wonderfully well in New Mexico,

and I eunuired into the matter and found
that they were Eastern varieties and s^me
Muscats. I looked over the meteorological

records and found that they have heavy
rains in June, July and August, which
would destroy the gi-apes for shipping pur-

poses. A heavy rain in August, of course,

would destroy the value of a crop for ship-

ping, although it might not for wine.

Mr. Wetmore.—I have been called upon
to send vines to Tucson and other places,

and I have learned through a correspondent

there that quite large quantities of Muscats
have been sent into that country. Of course

it is only ip. the last one or two years, and
they have not yet got any results. I have re-

ceived samples here of fruits of the wild Ari-

zona vine,growing at an altitude of G,OUO feet

near Prescott. I^ast year.also, I received a

sample of Concord grapes ripening at Pres-

cott. There are vines ripening probably sorae-

thiug similar to our Muscat grapes in Mexico
now. They are said to be similar to them
by those that have seen them. I have no
authentic information, though, on that sub-

ject. Some of us ought to get some grapes

from there and see what they are, because
if they can ripen the Muscat gi*ape there,

they can ripen all the table grapes. In
Mexico they make raisins now. I had a

lady call at my oflB.ce the other day who has

a ranch near Tepic, and she was describing

three varieties of gi-apes that grow there,

and one of them appeared to be something
like the Cornichon from her description of

them; another was what they call there the

Madeira, and another was similar to our
Muscat. They don't have the Mission in

that i^art of Mexico. They actually make
raisins there, in that part of Mexico. The
Mexican Government during last year has
been flooding all those border States and
TeiTitories viath cuttings from this State.

Four hundi'ed thousand went from Sonoma
Yalley last year, in packages, to the Gov-
ernors of each Ten-itory, part by San Bias,

part by Hermosillo and part by Tucson.
These were wine grapes and table grapes,

and as I have learned since, the Govern-
ment there has engaged a lot of rooted

Muscats from Los Angeles county. Now,
they are nearer the Eastern market than we
'are; that is, the southern part of the States,

and especially that part of Mexico that lies

near Tucson. If they can raise these
gx'apes successfully, it would be a very im-
portant factor in the question which is in-

volved here to-day : "What shall we plant ?"

and there should be careful investigation

before we go very much further, because,
they are planting now very largely in that
direct line. I don't know to what extent
they might have advantages. Perhaps it is

all illusory; perhaps the difference of a few
hundred miles don't make much difference

in shipping, but it occurs to me it would,
and it is worth knowing something about.
I believe they can raise them in Ai-izoua

and in New Mexico, and in Mexico and near
Tucson. How much they can raise I don't
know. Perhaps they have not water
enough, and they could only raise enough
for their own consumption; then they could
not compete with us in the Eastern market,
but that is a question that is easily ascer-
tained.

Mr. "West—I would state that I have sent
a great many cuttings to Texas for the past
ten years,. by mail and otherwise, and the
orders, of late, come only for two varieties,

that is, the Sweetwater and Black Ham-
burgs. I would like to inquire about the
Almeria.
Mr. Blowers—Those which I have plant-

ed I received from Mr. Wadsworth in 1863,
and subsequently some were sent to me by
the Bulletin Company. I had ascertained
its wonderful keeping qualities, but it does
not bear well. "Where it does bear, its clus-

ters are very large and fine. The fruit is

large and beautiful, but in oiu: neighborhood
it is entirely worthless from the fact that it

does not bear anything like its crop more
than once in two or three years.

Mr. "Wetmore — I have seen the
Almeria growing at Mr. Crabb' s.

He, probably, has more varieties

in one place than anybody else in the State.

This year his Almerias have been subject to

the misfortune common to a gi'eat many va-
rieties in the State. Last year they were
loaded with gi-apes, and they were so very
fine that I undertook to propagate the vine
myself, I believed it would be successful.

But I think it ought to be planted on land

where experience shows that we are not

subject to this blight, the dropping of the

berries; and wherever we are suffering from
that, we wo^^ld not succeed with the Al-

meria, as is shown thisyear by droppiugits

entire load of fruit under the influence of

this peculiar season.

Mr. Blowers said his experience with

the Almerias was that they did not always
form the cluster; that they generally bore

well wheu tli^ cluster formed.
Mr. West—I would state that I imported

some, and I found that I had the same'

grape on my place, that I had had it for

many years, and it labored under the same
difB.culties, but I thiuk that perhaps in cer-

tain localities they will be successful. The
grape of the Almeria was grown first around
Malaga, but they found it did not keep
well and did not bear well, and it was only

at Almeria that it came to perfection. There
they raise immense quantities and ship

them to England, and sent half a million

tons to the United States in 1878. It is

quite successful with very long prun-
ing and in a deej^ low valley or alongside of

a stream, but probably their climate makes
it most successful there.

I was asked as to my experience vnih the
Black Morocco. I think that it is th»most
worthless grape raised in the State. At
Nai^a they raised quantities, and they
found they were not worth anything to

ship or to eat. A New York shix^per showed
me some that he had received in from the
East. He said: "Don't ship any more
here. They are all ofi' the stem, loose in

the box. Don't ship them." With ordi-

nary pruning, they don't bear very well.

If you prune them short, they don't bear
worth a cent. But in Napa VaUey they
bear very well and are a very successful

grape there. I have tried pruning, leaving
both long And short canes, but with us they
don't bear well. AVe don't have moisture
enough in the ground.
Mr. Wetmore—I raised the question be-

cause a gentleman in Livermore Valley ex-

perimented with carrying out a long cane
with his Black Morocco, and his vines this

year are a mass of fruit; and it occiurred to

me that those who have Black Moroccos
might be pleased to see the idea that the
vine wauts a long cane to bear well. There
is a mooted question as to the possibility of

making currants in this State with the
Sante varieties of currant grapes. There
are some samples here of black and white
currants, and as they seemed to do best in
Fresno, I would call on Professor Eisen for

a few remarks.
Mr. Eisen—I have gi'own two varieties of

Sante Coinnths, one black and one white.
I have seen the black grow in red clay soil,

and the white I have seen gi-ow in different

kinds of soil. The black did very well the
first year. The bunches were remarkably
close and the berries very small and seed-
less. The next year some large ber-
ries commenced to appear, and the
next year more, and the next
year more, so that the bunch that lies on
the table consists only of large ben-ies, and
all of them have seeds. I consider it, there-
fore, entirely worthless. It does not bear
well, and it does not grow well. On the
contrary, the White Corinth does. It is

one of many varieties of White Corinths
gi'own in Greece, and if we can grow it

here successfully, it will be a very good
business, and there ^vill be plenty of money
in it. So far as I know, the White Corinth
does remarkably well with us. It has a
heavy berry. I have seen as much as 45
pounds to the vine; and I have not seen it

fail any of these years we have grown it.

