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1893 .

T I' is with coiisidei’a!)le satisfaction that we introduce to 
our readcr.s the initial part of the Fourth Volume of the 

Agñcultural Gazette. Duving the la,st three years our 
eiforts have naturally called forth a certain amouut of 
adverse criticism, which has as a general rule heen of a 
friendly character, emanating evidently from a desire to 
assist the Department in ita efforts to a wider dissemínation 
of useful information. Prohahly the most frequent themc 
has been that some of the articlos were o f too scientific a 
character to be comprehended by the mass of the agrieul- 
tixrists, and, while admitting that this, to a certain eitent, 
lias been justified, there is a phase of the question ivliich, 
apparently, has not occurred to our eritics. The Agricnltural 
Gozette, while being an organ published mainly for the 
benefit of agricultnrists, is also a means of communication 
with scientists engaged in investigations in all parts of the 
civilised World. It places before these gentlemen, in scientific 
language, intelligible alike to all nations of tlie earth, the 
stages which have been x*eached in similar investigations 
wliich are being pursued here, and as these scientists adopt 
a similar course with regard to their diseoveries, the Gazette 
has been the means of preventing a waste of time and energy, 
and of keeping the Depai’tment in touch with the latest 
diseoveries of a scientific nature tending to benefit agricml- 
ture. It will be seen, therefore, that any drastic change in 
the direction of popularity is a matter for very careful con- 
sideration. It is claimed, hou'ever, that during the year just 
elosed an effort has been made to comply with the desire for 
popular literatui'o. The scientific articles liave been olothed
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VI INTRODUCTION.

in the simplest possible language, aad while the necessary 
technical descriptions of insects, fungí, &c., may not have 
been of interest to ali practical agriculturists, the remedios 
and practical suggestions made as a direct result of the pre- 
vious scientifle examination liave always been simple and 
practical, as many subsequent experimenters have testified. 
Xhe Department has also endeavoured, by means of numerous 
illustrations, to bring before the farming community many 
valuable aids to the more economical workiug of their farms, 
orchards, and vineyards.

As the solé desire of the Department, in fact, its reason 
for existence, is to benefit those settled on the land, we shall 
be not misunderstood in asking for'more energetie co-opera- 
tion on the part of those wc wish to benefit. A  column was 
oponed in which it was proposed to publish matter o f an 
interesting chai-acter emanating from local Agricultural 
Soeieties. It was, and is still, thought that amongst the 
menibers o f these soeieties would be farmers who could 
supply valuable facts on subjects connected with their various 
industries. It appeared also that at the soeieties’ meetings 
interesting matter would at times be discussed which might 
well be reproduced for the benefit of dwellers in other distriets. 
Either the oífer of the Department was overlooked, or some 
diffidence is feit regarding the ability to put on paper the 
many valuable lessons which cannot fail to be noted by the 
intelligent agriculturist. The repetition of the offer will 
assist in again bringing the matter under notice and, with 
regard to the latter supposition, the Department will be pleased 
to assist any would-be contributor in properly presenting to 
readers any facts regarding crops, cultivation, the effeot of 
manures, fungus or insect pests, &c., likely to be of more 
than local benefit.

We desire to impress upon our readers the importance of 
keeping in touch witli the Department, and by means of
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INTRODUCTIOÑ. V il

intíjlligeiitly acting upon liints tlirown out in our scientiftc 
articles, to aid its oíFicers in tlieir researclies, and tlms assist 
in securing tlie utmost benefit to be obtained from Science 
practically applied. Tlie Gazette will always form a con- 
venient cliannel for conveying to the agriculturists of the 
Colony notes of experiments made by any individual farmer, 
witli regard to mamires, new crops, remedies for insect or 
fungus diseases, new implements or methods of cultivation, 
or any other matter of intorest to the general farming 
community.

The various seotions into which the Oazette is divided 
have been well fllled, and, by way of addition, the somewhat 
neglected poultry industry has now been added, the first 
article baving appeared in our November issue. Under this 
head it is intended to give, in addition to the personal expe- 
rienee of the writer, reliable Information, from whatever 
source, regarding the different varieties of fowls, their laying 
eapabilities and valué for the table, advicc i’egarding methods 
of feeding as well as methods for preventing, and remedies 
for, various diseases. It is intended, moreover, to confine 
the information given to the purely commercial aspect of 
the business, and to avoid more tlian passing reference to 
those breeds which are of a faney character.

A  series of articles is now being published which will 
eventuaUy form a complete handbook to the vineyard and 
cellar; and other branches will foUow in due course.

Before concluding, Ave desire to acknowledge the com’tesy of 
foreign Departments of Agriculture in so readily exchanging 
publications, and the eompliment paid to this Department by 
most of the principal papers in Australia in republishing 
articles from the Agricultural Gazette. The bulletins which 
reach us from all parts of the Avorld are of infinite valué, and 
enable us to give our readers the benefit of their latest
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vin INTRODUCTION.

discoveries, side by side with the results obtained in tliis 
eountry. To our readers we desire to convey the con- 
gratulations of the Department on the excellent season and 
the satisfactory reports reeeived regarding their crops. The 
agricnltnral Outlook was nevermore hopeful.

Co-operative butter factories are springing up in all parts 
of the eountry, and the dairying iudustry is thereby becoming 
more stable and more remuneratire. There are sígns of 
co-operation with regard to the export of fruit wherebv it 
is hoped that the position of the fruit-growers wül be 
much improved. From an article based upon information 
obtained from America there is every prospect of an increased 
demand for Australasian wheat in several markets o f the Oíd 
World, and the general tendency towards adopting a rational 
System of rotation of crops cannot fail to have a lastingly 
beneficial effect as well on the land as upon the farmers in 
increased returns.

In conclusión, we wish our readers a prosperous year, and 
again express the hope that they will still further extend the 
co-operative system by appealing to tlie Department in all 
their difficulties, informing it of their successes and generallv 
assisting it to become a centre of usefulness, and thus fulfil 
the expectations of those who initiated and organised the 
Department o f Agrieulture of New South Wales.
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Vol. IV, Part 1. J A m A R Y .

The Grasses of Australia.
(ContinMed from Vol. ITT, page 949.) 

b y  f . t u r n e e ,
Department of Agrioulturc.

PAXICUM  LEVCOPHÍEUM, H . B . et K. "  Cottoa Grass.”
Flora Auair., Yol. V il , p . 472.

Steíis from a braoching base 1 foot to 2 feet bigh. Leaves narrow, long or 
short, uaually glabroua. Panicle of a few long, slender, and erect, spike-like 
branchea, very unequal, and sometimea reduced to two nearly equal ones, or 
to a eingie one, the longeat 3 to 4 ihcbes, or ía some very lax. Queensland 
specimens 5 inches lon g ; secondary branchea short, slender, erect, the 
lower ones with four or five aessile or pedicellate spikelets, the upper ones 
with only one or two ; spikelets scarcely 1 | lines long, rather acute, densely 
eovered with long, silky, silvery, or purple hairs, often spreading wben in 
fruit. Outer glume scarcely i  line long, obtuae; second and third glumes 
nearly equal and empty; both densely hairy; the second uaually three- 
nerved; the third five-nerred. Fruiting glume shorter, smootb, rather 
acute, and often slightly gibbous at tho base. Grain enelosed in the 
hardened fruiting glume and palea, but free from them.

Thia perennial grass is found in all the Australian colonies from the coaat 
to the arid interior. It appeara to bo much more abundant, however, in the 
latter than in the former portion of the continent. Aceording to Mr. 
Bentham this species is found also in tropical Africa and America. As 
might be supposed, a grass tbat is growing under such varied condítions of 
soil and climate bas dcTeloped into many forms. It  appears to be most 
variable in the degree of development of its intlorescence. I  have received 
specimens for identifieation with panicles composed of seven or eíght spike- 
like branehes, others with two branches only, and a few secondary short 
ones ; others again with only a simple spike. The latter specimens belong 
to the variety monostachyum, and are found only, as far as I  am aware, in 
the arid interior. Both the typical form and the variety were collected in 
West Australia by the recent Eider Exploring Erpedition. This grass is 
easily recognised in pastures wben in flower by its spikelets being densely 
eovered with long, silky, silvery, or purple hairs, which give it quite an 
ornamental appeaj-ance. It is generally to be found growing on rich 
chocolate soils in the interior, and in sueh situations, in a good season, it 
wiíl often attain 3 feet in beight. In  all its varied forms it is a valuable 
pasture grass, and during an ordinary season it will yield a quaotity of rich 
herbage which is much relished by stock of all kinds. I  can recommend it 
for general pasture, or to be grown and turned into hay. I  have had this 
species under experimental cultivation for several conseeutive years, and it 
proved to be a very prolific grass. When cut as the flower stalks first appeared
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The Grasses o f  Australia.

it mado eseellent hav, of whiuli liopses -were very focd. When the graíss is 
allowed to grow undisturbed for a time ic produces a great amount of seed 
whieh usually npens in Jíovember and JJeeembep, but occasionall7 in the 
auturan months.

BtftrtMtloPyxU.—K, showing tlie arrangem«nt of the spikelets on the rhaohis ; b, 
showing the relative size of the outet glume on the spikelet; c, a epikelet opened out 
«howiDg the four glumea and palca; i>, grain back and front views, all yariotialv 
magnified. •’

IMPEEATA AEUXDINACEA. C,jr. “  Blady grass.”
Flora Auitr., Vol. VII, p. 53(J.

A  STIFI'erect perenaial, 1 foot to 3 feefc high, glabroua, except sometimea a 
tuft o f hairs at the nodes, which, however, is not so commou in Australiaa 

specimens. Leaves ereet, narrow, often longer than the stem ; 
spike-liko panicle very dense, 3 to 8 inehes long, regularly cylíndrical, 
RÚvepy white, with the long silky haira concealing the glumes, the dark- 
coloured stigmas and ohlong-linear anthers alone protruding. Spikelets 1|- to 
near 2 línea long ¡ outer glume fire or seven netTed, the seeond three or fire 
nerved, the third usually empty; terminal flowering glume still smaller; 
palea usually trúncate and jagged at the top ; grain email, free, enclosed in 
the outer glumes.

This perennial grasé is found ia all the Aiistralian colomes, and also in 
the températe and tropical regions of the Oíd World. It  is very common 
in the Coastal distriets of this country, but I  haré not obaerved it growing 
very far into the interior, It  ia generally to be found growing on low- 
Imng nch moist land, though I  have oecasionaly aeen it growing on hill 
aides. lu  some instances it covers large areas of undrained laúd, and if the 
oíd stema and leavea are bumt off in October or November, the result will 
be a capital growth o f sueeulent herbage during the greater part of aummer 
whieh cattle eat with avidity. As the atems and leaves become oíd, how- 
ever, they aro very tough and harsh. and when in that condition are seldom 
or never eaten if other herbage is obtainahle. The bladj graas has some- 
tiuies proved a valuable stand-by for atock during prolonged drougbts, 
eepocially after heiug bumt off in spring time. I  have known of an 
mstance where a number of abeep and cattle almost depended upon this 
apeciea alone for forage for a time during a verv dry period. It  should be 
a valuable grasa to plaut for bindrng tiie littorál aauda, as its underground 
stems form a perfect net-worb, and are most difBeult to eradicate. It  ean 
also be recommended for planíing on railway embaukments, the faanks of 
rivera or dams, or on any loose earth, which it would bind, and prevent 
injury n om  heavy rains or flood waters. It  should never be encouraged 
near cultivation, however, for once it became eatabliahed on good land it 
would prove almost irrepressible ; every small joint o f its underground stems 
that 18 left ip the ground is capable of producing a young plant. When the 
blady grass is in flower it is easily recognised amongst other herbage by its 
silverv white apike-lüe paniclea. It produces a fair amount of seed, which 
usually npeua in the autumn months. It  is easily propagated bv división of líB roota. .r c B

J o  showing the arrangement of the spikcleta on the rhachis-
E, a spiteiet open^ ont ^owing the fonr glumes and palea; c, grain, back and front 
views, all vanously magnified. > -> o >
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New Commercial Crops fo r  New South JFalee.

