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logisch geordnet, iibersetzt und erkldrt von Carl Ludwig
Hendewerk, Doctor der Philosophic, Licentiat der Tlieolo-

gie und Privatdocent an der Universitat zu Kbnigsberg.

Erster Theil. Die protojesajanischen Weissagungen. Kb-
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2. Notes: Critical
,
Explanatory ,and Practical, on the Book

of the Prophet Isaiah ; with a New Translation. By
Albert Barnes. Boston and New York. 1S40. 3 vols.

Svo. pp. 517, 43S, 770.

3. The Book of the Prophet Isaiah, translatedfrom the ori-

ginal Hebrew : with a Commentary
,
Critical, Philologi-

cal and Exegctical : to which is prefixed an Introducto-

ry Dissertation on the Life and Times of the Prophet

;

the Character of his Style ; the Authenticity and Integ-

rity of the Book ; and the Principles of Prophetical In-

terpretation. By the Rev. E. Henderson, D. Ph., Author
of “ Lectures on Divine Inspiration,” “ Biblical Research-

es and Travels in Russia,” “Iceland,” etc. London : 1840.

Svo. pp. xxxvi. 450.

Here are three books on Isaiah, published within as

many years, and in as many different countries. This shows,
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pretation, there is no safe cure except the union of concord-

ances and lexicons, exhibiting at one view all the meanings
of the word, and then ail the places where the word occurs,

leaving the reader to determine for himself, where he feels it

to be necessary, how far the deductions of the lexicon are

accurate. To know that the data, upon which the lexicog-

rapher’s own judgment rests, are ail before us, is in every case

highly satisfactory, and sometimes of the last importance.

We are therefore pleased to know that the authors have de-

termined to retain this feature of Fiirst’s plan, without any
augmentation of the price which they at first proposed. The
other point in which they have departed from their first de-

sign is, that instead of printing by subscription, they propose

to sell the numbers one by one. This will make it the more
necessary that the work should meet upon its first appear-
ance with a warm reception, as we trust it will, for the au-
thors’ sake, and still more for the sake of Hebrew learning,

which, we feel persuaded, will be sensibly promoted by the

speedy execution of so excellent a plan. Among our own
readers we have no doubt there are many who will not al-

low this enterprise, in which some successful progress has
been made already, to be either suspended or abandoned for

want of prompt and cordial patronage. The first publica-

tion, we believe, may be looked for early in the summer.

Bacchus.

/uU( C ix

Art. V.— 1. Bacchus. Jin Essay on the Nature, Causes,

Effects, and Cure of Intemperance. By Ralph Barnes
Grindrod. First American, from the third English edition,

edited by Charles A. Lee, A. M., M. D. New York

:

J. & H. G. Langley, pp. 512.

2. Jlnti-Bucchus. Jin Essay on the Evils connected with
the use of Intoxicating Drinks. By the Rev. B. Parsons,

of Stroud, Gloucestershire, England. Revised and amend-
ed, with an Introduction, by the Rev. John Marsh, Cor.

Secretary of the American Temperance Union. New
York : Scofield & Voorhees. pp. 360.

These Essays owe their origin to an offer of one hundred
sovereigns as a premium “for the best Essay on the Benefits

of Total Abstinence from all Intoxicating Drinks.”

The premium was awarded to Mr. Grindrod, yet in the
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opinion of one of the three adjudicators M. Parsons was en-
titled to that distinction.

The comparative merit of the two Essays we shall not
undertake to discuss, as our purpose is merely to examine
some of the positions assumed, and to show that they are

utterly untenable, being contrary to the word of God and
the testimony of antiquity. So far as the object of these

Essays is to promote temperance, we cordially opprove it

;

and we only regret that in the prosecution of an object so

important, and so benevolent, the authors have not confined
themselves to arguments which will stand the most rigid

scrutiny.

With them we can rejoice in the triumphs of the temper-
ance cause, in our own and other lauds

;
and according to

our ability, we will cheerfully unite in efforts to give an in-

creased impulse to this cause. The intelligence respecting

the success of the Rev. T. Mathew, in Ireland, and of our
much esteemed friend the Rev. Robt. Baird, on the conti-

nent of Europe, gives us unfeigned pleasure. We could in-

deed wish in the case of the Catholics in Ireland, there had
been a total freedom from superstition, as well as total ab-

stinence from intoxicating drinks : and we indulge the

hope, that as the people become more temperate, they will

also become less superstitious. But, while we make this

declaration of our interest in the temperance cause, we must
enter our protest against the perversion of scripture and of

fact which is found in these and like publications. This
perversion constitutes our chief objection to the Essays un-
der review, and it is the only objection which could have
induced us to notice them. Had those who favour the views
they contain contented themselves with urging the expe-

diency of total abstinence from all intoxicating drinks, they
would have met with no opposition from us, although we
might differ from them in opinion, on some points pertaining

to the question of expediency itself. But when they invade
the sanctuary of God, and teach for doctrine the command-
ments of men; when they wrest the scriptures, and make
them speak a language at variance with the truth

;
when

they assume positions opposed to the precepts of Christ, and
to the peace of his church

;
when, in reference to Avine,

which the Saviour made the symbol of his shed blood, in

the most sacred rite of his holy religion, they assert that it is

a thing condemned of God and injurious to men, and use

the language of the Judaizing teachers in the ancient
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church, “touch not, taste not, handle not,”* when Christ has

commanded all his disciples to drink of it in remembrance
of him, we cannot consent to let such sentiments pass with-

out somewhat of the rebuke which they so richly deserve.

That we are fully warranted in making these remarks, we
expect to show to the satisfaction of all who do not first de-

termine, what the Saviour ought to have done, and what
the scripture must teach, and then seek to confirm their fan-

cies by an examination of the sacred writings, and by an in-

quiry into the conduct of the Redeemer. On such persons

we expect to make no impression. They reverse all the

rules that ought to guide us in our inquiries respecting duty,

and pursue a course most directly at variance with that of

the apostles, who always refer to the example of our Sa-

viour, not as being in conformity to what is proper and right

;

but as being in itself the standard of true excellence. Did
Christ perform any act ? This is sufficient evidence that the

act is right. We are not at liberty first to decide whether a

thing is right or wrong, and then, in accordance with that

decision, determine what Christ either did or did not do.

And yet this mode of reasoning and judging, a mode te

which all heretics invariably have recourse, is the very one
employed by the writers of these Essays, and other distin-

guished advocates of the total abstinence scheme. On what
principle is it that the Universalist rejects the doctrine of fu-

ture punishment ? He first decides that it is inconsistent

with the goodness of God, and he then infers that the scrip-

tures, which are from God, cannot teach any such doctrine,

and that they are to be understood in a sense different from
that usually put upon them. Thus with the Socinian, he
decides that the doctrines of the incarnation, and of the atone-
ment, are inconsistent with reason and justice, and he then
infers that, the scriptures cannot teach these doctrines.

Thus too with the Encratites, Aquarians, and other here-

tics in the second, third, andfifth centuries, who rejected

the use of wine, in celebrating the Lord’s Supper : the Aqua-
rians, substituting water for wine and that too on the pre-

text of temperance. They appear to have had no know-
ledge of the wonderful discovery in our day, that our Sa-
viour did not use wine, but merely the unfermented juice of

* By a strange misconception of the design of the sacred writer in em-
ploying these expressions, “ touch not,” “ taste not,” “ handle not,” they are

often quoted by advocates of the total abstinence scheme as if they were divine

precepts.
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the grape, mixed with water. Following in their steps, our
Authors, aud some of their worthy co-adjutors having as-

certained, as they suppose, that the use of wine, called by
them “fermented wine,” is always injurious, that it is de-

structive to the morals, and the lives of men, and that it is im-
possible for God to approve a drink so vile and worthless,

have satisfied themselves, that the Saviour never used it,

nor provided it for the use of others
;
and that when the

scriptures speak of his making, and drinking wine, they must
be understood as referring to the unfermented juice of the

grape.

That it may be seen, that we do not mis-represent their

views, we quote the following passages

—

Bacchus, p. 364
;

“ His (i. e. man’s) tendency to estrangement from God would
certainly not be lessened by even moderate indulgence in strong

drink: and it is inconsistent with Divine Goodness to

suppose that he would institute festivals commemorative of

his own glorious power and benevolence, which would offer

any kind of temptation to his fallible creatures to deviate

from the paths of rectitude and sobriety.”

Again, p. 390: “ Chemical and physiological knowledge,
therefore, sufficiently demonstrates that the nature of fer-

mented wines is such as to render them, as articles of diet,

unwholesome and dangerous. The stronger the alcoholic

properties which they possess, the less nutritious matter do
they contain. In other words, they become stimulants, and
not nutritives. In regard to the Scriptures therefore,

reference must be made to wine possessing qualities dissimi-

lar to those under consideration, and such as might be wor-
thy OF DIVINE COMMENDATION. Again, p. 417 ;

It CAN
scarcely be supposed that this object (viz. the object of the

Saviour’s mission,) would be promoted by its great and di-

vine Author, who was the holiest of men, partaking and sanc-

tioning the use of intoxicating wine.” “ We may indeed

rest assured, that so holy a being as the son ofGod would not

partake of any thing improper in itself, or calculated to

lead his followers into sin.”

Anti-Bacchus, p.267: In examining the expressions, “ wine

that maketli glad
;
or that cheereth the heart of man,” we

must not forget that they were spoken by the Holy Ghost.

Now God the Spirit is distinguished for truth, knowledge,

and benevolence. His veracity would not allow him to af-

firm that a fermented, pernicious drink, which actually poi-

soned and scorched the body, and corrupted the morals, was
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a drink which “ cheered the heart of man.” And his perfect

knowledge of the physiology of our frame, and his benevo-

lent regards for the human family would equally prevent

him from commending what is baneful. But we know that

all intoxicating drinks are pernicious, and therefore the wine
spoken of in the text in question was not an alcoholic li-

quor. Other passages of similar import might be quoted
from this essay. Would that such sentiments were peculiar

to these writers, but they are not : they have been avowed
by other advocates of the Total Abstinence Scheme, and by
individuals too, -for whom we entertain great personal re-

spect, and among them Edward C. Delavan, Esq., whose
zeal in the cause of Temperance, deserves the highest com-
mendation. In a letter to the Editors of the New York Ob-
server, Mr. Delavan says: “ Previous to my tour abroad, I

had imbibed the strong conviction that our Saviour never
made or drank intoxicating wine. I am ready to admit that

my early conclusions on this point were founded on rea-

sonings drawn from my estimate of the character of the Sa-

viour of the world, as the best and most benevolent of all

beings, having at heart the universal interest of the human
family. I found it impossible to bring my mind to think

that he would make and use a beverage which, since its in-

troduction, has spread such an amount ofcrime, poverty, and
death, through this fair world. Pie came to save, not to de-

stroy, and could I believe, with my views of alcoholic wine,
that he would make or use it?”

The passages above cited fully sustain our assertion, that

their authors first decide what it was proper for the Saviour
to do, and for the scriptures to teach, in regard to the use of
wine, and then go to work to seek for evidence in support
of their already formed opinions. First trust to their own
unaided reason, to ascertain what is right, and then go to

the scriptures to have their opinions confirmed. Are these

the persons most likely to ascertain the truth? even if they can
say with Mr. Delavan, “ so far as I am able to sit in impar-
tial judgment, in what passes on my own mind, the desire

that truth may be established on this, as on every other

subject of Christian morals, is paramount.” We give full

credit to this declaration, and we believe Mr. Delavan to be
perfectly honest, and so with the other gentlemen named, but
this does not render their mode of inquiring after the truth

less dangerous or less censurable. Would it not have been
more becoming in sincere inquiries after the truth, to seek

vol. xnr. no. 2. 35
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first what the Saviour did, and from his practice to deter-

mine, whether it was proper or not to use fermented drinks

of any quality or description, diluted with water or pure ?