But the vine needs to be studied and ex-
perimented upon to decide anything defi-

nite about it. I have not made any dry
currants from grapes myself, but a gentle-
man in one of the Colonies, Mr. T. C.
White, of Fresno, made some currants last
year, and sent one box up to parties in San
Francisco, who showed them to some deal-
ers, and they were pronounced remarkably
fine, and just as good as any imported cm--
rants. The question arises if the imported
currants are the best varieties, or if they
are of the inferior varieties. Still the cur-
rants di-ied down there were very good.
They were considered good, and had a nice
bloom on them, and, I believe, were consid-
ered quite a success at that time. My
White Corinth vines—one of them is seven
years old, and there is another of White

Corinth that is not so old. I Relieve the

other vines are not more than four or five

years old, Some years they grow closer

than others, and some bunches are not as

close as I have seen them, but stiU they

are not scattering. The long bunches with

the scattering berries were pruned very

long, and the close bunches came from the

vine that was pruned very short. I believe

down to two eyes. I don't believe, though,

that the Corinths should be pruned very

short. I think four or five eyes should be

left on every cane, and that would be more
successful. I believe, also, the Corinths

should be staked. I think a very good
plan is to carry up some very long branches
and stake them, and have the laterals

pruned to two eyes. And when they were
pruned in that way, I have seen very heavy
crops and very close branches on the Cor-

inths. I would recommend planting the

White Corinths on the plains, at least. I

don't know whether it does very well on
the mountains.
Mr. Blowers—I have only one variety of

Corinth, and that is the white variety. It

bears very poorly with me on average years.

Some years I have a fair crop. This year

I have scarcely any crop at all, while right

alongside of that, I would have twelve or

fifteen tous of Seedless Sultana of the same
age. But I would not have over three of the

White Curinth. That may get better as

they grow older, but I do not know.
Mr. Streutzel stated that he had been in-

terested since 1860, to some extent, in Cor-
inths. That the vine was a healthy, growing
vine, free from mold^more so than any
other variety that he had. They began to

bear fruit of even small size, but it gradu-
ally increased, and you would find a larger

beri-j' inttrmixed with the small ones. But
his second crop was now free from that
mixtui'e, and the gi'apes were all of the
saoie even, diminutive size, which showed
that the uneven sized fruit was in const-
sequence of hybridization, and could be
avoided. That there was no doubt that the
manner of om: pruning was improper. All

the vines were pruned low. They should
bepruntd longer, or terraced, which would
be the proper way of raising them, and
they should be planted separately from
other vines. If the bunch hung for awhile,
they dried perfectly on the stem without
getting molded, which was not the case
with any other grape that he knew of. In
that respect there was no grape which came
so near pL^fection as this same Corinth,
and for that reason it should be cultivated.

At the same time he thought we had no
better variety which would be more re-

markable in the Seedless Sultana, which
appears to do so well in the majority of in-

stances wherever cultivated; the fruit being
larger and ripening earlier than the Cor-
inth, and drjing'perfectly, and what is not
converted into raisins can be used for vnno.

making, and the market could not be over-
stocked, as -n-ith the other varieties of

grkjjes; for, even when dry, they were a
more available grape. In his opinion, the
Seedless Sultana would make a product
which would take the place of the currant
in the market, because it is a larger grape,
and will supply the place of the raisin.

The larger raisin has to be cut and the seed
extracted, which spoils the product in

many instances—in pastries and cookery

—

discoloring it by the juice from the grape.
But the seedless Sultana, having no seed to

be extracted, is therefore better for all cul-

inary pui'poses, and it makes a very good
table grape. He thought that we had not
only to fear New Mexico and Arizona as
our competitors, but also the Southern
States. In Georgia and other places South,
as good grapes and of as many varieties,

could be raised as in California. That- we
had an unlimited market for our grap?s,
provided they could be sold cheap. But
our chief market would be the Pacific

Coast, among the Aleutians and further
north; and that if we had a sufl6,cient quan-
tity of fruit, there was no doubt about hav-
ing the market. He hoped that our fruit

would eventually find a landing on Wran-
gePs Land.

EAISIN MAmCNG.

Mr. Blowers—The raisin subject is one
so much of detail, that it does not seem
possible to discuss it ^vithout special pre-
paration. A grape to make a good raisin
should be large, thoroughly developed and
sweet. The only varied which, we have

that makes a good, clear raisin is the Mus-
cat family of grapes. Whether the Muscat
of Alexandi"ia will succeed best in one lo-

cality, the Muscatel Gordo Blanco in an-
other one, the Larga Bloom in a third, will

have to be determined by experiment. In
my particular locality, the Muscatel Gordo
Blanco in the one which we find the most
successful. The Cannon Hall Muscat in
that neighborhood sets very rarely. While
it does you have very large fruit, which will

make a very fine looking face to a box of

grapes, as Professor Eisen says, but it so
unfrequently raises a good crop, that it

cannot be considered successful with us.

The raisins should be completely ripe—in
other words the juice ought to weigh at
least 25 per cent, sugar. The grapes should
be handled as little as possible; and, for
that reason, should be picked directly on to
drying trays. The trays most used are two
by three feet in size, and when filled should
be exposed directly to the sun with a south-
ern exposure by sending men ahead with
a shovel to make little piles of earth on
which to lay the tray. Alter the grape is

about a half to two-thirds dry, we send
men along, each second man leaving an
empty tray, and they give it a centrifugal
motion, thus turning the grape to lay it

back in the position it was before. That is

all the turning it needs.
When it is sufficiently dried, say two-

thirds or three-foui-ths, or sufficiently dried
to put in a swi at box, we send an expert
around, and he with his men take off sev-
eral of the largest clusters, that are not suf-

ficiently dry, and the balance are slid into

a sweat box sufficiently large to admit of a
drying pan. They are not picked off the
tray, but they are slid off the tray.

Between evry twenty-five or thirty pounds
of raisins there is placed a heavy sheet of
Manila paper, so as to keep the layers from
coming together when we pick them, and so
as to keep out the dirt and dust and broken
leaves that will get in through the force of
the wind, and to keep them from inter-

mingling with the layers below ; and
after we put about one hundred and fifty

to two hundred poiinds in these sweat boxes
they are stored away in our sweat rooms
until they are equalized.

Those that are a little too green will dis-

pense with their surplus moisture, the paper
absorbing it and those grapes that were a
little too diy.

Then the poor gi-apes are taken out and
put up as cooking raisins, and the balance
of them, the poorer grapes having been
laid aside, the number ones are placed in
boxes; and we have the nicest looking
gi-apes placed on top of the box, just from
the very fact that the gentleman puts the
whitest side of his shii't out. He wants it

to look best, and we find that they keep
vei-y much better if we use a heavy big
paper that is almost impervious to air as a
wrapping paper, using five pounds of grapes
to each layer.

A quarter is one layer. A half box is

two layers and a whole box four, and each
layer absolutely five pounds full weight, I
have yet to hear a complaint brought
against any of our raisin growers of Cali-

fornia that they give light weights. I never
will.