í(ew Commercial Crops for New Soutl] Wales.
(CoHtittued from Ved. 111, paga

The Cuetivatios’ of the “ A tjstealian N ut.”
{Macadamia ternifolia, F.v.M.)

Br FREU. TURNEE.
The “  Australian nat,”  or, as it is frequently called, the “  Qiieensland nut,”  
Í8 a very ornamental eTcrgreen tree.

In  ite natural State it is mostly found ^rowing on rich alluvial soüs 
bordering rivera or creehs in the Coastal diatriots of Southern Queensland, 
and in the north-eaatem portion o£ New South Wales. Some years ago I 
saw the tree growicg fairly plentifully in Southern Queensland. At that 
time it was protected on Crown lands by Government regulations, iasued to 
licensed timber-getters. In its nativo habitat it attains sometimes a height 
of 50 feet, with a olean, straight trunk for a considerable hei^t. Barely , 
however, doea it eseeed much more than a foot in diameter. wTien the tree 
is brought under cultivation, and is allowed plenty of room to grow, not 
only will the trunk be furnished with branches nearly to the gronnd, but it 
will form a beautiful umbrageous head. Its leaves are arranged in whorls 
of three or four, and are from 5 to 12 inches long, and bordered with sharp 
teeth, but sometimes they are entire. The sitiall whito flowers are arranged 
in long racemes, and these are suceeeded by nearly spherical fmits, vaiying 
slightly in size, but often above an inch in diameter. Each fruit contains 
one smooth, globular, o í two half round, nuts, which endose a remarkably 
rich edible kernel, o f escellent flavour, resembling, but superior to, the 
filbert. The ñuta, however, are very hard, and it requiree some forcé to 
breafc them before the edible portion can be got at. It is probably owing 
to thU circumstance that the tree is not so well and widely known amongsl 
cultivators as it ought to be, considered from au economic point of view. 
It  is difEcult to understand, however, the reason why such a beautiful ever- 
green tree has not been more extensively planted iu parks and gardens from 
an ornamental standpoint, for very few native trees surpass it in the dis- 
tinctÍTO character of its foliage. Although I  Lave assumed that it is pro­
bably on account o f its hard-shelled nuts that this valuabl© tree is not more 
extensively cultivated in Australia, there is no reason why it should remain 
unknown to mauy of our cultivators, more especially in view of the number 
o f superior varieties that have heen raised from the typícal walnut, filbert, 
almond, &c., and which are now extensively and profitably cultivated in many 
countries. From these faets ít is only reasonabíe to suppose that if the 
Australian nut-tree was brought under systematíe cultivation, and a careful 
selection of seeds made from such trees, varieties might be raised from them
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á New Commercial Crops fo r  New South TVales.

thafc would produce thinner-shelled ñuta than those that are borne on tlie 
wild trees. Naturo has certainly well protected this tree agaiust estermiua- 
tion iu ita wild atate by providing sueh a hard covering for the nucleus, but 
this is not the only tree that ia similarly protected in a natural State. I f
nature had not provided sucb protcetion to tlie nucleus o£ many trees__the
fruita of which we iiow ecjoy— they would, in all probability, haré been 
extinct long ago. _ The natural enemies of tnany of them are numerous, not 
to inention periodical forest fires, which would haré destroyed the repro- 
ductive powers, for the time being, if they had not been well protected.

There should, at least, be one Australiau nut tree grown in erery gardeu 
and orchard, in suitable places, and where frosts do not occur, in the Coastal 
digtricts of this Colony, trom Jervis Bay to the Tweed, both for the aake of 
its nuts and for its fine ornamental appearance. It is a capital bee plant, 
and whilst it is in flower I haré seen these industrious insects work at it 
from early morning till dewy ere. It also rields an e.rcellent timber, which, 
according to Mr. Bailey, is o f a red colour, close-grained, firm, and prcttily 
marked, and will doubtless become a farourite woodwiththe cabiaet-makers. 
Therefore, on this aceount, it is well wortbr of being extensively grown in 
forests in suitable localities. At one time the nuts of this tree formed a 
nutritious articie o f food for the aborigiiies, o f which thev are rery fond.

Situation and Soil.
I  haré seen the A ustralian nut tree grow best, when undcr cultivation, in a 

situation haring a north-easterly aspect that was fairly well sheltered from 
the south-easterly and westerly winds. It seems to adapt itself almost to 
any kind of soil, provided that it is not too stiff, and is o f good depth and 
naturally well drained. I  have seen eome rery fine specimens that bore 
abundant crops of nuts, growing in a rery light sandy soil, but it was fairly 
nch in humus. Before the trees are planted the soil should be prepared 
in a similar way to that for ordinary fruit-trees, and if  it is not naturally 
well drained this ahould be artificiallr attended to.

Propagation.
The easiest and also the most natural way to propágate tlie Australian 

nut is by sowing its seeds in tbe autumo or spring. Ilaring successfuHy 
raised from seed many of these trees in different ways, I  can recommend 
the following as beiug about the simplest plan that can be adopted 
by any one living in tbe country. From some light deal wood raake 
as many extemporised boxes as there are nutsto plant. Each box should be 
1 foot square and 1 foot deep; in the bottom, bore a few holes to allow tho 
superfiuous moisture to escape, tben put in 1 inch of ratber coarse cinders 
or charcoal to act as drainage, orer this place a few partially deeayed leaves, 
then fill up to wíthin 2 inches of the top with a light, free, opea soil, press 
it firmly down, and on the top of this, but in the centre of the box, plant 
one of the nuts and corer it with J an inch of soil. The boxes should then 
be set on ashes, which will prerent worms gettiog into the soil, in a situation 
where the seediings will haré plenty of light, but at the same time be 
protected from tbe fierce rays of the mid-day sun. The seediings must be 
watered regularly, but with diseretion. Ón no account should the soil 
be allowed to become soddened with water, or the young plants will soon 
present a siekly appearance from which it would tako them some time to 
recorer. Under ordinary treatment, the seediings that are raised in this 
way will be rcady for transplanting to their permanent quarters in about
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New Commercial Crops f o r  New South Wales.

twelve or eigliteen months from the time that the nuts were planted. The 
imts might be planted where it ia intended the treos are to grow permanently, 
if  the joung planta could be regularly attended to with water, and bept free 
from weeds until the^ became iarge enough to take care of themselves. If 
sueh a plan were deeided upon, each young plant should be protccted with 
a amall circle of 1 inch mesli wire.

Planting'.
Thia is best done in March or September, after rainfall, if possible, or 

whilst the soil íb in a sufficicntly moistbut easily worked condition. On no 
aecount plant out seedlings that haré been growing in pots for a long time, 
and are in that condition generally known as pot bound; that is, those 
planta, the roots of which have not had sufficient room to cxpand, and have 
wound round each other many times. Sueh planta rarely gire salisfaction, 
and often remain in a stunted condition for years after planting. Choose 
only the most vigorous and healthy yonng seedlings for planting out, and 
good resulta will follow. I f  a number of seedlings haré been raised for 
planting in a particular place, they should, at least, be set out 20 feet apart, 
so as to allow them plenty of room to develop into fine trees. After they 
have been carefully planted, each one should be tied firmly to a stake tO' 
prevent injury from winds until it beeomes well established. I f  dry 
weather should ensue after the young plante are set out, they should be- 
watered occasionally until fresb root action tases place, whicb, under 
ordinary circumstances, will not be long. A  light mulcb round each young 
tree would be an advantage, inasmuch as it would keep tbe soil cool about 
its roots, and prevent a too rapid evaporation of moisture from tbo ground. 
The cultivation that is required will consist in keeping down the weeds, and 
the 80Ü stirred occasionally round the young plants. The only pruningthat 
is required will consist in keeping a deán stem for a few feet above tbe 
ground, and in cuttingback exuberant growths, so that tbe tree will form a 
shapely head. A  grove of Australian nut-trees would form a splendid 
feature in the landscape. The age at which the tree comes to a beanng 
State varies, of course, in different situations. Under ordinary treatment,. 
however, it may be reckoned at about seven years. It  is a very prolifie 
bearing tree. I  have nevereounted or measuredthe quantity of nuts, that a 
single tree will bear ín a year, but I  have counted the number that areborne 
on some of tbe raeemes, and they vary from three to fourteen. The nuts 
wül keep fot a considerable time after they are ripe, so that in the eyent of 
an over-production for local demands they could be sbipped to any distanee 
with pertect safety.

¿o PZaíf.—Thedrawing was made from a photograph ot a tres growiogia 
tbe Sydney Botanic Ghitdcns ; A, portion of a ráceme; B, a single flower; C, piítil, showing 
the hypogynoua giands; n, perianth Isid opeo ehowirgthe four anthers; *,nut; B, C, and 
s  magnified.
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6 Suppoaed Poisonoits Planta.

Supposed Poisonous Plants.

(Zieria smithü, Andr.J “  Stmkwood.”
At a reeent meeting of the Council o f Agriculture o£ Tasmania, one of the 
members brought n n á erth o  Botice o£ the CouncU certaÍB facts connecíS 
j i t h  the senous mortahty amongst cattle wiueh had occurred in the S co tí 
^ l  u that Mr. Archibald Park, M.E.C.V.S wae des
tb S  aad in bis report he mentionsthat a eirob known looaUy m  “  stmbwood,”  was mentioned to him as being 
^B idered  fetal to cattle if  confined to a certain part; bat i f  a lW ed  to 
^ z e  on land adjoinmg no harm rosulted. A  hongh"  ̂shown to Mr Park he 
dew n^s as havmg a very pungent odour—a peculiar astringent taste but 
not sufficieat to connnce him of its poisonous properties. It  apocara therc 
are no funds p r o n ^  for carrymgout esperimenta with cattferby whích 
they are liiely te be destroyed, and Mr. Park was unablo to induce^ any of 
the fem ers to nsk two or three bead, with a view to aaeertaining the efibct 
of feedingthem m th the shrubin queetion, The symptoms cfh ib itedbí 
ammals suppos^ to be suffenng from the weed, desCTÍbed by Mr. Park as 
fo llow sB reath in g  heavy, very mueh puffed under the skin orer the ribs 
and loins, loud thumpmg to bo heard all orer the chest, gurelin" in both 
í o ^  condition of the heart, bu^owm gto the

1^ ; Í ?  not harmg an animal upon which to hold a » « í
A tbe disease, but be madearra^e-

ments tor D i  acJm dson, o f Scottsdale, todo so on tbe first opportunitr 
afterwards, when a beast, with others, got feto a bedTf 

•stmkwood, and died witbm a few days. The most important result of this 
poi¿ mortem was to enable the authonties to  assuro the farmera that there 
was no few  of mfection. The cause of the disease, bowever, is still undecide? 
fhía -n in connecfaon with this decisión has been taken by sending to 
eStíon spmmen of the sbrub known as “  stinkwood ’ ’ for identifi-
S  fo llo w s :-“ The botaoieal ñame of

received from Tasmania, is Zierta imuhn, Andr. Besides Tasmania, this tali shrub or small tree ia 
oundin New South Walea, Queensland, and Victoria, a n r f e T o i  pLces 

it 18 yery eommon. So far aa I  am aware, it has not hitherto beon susnectod 
o f po^omng cattle in this Colony. AcW drng to Dr H o o S ^ S Í i
t o í ^ ' í " ^ ^  “ i r  .̂ '•‘•anged, owe their stimulating propertiea
to a bitter substance-a resinous acrid principie, and eapeciallvto a 
rola de oil, recreted by the glanda o f the learea áod flow¡?s rué
fn f  o f the Mediterranean región, and cultirated
in all gardens, is remarkable for its strong smell and acrid taste and its 
essence, obtamed by distillation, ís employed as a sudorific, vermifúge, and
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emmenagogue. Vinegar of rué was regarded during many centuries as a 
certain remedy against the plague. The Eomans used rué as a condimeut, 
as do the Gennans still. Buta montana, which grows iu Spaan, is so 
estremely acrid thafc it produces erysipelas and ulcerous puatules on the 
skin of those who gather it. Rapíophyllum luberculatum is so much less 
acrid that the Egyptian women bruise its leares in water, and use it as a 
hair-wash. The peduncles and flowers of the European Dittany {Dictamnua 
alhus) are laden with pedieelled glands, which secrete an abundant volatile 
oil so copiously that the plant ignites at the approach of a candle; its 
resinous scented and bitter root is tonic and stimulatuig. Peganum Hartnala 
grows in sandy soil in the Mediterranean región; its smell ís repulsivo and 
Es taste acrid and bitter; the Turks nse its seeds as a condiment, and obtain 
a red dye from them.”