To this mode of investigating scripture truth, we do totally

object: it is arrogant and dangerous and a fruitful source

of mischievous error.* The result of their investigations is,

what might have been expected from the course pursued, a
mixture of truth and error.

Our authors searched the scriptures, and other ancient

writings, not to discover what the truth was
;
for this they

knew already. The goodness of God, the holiness of the

Redeemer, and the nature of man, furnished conclusive evi-

dence to their minds that the scriptures do not sanction even
the most moderate use of fermented liquor. All they want-
ed, therefore, was to find evidence that would satisfy the

minds of others
;
and, by dint offalse criticism

,
misstate-

ment offacts, and inconclusive reasoning, they have accu-

mulated no small amount of testimony in favour of their opin-

ions. Our authors speak freely, and we do the same. Their

pretensions to extensive learning, and thorough research,

are certainly not slight. This, in the case of the author

of Bacchus, is evident from the wide range of subjects he

has discussed, and his quotations from the writings of the

learned, in ancient and modern times. Criticisms on the use

of Greek and Hebrew terms, with occasional reference to

the corresponding words in the Arabic and Syriac, abound.

The history of intemperance, and of intoxicating liquors, in

savage and civilized lands, is given in more or less detail.

The effects of intemperance on the prosperity of nations,

and on the welfare of the church, are brought to view. The
moral and physical causes of intemperance are discussed;

also, the diseases and other evils arising from the free use of in-

toxicating drinks. The nature and combinations of alcohol,

the nature of fermentation, and the adulteration of intoxicat-

ing liquors, are examined at large
;
also, the customs of the

Hebrews, and of the primitive Christians, in regard to the

use of wine.

In examining this wide range of subjects, the author of

Bacchus has certainly collected a large number of interesting

* That reason has a proper province for its exercise, in all enquires respect-

ing duty, we without hesitation admit, but with persons who receive the scrip-

tures as containing the revealed will of God, and as an infallible standard of

right and wrong, the office of reason is simply to ascertain what they teach : and

when we ascertain this, we know what is right.
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facts, the perusal of which will amply repay one for the time

that may be necessary to peruse the work : and yet it might
not unfrequently be difficult to suggest any reason why they

are classed under one head rather than another. The claims

of the author of Anti-Bacchus to attention, are thus set forth

by himself: “ I examined every text of scripture in which
wine is mentioned: I inquired very minutely into the laws
of fermentation

;
into the character of the grapes and the

wines, and the drinking usages of antiquity : the result of

these inquiries was, that I came to the firm conclusion that

few, if any, of the wines of antiquity were acoholic. I ex-

amined Homer, Aristotle, Polybius, Horace, Virgil, Pliny,

Columella, Cato, Palladius, Varro, Philo Judaeus, Juvenal,

Plutarch, and others. I read each in the original language,

and therefore have not been misled by any interpreter
;
and

in every instance, I have carefully examined the context,

that I might not give an unfair representation to any of my
authorities.” On this passage, we shall at the present sim-

ply remark, that Mr. Parsons would probably have made
fewer blunders had he not attempted to “ read each in the

original language.”
These Essays have received from various sources the

highest commendation, and by many they are considered

unanswerable. They are “ to produce in our country a new
era in the cause of temperance,” and one of them at least is

regarded by the American Editor of Anti-Bacchus as the

production of a “ giant mind.”
It may therefore be regarded as rather hazardous to en-

counter giants so fully harnessed for the conflict as are our
authors

;
yet we shall venture on the execution of our pur-

pose. The positions which we intend to examine are the

following

:

I. That for the most part the ancient wines were not fer-

mented.

II. That a strong wine could not be produced from the

grapes of Palestine.

III. That the Hebrew term, translated in our English
version of the Bible “ strong drink,” is inaccurately rendered,

and should be “sweet drink.”

IV. That wines which could produce intoxication were
not allowed to be used at any of the Jewish festivals.

V. That the law, which prohibited the use of leaven at

the feast of the Passover, included a prohibition of all fer-

mented drinks.
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VI. That, as our Saviour instituted the sacrament of the

Lord’s Supper at the Passover, he could not have used the

fermented juice of the grape.

VII. That our Saviour, on no occasion, used fermented
wine, or furnished it for the use of others.

VIII. That it is an offence against God and man to af-

firm, that the scriptures ever speak with approbation of the

use of fermented wine.

After examining these several positions, we shall notice

sundry criticisms on different passages and terms found in

the sacred writings.

The proposed examination we shall pursue in the order

mentioned, beginning with the position No. 1 : That for
the most part the ancient wines were notfermented.

This position is most distinctly assumed by Mr. Parsons :

We have,” says Mr. P. Anti-Bacchus, p. 206, “ the most
unquestionable evidence, that the wines ofthe ancients were
thick and sweet

,
or, in other words, were syrups

;
but you

cannot make a syrup out of a fermented wine.” Again,

p. 207 : “ And hence you have a proof equal to any demon-
stration of Euclid, that if the ancient wines were thick and
siveet, they were not fermented Again, p.234: “ In a
word, from science, philosophy, and history, I have demon-
strated, that a large proportion of the wines of old were not
produced by vinous fermentation.” “ The popular wine
of the ancients, and that of the moderns, are, in their charac-

ters, as wide apart as the poles.”—p. 234. These extracts

clearly indicate the views of the author of Anti-Bacchus.

It is but justice to Mr. Grindrod to remark that his views
on this point do not accord entirely with those of Mr. Par-

sons. On the subject of ancient wines, Mr. G. observes,

(Bacchus, p. 200,) “ Some of the wines of the ancients were
exceedingly strong

;
indeed, among the sensual part of the

community, the celebrity of these wines, in a great measure,
depended on their alcoholic strength.” “ As alcohol is the

product of fermentation, these exceedingly strong wines
must have been fermented.” Mr. Grindrod does, indeed,

quote, apparently with approbation, the following, as the

remarks of Chaptal :
“ The celebrated ancient wines,” ob-

serves Chaptal, “ appear in general to have rather deserved

the name of sirups or extracts than wines. They must
have been sweet and little fermented. Indeed it is difficult

to suppose how they could contain any spirit whatever, or

possess in consequence any intoxicating properties.”—Bac-
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chus, page 19G. These are not the words of Chaptal, but of

the writer of the article “ Wine,” in Rees’ Cyclopaedia,

who, in referring to an observation made by M. Chaptal, re-

specting the accounts given by Aristotle, Pliny, and Galen,

of the wonderful consistency of some of the ancient wines,

applies the observation to “ the celebrated ancient wines in

general.” Of their not possessing any intoxicating proper-

ties, Chaptal says not a word; and, in quoting the language
of the writer in the Cyclopaedia, Mr. Grindrod omits the

words “ and consequently have contained a very small pro-
portion ofalcohol.” Mr. Grindrod, too, in copying the words
of the writer in the Cyclopaedia, has of course made the same
mistake

;
and also another, which is his own, in referring to

“ Chaptal’s Elements ofChemistry” instead of his “Traits sur

les Vins,” as authority for his statement.—(See Annales de
Chimie—No. xxxvi. p. 245. M. Chaptal’s remark we shall

have occasion to notice further in our subsequent discussions.

Mr. G. and M. P. both inform us, (Bacchus, p. 194; Anti-

Bacchus, p. 237) : that “the Egyptians, at an early period,

made use of must, or unfermented wine ;” and, in proof of
it, refer to the dream of Phafaoh’s butler, and Mr. G. adds are-

mark of Dr. Adam Clarke’s: “From this we find that wine an-
ciently was the mere exprcssedjuice of the grape, withoutfer-
mentation. The saky or cup bearer took the bunches, pressed

them into the cup, and instantly delivered it into the hands of

the master. A very philosophical mode of reasoning this, to in-

fer a general custom from a particular instance, and that

not said to have occurred in real life, but in the visions of
the butler while dreaming ! We think it perfectly idle to in-

fer any thing in regard to the character of the wine, from
the account given by the butler of his dream. Why not in-

fer from Pharaoh’s dream that the cows in Egypt were car-

nivorous, for it is said that “ the lean and ill-favoured kine

did eat up the first seven fat kine.” The only legitimate

inferences from the dream of the butler, so far as the customs
of the ancient Egyptians are concerned, are: 1. That it was
the office of the butler to hand to the king the cup from
which he drank his wine, and: 2. That the wine drunk by
the king was usually the product of the vine. In confirma-

tion however ofhis remark, Mr. G. adds “this wine of nature”

is called by Herodotus, onog u^e\mg, literally “ wine of the

vine,” and he refers to Lowth’s Isaiah, vol. ii. ch. v. 2, as

authority for the statement. M. P. makes the same reference.

It is true that it may be inferred from the words of Bishop
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Lowth, that the “fresh juice pressed from the grape,” was
called by Herodotus Tivog a^vs'kivos, and if he meant so to

say, it is also true that the learned Bishop was mistaken, and
that Herodotus employed this phrase, oivos dfjwrgAivos:, not to de-
signate “ the fresh juice of the grape,” but to distinguish it

from the oivos xgiOms, the wine or beer made from barley,

a common drink among the ancient Egyptians, oivw <5’ h x^i-

dsuv ‘irSiroirjf/.jvp <5ia^£iwv<rar on yap ffcpi iitfi iv <rj\ d/jwrsAoi,

“ they use a wine made from barley, nor have they vines in

the country.” Herodotus ii. 77. Can any one who recol-

lects the account given by Herodotus, Book ii. 60, of the

yearly feast in honour of Diana, at Bubastos, believe that the

oivos dfwrilAivos was the fresh juice of the grape and unfer-

mented ? For the disorderly and shockingly licentious scenes

witnessed on these occasions, Herodotus accounts by saying,

that at this festival, they use more of the oivos dfjors'Aivos than

they do in all the rest of the year.

In support of the position that the ancient wines were for

the most part not fermented, Mr. P. says, p. 205 : “ In

Greece, Rome and Palestine, it was customary to boil down
their wine into a kind of a sirup. Mr. Buckingham tells us

that the wines of Helbon, and the wine of Lebanon, men-
tioned in scripture, and which exist in the Holy Land at this

very day, are boiled wines, and consequently are thick,

sweet, and sirupy. Columella, Pliny and other Roman wri-

ters, tell us, that in Italy and Greece, it was common to boil

their wines.” Again, p. 265 :
“ The chief wines mentioned in

scripture are those of Lebanon and Helbon, and these, Mr.
Buckingham says, are the principal wines of Palestine at the

present day: the former, he adds, are boiled wines made of

grapes as large as plums. “The wine ofHelbon,” mention-

ed by Ezekiel, Mr. Buckingham observes, is a rich sweet

wine: the name of Helbon signifies “sweet or fat,” this

wine was made at Damascus, was exported, was a part of

the merchandize of Tyre, and in the time of Richard III.

was brought to England under the name of the “ wine of

Tyre.”
Mr. Grindrod too observes, Bacchus, p. 375, that “ Eze-

kiel speaks of this wine in his magnificent description of the

merchandize of Tyre :” “ The wine (tirosh) of Helbon is

classed with other nutritious articles, the produce of Ju-

dah and the land of Israel. . . . The “wine of Tyre” was ex-

ported from Palestine into this country so late as the reign

ofRichard III.” Ofwine of Lebanon, Mr. G. thus speaks, p.
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374 : “ The wine of Lebanon is made in the present day, ex-

actly as it was prepared in ancient times. Thejuice of the

grape immediately after it is expressed, is boiled down to

a greater or less consistence. In this state it could not pos-

sess alcoholic qualities. It remained the healthful juice of
the grape, deprived only of its watery particles.