The earliest I have ever begun to take
Muscats to make a good raisin was on the
last day of August; usually between the 5th
and 15th of September, One year I was
as late as the 23d of September in picking.
I had a good, large crop, but it was a late

year, on account of a cool summer; that, I

think, was three years ago. I think to
make raisins, the graiJes could ripen as
late as the 10th of October, and yet make a
good raisin. Of course, they would have
to be picked in case of a coming storm.
We have to watch the barometer, and in
case of a threatened storm, we take these
trays an(i pile them up in tiers and cover -

them with an empty tray, and in fact, they
are then as well protected as if in the
house. I had to cover my tiers four times
last year. After a heavy rain which weta
the ground from four to six inches, it is

hard to dry a raisin grape out of doors,
and so we take and place them in ;i dryer,
and subject them to a temperature of 100
to 125 deg., as a maximum, Fahrenheit,
giving them a free circulation of air, and
in a few days they are ready for the "sweat
box'' . We put the grapes in the same forin

in which they were picked. If we can get
them half dried and then tm-ned, it facUi-



September 14, 1883. SAN PEANCISCO IMEECHAifT. 433

tates the grading. AVc always grade them
as we iiack them. Those that are not
sufficiently good to go in hiyers, are thrown
aside and then through a revolving
wheel, which cleans them in a few minutes
off the stem, and they are cleaned, ready
for market, as loose raisins. I do not know
that any experiments have yet been made
in the State, in drjing juicy wine grapes
for subsequent use and fermentation, in

other words making the product so that
we can send our wine to market in bags.
That class of grapes, I have not espt-cially

experimented ^\'ith. I have shipped East
the Seedless Sultana and Muscatel varieties

for that piu"pose, but have not yet had a

report from the wine, dealers of the East in

reference to their success. At that time,
they were so sanguine that they were
willing to buy 100 tons of the dried raisins,

but I was waiting for their ordur, and they
were waiting for my samples—so the order
did not come, and I finally sent them a
sample of 100 jjouuds, so that they will see
them and I will finally know in a few days
or a few weeks of their success.

Mr. Wftmore.—I would suggest to you
gentlemen, that you dry some of your Zin-
fandel wine making grapes, and subject
them to a test to see what kind of a wine
can be made out of tht-m after they have
been dried; for this reason. There is a
market for just such grapes in Marseilles

—

in France. WecouldsL-nd our dried grapes.
They are now making an imm-nse variety
of wines in France, out of the gi-apes that
come from Corinth and from Greece and
Asia Minor. Now, if the qualities of any
of these red grapes could be preserved,
even though they did not make a fine order
of wine, still they would be marketable,
and we ^could find out in time just what
we could do with our extra grapes. I think
somebody ought to try that.

Mr. Blowers.—I believe Mr. Krug has
dried the Muscatel, and if he could succeed
with that, I know no reason why he should
not succeed with a red grape.

Mr. Wetmore.—I want to sec if we can
succeed with the red grape. When a grape
gets very ripe, it acquires a "porty'' like

taste. Where the red grape dries on the
vine, the grape has a raisin-like taste.

Now, query, whether you can take these
before they have matured to that extent,

dry them and pack them, and in so doing
preserve their bouquet?

Mr. West.—With regard to the White
Corinth, I would say that A. H. Hooper,
of Napa, had a large vineyard of them and
he has been endeavoring, for the last 12 or
14 years that they have been bearing, to

make his \ineyard profitable, but they did
not pay. Mr. Whitney has also as much as
5,000 or 6,000 vines planted, at least he told

me he had some large quantity, and he has
found it unprofitable, so that it has been
pretty thoroughly tried in the northern part
of the State. I don't know how it would
succeed south, but north it has not been a

success, that is this AVTiite Corinth which
you have exhibited as the same gi'ape.

In response to a query from Mr. Wet-
more, Mr. West said;

The Verdal is not a vei-y valuable grape
with us. It is a vei7 late gi'ape, but we
have some grapes which are later which
would bo more valuable. For instance the

White Malaga is late. The White Malaga
is a good bearer, and a good shipping grape.
The Almeria I have not seen, except upon
mountain land.

Mr. Blowers.—I have seen it; but it is

not the same grape at all.

Mr. Wetmore.—Gentlemen, I will con-
tribute one point to this discussion. In the

Paris market you rarely see any eating

grape but the Golden Chasselas. It seems
to be the taste of that market to admire a
white grape with a thin skin, and juicy and
delicate, and not very sweet, containing, I

should think, sixteen per cent, sugar. The
reason why they use it mainly as a table

grape is, because it is not fit for a wine
grape. It does not make sugar enough, ex-

cept in the extreme south of France. They
say it is a good-for-nothing wine grape. In
this State it gives sugar enough- Then
there is a variety called the Cinsaut, called

also the Boudales. That is shipped from
the south of France and the Mediterranean
coast to the Paris market, and is said to be
their best black variety. It comes in about
the time of the early Chasselas. I don't
think that grape is in this State at all, ex-

cept in some samples we have imported. I

have some, and Mr. Horatio Livermore of
the Natoma Company has .some. I don't
know why it has not been propagated hi

It possesses good shipping qualities, is a
choice grape and is said to make good wine
I have some grafts growing of this vine ot
roots of last year's planting, and they seen:
to be very vigorous and they have bunches
of fruit already. It is a vine worthy of
attention and study, provided a grape com-
ing in at the same time as the Chasselas
would be of value iu the market. It is said
to be one of the very best eating grapes,
and it has the very best reputation in
France, and those who plant it can look to
it also as making a fine wine, and it especi-
ally wants dry land.

It does not do well on moist lands; to de-
velop its qualities well, it wants hill slopes
and drj' lands, and when they say dry land,
they mean very drj' laud, so I judge the
dryest land in this State, where any one
undertakes to raise vines at all, will suit
that vine well, provided it is good soil.

That is worth your study. I don't see why
we don't sell Chasselas and why there is

not a demand for it. It all goes into the
wine vats; it is a choice eating grape; that
may be true; but in France they have so
few grapes that they can eat. You never
see any Muscats nor late varieties, ex-
cept in the extreme south of France and
the Spanish borders. They must have tol-
erably early ripening grapes, or none at all,

for their market.

THE GENERAX COMMITTEE.
I will now appoint a committee to take

charge of the wines and brandies which
have been sent for exhibition here during
Wednesday, Thursday and Friday morn-
ings, and I will appoint for that purpose
Mr. Fohudorfl; Mr. Eisen, Mr. Hartuug,
Dr. Strentzel and Mr. Portal. But, of
course, we don't bring wine here for people
to di-ink. We want to examine these criti-

cally and carefully for the purpose of com-
parison, and they will be for that purpose,
under the control of the committee, which
will select each morning such ^s-ines or
brandies as they desire for examination,
and I would puggest that some of our wine
merchants would find it gi-eatly to their ad-
vantage to be present, and others who de-
sire to know something about the qualities
of our wine, Had also better attend. Very
few of them, of course, are of superior ex-
cellence; most of them are young wines.
Some of them are mere curiosities in the
way of color, or brought to show some
promising quality contained therein, and
not to please those who are merely con-
sumers, and therefore I would like if mer-
chants would be present to aid us with their
ideas and advice in our consultations, ex-
pressing themselves as to the value and
properties of the wines. We learn more in
that way than we do in any reports, or any
formal discussions, and during our morning
sessions we ought to get more good out of
our consultations than even in our formal
discussions, because we meet one another
on practical ground in a private way where
men are not afraid to express themselves.
To-mon-ow morning I hope there will be
some samples oi raisins here for examina-
tion. I have some at my office that were
raised in San Diego. I hope these informal
parts of our meetings will be of more real
value than even our prepared discussions.

After a discussion between Mr. Klee, Mr.
Feely, Mr. Strenzell and the Chairman as
to whether the Verdal grape raised in the
Santa Cruz mountains was the true Verdal
or not, the Convention adjourned until
eight o'clock p. m.

E\'ENING SESSION.

After a few introductory remarks by Mr.
Wetmore, it was announced as the subject
of the evening's discussion, the selection,
planting, cultivation and maintenance of
vineyards.