Somería anruntiaca, Stv.; S . collina, Tliunb.
A specimen of the weed, which is reported to have caused many fatalities 

amongst stock, has been forwarded from Echuea, and handed by the Chief 
Inspector of Stock to the Department of Agriculture for identiScation.

In  his report thereon, Mr. Tumer s a y s “  By the reeeipt of a more 
complete specimen of the supposed poísonous plant, I  have been enabled to 
obtain a more complete diagnosis, which, however, fully confirma my 
previons observations. It  ís an Iridaceous plant, and is known to scientists 
L  Homeria auranliaca. It is a native of South Africa, but hM long b e ^  
cultlvated in Australian gardens, as algo has another speeies, Romeria 
oollina. Several exotic Iridaceous plants have escaped from cultiyation, 
and now are apparently wild in some parts of New South Wales (ride my 
list of introduced plants). With legatvl to the properties of tbese plante, 
Br. Hooker says:—‘ The tuberous or bulbous rhizomos of Iridece contain a 
small proportion of a fatty and acrid matter and a lai^o quantity of stareh, 
combined with a peculiar volatüe oil, which gives them stimulating proper­
ties. Some speeies lose their acridity by drying or boüing, and their tubera 
may be used as emolienta, or even as food ; sueh are several South Afriean 
speeies which are eaten by the Hottentots. The bulbs o f Monea collina 
(syn. Romeria collin<¿), o f the Cape, are very poisonous, and have the same 
efiect as fungí.” ’
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)ledic¡nal Plai^ts.

By t . p h i l l i p s -g ib s o n ,
Department of Agrienlture.

“  Whiles yet the dew’s on CTound, gather these flowera,
* • • haa the note of them.”

T’ r,,, u - 1- , CymWine, Act I, acone 6.
lo i  o f mlS-rtimf S *  « considembie por.

ís rn ^ m m m m
l # í i í ^ S 5S S E S
u.e» „°£ I S í e  y e t t ^ r d l S S ” '"  “ “  " “ ™  “ “  •>■'

determmed the abongmak. hut thia can U r b e

g i l g s á S H S
tC B r ft íb  particulara o f thesVplants (takinl
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Ifedicinal Planta. 9

historj and literature as wiU malee them interesting to thereader, and at the 
same time instructive to the grower.

It  muat, howeTer, be remembered that a great nurabei o f the plants used 
in pbarmaey are veiy eommon iii their native countries, in eome places being 
only weeds, and some discrimination must be shown in cultivating them, 
but Burbridge says, “  There are fe'v who fully comprehend tbe fact that 
erery species ia wild in some particular portion of the earth’s surface ; and 
there are few farms where there is not some out-of-the-way spot that may 
■with adrantage be deroted to herb-culture, and with increased knowledge of 
their habits and requirements, with confideneo in the valué of the product, a 
trade in crude drugs may be opened up. A  large selectiop of subjeets is at 
the choice ofthe experimonter who desires to give attention to this, as yet, 
unopened field of production; and there is no reason why New South Wales 
ahould not supply the perfumer with viólete, lavender, or rose-water, and 
the druggist with jalap, accnite, and rhubarb, as well as Europe nr America ; 
besides, the labour is usually rery iight, an'd may be allotted to the younger 
members of a family, while,’ at the same time, it is o f great interest to all 
engaged in the culture, and should lead to an intelligent study of native 
plants and their qualities. By this means plants at present neglected 
would become of commcrcial importance (for research is continually adding 
new drugs and preparations to those already known), and what are now 
considered useless weeds may yet become subjeets of careful cultivation; 
therefore,

“  Think not nature’s scheme sublime,
Theso humble tliings migbt spare ;
For Science may detect in time 
A thonsand virtues there.”

D akdeliox {Taraxacum officinale, "VVigg).
Tnis plant is a native o f tbe Northern Hemispbere, estending over Europe, 
Asía, and America, in a wild state, and i8 in many plomes a cominon Tveed. 
It is, however, cultivated in some parts both for medicine and culinary use. 
It has heen introduced and succeeda well in many parta of Australia.

Though it is a plant which must have heen well known to the aucients, no 
distinctreferencetoit can be traced, either in the classics of Greeee or 
Italy, alfchough a plant mentioned by Tbeophrastus ia thought to be it. The 
Word Taraxacum is usually considered to be of Oriental origin, ptobably 
meaning “ wild lettuce,”  and we first meet with it in the works of Arabian 
pbysicians, who regarded it as a sort ot wild endive. It is tbus mentioned 
by Ehazes in the Tentb and by Avicenna in the Eleventh Century. Some 
commentators consider it to he one of the bitter herbs catea with the Pass- 
over lamb by the Israelites when leaving Egypt.

Dandelion is also known to botanista as T. dens-leonis &ní Leontodón 
taraaaeum. These ñames have reference to tbe lion, some thínking that the 
vellow petáis o f the flowers have a similarity to the golden teetli of the 
heraldic lion, and others having the opinión that tbe edges of the leaves or 
the wbiteness of tbe root led to the ñame being bestowed by their bearing a 
likenesa to the lion’s teeth. However this may be, the eommon English 
ñame “  dandelion”  (which oceurs in some form or other in all European 
languages) is but a eorruption of the Frencb dent de lion. One author 
points out that the lion, in mythology, is the representative of the sun, and 
the dandelion is eeseotially a sun plant, while tne appcarance of the flower 
38 very Buggestive o í the ancient pictures of the sun, and at the present day
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Switzeriaud the children are in the habit of 
makmg a cham of dandelion flowers and dancing ia a circle Bineini» a
W s * L ^ “ h Tbie ñame, referring^o the
lion s teeth, has been applied to the plant rery early, it boina noted as a

Phy^icians, as I>ant y  Lleu>, in the

h » ™  f  cuitivated-indeed, when once established, mav
IfonTn tíierefore care ehould be esereised as to the aitna^
tion in which it is planted. Jt is not particular as to soil, and any remóte
^sTv^Led! t °  to forra the beds. The easiest mode of propagating
snfflL f  ̂ -f ’ may also be divided, and a very little portion wül
i S o l w í  EnglandínaualiJ^ self-sown,

and Marréis o f Plant-Life,” page 297, remapka :—  
and contract closelr together in moist

Zt^ weather—a beautiful proTision to secare its dispersión only oaa dry
tT ó  thus e íd e * ^ ™  everr zephyr, and not unoften by thesíhoolbo^ who thus endeavouxs to resolve his doubts as to the hoar: ^

“  Dandelion Tvith globe of down,
The schoolboy’a dock in every town, 
tV hioh the truant puSs amain,
To conjure Icat hours baok again.”

«ereral preparations of dandelion used in medicine, the
f m s í L / t j f J r e e o g n i s i n g  a decoction, estracts from both the

^ of the juice in spirit. The
b S  r t r J L d lb  Tesselfaod, aftSrOeing strained, the liqmd made up to a pint by adding more water- the
p S a í ‘“y r  t«W-Poonfuls, Ihe exLct iŝ raore dffiSltlo
E ^ ' t o í  ff1 i® V fresh root is bruised, and the juice
forTpÍ  ̂ n, í ’ ^eated to 212° P., thia heat raaintiined
to bp míd eitract afterwards evaporated tiU it is thick enough
withTof of‘t £  ¿! F '^ \  fgood prop^ation for doinestie nse is made 
7nd X Tri V  • • piiits of water, and boiling down to 1 pint

strammg Ibis can be taken one or two tablespoonfuls two or 
turro times dai.y.— (Poofey # Fraotieal Seceipts.

medicine depeiids upon the bitter principie—
Sro^rod'ín dron“  m^icine, acting speciaUy on the lirer f  it is

dropsy, and 18 giren along with purgatires. It  is a rery usefnl 
tome, and presenbed id  bihary disorders and dyspepeia. ^
the iniJp condition for nse in early winter
the ]mce afc tbat penod ginng a larger and better product thanat anyother 
bnt some prefer that which is gathered in spring. any otüer,

When the root is being coileeted for sale, the pknts are taken from the 
ground entirely, and after bemg freed from earth are dried in the suii • it is 

o f a dark.brown or bkckish eolour, breaking off sharply, the broken 
showing a yellowish centro surrounded br a whitish bark ■ oa the out- 

side it is more or leas shrirelled, with deep fu'rrows lengthwise!
t o S e  S b T f  branched, and grow in good soil

n í k t i ^ í f  When dried they are paeked in boses or bales, the size o f the 
f  “ “  the quantity in hand, and it is then ready

=..t f  Pi-operly-dried roots, free from earth and any
S t í S t i o í a ^ h r ’ considering the little trouble of
deaT^ofit ^  harrestmg, the pnce obtamed may almost be looked upon as
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Dandelion is also used on the Continent of Europe as a salad, both tbe 
frosh roots and the Leaves being used ; for this purpose the planta are grown 
in drilU, and blanched in the same way as celery or sea-kale. W lien used 
in this manner they aro an agreeable and Wholesale additíon to the salad, and 
makc a good appetiser. Tiio roots are also used in eoice parís of Englapd, 
Germany, and America as a substituto for coSee. Awell-knownpreparation 
íb “  dandelion eofíee,”  being a misture of the roots ground with the genuiiic 
cofEee-berries. The ñowers are also capital for honey, being in this respect 
great favourites of the bees, several o£ the bee-keepers who reported on 
honey-plants in the beginning of last year mentioniug them as producing 
good honey of excellent quality.

This notiee may well be closed by remarking tbat the dandelion has been 
called tho “  rustic oracle,”  in reference to the custom of lovers testing the 
faithfulness of their swecthearta by blowing the downy eeeds, and its babit 
of espanding its raye with the sunrise and closing up m the eveumg has 
earned for it the ñame of “  Shepherd’s Clook.”  Darwiu saya :

“  Leontodons anfold
On the swart turf their ray-enoircled gold,
With Sol’a expanding team the iowere uncióse,
And tising Heajiet lighte them to repose.”

SQtriLL (Tfrginea ecillay Steinh.)
The ñame squill is applied by gardeners to several species of Soilla, but the 
medicinal squill is the product of Urginea tcilla, Steinh. (Scilla marítima 
Linn.) It is a natire of the conntries on the Mediterranean coaat, both 
Europe and Africa, and extenda from the sea-level to a height of 3,0(W feet. 
It is very common in the south of Eranee, and oecurs also in Spain and 
Portugal. In  the neighbourhood of Genoa the peasanta like to see it 
growing under the fig-trees.