Keraswan and Mount Libanus, (or Lebanon,) states a mo-
dern traveller, produce the best wines in Syria. The wines

of Syria are most of them prepared by boiling immediately

after they are expressed from the grape, till they be consi-

derably reduced in quantity, when they are put into jars or

large glass bottles, and preserved for use.”

From these extracts it is evident that our authors would
have us believe respecting wines of Helbon and Lebanon,
the only two wines, the names of which are given in the

scriptures.

1st. That they were boiled wines.

2d. That they were unfermented.

3d. That they were not intoxicating.

In support of these positions, M. Parsons adduces the tes-

timony of Mr. Buckingham. As to the sources of informa-

tion enjoyed by Mr. B., Mr. Parsons says nothing, and from
some information whichwe have on this subject, we shall have
no difficulty in showing that Mr. B. is mistaken. If the ex-

tracts given by Mr. Parsons contain all that is said on
this subject, it is only of the wines of Lebanon Mr. B. speaks
when he says they are boiled. Of the wine of Helbon he
says merely that it is a “ rich sweet wine.” Yet Mr. Par-
sons says, “ hence it is evident that the two wines most es-

teemed in the Holy Land were boiled wines, were thick and
sweet, and consequently were not alcoholic.” But granting

they were boiled, does this prove that they were not allowed
to ferment after boiling. Mr. W. G. Brown, the autho-

rity of Mr. Grindrod, for asserting that the wines of Mount
Lebanon are prepared by boiling, says, “that this mode of

boiling is still retained in some parts of Provence, where it

is called vin-cuit or cooked wine, but there the method is to

lodge the wine in a large room, receiving all the smoke
arising from several fires on the ground floors, an operation

more slow, hut answering the same purpose. The Spanish
Vino Tinto or Tent is prepared in the same way.” Bacchus,
Bote, p. 374. Now this very Vino Tinto contains more
than 13 per cent of alcohol, the product of itsfermentation.
See Brande’s Table. The phrase Vin Cuit ordinarily de-
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notes a wine, “ which has had a boiling before fermentation,

and which by this means still retained its native sweetness.’*

Rees’ Cyclopaedia, Article, Wine. We say ordinarily, for we
find that Chaptal speaks of the sapa and defrutum and even
of the Passum of the ancients as belonging to the class of
Vins-Cuits. See Traite snr les Vins. Ch : iii. Annales
de Chimie, No. 35, p. 290. Stum wine, a species of Rhe-
nish must, a very intoxicating drink, is first boiled and then
fermented. See Rees’ Cyclo. Article Rhenish must. Hen-
derson, in his treatise on wines, p. 189, tells us that in pre-

paring the sweet wines of Spain, the must is often boiled, and
by this operation the saccharine matter becomes concentra-

ted, and the proportion of alcohol is increased. Is alcohol

obtained without fermentation?

Chaptal, ch. iv. 4, 2, says : “ When the must is very wa-
tery, the fermentation is slow and difficult, and the wine
which comes from it is weak and very susceptible of decom-
position. In this case, the ancients were acquainted with

the advantage of boiling the must. By this means they

evaporated the superabundant water, and brought back the

liquid to a suitable degree of thickness. This method, con-

stantly advantageous in northern countries, and in general

wherever the season has been rainy, is yet followed in our

day. Nevertheless, this process is useless in warm countries
;

at the most, it is not applicable except in cases when the

rainy season has not permitted the grape to come to a suita-

ble degree of maturity
;

or forsooth when the vintage has
been gathered in a foggy or rainy season.”

Grant, then, that the wines of Lebenan are boiled wines
;

does it follow that they are not fermented, when it is a fact

not to be denied, that it is customary, in certain cases, to boil

the must, in order that it may the better ferment, and that

the strength and sweetness of the wine may be increased ?

But, further, Mr. Brown does not say that the wines of

Keraswan and Lebanon are not fermented, but merely that

they are boiled
;
and lie also says, that they are prepared in

a way that answers the same purpose as the mode employ-

ed in preparing the vins-cuits, or cooked wines of Provence,

and the vino-tinto of Spain.

Of the vins-cuits of Provence, M. Jullien, in his “Topogra-

phic de tous Les Vignoble,” p. 273, thus speaks: “These
wines, newly made, are luscious, a little clammy,and gorging;

but when they are old, they become delicate and very agree-

able, retaining entirely their sweetness. M. Grimod de la
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Reynie're, whose judgment is of great weight in this matter,

gives to them the preference over the luscious wines (vins

de liqueur) of Spain, Italy, and Greece.” Again, p. 276,

speaking of these same vins cuits of Provence, he remarks :

“ Those which are prepared at Aubagnes, Cassis, and Ciotat,

when old rank among the vins de liqueur of the second class.”

They are not in general as much esteemed as the vins de

liqueur of Spain
;
the mode of preparing which is thus de-

scribed by Jullien, p. 333: “the must is concentrated by
boiling, and acquires the consistency of a sirup. After this,

it is put into casks, where it is fermented enough to acquire

the necessary degree of spirituosity ; but having been de-

prived by the fire of a large portion of its phlegm, the fer-

mentation ceases before the entire dissolution of its sugary

parts. These wines remain sweet, and are very clammy
during the first years. It is not till they are old that they

become delicate, pleasant, and fragrant.”

Volney, another of Mr. Grindrod’s authorities, says, that
“ the wines of Lebanon are of three sorts, the red, the white,

and the yellow. The white, which are the most rare, are

so bitter as to be disagreeable
;
the two others, on the con-

trary, are too sweet and sugary. This arises from their be-

ing boiled, which makes them resemble the baked wines of

Provence. The general custom of the country is to reduce

the must to two-thirds of its quantity. It is improper for
common drink at meals

,
because it ferments in the sto-

mach. In some places, however, they do not boil the red,

which then acquires a quality almost equal to that of Bor-
deaux. The yellow wine is much esteemed among our
merchants, under the name of Golden wine, (vind’or,) which
has been given to it from its colour.”

Here observe 1. that the must, when reduced to two-
thirds, is improper for common drink at meals ; therefore,

when thus reduced, it must be designed for some other

purpose. What that purpose is we shall show presently.

2. The reason assigned for it being an improper drink,

viz : “ it ferments in the stomach ;” and yet Mr. Grind-

rod tells us, that “ it remained in fact the healthful

juice of the grape
,
deprived only of its watery particles.”

3. That the red and yellow wines reminded Mr. Vol-
ney of the baked wines of Provence, which are first

boiled and then fermented. 4. That the red wine of Le-
banon, when not boiled, acquired a quality almost equal

VOL. XIII. no. 2 . 36
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to that of Bordeaux, a fermented liquor, containing about
thirteen per cent, of alcohol. 5. That the white wines
of Lebanon were not boiled.

With respect to the vin d’or, mentioned by Mr. Volney,
M. Jullien says expressly, that it is not boiled : “ Cependant
le plus estime, que l’on nomme vin d’or

,
n’ est pas bouilli.”

p. 474.

Mr. John Came, in his “ Syria, the Holy Land and Asia
Minor Illustrated,” speaks of the white wines of Lebanon
as distinguished for their strength, and the red wines as the

Champagne of the East. How could he thus describe un-
fermented liquors ?

Mr. Grindrod, in further confirmation of his statement re-

specting the wines of Lebanon, says :
“ Two travellers,* of

great celebrity, particularly investigated the manners and
customs of the modern inhabitants of Judea, and record that

the vines of Ilermon and Lebanon yield wine of a red co-

lour, very generous and grateful, and so light as not to affect

the head though taken freely.” Wherein does this account

ditfer from the account of the red wine of Lebanon, by Messrs.

Volney and Carne,one ofwhom compares it to the red wine of

Bordeaux
;
the other, to the red wine of Champagne

;
both

light wines ; both fermented wines ; and although, accord-

ing to Henderson, p. 183, “ the quantity of alcohol which
the finer sorts of the Bordeaux wines contain is inconsidera-

ble,” yet that quantity has been found by analysis, to be

not less than thirteen per cent. In the red Champagne
it is somewhat less. The phrase “ though taken freely” is

somewhat ambiguous, and by no means proves the wine is

not an intoxicating one.

Mr. Parsons, as if in confirmation of his own and of Mr.
Buckingham’s statements, says : “ M. La Roque, in his

Itiner. Syr. and Libanus, remarks, ‘ It would be diffi-

cult to find any other wine so exceedingly choice as that

which was presented to us, and which led us to conclude

that the reputation of the wine of Lebanon mentioned by
the prophet is well founded.” Is there any intimation in these

words that the wine of Lebanon, “ so exceedingly choice,”

was the “ unfermented juice of the grape ?” Is it probable

that M. La Roque would speak thus of the boiled wine of

Lebanon, which Volney says is too sweet and sugary to be

pleasant ? Mr. Parsons does not give the name of this wine.

Van Egmont and Prof. Hyman.
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M. La Roque says that the best is called Golden wine, Vin
d'or, which we have already shown is not a boiled wine.

We have thus far confined our attention almost exclusively

to an examination of the authorities cited by the authors of

Bacchus and Anti-Bacchus, and have shown from their own
witnesses, that the wines of Lebanon were not unfermented
wines, whether boiled or not boiled before fermentation,

and consequently, that they contained more or less alcohol.

Let us now examine the authorities adduced in support of

the assertion, that the wine of Helbon was unfermented. We
have already mentioned the fact, that even Mr. Buckingham, in

the passages cited by Mr. Parsons, does not say of this wine,
that it was boiled. It is only of the wines of Lebanon he
makes this statement. Of the wine of Helbon he says, that

“it is a rich sweet wine.” And because Nehemiah says,

“ eat the fat and drink the siveet,” Mr. P. infers that this

wine too must have been a boiled wine, and, consequently,

according to his theory respecting whies, not containing any
alcohol.

Mr. Henderson, p. 188
,
speaking of the Spanish wines,

says : “ The Spaniard, when he drinks wine as an article of

luxury, gives the preference to such as is ‘ rich and sweet,’ ”

employing the very terms that Mr. B. does respecting the

wine of Helbon
;
and he instances, among the favourite

ivines of the Spaniard, the Malaga. Shall we, therefore,

infer that the Malaga is an unfermented wine ? With just

as much reason as infer that the Avine of Helbon is an unfer-

mented wine. The Malaga contains upivards of seventeen

per cent, of alcohol, and Ave have no evidence as yet that the

Avine of Helbon contains any less.

Mr. Grindrod observes of this Avine, that “ It is classed

Avith other nutritious articles, the produce of Judah and the

land of Israel.” But what has this to do in determining the

question Avhether it was fermented or not
;
Avhether it was

itself nutritious or othenvise? Judas Iscariot was reckoned
among the twelve apostles, but this does not prove that he
Avas either a good man or a true disciple. All such reason-

ing is idle. Did the sacred writer profess to give a list of

nutritious articles of diet, the circumstance mentioned by Mr.
G. might be of some importance.