In consequence of the illness and ab-
sence of H. W. Crabb, of Oakville, his
pap^r on the above subject was read by
the Secretary, as follows:

H. W. Crabb on Nelerfioii. Plnntiiig-,
C'ullivniioii hikI Maiuleimnce

of ViiieyardM.

Mb. Phestdent, Ladies and Gentlemen:
I am pleased to see that those intending to

plant vineyards begin to realize the great

importance of knowing first, what they

must plant, in order to make it a success.

A mistake in this cannot be rectified in a
day, nor without great expense. I am daily
asked the following questions, which you
will please allow me to answer in a manner
as briefly as possible: First, what kind of
laud would you select for a vineyard ? My
first choice would be that deep, loose, red
soil, honored with the growth of 'large red
and black oak trees, second, that which
grows large thrifty white oaks, and third,
the live oak, chemise and manzinita lands.
What is the best location ? That which
lies in the so-called warm belt. Every val-
ley having a range of high hills on one or
both sides has a thermal belt, caused by the
rarified airduriug the heat of the day, rising
till it meets the lighter air above, and there
forms an equilebrium, and where that rests
against the sides of the mountains marks
its thermal or isothermal lines as the case
may be. In this belt along the sides of the
mountains the whole length of the valley,
vegetation but rarely suffers from spring
frosts. What varieties would you plant V

That depends entirely upon the locality.

Anywhere in the coast counties within the
influence of the coast winds, it is particu-
larly adapted to the production of di-y

wines, although 6-weet wines can also be
made with profit at the latter end of the
viutage'in favorable seasons. The whole inte-
rior of the State might possibly for one or two
weeks in the commencement of the vintage,
make dry wines, but after that it is im-
practicable, and folly to attempt to make
anything else but brandies, sherries, syrups
and sweet wines, and consequentl}' should
plant those varieties best adapted for those
purposes. Place your locality in compari-
son with a similar locality and climate in
Europe, and plant the same varieties culti-

vated there. There is, however, this differ-

ence: Our soil and atmosphere not being
refreshed with summer showers, the same
variety is likely to contain here a lai'ger per
cent of sugar, but less acid and flavor, just

as our ajjples here are less juicy and spicy
than they arc in the East. That is the rea-

son why the Reislingis not so aromatic her
as it is on the Rhine. It requires more
moisture, should be planted farther north,
most likely would fully develop its true
character in Oregon. They have experi-
mented and studied this for centuries. It

has become a science with them, and we
should profit by their experience. A life

time is too short. It took us twenty ytars
to find out that the Mission was the
cause of all our trouble. It took
us fifteen years to find out that
for dry wines the Malvasia was
worse than the Mission. We were the
most fortunate with our dry Muscat. We
succeeded in disgusting everybody with it

iu less than ten years. At this rate we
would find out very little in a century. We
accidently fell on the Ziufandel, which
came like a blessing in time of need. With-
out it we would not have any market to-day
for claret. Give the dealers only Zinfandel
and a little more color, which we will soon
be able to do from the many deep colored

eties now in propagation, and you will

hear no more complaint. What a shame
that such a noble wine has to be sacrificed,

drowned and lost in the vat in order to re-

n others from the still. Our much
lauded climate is of only secondary consid-
eration. It is the variety that gives the
quality, and that we must have or lose all

we have iuthe business. You might as well
expect blood from a turnip as a Chablis
from a Berger or a Lafite from a Ham-
burg. Would a New England lady use a
sweet apple for a pie if she could get a
Spitzenberg, or a New Jersey man use a
Jeaneting for cider if he could get a Harri-
son ?

What is it they call Black Pinot in
Solano county? It is the Malvasia; does
not resemble the Pinot in the least.

Neither does it correspond with any Mal-
vasia described in any of the books. The
people of Solano are making a great mis-
take in planting it or selling it for a Pinot.
unless intended for market as a table-grape.

How will the Mission do for sweet wines?
is too late. A good sweet wine grape

should contain thirty per cent of sugar by
the middle of October. The last four years
it has not reached twenty-four per cent be-
fore the rains washed the color out o^ it.

Where did the Black Burgundy come from?
I found a fewvinesof it in a vineyard six or

eight years ago; made the grapes into wine
which at once convinced me it was some-

thing valuable. On my soil it is a good
grower and bearer; ripens its fmit and wood
early, and has never lost its crop from
frost, when the B. July or Pinot, aud the
Charbouo ou each side of it were bitten
black. I hope it may prove as valuable to
us in the future as the Zinfandel has been
in the past. Its wine will stand about one-
half water without destroying its color or
vinosity. Some call it Petit Pinot, but
this vine is a larger grower and bearer than
either the White or Black Pinot, both of
which I have, but very unpromising so far,
especially the Black. The White Burgun-
dy or Petit Pinot is a very light bearer,
and from which is made the finest white
wine that France produces—the famous
Chablis.

What would you plant for Clarets?
Zinfandel, Mataro, Carignan and Char-
bono are about thu purest type of Claret
grapes, and all good bearers. Then I would
add the Malbec or Gamay tinta when more
color was needed. The Burgundy, Chauche
Noir and Trousseau will make a finer vrine,

a high flavored Burgundy; all of these are
good bearers. The Grenache is a good vino
and might be added to the first four. I have
not yet made wine from the Cabernet Sauvig-
non nor the Petite SiiTah, both of which
enjoy the highest reputation in France. So
far, they are very small bearers, and must
necessarily be a high-priced wine in com-
parison with the others. The Pied de Per-
drix, Gamay tinta, Lenoir, Grosser Blauer,
Blauer Portuguieser, B. Burgundy and^Mal-
bec are triple colored aud trom lair to fine
quality, all good bearers except the Malbec
which is subject to coulure in unfavorable
seasons. There is also the Tannat, a beau-
tiful vine and bearer, which sui-passes all

others iu its bright crimson color aud the
great abundance of its tannic properties. The
sample on exhibition is not a fair test, it

being made from grafts cut the same season
in Europe and the gi'apes were umipe.
Have you the Sauterne gi-apes? Yes; the

Semillon, Sauvignou and Muscadet are fine
growers and good bearers. The Sauviguon
Jttune is more delicate, but of finer quality.
I see no reason why we cannot make good
Sauterne wines in the greater portion of
the coast and bay counties, aud believe
they would suit the palates of Americans,
better than Hocks. They would drink them*
without^telling you they were sour.
What other wnite grapes would you plant?

The Sultana, Golden Chasselas, Marsanne,
Chauche Gris, Long Green, Chasselas de
Foy and Moselle Ileisling. The Berger is

a good gi'ape where it will ripen. These are
all vigorous vines and good bearers.

Thu Malbec, Gamay Tinta, Burgundy,
Black and Chauche Gris, Trousseau,
Sirrah, Cabernet, Pied du Perdrix, Gros-
ser Blauer and Chasselas do Foy re-

quire long pruning, the canes to be
cut out every year, and new ones substi-
tuted. All the others pruned with short
spurs. The Malboc is the vine called Cab-
ernet at San Jose, Yountville and St. Hele-
na, and the Sauviguon is called White
Green at St. Helena, and Columbar at Santa
Clara.