Squills have been used in medicine from a very earlyperiod. The ancient 
Greek physicians prescribed it with vinegar and honey in almost the same 
manner as it is now used. Epimenides, who lived in the 80th Olympiad, 
is said to have used it extensively, and it is mentioned by Theophr^tus. 
Pliny who waa acquainted with the two yarieties (red and white), says, in 
his Natural History (Lib, X IX , cap. 30), tbat Pytbagoras wrote a yolume 
on its medicinal virtues ; and Dioscorides describes tho method of makmg 
the yinegar of squills whieh. as well as the syrup, was known to the ancient 
Arabian physicians. In Egypt it was consecrated to the god Typhon, and 
mummiesof Egyptiaii womén haye been found with a squill in the hand. 
They also planted it in groves, and hung their houses with it to preserve 
them from evil spirits. In Arcadia, at the festiral of Pan, the statue of 
that deity was decorated with the flowers and the roots o f this plant.

The squill was first caltiyated in England, for medicinal purposes, inl648, 
in the Oxford botanic garden, and it has since been retained in one or otber 
of the different pharmacopmias of tbe United Kingdom, uutil_ the publiea- 
tion of that known as the British, when it was retained as officinal. _

The plant belongs to the natural order of the Liliaces, and is ciosely 
aUied to the onion and garlic; thero are two yarieties recognised, yiz., the 
red and white, tbe white being considered the better. The p ¿ t  which is used 
is the TOOt, a large, roundísh, oyate bulb, of a white or pale-yellowish colour. 
The most common, and by far the most simple, metlwd of propagation la by 
oSsets, and few bulbs increase or multiply more rapidly; but it is important, 
in order to be successful, that the división o f the bulbs sbould be effected
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12 Medicinal Fiante.

Tteyshould bo lifted when the lea.ea 
have died down and the masa carefully divided, and theu replanted L  soon
3 v ' S ’ «‘’ jl 1»“ * they succeed best in a li-ht rich
r / f n  a i ’il and of"a ! a i SRizem asoilconiposedot peat or mould and sand. A  sbeltered and n ! f

poaition. As the bulbs do not stand storiné weil in 
order to commetice a plantation ít inay be neeessary to obtain seê d U t  as

, i r h \ r „ S " S ' „ ‘f”  'ó£°;,?  ".■>
d ít a e ír f T  ib Í !  S r  i» tteir perm.ne»“ " o ‘ itíi,” ' '  It

parent, and of a palé yellowiah colour : or, if prepared from the red rar^tv

eMii7 powdered. dry sliees are now paefced in convenient-sized boxea
Tn p Í X Í í or sale, The bulk of the dru-used 

frora Malta, and is prepared as above; while fronT some
t e  víriet^?^ h®® ^̂ A consisting o f the whole bulb packed in sand
Both vaneties abound m an acrid juice, and have a verv bitter taste Thev

t e l t * a r e “ fedL ^  an‘'im%*° ramed SciUitoxív and S cillil

There are seven preparations recogí,ised in the British Pharmaconceia but

s r p .  s

? ‘r / r ?  ’ S!' “  "■“ p~p"í«o.“ re pL l'‘v r s 'h l T » áJ  purposes, but in smaller dLes  ̂ ^
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Tl]e Westeri] Districts.

By b r u c e  s it t t o r ,
Department of Agriculture.

Ok a recert tour througli the Western Districts I  first visited tho Batliurst 
Plains, whieh enioy exceptional advantages in reapect to facilihes for agri­
cultura! operations.haviDgrich alluvial flats and uplands, the cultivation of 
■which is mainlv co.ofined to lúceme and eereals. Many of the-w heatcr^  I 
saw in September were looking remarkably Tvell, though in some cases, trom 
continuoue ctoppingof wheat, oíd and exhausted fields wereeasily discermble, 
but in a few instances I fonnd farmers desirous of gammg Information as to 
the application of suitable manures. The high cost of freight to this and 
other western districts remóte from the manufactunng centres greatiy deters 
the introduction of artificial manures. Nitrogen bemg a raluable fertiliser 
for wheat, the soil may be renorated by growing legnmmous erops which 
containthls essential constituent, such «« l'bceme, clorers peas, &c and 
ploughirg the whole crop into the land. Mr. Warboys, of Spnng Hill, has 
Uopted tbis plan with a small area of peas, with the result that the sue- 
ceedmir crop of wheat had a superior appearance to those surroundmgit. 
Where'leguminous erops will grow, this system of enrichmg the land may be 
resorted to with great advantago. It  is always desirable to grow a rotation
of erops, and shallow-rooted erops should be alternated with deeply-rooted 
ones, aud bTthis means the same ingredients are not being continuously 
drawn from’ the same regions of the soil. Eihaustion is thus deferred, the 
Tields are larger, and the erops, haring vigorous growth, are better able to 
resist the attacks of insect and fungoid pests. ’lhe rariation deprives the 
inseets living on any particular crop of their food, and when that crop is 
moved thev lose their sustenance, and either die or go elsewhere.

In the ürange and surrounding districts farming operaíions are camedon 
evidentlv with a view to profit, aud many intelligent farmers are to be fonnd 
systematieally workirg their holdings to tbe best advantage. Bare fallowmg
is largelv practised with beneficial results. u 4 i„ *...

The expense and trouble of elearingtimber off tpe land is an obstacle te 
sotne of the farmers increasing their area of arable land, though, notwith- 
standing the cost, it pays to make more I p d  available for the plough, 
cspecially where there is 110 system of manunng. The lucreased yield per 
acre from the new land will shortlv reeoup their outlay, and the oíd heids 
mav he laid fallow, or sbeep may be allowed ts graze on them. The custom 
of makinc' ¡og-fences of the waste timber from an eeononuc pomt of view 
may not fn tfe  first instance be objected to, though it is generally recognised 
that sueh fences barbour no end of insect pests, to say nothing ot reptiles, 
vermiu. and the space they oceupy. These unsightly fences are occasional y 
being replaced hy posts and wire and hedges, which latter fence greatiy 
improves the appearance of the farms, and the rotten wood and ashes of the 
oíd logs afford good manure. The best kinds of hedges I  have seen tned 
heio are the hawthom and osage-orange, both of which appear to thnve.
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In recommeaditiR Uve fences, it mav bo contended by gome that they iniure 
the ad^ining cropg by exhaustmg the soil; but tbe fací is that th¿ shelter 
they attord tully compcnsates for their teep.
of n t f  Ornnge, there ia a decíded cbange
of elimate there. All tbe eom crops Jooked mucb more forward thanat 
the latter place, and 80 great headwayhad they made, owing to tho escep- 
tionallj favourable season, that farmera were apprebeaaÍFe o£ tbeir falHmi 
before Corning to maturity, should adverse weather come meantime. The 
district 18 admirabiy adapted for dairying, and a butter factory o£ small 
dimensions is already in esiatenee, with a separator, doing good work and is

conducted, though tho milk is said to be o£ 
10 obvious from the fací of the cows being obüged to 

suckle their calves, which practice will uo doubt be discontinued L  the 
operations be come more extensivo.

Both e ii^ te  and aoil are well suited for growing fruit-troea and grane- 
vmes, and their cultivation ehould be eucouraged. Mr. B. J. CurstonL 
extensively esperimentíng in this direction on a recently-aoquired píeee of

vaxietiea of fnlit-trees
and vines trota California, and he entertains the idea of irrigation K a-

One gentieman informed 
me that his ñg-trees la«t year returned a profit o f about £3 per tree 
Marahmallow grows rank in this distriet, and it is alleged to iniuriouslv 
altect liorna grazing on it, inasmuch that when the animáis are driven fa/t 
they readily perapire, stagger, and, in some cases, fall down. This propertv 
ot the plant is, however, questioned by some authorities, as it ia understood 
tóat in some parta of Amanea the tall marahmaHow (Malva sj/lveañ», 
lnnm),rMemblmg that whichia gromng at Wellington, is reeommended for

Dubbo -nms in a very flooded state when I  reached there, and I  conse- 
quen% made my nsit a short one, Mr. J. Penzer, o f Tarrandale, whom 
1 visited, eipressed himself entirely satisfied with his experiment last year 
m making sila^ of the vanegated thistle, withont applvmg preesnro The 
method ^opted m buüding a stack o f .TOO tona was bv’raising it from dar

“ ajeria!, the idea being 
that the weight of one day s carting would be suffieiení pressure for the pre- 
eedmg days, and so on. Though it ivas reckoned that when the stack wbuld 
be nsed that _at least 2 yarda deep on the top would be lost or o f no valué 

^ t i fy m g  to ñnd, when eutting it, there was only 2.  feet deep of waste 
nnder the corrngated-iron covermg, and on the outsides there was a small 
proportion only o f mouldy stuff. 'The thistles were eut when in bloom, and 
the silage tum edoutsw eetand first-rate fodder, and was the colour of 
tobáceo. The milch-cows, to which stock it was mainly fed, ate it readily 

It, to mcrease their suppiieg o f milk. and to preferthe 
.> ,V ff  ^«»ture of thia stack was that
It sbifted slightiy from where it was erected, and a large atream of dark 
bquor e g ^ d f r o m i t  The qoality o f silage is directlv dependent on the 
matenal ^ m  which it is made; and it murt be borne in mind that the 
procMS of e n s r l^  will not give bigher feeding valué to any coarse and 
mnutntious substances that may be employed, though it possibly may make 
them more palatable to stock. °  J J

K e  vanegat^ thistle contains niany valuablefood eonatitnents, eapeeially 
oblamable, and grows abnndantly in many parts, and 

ough it has often been looked npon as a troublesome weed, it may, i£
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R&in.
9-25

Wet dAVB.
26 1887, May to December..

Rain.
14-94

W«t d*}-s. 
35

13-95 52 1888 ,, 4-38 10
7-24 38 1889 21-17 47
7-22 40 1890 ,, 28-4.3 71

15-83 39 189!
1892, to Septeraber

31-48 66
20-76 51 6-48 26

converted ÍEto silage, be turned to profitable aceount, and large quantities 
migbt, with very great adrantage, be staeked up £or times o í scarcity. As 
thistles possess an eices8Í7e quantity of juiey matter, it m_ay be advisabie, 
when building a stack, to pnt altérnate layers of straw oii it, to absorb tlie 
Taluable elementa which would othcrwise bo lost, though this gystein may 
require additional pressure.

As some of tbe residents of Cobar are desirous of gainhig Information as 
to the suitability o f their aoil and climato for growing wheat and other agri­
cultura! Products, I  proeeeded thither with a riew of advising on the subjeet. 
Thero are certainly difficnlties to be contended with, and the greatestappears 
to be the low averagc rainfall, as seen from the subjoined record :—

1881, May to December.
1882
1883
1884 
1385
1886 „

Accompanied by the Kev. P. Power, who takes a lively interest in bis 
district, and who 'has evidently studied its surroundings, I  drove sereral 
miles from Cobar, bub we mainíy confined ourselves to the Eeaerve, or ■what 
Í8 known as the Common, eomprising, I  understand, 94 square miles. The 
whole district had a decidedly bare appearance, caused by tbe prevailmg dry 
weather and the depredations of rabbita, whicb, howerer, hav© now almost 
disappearcd through atarvation. I  found a few small areas of wbeat growing, 
which, though haring a thin and rather stunted appearance, had a remarkably 
faealthy colour. The indifferent manner in which the aoil was prepared 
would, in a great measure, account for the poor growth, as in such dry 
climates especially good crops can nerer be expected unless the soil is deeply 
ploughed and well tilled, wherehy the roots are allowed to spread inseareh of 
food, and by capillary action the moisture rises and helps to sustain the crop.