In this very description of the articles of merchandize of

Tyre, referred to by Mr. G. the prophet says, “Javan, Tubal,

and Meshech, they Avere thy merchants
;
they traded in the

persons ofmen and vessels of brass in thy market.” Why
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not infer that the slave trade is a useful and honourable em-
ployment ? for this trading in the persons of men is just as

much classed with the wheat, and the honey, and the oil of
the land of Israel, as is the wine of Helbon. But into such
extravagance will men run in order to carry out a favourite

theory.

Both Mr. Parsons and Mr. Grindrod mention the fact that

the wine of Helbon under the name of the “wine of Tyre,” was
imported into England, as late as the reign of Richard III.

but this determines nothing in regard to the character of this

wine. If the statement of Sir John Fortescue, a cotempo-
rary of Richard III. that, “ they drink no water except when
they abstain from other drinks, by way of penance, and
from a principal of devotion,” given in Bacchus, p. 42,

be correct, there is very little reason for believing, that the

English at that time would be pleased with wine of such a
description as Mr. G. imagines the wine of Helbon was.

Mr. Grindrod also observes, that “Athenaeus, upon the

authority of Posidonius, states that the Persians planted vine-

yards at Damascus, on purpose to prepare this celebrated

article of commerce. The kings of Persia drank no other.”

Athenaeus, Lib. I. Strabo, Lib. 15. “ This fact,” says Mr.
G. “tends to show that sweet and thick wines were held in

most esteem by the ancients,” but in our humble judgment it

hassomewhat ofa different tendency, as we shall at once show.
And first compare the statement, that the kings of Persia

drank no other wine, with the anecdote related by Mr. G.

of Cambyses, king of Persia, and son of Cyrus, by whom Da-
mascus was subjected to the Persian sway. Bacchus, p.

129 : According to this anecdote, related originally by Hero-
dotus, Cambyses was a monster ofdrunkenness and cruelty,

and as such is referred to by Mr. G. If Cambyses drank no
other wine, surely the wine ofHelbon must have been a very

nutritive article ! Again, if the kings of Persia drank no
other wine, the wine of Helbon must be the wine called in

the book of Esther i. 7. “ royal wine,” and in the use of

which Ahasuerus the Persian monarch became so far intoxi-

cated, that contrary to the customs of the country, he com-
manded his chamberlains to bring Vashti the queen, that he

might exhibit her beauty to the people and princes, who on
occasion of a great feast, made for them by the king, were

drinking of the royal wine, furnished in abundance for their

entertainment. The phrase, “ when the heart of the king
was merry with wine,” found in Esther i. 10: is the

same as that used in reference to Nabal. 1 Samuel xxv.
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36 : “ and Nabal’s heart was merry, for he was very drunk-

en,” and also the same with that which occurs 2 Samuel
xiii. 28, respecting Ammon, whom Absolom commanded his

servants to loll when he should be so far overcome with wine
as to be incapable of resisting.

From the statement of Mr. Grindrod, respecting the use

of this wine by the kings of Persia, compared with the ac-

count in the book of Esther, the reader may perceive how
very harmless this wine of Helbon was, especially when
drunk in large quantities. We have now examined at great

length all the authorities cited by our authors, that the wines
of Helbon and Lebanon were not fermented, and not intoxi-

cating, and have shown that they have failed to make good
their assertions in regard to the character of these wines. We
shall now produce such testimony as will, we think, set this

point at rest. Upon reading the statements of Messrs P. and
G., we addressed a note to the Rev. Eli Smith, of the Syrian

Mission, who has resided in Syria for a number of years,

and who is perfectly familiar with the language and the cus-

toms of the country, and enquired of him whether the wines
in common use in Palestine, were fermented and produce in-

toxication, and whether the wines of Lebanon were boiled.

Mr. Smith, who was at that time in the city of New York,
very kindly furnished the following answer to the inquiries,

which were made of him. We give the letter entire, that

there may be no doubt as to the views of Mr. Smith.

“ Kinderhook, Nov. 10, 1840.
“ Dear Sir—I was prevented from replying to your note

of the 6th immediately, by being called to leave New York
the day it was received. You inquire whether the wines
in common use in Palestine, and particularly the wines of

Lebanon, are fermented, and produced intoxication ? and,
whether the wines of Lebanon are usually boiled ?

“ The wines now in common use in Palestine, in Mount
Lebanon, and in all the countries around the Mediterranean
that I have been in, arefermented

,
and do produce intoxi-

cation. They vary in strength, but are on an average, I

am confident, (especially the wines of Lebanon,) a good deal

stronger than our cider. Of their strength, compared with the

wines used in this country, my knowledge of the latter is too

slight to enable me to judge with certainty. The wines of
Syria are stronger than those I have tasted farther north, in

Georgia and Hungary. Of the inebriating effects of the
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wines of the Mediterranean, we have often painful evidence.

On first going to Malta, at the beginning of the temperance
reformation, with the impression I had received here, that

there was no danger from the pure wines of those countries,

I fell in with what I found to be the prevailing custom, and
took a little wine with my dinners. At length I found an
intimate friend falling into habits of intoxication, in conse-

quence of habitually using the common Marsala wine of Si-

cily. I then gave up my wine
;
and, so far as I know, all

my brethren abstain from the habitual use of it, as a tem-

perance measure. In preparing a Tract on Temperance, for

circulation in Syria, we have included wine with brandy
as one of the causes of intemperance to be avoided.

“ In doing this, we make no distinction between brandied

wines and those which are not brandied, for no such distinc-

tion, so far as I am informed, is thought ofamong the natives.

Nor do we make any exception of unfermented wines. I
have never found any such wines now used in those coun-

tries. I recollect, indeed, that in travelling through Asia
Minor, I frequently quenched my thirst with an infusion of

raisins. But it was never called sherab, the name given in

Turkish to wine, but iiziim suyu, “ raisin water.” Even in

the house of the chief rabbi of the Spanish Jews at Hebron,

I was once treated with fermented wine during the feast

of unleavened bread. I knew it was fermented, not merely

from its taste, but because I had a discussion with him on
the inconsistency of having it in his house at a time when
he had professedly banished every thing that was leavened.

The principal word, indeed, in Arabic, for wine, khamr, is

derived from the verb khamar, which means to ferment.

From the same root comes also khamireh,the wo’'d for leaven.

“ As to boiled wines, I have never found them in Mount
Lebanon, nor in any of the countries around. The unfer-

mented juice of the grape, is indeed boiled down to a thick

sirup, of the consistency of molasses, or thicker. And this, I

think, is the principal use made of the juice of the grape,

throughout Syria and Palestine. The best of it in Mount
Lebanon is even made so thick that the mountaineers boast

that they can carry it a day’s journey on a piece of bread,

without its running off. But this sirup is no more looked up-

on now as wine, than molasses is regarded by us as the same
thing with rum. I am not aware that it is ever diluted for

drink.

“You will perceive that I am no apologist for wine drink-
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ing, on the ground that the present wines of Palestine are

fermented. These wines tend to intoxication, and therefore

we banish even them from our tables, though they are the

wines of Palestine. Nor do I wish what I have written to

be regarded as in any way aimed against the principles of

the Am. Temp. Union. Indeed, I am happy to find that

any apparent discrepancy between the testimony here given,

and that of Mr. Delavanin his letter to the editors of the New
York Observer, of August 24th, sofar as facts arc concern-

ed, is chiefly if not entirely verbal. He testifies that the un-

fermented juice of the grape can be preserved from fermen-

tation by boiling. My testimony goes farther, and proves

not only that it can be, but is in fact thus preserved to a

great extent. The difference is, that he calls this sirup

toine ; I have notfound it bearing the name, nor used in

the place of wine. Of his opinion, that it was anciently re-

garded and used as wine, and is the wine approved of in the

Bible, but has gone into disuse in consequence of an in-

creased taste for alcoholic drinks, a person who has never
been in Palestine, is perhaps as capable of judging as myself.

This point is not included in the questions your letter propo-

ses, and I leave it untouched. You will not therefore con-

sider my letter as containing any opinion respecting the na-

ture of the wines used and approved by our Saviour and the

writers of the scriptures. That discussion is one in which I

wish not to take any part.

“ With much respect, I remain,
“ Most truly yours,

“ Eli Smith.”

From this letter, it is evident

—

1. That the wines now in common use in Palestine and
in Mount Lebanon are fermented, and do produce intoxi-

cation.

2. That the wines of Syria are stronger than those farther

north, in Georgia and Hungary.
3. That in Asia Minor it is common to use as a drink

“ an infusion of raisins,” but that this is never denominated
wine, but “ raisin water.”

4. That boiled wines, as distinguished from fermented
winfes, are scarcely if at all known in Palestine. Whether
the wines were boiled before fermenting was not a matter
included in our inquiries, nor is it included in the answers of
Mr. Smith.
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5. That the unfermented juice of the grape is frequently
boiled until it acquires the consistence of molasses, or until

it becomes even thicker than molasses; but this sirup is no
more looked upon as wine than molasses with us is consi-

dered the same thing as rum
;
and that this sirup is not diluted

for drink, but is eaten with bread.

Mr. Volney, as we have seen, says, it is unfit for common
drinks at meals, but does not mention for what purpose it

is used. From Mr. Smith’s letter it appears, that it is used
in Palestine in the same way that in this country we use mo-
lasses or honey

;
and, in fact, it is the very substance called

in the English version of the Bible, “ honey,” as in Ezekiel
xxxii. 17. In this verse, it is spoken of as a part of the mer-
chandise of Tyre, and as sometlungdistinct from the new wine
(tirosh) of Helbon mentioned in the succeeding verse. It is

not improbable, that in rainy seasons, when the grape did

not contain its usual quantity of saccharine matter, that they

mixed with the juice of the grape, before it was fermented, a
small quantity of this boiled must, in order to give the wine
greater strength and sweetness, as is common in other wine
countries. See Henderson and Chaptal.

If it be true, as the author of Bacchus says, and we do not

question its truth, that “ the wine of Lebanon is made in the

present day exactly as it was prepared in ancient times,”

then it is abundantly evident that the ancient wine of Leba-
non was a fermented and an intoxicating drink.

There are one or two points in Mr. Smith’s letter, which
we shall notice under another head. Let us now examine
the witnesses of our authors, in relation to the ancient wines

of Greece and Italy.

« Columella, Pliny, and other Roman writers,” says Mr.
Parsons, “tell us that it was common to boil their wines.

The sapa and defrutum of the Latins, and the and
Slgaiov of the Greeks, which Pliny calls ‘ siraeum and hep-

sema,’ and adds that they answered to the sapa and defrutum

of the Latins, were boiled wines. In making the ‘ ^apa’

the juice was boiled to one half, and in defrutum to one

third.”