Would you plant roots or cuttings? If

your land is di-y and no means of irriga-

tion, roots are far preferable. Trim the
roots back to half an iuch, and plant with
the spade. If yoiu land is rich and moist,
plaut cuttings as they will form a better
system of roots and make a better vine. No
pruning will be required the first year.
The second spring cut back to two buds and
keep off all the suckers, aud keep the vino
straight. The third year cut back to two
spurs and stake those that fall over. The
fourth year leave fom" spui'S, and the fifth

year they will be able to bear one long cane,
and so on according to the strength of the
vine, being careful to not injm-e it by
overbearing while young. About the mid-
dle of April pinch off the ends of the long-
est shoots to enable the weaker ones to
•jyt-w - surki r them before the blooming
s .tson, ;ii]il (liPii't sulphur them till after

Ih- -r:.p- s;n-. well set.

^\ li.it is your method and time of
grafting? Saw off the trunk as deep
as possible— btlow the surface of the
ground, make a cut with a thin chisel a
little diagonally across the grain of the
wood, and with a hook on the other end of
Ihd chisel hold it open while you insert a
scion on each side, cover the cut with a
cloth or piece of paper, set iu a four or five

foot stake aud fill up the hole, leaving two
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Malaga.
Vance Jaune—Ofsplendiil size ana shape.

Muscat, Pakada, Broiieo and Aleian-

DKIA.
Eaisin Grape

We find with
90 Points.

Seedless St;LTANA.--That unequalled

grape for production now so well known.
85 POINTS.

White Coeinth.—A tiue bearer of large

clusters of only seedless grapes. Seems es-

pecially adapted to the white soil of Fresno.

75 POINTS.

Muscat of Alexandria and Muscat

GoBDO Blanco.—Both varieties do best in

our reddish clayey and sandy loam. The

Muscat of Alexandria makes the finest

raisins, the Gordo Blanco gives the most to

the acre, but the raisins have not as fine

Bldn, and a much closer bunch, harder to

I'believe that judging from the above list

you will agree with me that our cHmate is,

in many respects, similar to the climate of

Spain and Portugal, the home of the raisiu,

the Sherry and the Port wine. The varie-

ties which produce those wines do the best

with us. What can speak more eloquently

for this fact than the loaded vines of Dou-

Zeliuho de Castella, the Temprauo, the Pe-

dro Ximines, theFeher Szagos,theFurmmt,

the Palomino Blanco aud the Dorodillo ?

Our ^n-eatest endeavors in Fresno and Cen-

tral California should be to excel iu these

wines, for which natm-e has especially fitted

our soil and climate. If again we wish to

produce lighter wines, like those produced

in Portugal and also in Spain, let us then

beware not to plant the grapes of Ger-

many and France, nor of Napa and Sono-

ma or other places which are so unlike our

own district, but let us import those varie-

ties which, in the above Southern Euro-

pean countries,produce their famous lighter

wines, and when we have got all that the

old world has originated in the way of

grapevines, aud when we have out of them

selected the very best for our own especial

purpose, soil and climate, then we must

not stop and rest, but use all of our ener-

gies in impro\'iug and producing new varie-

ties especially adapted to the locality in

which we originate them. I believe it is in

this way, perhaps by chance seedlings, that

certain districts in the old world have be-

come so famous for certain classes of wine

—

the grapes producing them being especially

adapted to a very limited district. With

some labor and intelligent experimenting,

we should be able to produce as much as

they have doue, and with varieties of grapes

originated in Sonoma, Nax^a, Sau Jose,

Yolo, Fresno, Riverside and Los Angeles,

and especially adapted to these particular

localities, why should not these places with

their fertile soil,generous climate and clcnl-

less skies, be as famous for their wines as

any of those places of which Eui-ope now
boasts ?

Alicante
Black Hamburg
" Thebe
" Barbaroaa

' Ferral
" Portuiral
" Spanish
*' Morocco
" Grenacbe
" Burj^undy

Biirgundy, Miller's

Black Alalvasia

Bowker
Berber
Bishop
Berbibo
Chile Rose
CarijjTian

Crabb-8 Malvasia
Cabernet Sauvijjnon
Charboiio
Cheres
Chablis—red and white '

Colombar
Chasselas Napoleon... .

" Musque
" Violet
' Cotot
" Royal Rose
" Fontaine Bleau.
*' Victoria

Vibert....

Florence.

.

Croquanl.

Doradilla
Early Aladtileino.

Froz Laboule
Furmint
Fcher Szagoa
Golden Hamburg' .

" Champion ..

Camay.

hutlllun....

Gros Gromier de Cantel

.

Fluurtville

Hungarian Gn

Cannon Hall Muscat
Mra. Prince's Black Muscat.,

.

Muscat Alexandria
" Gordo Blanco
'

' Precoce de M a d e i r

" " de Puy de Uoiuo

de Madeira
sie de Puy de Dome

agroa grains

Mataro

.

Miercorded
Menebtra . . ..

Malbec
Merlot
Marseillaise

Mayorque Blan(
Paluiino Elanc(
Pondichery
Pisco de Chile .

Pedn
Priniavis de Frontisrnan . .

,

Purple Damascus
Pinot Roirien
Piedde Perdrix
Riesling Franken

" Johannieberger.

,

Grey d'lschia

Grey, Long Green
Rose of Peru

Rose d'ltalie (arbor) .

Reeves Musc&dine
Red Cornichon
White Cornichon
Red HuPL'srian
White Hungarian....
Zabal SkauBkoi
Seedless Sultana
Sauvignon Vert
Shiraz or Hermitage .

Temprano

Verdal
Verdelho
Vert de Madeiia .

West's St." i'et'ei
'.

\Vhite Corinth....

15I20|15
20 20
15 1 20

Weser Steintilla.

Zante Currant. .

.

Yellow Orieant ,

Ziufandel

15120
--.ao

15

20 90

-'
' -'

1

~ J
-.

90 15 10 56
>(l •25 15 >()

Ih 20 15 ^(1

M\ 25 15 •/(I

ir. 25 15 •20

lb •20 15 20

Mr.. Wetmore.—Processor, have you ex-

amined the Mataro.? You did not quote
tljAt

Mr. Eisen.~Xes sir; I have it on the list,

but it did not reach the proper number of

points. The lowest nuuiber of points I

allowed for wine gi'apes, was eighty. The
Mataro; healthfulness and growth of vine,

20. The highest is 30; production 20;

quality, 20; color and shape, 20. First,

you see, the Mataro is wanting in health-

iness aud growth of vine, and in bearing
quality; but what I have against the Ma-
taro is that it sun-burns; the leaves turii

brown; and a great many berries are apt to

blight. Besides, it is not a heavy bearer,

which makes it not so desirable to plant as

some other vines. It does not sun-buiu up
in 3'our county; because you have not so

much sun and hot winds.
The Carignane is a very good grape. I

have given it 80 points. Healthiness of

vine, 15; production, 30; quality, 20; color

and shape, 20; altogether 80 points. It is

wanting iu healthiness of vine. It has the

same fault as the Mataro; the leaves gtt

sun-burnt, and a great many berries gel

blackened. It also suffers from mildew.
The Grenache is its superior by five

points. The Trousseau I have not with
me. I believe it is now, for the first time,

i<|.Mr. Walters' vineyard. To the Folle
Blanche, I have given 80 points. It is a

very fine grape, and has a very fine flavor,

but it does not produce as heavily as some
other varieticB. It seems to me without

doubt that the sherry grapes do the best in

climate, and I think it is they we
should try to cultivate.