Very little oultivation has, as yet, been canied on in the Cobar district. 
I  heard of 17 acres of lúceme haying been grown, which in the year 1887 
was said to have been cut flve times, yielding 4 tons per aere at each cutting, 
which was the resnlt of 20 Ibs. o f seed sown per acre. No wheat has been 
threshed, though what has been grown was estimated to yield 25 bushels 
per acre. A  witness brought up in a farming district in South Australia 
affirmedthat hehad nererseen a better yielding crop in thatcolony thanMr. 
O ’Neill’s 13 acres of wheat of last year, trom which 20 tons of chaff were cut.

The alluvial flats now covered with dense “  jarran ”  scrub are decidedly 
the best of the land, the soil o f which is ehocolaíe-coloured clay loam. 
afaout 6 inches to 8 inches deep ; the subsoil being clayey gravel. 1 
obtained from Mr. Sydney Walker’s Oxted farm, o f 6Í0 acres, a samplo of 
soil for analysis, typical of the jarran flat eonntry. Mr. Waiker s farm 
is like an oasis in the deaert, and it was pleaaing to find therc a neatly 
kept orchard and vegetable garden, where everything then growing lookcd 
healthy and free from disease, such as applea, aprieots-, mulbemes, tigs, and 
peach trees, all o f which are said to bear well, and the latter remarkably so. 
It  appears to be generally considered that the present nakedneas of the land 
is not whoUy due to the want of rain, but algo to the rabbit pest. As these 
rodents apparentlybave so contínnously devoured every vestige of grass on 
presenting itself, tbat there can benew but yery little seed left to germinate. 
ÍTie exteraination of this pest is looked upon as hopeless, and the only 
means of in any way coping with it is by Bubdividing holdinga into small 
areas with rabbit-proof fences; the sjstem of making large divisions proves
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I G The Western Dhiricts.

Notwithstanding the mauy difficulties io connec 
£ h  enterpriaijig residents ha.eatill mibounded
í f ,  ■ and a number uf tbo leading men are desirous cf
forming themselves into a svndieate for the purpose oE esperimentinc with 
S f  a r f T " '” °  aoniewbat eitecded scale, and of indiLing settlemeít
and are desiroua o£ ac|iuirmg a considerable area to promote the o n e r S ’ 
Unfortunately, tbere 18 no land in tbe immediate vfcimty o f the  
at present avaikble except a apecial area on the eommon, the nrice oí 
a, ton h- í 30s. to £3  per aere, which î  looked upon
m J v p t í "■ tbe dístrict is so far distant íiommarkets and from any mam centre.
for^nuítiníl.nHr® Dientioned as the intonded areaíor Duttm„ under crop, and adrice has been asked as to the probable eost nf 
mac-kmery and plant for workíng such a farm. General!? s S a k in r  thf 
íimount may be est.raated afc about £1,300, which would indudo 8 íórse 

machine, two reapers and binders, and all o th « 
? o t t « l  ^ Plongh.besides which amanager’shons?
T ¡a n &  wolld alsTbe

t  o í frcight Tañes it hasnot been includedinthe above
» „ 3  f  ? i  fv “ "'^’̂ 'tbtedly be growu by proper cultivation much more' 
and ft but the only true test is practical experience
r ¿ t  J?tb^ ^ adTisablü for those willing to make tbe trial to first experi- 
ment with good cultivation on a small area of from (say) 50 acres tocino 
l ' t o *  j ?  t i .  » „  time, «t i,,, prodLti m " /b e  tried ?

Ti. ’  grape-vines, with proper attention, may do well
b?^nícle?Ted - 'T  f t f  to thrive ehould ceríainly notbe neglected. A  visit to Messrs. Bragg Bros,' station, ncar NarrahiinT

district. borne 300 acres are under crop, whieh looks splendid and at nreaent 
gires promise o f an abundant returm A o e ip e r iL o t^  £ t  c ? ? T k

wV í ’ f  t?  ^ appearance, as also a small pío? of
ílSli Theat be recommended as an altematire crop

Messrs. Bragg wiseiy toofc the precaution o f makíng their boundarr fenee 
rabbit-proof before that pcst made its apnearance uuunaary lenci,
nerfu?Tío^° T"' |“ ecessful cannot now be carried on iu the same
pertuncto_^ manner as in former times, when there was less comnetition 
and transit was more difficult. and it is gratifying to find in some instances 
farmers are now hecommg more desirous of first hearing what Science has to
S s  a ? ?  ^  W r  must of neccssity k /ow  the n X e  ^ fhis
sollos and the agencies required for replenishing them—he should allow
sh“  L 'stT L  T v ° ‘’ «  ^ hook-fceeping tosboM the State of bis affairs. Inadequate labour on a farm is false economv

proper time, plants requmng any speeial attention are ne^-lected nests aro 
aliowed to run rife throughout the Srchard. The house is u S i d e d  wĥ ^

att?nt?>? nfTl.’  ̂ T  “ atters occuhy thethe already orerworked proprietor. A  sudden pise ia thé price
íost Th? w ? < ? T  advantage of, and the main chance ís

8'>e« oa from jear to year in an unsatisfactory and muddled state. Those farmers feeling them sel4  beh¿d
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18 Clearing Land in the

Clearing Land the Westeri] ai]d Southern 
Plains Districts by the aid of a Team of 
Bullocks.

The usual acd best metLod of treating forest land intended for cultiyatíon 
m these distacts is to ringbark tbe tímber about ten years previous to 
cleanng, ib is  procesa tends to aorate and sweeten the soil therebv 
increasing its productiTCUeas. ^

Another great advantage, if  time is not a desiderátum, is in the coet of 
clearing, which amounts to about tho samo for 5 or 6 acres of dead timber 
as for L acre of green timber. The dead tress require very little ií anv 
opening round the roots prerious to being pulled down, especially if the 

. -Work is done in winter when the land is moist. The dead treea bura-easily 
there are no tope to cut, and few roots within the reach of the nloueh to bé 
removed. '  ̂ °

Thtto Í3 the disadvantage, however, that tho feneiug timber is destroyed 
but in many districts there are stiU reasoaable facüities for obtaining 
lencing matenals. °

In  commenciog operations, if  green timber is to be cleared from the land 
mark a straight strip, 1  chain wide, through the site to be cleared. Onen 
out the soil halfway round the trees, and about 3| to 4 feet away from the 
teunk (a greater disjanee i f  the timber is very latge), and of snfficient 
dgptü to enable all tho esposed roots to be cut, working well under the 
stump to allow toe tap-root to be cut througb.

T^e excavations to bemadefrom sideto side of the marked strip o f land 
B o ^ t  the trees when hauled down will fall lengthwise with the stóp

m e n  this IB completed, repeafc the operation on another strip of land of 
equal width to ISo. 1 , takmg care this time to make the excayations on the 
opposite side of the trees, and so on through the whole block to be cleared.
„  £ the soil, the top spit requires to be placed bacfc about
á teet the outside of the opening, the seeond apit neit to it inside and 
the under solí on the top of these. When álling in the Koles, the under 
soil goes back first, and the top or the best soü is replaced on the surfaco 
a p in . I f  the subsoil were allowed in the refiUing of holes to take the place

3 ** would take a long time to sweeten and become
produeti7e.

When the are pulled over, the uncut roots at the back are generallv 
brought completely out of the soü, or, if  not quite exposed, the soil is 
tosturbed and mdicates where the roots require remoráig &om the reach of 
the plough before the cultáration commences. Another advantage is that 
the butts of the trees when felled are lodged over the holes, and the earth 
ahcking in the_ roots cm  easüy be picked out and falle inte the cavity below 
it, therebv sanng tbe labour of having, as by other methods, to move that 
portion of tbe soil twice.
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Western and Southern Flains. 19

Tackle required.
1. A  2-inch best steel wire rope, from 90 to 100 feet in Icngth, witli a 

ewiyel, throe línks, and a hook attached on eaeli oad of the rope, made very 
stout and stróng, to be able to bear a good strain.

2. A  close-linked stout chain of suitable length for a sHng provided witb 
a strong ring in each end link ; one ring small enougb to pasa through the 
otíier. A  straight barrel of a tree, about equal to the drawing power of two 
paira o f bullocks, provided Tvith strong chains round the butt ends, one to 
tiook to the buUoek team, and the other to hook on to the ■wire rope, Tvhicli 
is in turn hooked with the sling placed round the standing tree.

3. A  light, strong ladder of about 20 feet, to carry the sling up to the 
required íoight, completes the outfit.

PuUing down th& Trees.
A  team of six to eight pairs of bullocks—heavy, strong beasts—are 

required. according to the aire of the trees to be felled.
In commencing operations earry up the chain-sling, and place it round the 

tree etem, passing the small ring through the large one, and baúl up tight. 
Hook one end of the wire rope into the small ring on the sling, and the 
other end to the log previoualy mentioned, to which the bullocks are 
attached. The higher up the tree the sling is placed the greater the 
leverage and the eaaier the tree comes down.

Start the team puUing afc rigbt angles to the openings in ího gronnd. 
"When the bullocks pulí, the log is slung up from the ground, and keeps the 
standing tree from springing back into its original position if a seeond pulí 
is required to bring it down, which is a very great advantage wíth heavy 
trees of sound growing timber and strong roots. By these methods the 
heaviost and largest trees of these distriets come down without much 
trouble. Ordinary onea of from 24 to 30 inches in diameter usually fall at 
the ñrst pulí.

When the tree is falling, stop the team at once, or the hook in the wire 
rope will be drawn tight into the ring of the sling, and there wiH be 
diíBculty in releasing it.

I  woúld here mention that, in pulling down dead trees, the log may be 
dispensed with if the wire rope ia of sufEcient length to prevent the hinder- 
most pair of bullocks from choking down by being lifted from the ground 
when tbe team is pulling.

Take in turn the trees to the left hand and to the right band, driving the 
team up the centre until the end of the strip is reached, then turn the team 
and pulí dowrf the trees in the opposite direction on the uest strip of 
prepared land. By this method unnoeessary turning is avoided, which is an 
ítem if  a team of eight or more pairs of oxea are used.

Stump Extraction.
Dead stumps require opening up in the same manner as trees. Green 

atumps require opening all the way round, as they are firmet in the ground, 
and only a small leverage is ohtainable.

f*lace a strong chain round the stump, as near to the top ^s possiblc 
without allowing it to slip, pass it through the large ring and over the top 
o f the stump. By this method you obtain all the leverage possible.

Hook the team as cióse to the stump as possible, giving them more 
liftiüg power, and the stumps are generally dislodged first puU.
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20 The Sereh Cañe Discaee.

The Sereh Cañe Disease.*

By De. G. KOTTMA?.’ ,
Inspeeting Clieiniet of the Colonial Sugsr Eeflning Company.

The disease of the cape calied sereh is known to haré existed !n Java for
‘'v"’ ® that ifc was first discovered in 1879 in 

the Chenhon diatrict m  estera Java, while others contend that it \vas recoff-
dised M a well defined disease only in 18S3 in thc same district. Possihly 

real origin has to be dated back lurther even than 1879, as it is a disease 
whicb m ita first stagea does not develop any very marked outward 8Ígns,and

esistence when it had taken
hoJd of the cañe to such an extent that the crops fell off considerablv.

ih e  outward sigas of the sereh are side-ahoots springing from the cañe 
and a tendency to the W a t io n  o f roots on the  ̂stalk,®and aleo t fS ié  
deve opment of more Icaf than stalk. The latter is the most characteristic 

the cañe gets very badly diseased the leaves are set mnch 
doser topther than is the case with sound cañe, and in the last stage of the 
disease the cañe forms almost nothing but leaves and no stalk; the stool 
then has much the appearance of a herhage known in Java as Sereh. Thus 
the disease got its ñame. Other characteristics are red streaks in the interior 
ot the cañe on bemg split open, the cañe becoming rapidly over-ripo, and the 
dry leaves bemg more bnttie than those of sound c W  'RThen the sereh 
has fairiy got hold of the cañe the crops fall ofE considerably, and the ratoons, 
M well ^  the field planted mth diseased cañe, show, as a rule, a still more 
serious decrease la  the yiold.