But is this all that Pliny says about them ? His very

next words, indicating for what purpose they were chiefly

prepared, are not even noticed by our author, notwithstand-

ing “ in every instance he carefully examined the context,

that he might not give an unfair representation to any of his

authorities.” The words immediately following the above
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passage are these : “ Omnia in adulterium mellis excogi-

tata,” showing clearly that for certain purposes at least they

were expressly designed to supply the place ofhoney. Pliny,

ch. vi. in treating of the famous Maronean wine, a pro-

duct of Thrace, had previously mentioned that Aristaeus

was the first person in Thrace, who taught the mixing of

honey with wine. And how any one who has read Pliny,

Columella, Varro and Cato, and that too without being
“ misled by any translator,” should overlook the fact, that the

principal use of these preparations was to sweeten and to

increase the strength of weak wines,we are utterly at a loss to

understand. Mr. Parsons does not give the least intimation

that they were used for this purpose. That in some Latin au-

thors we find allusions to the use of sapa and defrutum, as

drinks, by the old women of Rome, we do not deny
;
but

is no evidence that the sapa and defrutum were ordinary

drinks among the Greeks and Romans.
Although Pliny, in treating of the different sorts of wine,

makes mention of sapa and defrutum, also products of

the vine, yet he most clearly distinguishes them from wine
properly so called, and classes them among the dulcia. He
also distinguishes both classes from the dsiyXsiJxos of the

Greeks. “ Intermediate between the dulcia and vinum
(wine

)

is what the Greeks call aigleucos, that is always
must. It is the result of care, inasmuch as it is not suffered

to ferment

:

thus they call the passage of must into wine *

What words can show more clearly that Pliny understood
by wine something different from the mere unfermented juice

of the grape, whether boiled or not boiledt Again in book

* “ Medium inter dulcia vinumque est, quod Graeci aigleucos vocant, hoc est,

semper mustum,” and adds, “ Id evenit cura, quoniam fervere prohibetur, sic

appellant musti in vina transitum.”

f It is to be presumed that such of our total abstinence friends as object to the

use of wine because “ it is not eliminated from any living or natural process,”

but a liquor prepared by “ interfeiing with the operations of nature,” see Bac-
chus, p. 241, or in the words of Mr. Parsons, because, “no where in nature is

alcohol produced by the hand of God,” Anti-Bacchus, p. 265, will never say

another word in favour of drinking “ aigleucos,” the always must, since must is

first obtained by subjecting the grapes to a very unnatural pressure, and then,

oh ! horrible to mention, to prevent its turning to wine or to vinegar, “ the opera-

tions of nature are interfered with !” “ Id evenit cura, quoniam fervere prohi-

betur,” and this is said too by Pliny, a favourite authority with Mr. Parsons. Of
sapa too Pliny says, “ ingenii non naturae est opus.” ‘

It is the work of art not of
nature.’ Why not object also to the use of bread? It may be said of bread as

of wine, and with the same propriety, “ it is not eliminated from any living or

natural process.” “ No where in nature is it produced by the hand of God.”

vol. xiii. no. 2 . 37
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xxiii. c. 30. “ Sapa is a thing allied to wine, the must hav-
ing been boiled, until a third part remains.”* The same dis-

tinction between dulcia and vina occurs, Book xiv. 15.t

“ From which it appears that murrhina,” a drink flavoured

with myrrh, “is classed not only with wines but also with
the dulcia.”

In Book, xiv. c. 24, Pliny treats of the different condi-

ments used in the preparation of wine: “And also from
must itself medicaments are made, it is boiled in order that

it may wax sweet by a portion of its strength. In some
places they boil the must to sapa, and having poured it into

the wine, they allay its harshness.^

“Cato,” says Pliny, “directs wines to be prepared with
the fortieth part of the lye of ashes boiled with defrutum,
for a culeus,”§ a Roman measure containing about one hun-
dred and forty gallons. The two passages last quoted show
what use was made by the ancient Romans of sapa and de-

frutum as condiments for their wines.

Columella, another writer mentioned by Mr. Parsons,

treats of the preparing of defrutum, and of its uses, more at

large than Pliny. See Book xii. cc. 19,20, 21. “Some boil

away a fourth and some a third of the must, nor does it ad-

mit of a doubt, that should one reduce it to a half he would
make the better sapa, and on that account more fit for use,

so that must from old vineyards may be cured with sapa in-

stead of defrutum.”
||
“Although carefully made defrutum

like wine is wont to become sour, we should therefore

recollect to season wine with defrutum of a year old, whose
good quality has been ascertained.” c. 20.11

But does this prove that they are neither of them gifts of God 1 If the argu-

ment is good for any thing, it amounts to this, and proves the same thing of
bread, that it does of wine.

* “ Vino cognata res sapa est, musto decocto donee tertia pars supersit.”

f
“ Quibus apparet non inter vina modo murrhinam, sed inter dulcia quoque

nominatum.”
± “ Verum et de apparatu vini dixisse conveniat,” and among other things he

says, “ JYeciion et ex ipso musto hunt medicamina : decoquitur, ut dulcescat

portione virium Aliquibus in locis decoquunt ad sapas musta, infu-

sisque Ms ferociam frangtmt.”

4 “ Cato jubet vina concinnari, cincris lixivii cum defruto cocti parte

quadragesima, in culeum.”

II
“ Quidam partem quartam ejus musti, quod in vasa plumbea conjicerunt,

nonnulli tertiam decoquunt, nec dubium, quin ad dimidium si quis excoxerit,.

meliorem sapam facturus sit, eoque usibus utiliorem, adeo quidem, ut etiam vice

defruti sapa mustum, quod est ex veteribus vineis, condire possit.” c. 19.

H “ Quinetiam diligenter factum defrutum, sicut vinum, solet acescere
;
quod

cum ita sit, meminerimus anniculo defruto, cujus jam bonitas explorata est vi-

num condire.”
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Then, after giving some directions as to the mode of prepa-

ring the defrutum, he says, “ of this defrutum, thus boiled, a

single sexlarias is sufficient for a single amphora.” c. 20.*

Ch. xxi : “ Let must of the sweetest taste be reduced by
boiling, to the third part, and when boiled, it is called, as I

said above, defrutum
,
which, when it has become cool, is

transferred into vessels, and set aside, that it may be used at

the end of a year. It can, however, in nine days after it has

cooled be put into wine, yet it is better not to be used for a

year. One sextarius is sufficient for two ounces of must, if

the must be from vineyards on a hill, but if from vineyards

in the plain, three heminae must be added. When the must
is taken from the vat, we suffer it to cool for two days, and
to become clear

;
and, on the third day, we add the clefru-

tum.”t
These extracts show most clearly that the principal use of

sapa and defrutum was to improve the quality of weak
wines. For additional evidence, see Cato, chap, cxiii. and
Palladius, chap. xi. 14 ; also, the riuvovixa., edited by Need-
ham, Lib. vii. 13, page ITS :

“ Some, boiling the must and
reducing it to a third, mix it with the wine tivss os yXsuxos

I'vj./oCvTss xai a^oT^iToovTss, fj.iyv vouffi <ru o’ivui. This mode ofimproving
them is practised at this day. See Chaptal’s “ Traite sur les

Vins,” ch. iv. art. 3.

—

“Annales de Chimie,” T. 3G, p. 43.J
In strong and sound wines, in which the saccharine matter
was sufficient to preserve the wines in a perfect state, the

sapa and defrutum were not used. “ We regard that as the

best wine which will last without any condiment, nor should
any thing be mixed with it by which its natural taste may be
spoiled. That is the choicest wine which can please by its

* “ Ex hoc defruto, quod sic erit coctum, satis est singulos sextarios singulis

amphoris immisceie.”

f
“ Mustum quam dulcissimi saporis decoquatur ad tertias, et decoctum, sicut

supra dixi, defrutum vocatur. Quod cum defrixit, transfertur in vasa et reponi-

tur, ut post annum sit in usu. Potest tamen etiam post dies novem, quam re-

frixerit, adjici in vinum ; sed melius est, si anno requieverit. Ejus unus sexta-

rius in duas urnas musti adjicitur, si mustum ex vineis collinis est : sed si ex
campestribus, tres heminae adjiciuntur. Patimur autem, cum de Iacu mustum
sublatum est, biduo defervescere, et purgari, tertio die defrutum adjecimus,” &c.

i II est encore possible de corriger la qualite du raisin par d’ autres moyens
qui sout journellement pratiquies. On fait bouiller une portion du mout dans
une chaudierc, on le rapproche a moitie, et on le verse ensuite dans la cuve

:
par

ce procede, la partie aqueuse se dissipe en partie, et la portion de sucre se trou-
vant alors moins delayee, la fermentation marche aves plus de regularity, et le

produit en est plus gynereux.
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own quality.”* And this passage follows immediately the

one first quoted from Columella, in which he tells us how
sapa is prepared, and that it may be used instead of defru-

tum to season must obtained from old vines.

In all these quotations from Columella, the distinction

between wine and the boiled juice of the grape, whether
called sapa or defrutum, is carefully observed. The object

of Columella, in treating of wines, was to point out the va-

rious modes employed in his day to preserve and improve
them, by increasing their strength, sweetness, and durability,

and by imparting to them a more agreeable taste. His ob-

ject was not to treat of the mode of making unfermented
wine, and all the directions which he gives in regard to the

preparing of sapa and defrutum have reference to their be-

ing used as condiments for the preservation and improve-
ment of the weaker wines. This is distinctly admitted by
the author of Bacchus, and the admission shows, that he un-
derstood better than Mr. Parsons the design and import of

Columella’s observations on wines. “ Columella,” says Mr.
Grindrod, Bacchus, p. 373, “although not writing concern-

ing unfermented wine, the mode of making which he does

not describe, except so far as was connected ivith the pre-
servation of wines ofa weak or watery quality,” &c.

We shall now take our leave of Mr. Parsons’s sapa and
defrutum, of which he has made so much, and to so little

purpose.

We will now notice a passage in Columella, Book xii. 27,

quoted and translated by Mr. Parsons : lie vino dulci faci-
endo : “ Gather the grapes and expose them for three days
to the sun

;
on the fourth, at mid-day, tread them

;
take the

mustum lixivum (that is, the juice) which flows into the

lake before you, (use the press,) and when it has settled,
add one ounce of pounded iris

;
strain the wine from its

feces, and pour it into a vessel. This wine will be sweet,

firm or durable, and healthy to the body.”
But what means the expression, “ has settled? Does it

convey the precise meaning of 1 deferbuit,’ the term used in

the original passage ? Does not the Latin word imply a

previous fermentation
;
and should it not have been render-

ed, “ has become cool,” or, “ ceased to ferment?’’ Is this

* Quaecunque vini nota sine condimento valet perennare, optimam esse earn

censemus, nec omnino quidquam permiscendum, quo naturalis sapor ejus infus-

cetur. Id enim praestantissiinum est, quod suapte natura placere poterit.
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not the proper and legitimate meaning of the word, which
Mr. P. has rendered by the ambiguous phrase “ has settled ?”

Columella says nothing in this passage of boiling, by the

the application of external heat, and consequently “ dcfer-

buit” can refer only to the cooling consequent on the heat

produced by the intestine motion of the must during the

time of its passing into the state of wine. Of the propriety

of our comment,' any one may satisfy himself by consulting

any Latin Dictionary that may be at hand. But perhaps

Mr. Parsons is as much afraid of being led astray by the

Lexicographer as he is by the translator, and therefore deem-
ed it best to define the term to suit himself. It would not

have answered his purpose to have rendered “ deferbuit”
“ has cooled,” or, “ ceased to ferment for his avowed ob-

ject in quoting the passage was to afi’ord the reader an idea

of the ancient way of preserving the juice of the grape from
fermentation.

So, alas, we see that even in the making of sweet wine
among the ancient Romans, the must was fermented. It is

true that the strength of this sweet wine was diminished by
depriving it of its lees, but this was not done until the first

fermentation had ceased, by which in all wines by far the

greater part of the alcohol is produced.
“ When the fermentation in the vat has ceased,” says

Henderson, p. IS, “ the wine is drawn off into casks, where
it undergoes a new elaboration, which renders it again tur-

bid, and produces a repetition, in a slight degree
,
of all the

phenomena marked in the former process.”

To this two-fold fermentation, Columella alludes in c. 24,

in which he treats of the mode of preparing the condiment,
called « Pix Nemeturica,” “ et vina cum jam bis deferbue-

rint.” Perhaps Mr. Parsons would render this passage,
u and wines, when they have now twice settled.