Mr. Wetmore.—But, Professor, we have

not got the Sheriy grapes. That is, we
have not got the cuttings. When a man
wants to plant a vineyard, what would you

advise him to do, knowing the facts, that

he has to rely on certain stocks to be had,

knowing what those stocks are in the State,

what would you advise him?
Mr. Eisen.—Wtll, I would advise him if

he was afraid of the phylloxera, to plant

resistant vines, and whtn they were grow-

ing well, to import the finest vines from

Spain or Portugal and graft them; and if

he were not afraid of the phylloxera, if he

could kill the phylloxera by irrigation, or

by some chemicals, it would be just as well

to plant the grape that would grow the

best in that particular district, and when
they were suitable for grafting, then graft

with finer vines, but I wouldn't advise any-

body to plant poor vints first, because he

wants to plant a \iaeyard.

Mr. Blowers asks Mr. Eisen what he

means by the Yellow Mite,

Mr. Eisen.—It is a verj' small, spider-like

insect, belonging to the mite family'. It is

somewhat similar to the red spider, only

yellow. I have not seen the red spider iu

our neighborhood.
Mr. K,rug. — With reference to Mr.

Crabb's paper, I would say all the ques-

tions touched on are really well handled.

His views about tite selection of soil, I con-

sider absolutely good aud correct. It is the

red soil in oui" neighborhood which pro-

duces the black oak, and secondly, the

white oak, and afterwards the manzanita,
madrona, aud so on, and that, we all con-

sider, is really the best soil of our
neighborhood aud district. His remarks
about the warm belt are considered correct

by all of us iu Napa. The little valleys iu

the hills and mountains are always ex-

posed to injury by frost. Grapes grown
there are easily attacked by mildew, but

put them upon the hillsides, on the warm
belt, they are less exposed to these injuries,

mildew or frost or other, trouble. Mr.
Eisen'B ideas about grapes I suppose are

generally correct for Fresno Colony. We
judge the value of the varieties of gi-apes that

he mentions entirely from a different

standpoint, but I suppose it is no
use to mention it. He is living in

Fresno County, a great, fiat, red country,

a hot country—the condition and circum-
stances of which we are not familiar with.

He calls the Carignan not a high graded
gi-ape. We do. He does not like the Ma-
taro. We do. There is one grape men-
tioned by Mr. Crabb which has lately cre-

ated quite a sensation among us. For-
merly we classed the Berger as an inferior

grape. Of course most of Berger are

planted in the valleys, but since we learned

that the Bergers planted on the hill do
well, we commenced to admire that grape.

A very useful wine is made from the Berger.

It is a kind of neutral wine. It is an ex-

cellent wine though of a neutral character,

that is very beneficial in a large cellar. In
the valley it does not get ripe enough
the hills, if the altitude is not too high, I

never saw it coming unripe to the press

yet. Different varieties which Mr. Eisi

mentions there, are not largely propagated
in our neighborhood. The Chauche' and
the Franc Pinot and others, are the grapi

which we intend to plant for the future (

our hillsides. When we want to plant
Riesling we ought to go higher up on tl

hill, than if we want to plant a t3arigna

We have a mountain in our neighborhood
about 2,500 feet high, but undoubtedly the
hot sun does not show the same effect upon
the Howell mountain as down below in thi

valley, and therefore, I have come to thi

conclusion, that where we have rich lane

at an altitude of 1,200 or 1,500 feet, it ought
to do well for a Riesling or Hock w"
use that expression.

The Clarets, on account of color and fla-

vor, may be, and I think ought to be, plantt d
on a less high altitude. One word mori
about hillsides. We have iu our districti

wines made from the same grape; for in
stance, Ziufandel gi-own iu the valU-y and
Zinfandel grown on the hill, which are es-

sentially different. In our neighborhood,
for the last three years, Zinfandel grown ir

the valley has sold from 20 to 30 cents,

while the Zinfand^-1 gi-own on the hills yield

US 50 ,55 and 60 cents a gallon^ 3, 4 or 5

California Vineyards.
The following are Bome of our leading

Wine Producers aud Brandy Distillers, with

Post Office Address.

KRVU CIIARI.ES,
Krui; Station, St. Holena, N»pa Co.. Cul.

All Dry Wines produced from Foreigni

Grapes. Sweet Wines and Brandies from;

Foreign and Mission Grapes.

WEINBEKOEK JOHN C,
St. Helena, Napa County, Call.

All Dry Wines produced from Foreigni

Grapes. Sweet \\'ineB and Brandies fromi

Foreign and Mission Grapes.

N'
APA A SONOMA WINE CO.

E. C. PEIBER, PresMene,

ST. LOUIS, mo.
Dealers in

CALIFORNIA WINES AND
BRANDIES.

Wines.
ARPAD HARASZTHY & CO.

530 WAHliJii^tou Street,

San Francisco.

Wine Growers and Dealers.
PKOPEIETOES OF THE

Orlcniisi lull Yiiieyard Property..

Consisting of 650 Acres.

liO ACEES OF BEISLING AND ZnS
FANDEL VINES IN FULL

BEARING.
GRAPE ClITTINeS FOB; BASE.

530 WASHINGTON STKEET. S. P..

J. L. HEALD'S
Agricultural Works,

Crockett, Contra Costa County, Cal.

Postoffice address, for the present, Vallejo.

* NpevialtleH.
Portable and Stationary Kngines, Pumpa, Boilera

of all Patterns Macliine Work for all purposea. Con-
tracts made for fitting Wine Cellarn coinpleto with
every mechanical appliance, bhafting, pulleys, pipes,

etc.,' on the latest and most, approved arranVementa.
Plans and specifications furnished for Wine Makera .

and Fruit Distillers. Inventor and Sole Manufacturer -

of Heald'8 Patent Grape Elevators, Crushers, Stem- -

uiera. Hydraulic Presses, etc.

N\PA COUNTY.—Charles Krug, Mrs. J. C. Wein--
berger, Beringer Bros., John Thomas, W. Scheffler.

.

and others, St, Helena; G. Niebaun, llutherford;;
H. W. Crabb, Oakville; G. Groezinger. Vouiitville.

SONOMA COUNTY.—Jlrs. Warfield. J. Chauvet,',
Glen Ellen; J. Gundlach, Julius Dresel, Henry Wink
le, F. Erlifh, Sono: : De Turk, Santa Roea;;

F. Williams, Windsor.
ALS'O—Kohler &. Frohling, J. Bumiller, I. Keefer &

Co., Los Anpeles; Eggers, k Co., Fresno; BariuuKli,
Auburn, Placer County; J. H. Carroll "

FOR SALE, CHEAP!

ONE HUNDRED ACRES OF LAND
of the very best quality in every

particular, for vineyard, aud near by is

already a verj' large vineyard planted.

Also, 400 Acres of choice vineyard land
near Pleasanton. Fine location, well
watered. Most of it above the frost-line

and sheltered from fogs and winds. For-
particulars address

J. M. TELLES,
Pleasanlon, Alameda Co., Cal'

Grape Vine

T'WINE
Made Expressly for tyingr np Grave*

Viues, put np In 4.1b. balls.

TUBBS & CO.,
eu and 613 Front Btre*

(^
O^Jir̂t ff ^ b U
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or three bnds above ground. Keep away
the suckers and tie up the rjraft once a week
until it reaches the top of the stake, and
there pinch it off. At next pruning time
leave plenty of buds, or the shoots will

grow too heavy and all break off.