“  the early stages as to wbether 
cañe i_s attacked by sereh or not. The disease begins to show itself bv out- 
T f S  ‘‘ tions .only after the cañe is well over ground. But even then 
stalbs mfected witn the disease may attain nearly normal development.

n order to illustrate the difficulties in the way of discerning sound and 
diseased cañe I  mav mention that Mr. Kobus, the botanist of the Bastera 

n ® ‘ t̂ion, who haa repeatedly travelled over the sugar districts of 
mstructions to eollect information on the disease, and 

l ÍivÍ , ? !  acquainted with its outward signs, says iñ the
nni^w ú agricultural fa.^er DeLandbonieer “  With
our want of knowledge as to the nature of the sereh, and o f distinct outward 
s i^ s  of the disease it was sometimes difficult to say if  a plant was attacked 

,jf V  the bead of the trial station of Middle Jhva
whpí, ^ " '® “ ber numher, 1890, of the same paper, is reported to have said, 

hen asked about the cañe obtamed in a eerfcain experiment, that he would

ODbion «publication of tW, article Dr. Kottmaim «primes tha dedded
opmion that the thsordera sliowing smongst cañe on tlie Northern rivers are not “  sereh.”
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The Sereh Cañe Disease. 21

iiot give an opinión on the queation as to wbotlier tlie cañe was healtby or 
diseased, as neitlier the cause ñor the symptoms of the sereh are yet known

I  may remark that if a cane develops some of the exterior iníicationa of 
the first stages o f the sereh disease, as, for instance, the growth of many side 
shoots or red streaks in the cane, it is not proved thereby that the cane is 
attacked by the sereh, as cane interfered with in its development in diSerent 
ways may show the same signs. If, however, cane were to develop many 
side shoots and closely set leaves at the expense of the formation or atalb, 
and some of the etools were to assutne the appearance of bushos of pampas 
grass, and i f  also the planta takon from such cañe, as well as the ratoons 
grown therefrom, were to exhibit signs of the disease in a still more pro- 
nouneed manner, it might be said with some reasonthat the cane was attacked 
by sereh or a disease very similar to it.

The following observations may eontribute to our acquiring some under- 
standing of the nature of the disease :— Cane afflicted with sereh is especially 
found cióse to the irrigation ditches. The Chéribon district, where the disease 
was lirst discovered, consists largcly of low-lying land. Fields on elevated 
land have been found to be lesa subject to disease than low-lyingfieldsunder 
otherwise similar eonditiona. The treatment of the soil with lime seems to 
favour the disease, while the applieation of aeid bodiea—acid fermented 
molasses, acid manures, &c.,—seema to check it. Theso observations, how­
ever, require corroboration. Late planting towards Ihe end of the dry 
season seems to favour the disease; early planting not long after the 
beginning of the dry season appears to retard its progresa. Cuttings taken 
from the very top of the cane give much leas diseased cane than do those 
from the main stalk. The weakest stools exhibit the signs of disease first. 
Cane mueh attacked by borers or other insects is rendered more Hable to 
disease than cane not so afflicted. Cane sick with sereh is much more 
attacked by parasites than sound cane. It  is believed by many that the 
germs of disease are carriedby the air.

There is nearly unanimity of opinión with regard to the infeetious 
character of the disease. Not only experimente, but also the way in which 
the disease has spread, support this opinión. From the western district of 
Chéribon the disease has slowlyadvaneedwithalmostwave-likefronttowards 
theeast; and whereas in 1888 only Western and Middle Java wereinfected, 
the caneSelds of also Eastern Java are now attacked. The damage dono by 
the sereh in some parta is very great. Distriets have bcen known whoro the 
sereh has reduced the crop by -SO per cent., which means a much greater los» 
for those milis which suffercí ehiefly. It is reported that in some cases even 
only 2ü per cent, o f the ordinary crop was obtained from sereh-infected fields.

That the Javaplanters have been verv eager in tbeir endeavours to find a 
remedy against the sereh is easily unierstood. But so far they have not 
been very successful. A  few yeara ago great hopes were set upon the intro- 
duetion of new varieties from other countries, especially as regards a eertain 
'•ariety found in Borneo, and fabulous sums were spent for the purpose. The 
Borneo cane at first showed very vigorous growth, but in the 1890 season it 
suScred in many places, even more than the oíd varieties. It  is said in 
eiplanation that the eommeneeroent of the wet season was unusually dry for 
that year’s cane, and that the Borneo cane is veiy sensitive to want of 
moisture. This would support the theory o f the disease being favoured by 
conditions of weakening influence on the growth. Nevertheleas, the belief 
in new varieties from other countries seems to be yet very strong, as it was 
reported quite lately that it was intended to procure a large supply o f plante 
from India.
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22 The Sereh Cañe Disease.

^ o n g s t  the other remedies for the sereh whkh haré been tried with moro 
or less partial suceess are the dismfeetion of the fields with sulphate o£ irSn 
aulohate pf cppper, or naphthalme; the heating of the land with fermenTed

set sour; the steepiDg o£ the cuttings 
after spl.tmg and drying m thin Solutions of carbolic acid, sulphate o£ copper

disinfecting agente; alsó, J t  but notTeastl 
& c a n d  orgamc manures-stable manure, compost 
t L  -1̂  • f  a thopough improrement of- the cultivation all round
íreulted in aulphate o£ iron and copper sulphate h t
resultcd _m considerable suceess in some caaes, and the steepine of the 
cuttings 18 also reported on favourably by some, though dispare4nslv^v 

that none of theae means coriie up to^artifieial S a n u L ^  
Jmproved cultivation all round. In tact, the opinión alteady 

alluded to seems now to gam ground that the sereh is favou red b v in flu eS  
Tvhah-are adverse to a healthy development o f the cañe, and that provided 
2 t b  pJanted m weil prepared soil carefully trcated, and well L uured  
with artificial and organic manures, and that the importance o f a wiso chaLe 
o f p^ ân  ̂,s not forgotten, the disease may be held at bay. ®
_ Ur. i r e ^ u ^ , the director of the renowned botanical gardens of Buiten

obfSnM plantar of Middle Javrtave, from planta
ob^m cd from much diseased cañe, got cañe whieh wae sound to all appear- 

f  I 'Sorous growth. In D t. Ostermann’s case the explanatíL is 
added that first-class soil was choseu for the experiment, and that the soil

to agreat depth, liberally manurcd nith stable 
^ n u re , Md weü cultivated. Prom one of the cuttings o f badly diseased 

Thof this esperiment tweivo stalke, weighing 59 Ib.^
reporta a diraiiiution for 1S90 o f the 

^magea done by sereh in his district is also a verv important statement and 
perhaps stands in some relation to improved cultivation
\ u í S a n d ' i Í  to any Qoewho knows of cañe cultivation in
Australia and in Java to speak in these eolonies of the importance o£ im 
provemcnte in the cultivation of the latter country. The cLe taien there
n A ustreli? The f  l’ ^to^ed on the caue

p ^ tó ÍJ ln d  selection of the planta, theplanting and the weeding, aro aJI carned out to pcrfection, and no cañe is 
grown without irngation, and scarcoly any without some manuring T et there
r „ e d  . , T  « Tbeí el d.  „ „  p l „ S  Í S

j  the preceding crop is tafeen of£. The crop, in most cases
^ater Tlfe 9^ the fields are for a i n g  time under

t ^tting water for irrigation may also often be the
reason for using an eicess o f it durmg the cultivation o f the cañe The land

t S  s S  Í S h  th^P^^ the whole area, is turiiod over bytne spade, with the Reynoso system m vogue, though the workinír o£ the añil
m r e r i s l íe d T r  Plant furrois.’ The^soil is s y í S c a S ;  S

What may be the eiaet nature o f the disease is a mystery yet thouffh thia 
r „ t r e f 'íe ? .T d * * “  ■“ >')“ * .■‘ "■17 for a numhe^ b j  f  gr‘ e ,"i i L t r  fc l“«'f “ I ■ "«

Dr. K ru^p who for several vears held the position of head of the trial
is caused by bacteriaw-hich have not yet been discoveted. ^  uaocena
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Dr. Soltwedel, tlie lead of the trial statioa o f Middle Java, now deceased, 
had the firm belief that similar parasites to those causing disease in the beet, 
and living upon the roots of the cañe, are the cause o f the sereh. These 
parasites are ealled nematodes.

It seems that both these tbeories haré a good many partisans. It  is con­
tended by the íoUowers of Dr. Kruger that though nematodes liare been 
found in the roots of diseased cañe, and in the solí of infected fields, they 
can only be considered secondary symptoms consequent upon other primary 
causes. On the other hand, it has been found in sereral experiments, 
especiaUy in those earried out by Mr. Poel, manager of Kali AVoengoe, near 
Kendal, that the disinfeetion of the soO of infected fields is followed by fair 
success. This may support the nematode theory. Mr. Kobus, rrhose ñame 
has already been mentioned, reporte aiso to haré seen experiments whieh 
point to an infection of the roots as being the cause of the sereh.

Mr. Van der Wiel, head chemist o f a large sugar roanufacturing ñrm of 
Eastern Jara, belieres that the diseaae is a consequence of the propagation of 
the cañe by cuttings instead of seed {landbonwer, June, 1890). This theory 
does not stand on the same linea rrith the two mentioned abore, as it does 
not gire an explanation of the charaeter of the disease, but refera only to the 
way in whieh the disease may haré been brought abont. I f  the propagation 
by cuttings has really been the canse of the disease it may haré faroured 
bacteria, or nematodes, or some other agent, whieh then bccame the imme- 
diate cause of the disease.— The Queenslander.
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24 Arrowing and its relation to the

“Arrowiijg” aijd its relatioij to the present 

Disorder in the Sugar-caije.*

Br E. DB P. O’KELLY,
Department of Agriculturo.

rendered c¿r*to'*you^it ifreqL  tlTat'í undoratood, and

b7 c a t t in ^ o í  “  setTtaken f r l

possessms a healthy bud will develop iSto a eS  f®
withonebud, and tbe “ sets”  consiaf ni , P jomt is furnished
Planted the jdnts sLeot f o S  a^d at thí T'í*®-
aeTelopment of tbe san-vessela wh,V). roots issne from the
of eaeh joint. These are eaíled ra^' , around the whole cirde
Young planta with moiature a n d í o a r S e n n í l ’ theí a r^ ?  
throw outrootsof theirown 1 wi'ab tn,1rQ ® enough to
function on the part o'f tlie parent “  set ”  aa •TrÍ^i'Í'’ especially to tWs
with the present disarder í  £  eaiif^n t L  T n » f
emanate from tbe radical nointa nn *1, • • * Biver. The roots that
joung with „ p  t o í r t  “ “ f  " M í  ‘ le
such period as the shbots acquire nerfe^ rnnT« n i ^

« f  a . »  „ „ „ ,
showiDg that the contents of the cañe "  set

that nonrishaseat thej dariíe from the'’ '.oíl’ ° ” °  ‘ °
w h » “ á g b : V ^ „ X ' S ' r ? „ \ ” A  atrive . ,  , l e  period

s & ; s -  o/“  i x i t
pleted its funetiong both tlm h.,A J a^' before it fias com-
latterisneTerfnUyde^Ioped. ^  accordingly, and the

• Paper read beíore the Clarence P. and A. Aasociation.
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I  now pass on to that important ereEt ia the life o£ the cane, called 
“  arrowing,”  which natural phenoiuenon takes place when the period of 
ripening is reached, and atoppage of growth has occurred.