,, That
Columella understood the difference between settling and
ceasing to ferment, is evident from the sentence immediately
preceding, in which the following words occur : “ deinde

patiemur picem considere, et cum sederit aquam eliquabi-

mus.”
In Book xii. c. 25, treating of the flavouring of wine after

the Grecian mode, with salt or sea water, Columella thus

says, near the close of his remarks, “ Before you take the

must from the vat, fumigate the vessels with rosemary,
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laurel, or myrtle, and fill the vessels full, that infermenting,
the wine may purge itself well.”*

The distinction between wine and must is most distinctly

marked in this passage, and the difference is shown to consist

in the fermenting of wine. We have already noticed the

fact, that in its application to wines, Pliny mentions, as the

definition of fervere ( to ferment) “ transitus musti in vi-

num,” the passing of must into ivine.

Varro is another writer on Rural Economy mentioned by
Mr. Parsons, among those authors he had read in the origi-

nal. Could he ever have read the following passage? “Quod
mustum conditur in dolium, ut habeamus vinum, non promo-
vendum dum fervet, neque etiamdum processit ita, ut sit

vinum factum.” The must that is put into a dolium
,
in

order that we have wine, should not be drawn while it is

fermenting ,
and has not yet advanced so fur as to have

been converted into ivine.

Can it admit of a doubt that by the term ivine, Pliny, Co-
lumella, and Varro meant thefermented juice of the grape?
We presume that not even Mr. Parsons himself will venture

to affirm that his favourite authorities, (Pliny and Columel-

la,) used the term vinum [ivine) in a sense different from its

common acceptation among the Romans. That in treating

of wines, these writers have mentioned modes of preserving

the juice of the grape other than by fermenting it, we with-

out the least hesitation admit
;
and that this unfermented

juice, whether inspissated or not, was some times used as a

drink, we do not question
;
but we do maintain that the

common and almost universal acceptation of vinum, the

Latin term for wine is the fermentedjuice of the grape, and
that when the term is applied to any other preparation of

grape juice it is connected with some word qualifying the

import of vinum. Whether the above quotations sustain us

in making this statement, let the reader judge.

The same remark may be made of the Greek term aivos,

corresponding to the Latin vinum, and the English wine

;

and there is not a particle more of ambiguity in the use of

the Greek oTvos, than there is in the use of the Latin vinum,
or of the English term wine.

The following passage from the Poet Alexis indicates the

* “ Mustum antequam de lacu tollas, vasa rore marino vel lauro vel myrto suf-

fimigato, et large repleto, ut in effervescenclo vinum se bene purgat.”
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true import of oTvog.
“ Poetae Graeci Minores,” by Winter-

ton, p. 527

:

'OfxoioVa<ro5 avdgutfog oivu 7?)v (piltfiv

Tgoirov tiv' iff<rr 7ov ydg oivov <rov vsov

II 0XX7
)
y' dvayxri xai 7ov avSg' airogetfai.

‘ In a certain respect man much resembles wine, for both

new wine and man must needs ferment.’ The verb airo^eu

signifies rather to give overfermenting than toferment ; but

in this acceptation it includes the idea of fermentation.

In further confirmation of our remark on the import of

ofvog, we quote the following passage from Diophanes, a Greek
writer, who is mentioned with commendation by Columella

and Varro,andwho is referred to by Pliny as one of his autho-

rities. Diophanes was cotemporary with Julius Caesar. “Be-
fore the must is put into the mAoi (vessels made of clay) they
should be sponged with pure brine, and fumigated with
frankincense. They ought not to be filled completely, nor
should there be a deficiency, but we must conjecture what
increase the fermenting must will probably make, so that it

may not overflow, and that the foam being elevated to the

edges, it may cast out only that which is impure.” . . dXX’

iixa^siv otfov Jixos vo yXsvxos viro^eov av%r)<Jn iToieiv, wffrs fj.rj vitegyeurDai,

xai wtfts 7ov dcpfu £005 7tJv ysiXuv p.STEuPKi&ev-Toi, to (Ai) xaSagov fxovov

d'7roir7u£iv. Geoponics, p. 160.

This direction is not given concerning any wine in parti-

cular, but of the management of wine in general.

Democritus, another writer, also much commended by
Columella, and quoted by Varro, Pliny, and Palladius, and
who flourished 460 years B. C., gives the following direc-

tions respecting the management of wines in cases where the
grapes have been much exposed to rain, and where the

must is ascertained to be watery. “ When the wine, 6 oTvog,

has been lodged in the dolium, and has undergone the first

fermentation, <rrjv vfurriv gecftv %e<tri, let us immediately transfer it

to other vessels (for all the feculence on account of its weight
remains at the bottom) and add to the wine three cotylae of
salt for ten metretrae.”

This passage, with some variation, is cited by Palladius,

Lib. xi. 9 and 14, who says: “The Greeks direct, when the

grape has been too much exposed to the rain, that the must
(mustum

)
be transferred to other vessels, after it has under-

gone its first fermentation, primo ardore fervebit. On ac-

count of its weight the remaining water will sink to the bot-
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tom, and the removed wine
(
vinum

)
will be preserved pure.

Observe here that before the fermentation the juice of the

grape is called must ; after the fermentation, wine. That
the terms and fcrveo refer here to the vinous fermenta-
tion, and not to boiling, is evident from the passage in De-
mocritus immediately following, in which he says: “ Some,
pursuing a better course, hoil, ^ovo'i, the must till the twen-
tieth part is consumed,” a method used also at the present

day, as before shown, to increase the fermentation and the

strength of the wine.
These directions, it is perceived, are general, not having

reference to any particular kind of wine
;
and they show that

among the Greeks, as well as among the Romans, the terms

corresponding to our term wine were employed to denote
the fermented juice of the grape, just to the same extent that

the word wine does with us. And it would be as rational

to argue, that the term wine in English and vin in French
denote in general an unfermented liquor, as to maintain
that o/vog and vinum do.

Do not the French boil their must ? Do they not reduce
it by boiling to even the consistence of the ancient defrutum.?
Do they not preserve must from the external air, and thus

keep it sweet and unfermented? Have they not wines so light

“ that a person may drink three or four bottles in the course

of the day, without intoxication being produced?” (See

Bacchus, p. 391.) And, consequently, as innocent as any
ancient wine ? Why not argue from the vin cuit, the rai-

sing ,
the vin muet, &c. of the French, that the term vin

for the most part denotes an unfermented liquor, as Mr.
Parsons does in reference to the word vinum? which, ac-

cording to Mr. P.’s understanding of Pliny, does only in one
instance denote a fermented liquor, containing sufficient al-

cohol to emit a flame. It would not be a particle more ab-

surd than the reasoning of Mr. P., and not very much more
so than that of Mr. Grindrod, as to the general character of

the ancient wines.

Before concluding our remarks on this subject we must
give a few more specimens of the critical acumen, accurate

statements, and logical inferences of our authors, and espe-

cially of Mr. Parsons.
“ Pliny, Columella, Cato, and others,” says Mr. P.,“give

us receipts for making almost every variety of wine then in

use; such as wine from hore-hound, wine from worm-wood,
hyssop, southern wood, myrtle, &c. Myrtle appears to have
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been a great favourite.” But what of all that ? Does the

mere mention of them by these writers prove that they were
not fermented ? Were they not all made by fermenting the

juice of the grape, with some one of these articles thrown in

before the fermentation began? Columella alludes to their

fermentation
;
and in the case of the myrtle wine, the only

one of these of which Cato speaks, he expressly mentions its

fermentation. His words are :
“ Vinum murteum sic facito.

Ubi desierit ferverc mustum, murtam eximito.”

“Myrtle wine make thus: . . . . when the must has ceased
to ferment take out the myrtle.” Cato, ch. exxv.

Mr. Parsons quotes from Pliny the following words : “ Uti-

lissimum vinum omnibus sacco viribus fractis ;” and thus

translate them, “ The most useful wine is that which has all

its strength broken or destroyed by the filter.” That the

reader may see how carefully Mr. P. examined the context,

as he says he did in every instance, we will quote the pas-

sage, L. xxiii. 24 :
“ Nunc circa aegritudines sermo de vinis

erit, saluberrimum liheraliter genitis, Campaniae quodcun-
que tenuissimum : vulgo vero, quod quemque maxime juve-
rit validum. Utilissimum omnibus sacco viribus fractis.

Meminerimus succum esse, qui fervendo vires e musto sibi

fecerit. Misceri plura genera, omnibus inutile.”

A bare inspection of this passage will satisfy the reader

who has any knowledge of Latin, that Mr. Parsons has
mistaken the meaning of Pliny, and that the word omnibus
all, has no reference to the strength of the wine, but to the

persons drinking it, and the reader will perceive the same
from the following translation : “ Our discourse will now be
of the use of wines in maladies. For gentlemen, the thin-

nest Campanian wine is the most wholesome
;
but for the

commonalty
,
the wines which please each when in firm

health. The most useful for all persons,
is that whose

strength is diminished by the filter. We should remember
the juice to be that which by fermenting acquires for itself

strength from the must. The mingling of difierent wines is

useless to all.”

The reason, doubtless, for directing invalids of the higher

ranks in society to use wines of Campania in preference to

others was, that the choicest Italian wines, and those most
esteemed by the Roman nobility and gentry, were from
Compania, as it is witnessed by Strabo, Lib. v. 14 : Kal ixrjv

rov oivov tov xganGrov ivreuAsv 'PufAcdw, x. r. X. 11 From hence
also they have the best wine,” and among them he enume-

VOL. XIII. no. 2. 38
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rates the Falernian, Statan, Calenum, and Surrentine. He
mentions also the fact that the Surrentine had of late become
the rival of the others. Pliny says of it, that it does not af-

fect the head. “ Surrentina vina caput non tentant.” Not,
however, for the reason assigned by Mr. Grindrod, p. 392,

who translates tenuitafem, applied by Pliny to this kind of

wine, by weakness ; whereas tenuitas has reference to the

perfect fluidity of the wine, and is perfectly consistent with
a considerable degree of strength. The vinum tenue of the

Romans is the opposite of the vinum crassum or pingue,
which we presume neither of our authors would be willing

to render by the phrase “ strong tvine.” Mr. Grindrod has
himself translated tenuis, thin, and correctly so. Bacchus,

p. 371 :

“ tenuisque lageos

Tcntatura pedes olim, vincturaque linguam.”

—

Virgil’s Georg.

“ and the thin lageos

Will try the feet at length, and bind the tongue.”

Dioscorides, too, speaks of very old thin white wines as

producing headache : Ka» xspaXaXysig oi (fygo&ga oraXaiol, xaiXsirroi

xai Xsuxoi. Liber v. c. 785. The tenuity, therefore, of the

Companian wine recommended by Pliny, is no proof of its

weakness. That the Surrentine wines were of a very dura-

ble quality, is evident, from the testimony of Virgil, who
styles them “ firmissima vina and Athenaeus, on the

authority of Galen, says of the Surrentine wine, that “ it be-

gins to be fit for use as a drink after it is twenty-five years

old, for wanting fatness and being very harsh, it ripens with
difficulty.” That it was inferior in strength to the Falernian

is doubtless true, but it was not on account of its weakness
that it is recommended to invalids, or that it was compared
by Tiberius Cajsar to vinegar, but for its thinness in the one
case, and its rough taste in the other. In the opinion of the

ancient physicians, the thin and harsh were more agreeable

to the stomach, and more easy of digestion, than the thick

wines 'Oi <5s ira^is xui pieXavs; xaxoffTofjia^oi, cpuffuSsig
; . . . 'Ot

fAsvrot XstfToi xai caitfn^oi sucfTop-a^oi. Dioscorides, Lib. V. C. 785.