We should all plant more trees in and
around our vineyards. They will be a protec-

againsttloi^the cold North winds and frost in

the spring. They will also be a protection

against the hot North winds that destro3'ed

our crops this year. They will partially

restore to us the mild climate we had pre-

vious to the removal of the timber from
the ground our vines now occupy.

Upon the conclusion of the reading of

Mr. Crabb's paper, Professor Eisen of

Fresno read a very interesting and valuable
paper on the relative value of varieties of

grapes tried in Fresno county, as follows:

The want of a practical way to express

the relative value of different varieties of

grapevines has, I believt;, long been felt, and
almost any endeavor to fill the same will be
found interesting, if not of real value. The
very fact that the same varieties which will

grow well and produce a superior wine, for

instance, in Sonoma, will be only indiflfer-

ent, or perhaps evt-n worthless in couutii-s

like Fresno, San Bernardino or Los Ange-
les, ought to teacli us the necessity of trjaug

a larger number of varieties before we plant
largely. While every climate has its own
varieties of fruit, so also do different varie-

ties of grapes thrive under diflf-rent atmos-
pheres, diflerent temperatures and in diflVr-

ent soils. The most fatal mistake made in

vineyard planting is the planting of varie-

ties; that will do well some wh.^-re else, per-

haps undt-r entirely different contUtious.

What wines conld well be expected if the

grapes from Middle Germany would be
transplanted to Southern Spain, or vice

versa ? Those grapes would first have to

transform themselves into new varieties

adapted to their new conditions, befort-

they would produce a wine of comparatively
as good quality as they did in their former
Northern home. In a country like Califor-

nia, where everything is so new, and where
half a century ago viticulture was entirely

unknown, it is oaly natural that we yet should
be very muc-h in the dark in regard to the

varieties which will do the best in any cer-

tain locality. For any new beginner in the

business it is nt-xt to imiiossible to know
what to plant. By enquiring from other vine-

yardists, one will teli you that Clutrbono is

the grape to plant, anuthL-r will tL-ll you that

Grenacfttis the vt-ry viut- he prefers, und so

on, any one having his ptt vari.-ty and
oftentimes knowing nothing or little of

those his neighbor has grown and made a

success of. And if we then enquire what
merits one grape has over the other, very
few are they who can tell you at once the

different faults or merits of the varieties of

any certain district. Many are also thr-y

who condemn a variety for a single fault,

not considering that it may be more valua-

ble on account of some other mt-rit. Of course
everybody planting a vineyard wishes to

plant only the verj' best. People having no
previous experience in grape-growing very
often ask you which variety is the best,

the very best for wiue, the very best for

raisins. Of course, to answer such ques-
tions would be impossible even for the most
experienced. Even in the same county w<
have so many different varieties of soil

moisture and exposure, and each condition
would, perhaps, require a different variety,

that the question will be a most complicated
one.
What is then the best variety of grape for

any certain district ? Is it the one that
yields the most grapes? The one that

yields the most wiue ? The one that

yields the best wiue ? The one that yields

the most salable wine ? The one that

yields the most, or the one that yields the

best raisins ? We see that there are so

many qualities attached to grapevines, that

without keeping a regular account of the

same, it would be next to impossible to keep
them all in your "mind's eye,'' all in the

same time. It is this account of the quali-

tit'B of some IGO varieties of grrpevines,

which I have kept for some time, and the

way I have kept it, I propose to present to

you to-day. First, then, let us consider

which are thn different qualities of grapes

nd grapevines, which should be taken into
ousideration. These principal qualities

are four, viz: 1. Healthiness of the vine;
2. Quality of grapes produced; 3. Quality
of gi'apes produced, and 4, color and shape,

will consider each one of these princi-

pal qualities separately, especially as each
contains several sub-qualities, which

should also be taken into consideration.
The first, and perhaps most, important

quality in a grapevine, is healthiness of the
plant. No matter how fine the grapes are,

how highly flavored, how abundantly pro-
duced, or how beautifully colored, if the
plant is sickly in some way or another and
shows early signs of decay, it must be con-
sidered useless for all practical purposes.
" -, however, I must remark that 1 have
not taken into consideration the resistance

to phylloxera, because all the European
vines are subject to the same, and the rela-

value, which is the ouly value we can
determine, w^ould, by its consideration, be

" her increased nor decreased. But, on
the other hand, the health of any variety

must especially be considered in regard to

the prevalent diseases and the destructive

insect pests in the particular district where
the vines are grown. With a perfectly

healthy vine, I therefore mean one which
grows neither too fast, nor too slow, and
which is not subject to the common diseases

or to the ravages of the insect pests. A too

heavy growing variety in a climate like ours
is apt to decay in a few years. Its stems
get hollow and decay, and the whole plant

gets subject to diseases, such as grip rot,

grape cancer or anthro-cuose, etc.

Neither is a vine of too si ow
growth desirable, especially if the vine

also is slow to produce its grapes. But the

principal effect of slow growth is that the

vine does not sufficiently shade the ground
and its own grapes, which thus are apt to

be blighted and burnt. Where exactly the

goldeu midway, between slow and rampant
growth, lies, is, of course, very difficult to

determine. It must necessarily be a
difficult standard for different localities, and
which can only be found out by actual experi-

ment and long experi -nee. For Fresno,

where the growth of everything is so ex-

huberant, a slow growing variety of grape is

preferable to one that is of too rampant
nature. Many varieties, which in other re-

spects are desirable and healthy, are ob-

jectionable on account of certain peculiari-

ties is their growth. Sometimes it is the

branches, which grow crooked or in a down-
ward direction, or they interlace each othei'

in such a way as to afford difficulties in

picking, pruning or cultivation. It may be
u matter ouly of taste, perhaps, but I prefer

grape vines with upright growing branches,

s^uch asZiufandel, Matiiro, Faher Szagos and
others. Another important point in the

healthiness of the vine is its resistance to

mildew, orihum, anthracnose, yellow mi
vine-hopper, etc., more or less important,

the disease or pest is prevalent in the district

in which it is intended to grow the vines.

The next or second quality of the gi*api

vine is the quantity of grapes produced. It

is a quality of hardly less importance than
the health of the vine. The healthiest vine,

if it produces only few grapes, is only worth
growing by the amateur. The common
vineyardist would have for it no use, and
the value of such variety would be reducd
to a minimum. This of coiu'se only as long
as our finest wines bring only the same
price as our most common ones. But it is

not only necessary that the grapes should
be produced abundantly; they must also, to

be profitable, ripen in the season of wine or

raisin making, that is, before the frost and
rain come. And not only should they ripen

in time, but they should ripen all at the same
time. For instance, some varieties like the

Bishop gi'ape are almost worthless for gen-
eral use on this verj' account, that the

grapes are produced all through the season,

and only very few are ripened at the same
time. We may also in this connection have
to consider varieties which ripen some of

the benies in each bunch, while many re-

main green and unripe. Ouly when a grape
variety excels in all of the above points,

viz: absolute quantity produced, quantity
of ripe grapes produced in season, quantity

of ripe grapes produced at the same time,

we maj' call it a perfect grape in regard to

production.