This devclopment on the part of the cane, which has become so wide- 
spread on this river during recent years, is now regarded by the farmers as 
a ealamity, inasmuch as it has led to a disorder which may be regarded 
almost as a specific disease, viz., “ checked arrow.”  As I síiall dcal with 
this question of “  checked arrowing”  later on, I  will draw your attentiou 
hriefly to the question of “  arrowing”  in the cane.

AV'hat is arrowing V W hy has it developed only within recent years? 
Can it he prevented ?

These ate questions which will naturally suggest themaelves to those 
interested in the cañe industry on this river.

“  Arrowing”  is the natural development o f the cane, when it has arrivedat 
that stage that it has completed its growth, and following the usual course 
to which most plants aro subjected, it endeávours to reproduce its species. 
At this time the jointB that spriug forth are without buds, and the sap- 
vessels with which they were supplied, pass into the leaves. The terminal 
bud or point of vegetation develops into a thin p in t 4 or 5 feet long 
called the arrow, and this is terminated by a panicle of feathery flowers about 
20 ínches long, commonly called the taasel. This “  tassel”  or flower was 
supposod, UEÍil very recently, to produce no true seed, but this has lately 
been proved a fallacT. The cane having completed the development of 
arrowing, will graduaíly decay and die out, this process of decay extending 
generally over a perioci o f sis months and even more.

In order to answer the second question satisfactorily it will be necessary 
to explain that so long as the soil is rich in plant food, and the temperature 
and moisture sufficient, without being excessive, the point of vegetation or 
terminal bud is heing supplied with all the food and moisture it demands; 
henee no stoppage of growth oceurs, and instead of “  arrowing ”  the cane 
inereases in length and forms new ieavea. The dangerous period of coid 
and dry weather is. therefore, passed, the rainy season comea round, and the 
cane will attain its máximum development without atoppage of growth, 
which determines the ripening or arrowing ”  period.

In the early days of cañe planting tho natural fertility of the exception- 
ally rich soil on this river supplied the cane with abundante of plant food, 
and thus enabled tho terminal bud to continué growth; but now that the 
soil is impoverisbed by continuous eropping, the cañe is starved out through 
not receiving proper nourishment from the soil, the growth stops, aud tíie 
consequence is premature “  arrowing.”  .

Can “  arrowing ”  be prevented ?
l ío  ; it cannot be prevented, as it is a natural development, but it can be 

delayed by careful and intense cultivation. By sstisfying the demands of 
the terminal bud with food and moisture its premature transformation into 
the “  arrow ”  can be retarded. Tbis can only be done by restoring your soil 
to its former productiveness. By this means a proper supply o f food 
materials is ensured to the plant and the activity of the terminal bud or 
point of vegetation is kept up.

The fixed impression amongst the generality of the farmers regarding the 
present disorder in the cane is that it is a ‘ ‘ blight,”  caused by atmospheric 
or climatic agencies, and that it is in no way attríbutable to “  arrowing ”  or 
“  checked arrowing.”

I  must admit that at first I was inclined to be o f the same Opinión, but 
after very careful investigaíions recently made on Mr. Eankin’s farm at
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OmtsKorth Mr. Q-eo. MomeoE’s at Goodwood Island. Mr. Law’s at Har- 
wood, and others, I  Imve alterad tbat opinioa, and my obserTations basod 
purely oa the physiolofrieal conditiona o f the cañe, h a 4  le i  r o  to tiie e o í  

disorder is to be attributod to “  checked arrowinc ” 1
wish to draw a marked distinetion between “ arrowod cañe”  whicb has
S a n y / o w e “  has failed to pra-

«  ^11. as a rule, produce cañe that will
arrow unless outside mauences interfere with the development in which 

case failuro on the part of the terminal bud to transform into the “  arrow ’ ’
disorder; it makes the attempt and' 

physieal incapacity to reproduce its soecies 
brought about by inaufficient plaut nourisbment.propagatiDgvear after vear 
from tho same stock and exhansted soU, or wh^tW this c h S  S S e d b y

Tne general appcarance of the cañe led me at first to fall in with the 
popular bolief that the cañe was affected with a blight, or rather tL t  a 

*1® first, eausing thein to decay and die • and the
eanobemg thus depnred o f the functional requiremernts suppJied by the 
leares, became stantod, decayeJ, and sraduallydied out. ^

M y recent inrestigations, howercr, haré elicited the following facts:—
Exfernal appearanceg.

The rtalk, at an early stage of the disease, looks perfectlv healthv esMcially m 10 or 12 montha oíd cañe periecciy neaitüy,

perfectly dead, eling closely to the body of the cañe, proying 
that they have d.ed out prematureiy, before completing their E r a !
S S n r t o t h f i  the buds on tho uppeí jointf haye sprouted,ÍS 52i “ a “  ” P“"‘

S c u k r  ítalwT^ dereloped a healthy flower, L d  these

appear to be stunted, and to have penetrated only a few inches.h2lÓt°4?;rf1he“J.Te“'‘'° ■“  ““ “P
earliest stage exhibits no esternal signa of witherinc either 

healthy^ ’ a eloao obaerver appeara jierfectly

dis?o“ e S ? Í t ! h ? r  discolouratioo will bemscovered at the base of the. terminal bud or point o f yegetatíon This
dweolouration is sometimes so faint as to be imperceptible to the naked eye 
[ n  Poy^erful leus to distmguish it. The discolouration deep¿Lá

rusty red as it sproads. As it descendí, tbe sap-yessels o f the
l íé S t h e !" ®  become red and decayed, and in its
aseent the top deeays, dies, and graduaíly drops off. The deeay of the stalk 
« r e r y  gradual, takingsome sis m o n th s \ n d E n  more t H í ^ í e t e l y S
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present Disorder *« tlie Sugar-cmie. 27

out, and in many instancos the deeay ie entirely arrestod by suckera sprouting 
from tbe upper joints, wbich, in faet, tako the placo o f the terminal bud. 
The stalk, when cut trausversely, exudes a yellow gummy matter, which is 
causing considerable trouble to the mill-owners in the manufacturo of augar. 
I  -will refer to an instance of this later on.

AmoDg the many affected stalfcs that I  examineJ iaternally, I  found some 
that had accomplished the early stage of “ arrowing,”  the embryo, about the 
size of a coffee bean, heing fulíy formed; others aiso were in various stagos 
of deyelopment, eren to the full formation of the panicle, but in ail cases the 
“  arrow”  had been suppressed, and decay and fermentation had set in at the 
point of vegetation in the manner I  have already descríbed.

Eoferring to the yellow tíscous matter that oozee froin the cañe whon eut, 
I  found Mr. Morrison, of G-oodwood Island, was having great trouble with 
his diseased cañe, and tbat it was witb the greatest difficulty that he could 
get it to crystallise in the yacunm pan.

The juice in the pan was sticky, and liad all the appearance and con- 
siatency o£ guia.

I  obtained a sample of the juico taken from the rollers, h.ad an analysis 
made o f it, aúd, rather to my surprise, the analysis showed the following 
good resulta:—

Cane sugar ... ... ... ..............  ... ... 16'67
Brix....................................................................................17-95
Qaotieotof pnritj... ... ... ... ..............  ‘93
Specíflc gravityof juice ... ..............  ... ... 1'0741

Eqaals 9'95 Beaumé.
I  found that this analysis showed better results íhan the average of 

healthy cane crushed at the Harwood Mili, and that Mr. Morrison should 
haye no difficulty in making sugar out of it. "When, however, acétate of 
lead -was applied to the juice. it had the effect of curdling it instead of 
dofccating it, as in the case of sound juico.

Mr. Eankin, of Chatsworth, in giying me his expcrience of this disorder 
in the cañe, says that he has otcp 100 aeres o f cane, the whole of which 
is affected. Hefirst noticed that there was somethiug wrong in the cañe in 
July, 1891, after four nights of frost. Had it been cut that season as 
twelye-months-old cane, he estimated it would have averaged 13 tons to the 
acre, but it continued to witber and die, did not taasel, and when eut this 
season as two-year-old cane, gaye an ayerage of 10 tons o£ cane to the acre. 
There -wero 60 acres of this cañe. On twelye-months-old plant cañe the 
disorder was first noticed about the same time (July, 1891).

When planted, it made a good “  spring,”  and continued to grow healthily 
tül July last year.

The twelye-months-old ratoons were effeeted in the same way, but they 
were much worse than the plant cane.

Mr. Eankin believes that he propagated the disease two years ago by 
planting from nnhealtby plants.

He is a strong adyocate for the introduction o f  new-yarieties of cane from 
sugar-growing countríes outside the Colony.

Mr. Morrison’s experience of the disorder is very simUar to that of Mr. 
Eanbin’s.
. The whole o f his area of cane, over 100 acres, is.affected.

M y reasOBsforattributing this disorder in the canato “  cheoked arrowing,” 
aro:—

Ist. That its physiologlcal condition points to íts haying made an effort 
to arrow.
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2nd, ThatattKe time the disorder mates itaappearance, the cañe has 
i h í r ^ a t  matnnty, and la therefore disposed to “  arrow.”  That in 
this condition it la rery susceptible to coid or frost.

Srd ihat healthj suckers spring frota the roots, and healthr ratoons 
spping up and grow wefl until thej arrire at maturitr, i4 e n  they 
succumb m the same manner as the parent plant.  ̂ ^

The question “  what causea this check in arrowing,”  ía one diffieult tn 
anawersatisfactonly. There are somewhoattributeit to c W i c  andother^
S.re°d'£X“".p = .“  “   ̂ “  ‘-rb.e”r r

“ S t "  ' i ? ’ -  s ’e »  “

♦1.3 “  took W e r  to arriro at
“ To^ing stage, that penod being delajed through the natural fertilitv 

o f the 60.1, from which tho terminal "bud íeceives a% uppl7 o£ food
S o w t r w h i S T ?  • condition^sMe stoppa.e ofgrowth, which determines the ripomng of the cañe, is delayed °

I f  the condition of the cañe at this period of “ arrowing”  is taken into con
siderat.on it w.ll be understood that it is necessaril/more susíept ble ai

r'Sri .f»bZ?é:tdt™To"d:
a .  S

I ^ v e s o f a r  reframedfroramakingany remarks regarding the fertilitv

¿wnT„rrL™ti^
exhaustion, and the cañe from deterioration ^ aunenng from

blight, as they cali it, but when asked where they obtainod their nl^nts. 
thereplyalwaysehcitedthefact that the plants were obtainí«l"f.^^^ ’ 
grown some time on their farms where “ arrowinu”  w ^  
did not examine the plants caref ully enough to sfate *u
were healthy or not, and the infcreíce K a t  these C t s  I r T  f í " "  
suffenng from “  checked arrow.”  or from cañe that h ¿ ‘“ 2 j w S . ' ’
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I  have 80 far dealt only with the effects o f checked arrowiag, I  will now 
refer hricfly to the result of planting “ sets”  taken from cano afEected with 
“ checked arrow.”

As a rule these “  sets”  are taken ■when the decay has descended only to the 
few upper joints, and the external appearance of the cañe is healthy.

The “  sets”  that are taken from these upper joints are in the following con- 
dition :—The sap-vessels of the radical points on the nodes or joints haré 
commenced to decay, as is apparent hy their red, rusty colour. Thus tho 
rootlets that shouldissue from the radical points on the “  sets”  being decayed, 
cannot do so. The young plant, therefore, as I  have previously eiplained, 
will IÍT6 on the moisture, Ác., contained in the parent “ set”  until that moisturo 
is exhausted, or until the “ set”  dies or decays, which it does without com- 
pleting its function of supplying moisture to the young plant until it is 
strong enough to throw out roots o f its own.