This writer had previously mentioned, as characteristics of

the white wines, that they were thin, easy of digestion,

and suited to the stomach. Eri piiv 6 Xsuxos Xsittos ts xai ivum-

5otos xai ^uoVo'jua^os uitu^si. Lib. v. 782. And among the aus-

tere and white wines, he enumerates the Falernian, Sur-



1S41.] Bacchus and Jinti-Bacchus. 297

rentine, the Cecuban, the Signinum, the produce of Cam-
pania. Also, the Chian and Lesbian.

The object of filtering was to render it free from its lees,

which were regarded by the ancients as the source of strength

in wine, and the removal of which rendered the wine at the

same time better fitted to the stomach, and less affecting the

head. See Plutarch’s Symposiacs, Liber vi. 7, in which the

question is discussed, “ Whether wine should be filtered.”

This filtering of wines, for the purpose mentioned, is prac-

tised by the modern Persians, as appears from Thevenot’s
Travels. Part ii. p. 12G. “The wine of Schiraz is an ex-

cellent stomach wine, but very strong. . . . They have
both red and white, but the red is the best

;
it is full of lees,

and therefore very heady
;

to remedy which they filtrate it

through a cloth, and then it is very clear and free from
fumes.” The very filtering of the wine, for the purpose of

diminishing its strength, shows that the wine was fermented;
and it is expressly said by Pliny, and that too immediately
after the words quoted by Mr. Parsons, that this strength,

vires, is acquired by the fermenting of the must. As the di-

rection respecting filtering is not given in reference merely
to the thin wines of Campania, but to any wine which
might be used, “ quod quemque maxime juverit,” it furnish-

es additional evidence, if it were wanted, that the ancient

wines were fermented, and that it was from their fermenta-

tion they derived their strength.

On the subject of filtering wines, Mr. Parsons farther

quotes from Piiny the following words : “ Ut plus capiamus
sacco franguntur vires;” which he thus renders: “ That we
may be able to drinlc a greater quantity of wine, we break
or deprive it of all its strength or spirit.” What word in

the original corresponds to the very unimportant word all

in this translation ? Why not insert omnes in the original,

and thus make both agree ?

“ It seems,” says Mr. P., “ that the filtering mentioned in

the passages quoted above, was generally performed before

the wine was allowed to ferment.” But from what does it

thus seem ? From Pliny’s own statement of the case ? No
;

for Pliny most plainly shows, that the contrary was the fact.

It appears to be a conclusion from the laws of fermentation,

into which Mr. P., according to his account of the matter,

“inquired very minutely.” “ Chemistry informs us,” says

Mr. P., “that gluten is as essential to fermentation as sugar.

But gluten is a most insoluble body, and therefore the fre-
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quent filtering of the must would deprive it of this principle

so essential to fermentation.” Pliny says nothing of fre-
quent filterings

;
nor do Horace and Plutarch, to whom re-

ference is made by Mr. Parsons. They had not inquired so

very minutely into the laws of fermentation
;
and had they

filtered the must instead of the wine, they would have found
from actual experiment, that their object would not have
been attained. If the ancients were acquainted with so very
simple a method of preventing the fermentation of the must,

would it not be surprising that they adopted the very trou-

blesome methods they did with this end in view ? On this

subject, we presume, the authority of Berzelius, confess-

edly at the head of the chemists of the present day, will

be regarded as more conclusive than any reasonings of our
author. Berzelius informs us, that if the fermenting liquor

be filtered after the fermentation has advanced to a certain

point, say to a fourth part, the fermentation will be checked
;

but after some time it will be renewed, and will be more
gentle than before; but if the liquor be filtered when the ope-

ration is more advanced, then the fermentation will be com-
pletely arrested. It is not until the fermentation is consi-

derably advanced, that the gluten is precipitated in such
quantity, that it can be so separated by the filter as to pre-

vent entirely the further fermentation of the liquor, and of

course before fermentation it cannot thus be separated.

These words of Pliny, respecting the Falernian wine,

(“ solo vinorum fiamma accenditur,”) Mr. Parsons under-

stands as asserting that the “Falernian wine was the only

one which, in the time of Pliny, would emit a flame. “ Here
then,” says our author, “ we have the most remarkable evi-

dence, that the Latin wines were not alcoholic, or at least,

contained so little that only one out of three hundred and
ninety would emit a flame:” A very extraordinary fact

this, if it be one
;
but we are somewhat distrustful of Mr.

Parsons’s inference from the statement of Pliny. The exact

* Si Ton filtre la liqueur qui fermente, quand elle est arrivde & un certain

point, par example, au quart de l’epoque de la fermentation, le liquide transpa-

rent, qui passe au travers du filtre, ne fermente pas
;
mais au bout de quelque

temps, il recommence a se troubler et a fermenter, quoique plus lentement qu’au-

paravant. Si l’on filtre la liqueur quand l’operation est plus avanede, la fermen-

ation s’arrete completement.”

.... “ En outre, il resuite de 1’ experience, dont je viens de parler, que la

portion precipitee du gluten est seule propre a developper la fermentation, et

que si tout ce qui pouvait etre pr£cipit€ l’a 6te avant filtration, le sucre que

reste dans la liqueur n’est plus detruit.” See Traite de Chimie, par B. Vol. vi.

pp. 406, 406.
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rendering of Pliny’s language is : “ It is the only wine by
which a flame is kindled and the obvious import of which
is, that it is the only wine which will of itself support a flame,

which circumstance shows it to have been a wine of ex-

traordinary strength. This Mr. Grindrod also regards as

the meaning of Pliny. His words are : “ Faustian wine,”
remarks Pliny, « will take fire and burn.” Bacchus, p. 200.

The Faustian was a species of the Falernian wine. Dr. Hen-
derson, in his “ History of Ancient and Modern Wines,”
refers to this same passage in Pliny, (c. xiv. 6,) and thus

expresses the meaning : “ They continue, however, in the

greatest estimation
;
and are, perhaps, the strongest of all

wines, as they burn when approached by a flame.” In giv-

ing this translation of the passage, Dr. Henderson, though
he does not quote the Latin, appears to have adopted as

the true reading of the original, and one that is given in the

margin of the Delphin Classics, as found in some copies, and
most probably the correct one : “ Solum vinorum accenditur

flamma ;” the obvious meaning of which is, that is the only

wine of sufficient strength to take fire by being brought in

contact with a flame
;
and in this respect it must have re-

sembled the brandies and other spirituous iiquors of modern
times. If the true reading be the one usually found in the

copies of Pliny, its meaning must be that which we have
assigned to it. And the Falernian must, in this case, have
been a very strong wine, to support a flame, or to continue

burning when once ignited. To satisfy himself of this, let

any one take some common Madeira wine and make the

attempt to set it on fire. Let him bring into contact with it

any ignited combustible he pleases, and it will be found that

as soon as the burning substance is removed there will be
no flame visible on the surface of the wine, as there will be
in the case of brandy that is pure or but little diluted. It will

probably be found, that no wine will take fire, and con-
tinue to burn, if it contain less than 30 per cent, of alcohol.

Whereas any liquor containing alcohol, however weak, if

thrown upon a hot flame will emit a flash, and that this was
the case with the ancient wines in general

,
we shall estab-

lish by authority that Mr. Parsons himself will not venture

to impugn, as he quoted parts of the passage
;
omitting such

parts as are most directly at variance with his view of the

passage in Pliny, on which we have just been commenting.
Aia toCto to sXaiov ou^ I'^stcci, o’uiie ira^ovETai, oti Su/uaTov siriv,

dXX’ oi)x ur^iirov vSug 6
1
ou Sujxkxtov aXX’ clrfMirw. Oivog S’, ofliv
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yXuxilg Sugiarar oriuv ydj>- xul ydg rdvra. rfoisi «r<y IXa/w' oiks ydg into

•bu^oug iriyywrcu, xuisrul <rs. ”Ea<n 6s dvofjuxTi o/vog, sgyu S' oux stfriv'

O'J ydg oivdSrjg 6 ^ufjic!g. Aid xai cw ^sdudxsi. 'O <5’ o/vos fxix»av

s^si avaSu/j.iao'iv. Aid xai aviV^i <pXdya. Jlristotlc’s Meteorology.
“ Therefore oil is not boiled and it is not congealed, be-

cause it turns to smoke and not to vapour, but water turns

to vapour not to smoke. And wine, the sweet is reduced
to smoke, for it is fat, and possesses the qualities of oil, for

it is not congealed by cold, and it is consumed by fire. It

is a wine in name but not in fact, for the liquor is not vin-

ous, (possesses not the qualities of wine), therefore also it

does not intoxicate, but wine in common, contains little that

escapes in smoke, and therefore emits a flash.'" The English

term flash is derived from the word used in the Greek, and
expresses the precise result of throwing wine or any ferment-

ed liquor into a fire sufficiently hot to disengage its alcohol

;

a flash or transient flame is produced. And this Aristotle

says is a common property of wine. Is it not strange that

Mr. Parsons, in culling from this passage the words which
signify, “ sweet wine does not intoxicate,” should overlook the

fact that Aristotle says, that this sweet wine, ofvos yXuxug though
called a wine is not a wine, and the otherno less important fact,

that wine, properly so called, and in common use, when cast

into the fire, does not consume away in smoke, but vanishes

with a flash? Which fact is of itself sufficient to show the

fermented and intoxicating character of the ancient wines in

general, and their similarity to the wines of our own times,

We wish not to impugn the honesty of Mr. Parsons in mak-
ing his quotations, yet his mode of making them, viewed in

the most favourable light, argues the grossest carelessness.

Mr. Parsons tells us from Polybius, (and it is but little

that he says on the subject), that the ancient Romans did

not allow their women to drink wine, though they per-

mitted them to use Passum, a drink which was so

slightly fermented, that there was no danger of its intoxi-

cating. And why did they not permit them ? Dionysius

Halicarnassensis says it was from fear lest becoming intem-

perate, they should prove unfaithful? But what danger could
there be of their becoming intemperate, if the Roman wines
were not intoxicating? Ah! but, says Mr. Parsons, the an-

cients drugged their wines, and thus made them intoxicating.

How does this meet the case ? Was it not just as easy to

drug the lora and the Passum, which were allowed to the

women as any of the wines? And again was it not as easy
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to drug fermented as unfermented liquors? Has not the

greatest clamour been raised, of late, and very justly so too,

against the vile practices of many venders of wine, for mix-
ing deleterious drugs with their wines? The fact therefore,

that the ancients drugged their wines, proves nothing in re-

gard to the question whether or not they were fermented.

Had it been proved, that the ancient wines were not ferment-

ed, then the fact of their being drugged would be important,

as showing the manner in which they were rendered in-

toxicating. But as this has not been proved, cannot be

proved, and is contrary to the fact, as we have already shown,
we pass this point without further remark.
The famous Maronean wine also attracts the attention of

Mr. P. and he seems to regard the poetic description given of

it by Homer as if it were more worthy of credit, than the

other fables respecting the one eyed Cyclops, to whom this

wine was given by Ulysses, and upon whom it produced
such marvellous effects.