The third quality considered is the quali-

ty of the grape itself. This again includes,

A. Quality of the grape for wiue, B. Keep-

ing quality of the wine produced. C. Qual-
ity for table use. D. Shipping quality of

table grapes. E. Quality of raisin grape.
Let us consider each of these sub-qualities

separately. It must be borne in mind that
it is not only necessary that the wine pro-
duced should be tolerably fair; it must also

ve lasting qualities. Many grapes are,

this respect, defective ; we all know how
difficult it is to keep certain varieties of

'6, even if perfectly dry, they keep oo
fermenting for years.

On the other hand, other varieties of

grapes are remarkable for producing a wine
which hardly can spoil under proper treats

ment, or which even will keep well when
aeglected. Such a variety, for instance, is

I'erdiiho, the wine of which keeps sound
,n open air for weeks or even, months at a

time. In regard to table grapes, their quali-

ties both for shipping and eating must be
considered. Graphs which easily spoil are

of little value, even if else fine for the table.

On the contrary, gi-apes which last a long
time are of value, even if their taste is not
all that could be wished for. For instance,

the Flaiu'mg Tokay is certainly a valuable

grape for the table, not on account of its

taste, which is similar to gooseberries, but
on account of its lasting and shipping qual-
ities, which are splendid. For raisin grapes
the flavor and also the thickness of the

skin has to be considered.

The fourth quality of the grape is in wine-
grapes, the color, at least for red wines, and
for raisin and table grapes the shape of the

bunch and berry. The fourth quality thus
contains the following sub-divisions or sub-
qualities, all of which must be considered

:

A." Color of gi-ape for dark wiue. B. Color
of grape for white wine. C. Color of table

grapes. D. shape ofjthe gi-ape for table

and for raisin, E. Shape of the bunch
for table and raisin. To express the rela-

tive value of each one of the above princi-

pal five qualities, I have assigned to each
one ^of them a certain maximum number
of [points. If for instance, in a perfect

grape the maximum of good points would
be considered at 100, I would assign 30 to

the first quality, which was healthiness of

vine and manner of growth. I would give

30 points to the next quality, which is pro-

duction. I have given 20 as the maximum
of obtainable points in the third quality,

which was the quality of the grape itself,

and finally I have given 20 points as the

maximum to the last quality, which was color

anl shape. Summing up the maximum
points of each quality, the sum of 100
j.oints would imlicate a perfect vine. Of
course in assigning points to each quality

of each diflV-rtnt variety, my way has been
an arbitrary one. When my vine did as

well as I have ever seen any vine do, or as

well as I could wish it to do, I marked in

the column 30. When the variety of grape
to which I referred produced as abundant-
ly as could be expected, I marked in that

column 30. When the grape was of first

quality for wine, table or raisins, I set down
20, and finally when the color or shape
all that could be desired I also marked
down 20. I need hardly say that s(

far I never found a vine that in all thesi

points reached the maximum. Such an
ideal grapevine is yet to be sought for.

To have made this account perfect or as

near so as we could reasonably expect, it

should have been proper to further sub-di-

vide each column or quality and give dif-

ferent nimibers to each sub-quality, tht

aggregate of which should have given th(

total for each column. This however 1

have so far not done, and must leave it to a

future time and other observers. Each one
who feels interested in this matter maj
easily make up a table containing 6 columns,

For the first column write the name of the

grape. In the second the number of points

given in regard to the healthfulness and
growth. In the third the number of points

given to production. In the fourth the

number of points given to the quality, and in

the fifth those assigned to the color and shape
Finally in the fifth add the total of these

points. Each one of the middle four col-

umns may again bo sub-divided and thf-

ferent number of points assigned to

the different sub-qualities of each column.
For a more systematic view I will here re-

captilulate these points or sub-divisions.

1. Healthiness and growth of vine.

A. Immunity from diseases and re-

sistance to common insect pests, except

phylloxera.

B. Quantity produced i

C. Quantity ripened at one time.
3. Quality of the grape.

A. Quality for wiue.
B. Keeping quality of wine.
C. Quality for table.

D. Shipping quality.

E. Quality for raisins.

4. Color and form of grape and bunch.
A. Color for red wine.
B. Color of grape for white wine.
C. Color of table grape.

D. Shape of the grape for table or rai-

E. Shape of bunch for table or raisins.

B. Habit of growth and shape of vine.

C. Slow or rampant growth.
2. Production.

A. Absolute quantity produced.
As the time hanlly adniits of my reading

through to you the whole of the following
talogue, which I have prepared during

my 10 years of stay in Fresno according to

the principals I have here laid down, I will

mention to you ouly those varieties which
I have found to be in our climate superior
to many others. In regard to the wine
grapes, of which so many varieties are
known, none should be worthy of cultiva-.

tiou except for some special purpose, ex-
cept those, of which the total number of

points exceed 75 points. But of course if

the grape grower wishes to produce a cer-

tain class of wine, either for blending or
other special purpose, he will naturally less

regard ^jroduetion and the profit from the
same, than some special purpose he has in

In such case, many varieties with less

points of merit will be worthy of a place in

the vineyard, especially if they are of great
value for blending, giving either color or

flavor to inferior wine.
We will now begin with wine grapes.

95 POINTS.

Don Zelinho de Castella.—A most
magnificent black grape, a splendid grower,
a fine bearer and in quality and color noth-
ing left to be wished for. For port it is the
very grape, superior to Mataro or any ones
cried so far. Its home is Portugal, where
it produces the finest port.

Taheb Szagos.—A splendid sherry grape,
the finest bearer, the finest wine.
Pedbo Ximenes.—The fine Xerez grape

of Spain. Abundant bearer, nothing left

to be %vished for.

Temprano.—Another fine sherry grape
from Spain, equal to the former. Both va-

rieties want heavy red soil.

90 POINTS.

Blck Grenache.-Iu everyway a desirable

grape, superior in quality to Zinfandel.

ZiNFANDEL.—A fine port wine grape,

long tried, abundant bearer.

85 POINTS.

Cheres.—Fine sherry grape from Spain.
DoBADiLLA.—Very fine sherry grape from

Spain, very promising, bearing qualities not
yet enough tried.

FuRMiNT.—The Hungarian Tokay grape,

does fiuely in Fresno. Good bearer, profit-

able, makes the finest sweet wine.
Malvoisie A GBOS GRAIN.—Fine for Ma-

deira wine, superior to common Malvasia.
Primovy de Fhontignan.—The finest

grape for Muscat wine, an enormous bear-

er, superior to any other Muscat.
Fbanklin Riesling.—Fine for light dry

wine. Better bearer than other Kiesling
such as Johannisberg.
Long Green Riesling.—Enormous bear-

er, good for wine.
Reeves MuscooiNA.-Fine for White wine

enormous bearer.
White Corinth.—Very fine for wine ac-

cording to F. Pohndorff.
80 points.

Black Malvasia—Bebger—Cbignone—
Charono—Chablis—Chasselas Violet—
Chasselas Royal Rose—Hungarian Grebn
—Malvasia de Puy de Dome—Pied db
Perdrix—Obey Ducuio—White Hungab-
lAN

—

Sauvignon Vert—Verdelho.
If we now turn to the table grapes we find

with

90 POINTS

Black Poetuoal.—A fine black grape
unequalled for shipping, of fine flavor and
largest size.

85 points.

Kakocr Blanc—"White.

White Malaga.—White.
Mill Hill Hamburg.—Black.
Mayohode Blanc.— White, very similar to