We might speak farther of the lora and the passum and
Cato’sfamily wine, all of which were indeed very weak
drinks, but all of them to some extent fermented, but
it must be unnecessary after what has already been
said on the character of the ancient wines, concerning which
Mr. Parsons speaks with so much confidence and yet mani-
fests so little knowledge. It was our purpose before

we closed our remarks on the point under consideration, to

examine at large Mr. Grindrod’s quotations from the Latin
Poets, but we must content ourselves with a brief notice of
two or three of them, and before doing this, we ought per-
haps to make our acknowledgments for the information he
gives us respecting Horace, who according to Mr. G., lived

in the latter part of the 1st. Century. This statement fol-

lows a quotation from this poet, and from the translation

given by Mr. G., we learn that mulsum and mustum, or in

English mulse and must are the same thing, the one being
made from honey mixed with wine or water, and the other
being the fresh juice of the grape.

“Aufidius foiti miscebatmellaFalerno
Mendose

;
quoniam vacuis committere venis

Nil nisi lenedecet, leni praecordia mulso
Prolueris melius.”

“ Aufidius first, most injudicious, quaffed

Strong wine and honey for his morning draught
With lenient beverage fill your empty veins

For lenient must will better cleanse the reins.”
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After this quotation and translation, Mr. Grindrod adds.
“ In the above striking passage, must is evidently considered
as a nutritious article of diet, and proper on that account to

be taken in the morning.”
And in this connexion he says, that “Juvenal also suffici-

ently testifies, that must was viewed by the ancients not
only as a nutritious substance, but as peculiarly favourable
to longevity. This writer flourished in the latter half of the

second century.” A little nearer the mark than in the case

of Horace, yet not much.

' Rex Pylius (magno si quicquam credis Homcio)
Exemplum vitae fuit a cornice secundae

:

Felix nimirum, qui tot persecula mortem
Distulit, atque suosjam dextra computit annos,

Quive novum toties mustum bibit.”

Juvenal x. 246—250.

These lines Mr. G. thus translates: “The Pylian king, ifyou
at all believe great Homer, was an example of life, second
from a raven. Happy, no doubt, who through so many
ages deferred death, and now computes his years with the

right hand, and who so often drank new must.” How
quive comes, in this passage, to signify “ and who,” we
know not, and we presume that almost any Latin scholar

would render it “ or wAo,”thus showing that he understands

the words of Juvenal, “ Quive novum toties mustum bibit,”

as merely expressing, in poetic style, the fact that Juvenal
regarded Nestor as peculiarly happy in so often reckoning a
new year added to his life : the treading of grapes mark-
ing as distinctly as any thing can do it, the revolution of

the year.

“ A frugal roan that with sufficient must
His casks replenished yearly.”—Philips.

That must was not always regarded so wholesome a drink

as Mr. G. supposes, is evident from the remarks respecting

it made by Hippocrates, who says of it, “that it produces

flatulence, purges, and causes commotion, by fermenting in

the Stomach, rXeCxog <pu<7a, xai hrrkyei, xai exrafadderat giov iv rjj

xoiXnj. Hippocrates
,
Sect. iv. p. 26.

Again after giving two lines from Virgil’s Georgies he adds,

“ It is absurd to suppose that Virgil would reccommend
fermented wine to bees as a means of restoring their health.”

Yes surely, and Virgil says nothing about giving them wine



1841 .] Bacchus and Anti-Bacchus. 303

fermented or unfermented, new or old
;
but must boiled to

the consistence of honey.

“ Arentesque rosas, aut igni pinguia multo

Defruta, vel Psythii passos de vite racemos.”

Virgil's Georg, iv. 269, 270.

We shall advert once more to the remarks of our authors

on the thick and sirupy character of the ancient wines. They
seem to regard it as an almost universal characteristic of the

ancient wines, and we have seen that Mr. Grindrod has re-

presented Chaptal as describing the celebrated ancient wines
as being in general little else than sirups or extracts. It is

only, however, of the wines of Arcadia, mentioned by Aris-

totle
;

of the Opimian wines, mentioned by Pliny, and of

some wines of Asia, mentioned by Galen, that Chaptal

speaks, when he says, of the statements made respecting

them, “ But all these facts can pertain to none other

than wines sweet, thick, and little fermented
,

or to

juices not changed and concentrated
;

they are rather ex-

tracts than liquors, and were perhaps no other than raisine,

very analagous to that which we make at the present day,

by the thickening and concentration of the juice of the

grape.”* Now, admitting that the remarks ofChaptal concern-
ing these wines are in all respects correct,would they prove any
thing more than that among the hundreds in the varieties of

the ancient wines, there were a few preparations of the

grape-juice, so concentrated by boiling, or by being lodged

in fumaria, and so little fermented that they deserved
the name of extracts rather than of liquors, and that

though classed with wines, (from the circumstance of their

being made from the juice of the grape,) they were not in

fact wines, as Aristotle says respecting the ofvos yXsuxug.

Are not these wines mentioned by Aristotle, Pliny, and
Galen, on account of their wonderful consistency ? And
does not this very circumstance show that they were differ-

ent from the wines in common use ? Nothing is said by
these writers in regard to the mode of preparing them,
though, with respect to some, the mode of preserving them
is mentioned. The wines of Arcadia, Aristotle says, were

* “ Mais tous ces faits ne peuvent appartenir qu’ i. des vins doux, dpais, peu
fermentes, ou a des sues non alt^res et rapproches

; ce sont des extraits plu-

tot quedes liqueurs; et peut-etre n’etoit-ce qu’un raisine tres analogue 4 celui

que nous formons aujourd’ hui par l’epaississement et la concentration du sue du
raisin.” Annales de Chimie. xxxv. p. 245.

vol. xiii. no. 2. 39
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placed, while new, in skins, and dried by smoke and those

mentioned by Galen were treated in the same way. Were
the original juices very rich in saccharine matter, they may
have been fermented, and yet there would have remained
after the fermentation, a considerable portion of the sugar
unchanged. Then, by exposing them, when deposited in

skins, to the action of hot smoke, the watery parts would
have been evaporated through the pores of the skins, and
the sugar and other more solid ingredients would have re-

mained. And farther, this result might have taken place

without any diminution of the alcohol. For it is a well es-

tablished fact, that there are some substances which permit

the aqueous parts to pass through them more freely than
they do the alcohol, and there are others through which al-

cohol escapes, while the water remains. Henderson, p. 325,

mentions this experiment :
“ Dr. Soemmering filled a com-

mon Bohemian wine-glass with Ausmanshauser, covered

it with ox-bladder, and allowed it to remain for eighty-one

days undisturbed, in a warm and dry room. During this

time, one half the quantity enclosed had evaporated
;
and

the residue had acquired a more spirituous, and at the same
time more mellow and agreeble flavour and aroma than the

wine originally possessed. The colour was considerably

heightened
;
a crystalline coat

,
or film, had formed on the

surface
;
a deposite of crystals had also taken place, at the

bottom of the glass, and the proportion of alcohol was ex-

actly doubled—the areometer showing an increase from 4.0G>

to 8.00.”

The crystals which were thus formed were crystals of

sugar, which had been held in solution by the evaporated

water, and they would doubtless have been increased in

number, if the remaining water had also been dissipated,

and the result would have been in entire accordance, we
think, with the result of the evaporation mentioned by Ga-

* As a specimen of Mr. Grindrod’s accuracy in quoting his authorities, we
give the following sentence from Bacchus, p. 197 : “Aristotle states, that either by

their natural consistence or by boiling, or by adulteration, the wines of Arcadia

were so thick that they dried up in the goat skins.” Now Aristotle says not one

word about natural consistence, boiling, or adulteration, (as the reader may see

by examining the original
;)

and on the subject of their consistence, he says

merely, that new wine possesses more of the nature of earth than of water, and

refers to the wines of Arcadia as furnishing a striking example of the fact.

—

(Meteor : iv. 10.) Mr. G. appears to have fallen into this error from a misap-

prehension of some remarks in Rees’ Cyclopedia.
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Jen, viz. that the wines acquired, in consequence of it, the

hardness of salt.* Having no knowledge of sugar as it ex-

ists at this day, he could not well have made a more apt

comparison with respect to the crystals of sugar which were
formed in consequence of the evaporation. This process is

well known to the Chemists, under the name of exosmose.

The fact mentioned by Aristotle, that the wines of Ar-
cadia were scraped from the skins, shows that the bulk

of the dried product must have been exceedingly small in

comparison with the original bulk of the wine, and such as

might well be the product of a very sweet wine, and one

but little fermented; at the same time the strength of the wine
must doubtless have been increased by the process employed.
The fact that the quantity was diminished, and that the

strength of the wine increased with its age, did not escape

the attention of the ancients, it being distinctly mentioned by
Plutarch, in his Symposiacs, L. III. c. vii. xai yiverou psrgu fjtiv

sXarTwv 6 o/vo;, <5uva|xsi Ss tftpoSgorsgos.

In the year that Opimius was Consul of Rome, the vint-

age was remarkable for its excellence; the grapes were per-

fectly ripened, and the juice exceedingly rich. The quanti-

ty of saccharine matter in it must have been large, and hence
the generous quality of the wine, its durability, and its great

reputation. It was preserved in the Amphora, an unglazed
earthern vessel, and consequently more or less porous, and
through the pores it may well be supposed that no inconsi-

derable portion of the aqueous particles would escape in

the course of almost two hundred years, intervening between
the consulship of Opimius and the age of Pliny; also, that

the wine would have the consistence of honey, and that at

the same time have lost its original sweetness, and
acquired a bitter taste. That the wines most esteemed by
the ancient Greeks and Romans were thin wines, and yet

thoroughly fermented, we have evidence the most indubita-
ble. Dioscorides, as we have already shown, gives it as a
characteristic difference between the white and red wines,
that the former are thin, and the latter thick.

The dark and thick wines as a class were considered by the

ancients, as more intoxicating than those which were white
andthin,yetsomeof the latter,when old, become very trouble-

some to the head. Among the white wines, Dioscorides men-
tions as before stated the Falernian,the Surrentine,the Cecuban,

See Chaptal’s Traite sur Ies Vins, Annates do Chimie, xxxv. p. 245,
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the Chian, and the Lesbian; than which there were no wines
held in higher repute. That the Falernian was a fermented
and intoxicating wine is admitted even by Mr. Parsons, and
if we are not mistaken, we have furnished conclusive evi-

dence, that this was the general character of the ancient

wines
;
or in other words, that among the ancient Greeks and

Romans, the words corresponding to our term wine denoted

afermented and intoxicating liquor, just as much as the

word wine does with us.

Near the conclusion of his letter respecting the modern
wines of Palestine, the Rev. Mr. Smith remarks, that he is

‘‘happy to find that any apparent discrepancy between him
and Mr. Delavan, so far asfacts are concerned

,
is chiefly if

not entirely verbal.” But when the matter in question has
respect to the signification of a word, a verbal distinction is

everything. Mr. Smith says distinctly, that he never found
the boiled and unfermentedjuice of the grape bearing the

name, or used in the place of xoine.

We have now finished our examination of the statements

made by the authors of Bacchus and Anti-Bacchus, in

support of their opinions respecting the ancient wines
;
and

we feel bound to apologise for occupying so much time and
space with comments upon statements so inaccurate, and argu-
ments so idle. We should have confined ourselves to much
narrower limits, had not these Essays been highly commend-
ed by individuals whose standing and character have served

to impart to the productions of Messrs Grindrod and Parsons,

an importance which their intrinsic worth could never have
given them. Persons who ought to have known better, and
among them instructers in some of our Colleges have given

their countenance to these productions, and have spoken of
them as containing views which merit the most serious con-

sideration.

The discussion of the other matters proposed to be exam-
ined, we must defer to a subsequent number.