The young plant, therefore, when the supply of moisture has bcen 
exhausted from the cañe “  set,”  shows signs of disorder. The top leaves turn 
yellow and wither, outer leaves, instead o f expanding in a natural manner, 
cióse up at the top. In the meantime the inner leaves are growing, and 
hecome twisted and contorted in the endeavour to forcé themselves out of 
their confiiiement. Exactly the same development can be seen in the shoots 
which sprout from the growing cañe suffering from “ checked arrow.”  The 
plant eventually dies out at four or five months oíd, and though other 
sucfcers spring from the stool and from the “  sets”  taken from the lower joints 
of the cañe which the decay iad  not reached, they never grow ínto vigorous 
canes, and when oíd enough make an abortive effort to “  arrow,”  and die in 
the attempt.

It may be objected that in attributing the disorder in the cañe to “  ehecked- 
arrowing”  I have given no explanation as to why this “  checked arrowing” 
is confined to the Lower Clarence, and on the Upper Eiver the “ arrow”  
dcyelops and produces a healthy tassel. In reply to this ohjection I  would 
point to the fact that the soil on the Lower Clarence differs considerably 
from that on the upper portion of the river, being much poorer in those 
constituents necessary for the healthy growth of the cañe. Both the soil 
and plants are proportionately deteriorated, and the plants are therefore in 
a much weaker condition than those on the Upper Eiver, and I  am inclíned 
to think that as this “  arrowing”  function unfortunately oceurs during the 
winter months, that in its enfeehled condition, further increased by its 
efforts to “  arrow,”  it is more susceptible then than at aoy other time to 
coid, and that the “  ehecking”  in the “  arrow”  oceura at this time.

On the Upper Eiver, owing to the more fertile nature of the soil, from 
which the plant is fumished with sufficient plant food, &c., to enable the 
terminal bud or point of vegeíation to continué growth, the period 
o f “  arrowing”  is delayed, and the winter months passed without the 
“ arrowing”  having taken place. Iflnd that the caneen the upper portion of 
the river “  arrows”  at least two months later than cañe on the Lower Eiver. 
It is therefore not exposed to the coid nights in the condition of “  arrowing”  
as the cañe on the Lower Clarence is.

The remedy for this disorder is olear and self-evident.
AH affected areas should hé ploughed up and bumt or otherwise deatroyed, 

and further propagation from infected plants immediatoly stopped.
The introduction of new varieties of cañe is very desirable, faut the plants 

when introduced should be aubjected to antiseptic remedies, to prevent the 
introduction of any specifie diseaaes from other countriea.
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‘"Í?® Obtained from the Eichmond aad

Silgar Company haré taken a step in tbe riglit díreefcion by

a^m ond . _but tbe bepefifc obtamed will be only temporary, unleae the 
famers reciprócate by initiatmg a rational method of culHyatiL
O I - “ ° ! uk ̂ d i a e a s e b u t  what ia caused directly 

withholdmg from the plant the essentials necessary for ite

elementa that yon haré unsparingly 
depny^ it of by a proper syatem of agriculture ^ ^

By this meaos you will giro the plant ao opportunity of growinff yicorouslv

There shotild eiist betweén the farmer and bis soü Ttoiprocity.
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Experinjents in Ceptrifugaling.’

The following experiments wore made to determine the infinence of wash- 
water on the centrifugal. The masse cuite had a composition o f suerose, 
73-1 per eent.; glncose, 7-69; moisture, 915 ; solida not sugar, 10<H.

It  was taken hot from the pan and put intó a car, and from this weights 
were taken. Thia work continued until the ¡ñaue cuite got so hard that it 
had to be handled with a spade. ííine different experiments were made—  
three without any water, and the rest with water, varying from to 25 per 
cent. It  was contemplated at the beginning of the experiments to use 
saturated (white) sugar Solutions in different quantities, as with puré water; 
but before getting to them, another influencing factor became risible, not 
counted on in the outset. As we proceeded the magse cuite cooled, and 
became harder, and gave relatively greaíer yields, until finally, by experi- 
ment No. 6, it was reroaled that the cold masse cuite, washed with 5 per 
cen^ OI water, gave 7'8 per cent-, and 6 per cent, more than the unwashed 
in the beginning of the experiment. It  was now apparent that an increase 
in the crystals was tahing place with the cooling, and any further experi­
ments with a sugar solution as a wash eould not be compared with those 
made whilo hot. Accordingly three more were made—two with the same 
quantity of water, and one without water.

The following are the experiments:—

No.
Amount uaed,Ibs, 
no9Sé euité.

How treated. Ibs.Sug:ar. Anslyals. C.P.Suf&j.

Ib- Ib.1 100 WitLoutwaier ...................... 51-1 94- 53-762 100 . . 60- 90-5 Sl’SO3 100 With 12J Ib. water ... ..................... 40- 97-2 88-88é 100 i> 25 „ ........... ..................... 35- 98-5 34-475 100 i* 2t ... ••• ... ... 60-62 94’S 67-466 loo -  5 ................................................. 6S* 95-2 61-887 100 ................................................ 45-60 93-8 42-768 100 Miied with 7i Ib. of water before eentri- 65-34 95-2 52-68fucaUne.
9 100 » itliout wat̂ r ... ... 70-20 90- 63-18

«oo taaeu lo pieces ana cieanea arter each expenment, 
experiments Nos. 3 and 4, after the masse cuite was dried, and before 

adding the water, the basket wm  cleaned, and the subsequent washings 
cauglit, weighed, and analysed, with following resulta :—

^ o . 3 gave 30'6 Ib. o f washings, containing 48'2 per cent, suerose and 
4'48 per eent. glncose.

• From BuUetín No. 11 [second series) of the Sugar Experiment Station, Audubau Park.
New Orleans, La,, U.S.A.
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No. 4 gave 56 2 Ib. o f wasbings, containing 4S'8 per cent, sucrose and 
Ib. water tben waebed out o f the centrifuaal 

1474 Ib. sugar and 1'37 Ib. glucose. and 25 Ib. water removed 2742Ib 
Bugar and 2'24 Ib. glucose.

From these esperimeats these conclusíons can be drawn
1. Tbat masae cuite incoolinggives a greater yield ín the centrifugai

and suggests the propnety, adopted by many plantere, of dropping 
thetr maese cuite into wagona and keeping for several bours in the 
hot room.

2. That miiing the water with masse cuíte before centrifugaling gives
larger yields tban using the same amount in the centrifugai. ’

3. That for every pound of water used in the centrifugai more than 11b
of sugar is dissolved.

Commenting on the abore, Mr. Despeiasis saya:—“ In large sugar faetones 
the practico is alwaya to allow the masse cuite to cool and erystallize in 
Bhallow pana before eentnfugaUng, Water in smaU quantity ia then added 
just at the moment the sugar is about to be extracted by centrifugai forcé 
A  jet ofsteam. directedbya pipe into the centrifugai, has the same effect 
aa water. By this meana the crystals are cleansed and separated from the 
treaele. The ayrup, howerer, after being coUected, has to be evaporated 
ovCT agam, cooled, and allowed to atand to nourish the cryatals. Those 
extracted by means of the centrifugai forra what is called ‘ seconds ’ Bv 
repeatmg the procesa ‘ thirds ’ aro obtaíned.”  ’ ^
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Tl]e Vineyard and tl]e Cellar.

By j . a . d e s p e is s is ,
Department of Agrículture.

The Vineyard.
D cteisg the moath of January, afc the time the grapea are turning, any 
negligence on the part of the vine^ower to cope with the parasitic diseases 
which are always more prevalent m the eummer months, would, ia a great 
measure, endanger the crop. Whea the grapes are ehangiag colour a vital 
change comea over the constitation of the vines, which seem at this junetur’e 
to be lesa capable of throwing off diseases.

The Tines should be dressed with sulphur for oídium, and the iast dreasing 
of Bordeaux mixture should be giren as a palliative remedy againet the 
appearance o f Anthracnose or Black Spot; on ihe early ripening table 
vwieties eau celegie might be substituted for Bordeaux mixture, which soils 
the grapessomewhat, unless the carbonate of copper is washed awayby rain 
before the picking season.

The last scarifying should aiso be done so as to keep the surface mellow 
aad to eradicate any weeds that might be growing before thev shed their 
seed, as it is not advisable to disturb the vínes at the time the'ir energy is 
coneentrated on the operation of maturing the fruit.

Should the weather keep moist, and to prevent any danger of rotting, a 
few leaves m^ht be sparsely thinned out, so as to promote the free circul'a- 
tion o f the air and the access of light.

The Cellar.
_ The casks, vats, presses, and wine-making ^pliances should be elosely 
inspected, and any repairs they stand in need of duly carried out before the 
exigencics o f the vintage absorb all the time and attention of the wine- 
maker.

Raisin-makÍDg.
Considering the extraordiuary natural advantages which this Colony 

possesses m  regards dryness of climate, fertility of soil, and the suitability 
of a considerable area o f country for tbe purpose of growing grapes for 
raisin-making, it is simply astounding that our enterprising farmers in the 
western and south-western districts should not as yet have added this proiit- 
able industry to their eystem of mixed farming. The advantages are 
evident and the retums highly remunerative. The demand, however, is 
liimted, but still every pound of the £20,000 or £30,000 worth of raisins 
and eurrants imported anuually into this Colony alone might, with much easo 
and profit, be produced here, thus saving to the country the exjwrtation of 
a large sum of money, hesides giving employment on the land to a larga
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84 The Vineyard and tlte Cellar.

number of labourers. Moreorerit sbould be boroe in mind that some of the 
best Tarieties of grapes for raisiii-making, viz,, JIuscatel G-ordo Blanco and 
its cloae parent Museat of Alesandria, are líkewise the inost suítable for 
espoitation to distant Eoropean markets as fresh fruit, so that hy planting 
them the grower would haré the altemative of either selJing thein as table 
grapes, exportáng them fresh, or making them into raisina, while the unmar- 
ketable bunches would etill be valuable for the still.

Best Grapes for fiaisins and Currants.
Muscatel Gordo Blanco staads eaaily first oa the list of raisin grapes. It 

Í8 very m«ch like the Museat of Alexandria, from which it is said to be a 
seedling, and differs from it by having a lower and more spreading growth, 
with closor bunches, rounder berries, covered with a thicker and finer 
bloom, which is more easily preserTed during the processea of drying and 
packing than in the case of Muscats of Alexandria. Tts other Taluable 
characteristics are that it is a surer cropper than its parent, sets more 
freely, and is Icss subject to Anthracnoso or Black Spot. It requires short 
pruning.

_ Seedlets Saltana.—Much valued on aceount of the peculiaritj whieh has 
giren its ñame to the grape. When grown under faronrable eonditiona it is 
a Tery heary cropper, and -is pruned long.

Zante and Corintk Currants.— Both reqniring long pruning to bear a 
crop, and in South Australia, where they thrive weU whea plaated on rich 
eoii, I  haré seen them doing best when trained on trellises, and planted at 
a distance of 12 feet between the lines, and 2 i  feet in the rows. Between 
erery two currant vines, three Museat vinos, pruned short and headed I o t v ,  

are planted at 6 feet apart. The currants are trellised abont the íburth 
year, and taken over the tops of the raisin vines. For that purpose a 7-foot 
post is put at each currant vine. At the top of each post a cross-piece, 3 
feet long, is boited or nailed so as to form a T ; a FTo. 10 steel wire is 
stretched at each end and another throngh the post, 1 foot from the top. 
Two long runners are trained along the lower wire, and the fruit shoots from 
it, tied up rmht and left altemately, to the two upper wires borne at the 
extremities o í the cross piece. In  that way the carrant vines will meet each 
other in two or three years and can be kept quite olear o f the Museat vines 
growing beneath.

Muscats wíll givo a good return the third year, while currants will not be 
in full bearing tul the seventh or eighth year, but a crop will be picked the 
£fth.

Ficiing.—The grapes should never be picked for drying before they are 
dead ripe.

The currant crop is ready for piching a fortniglit before the Muscats, and 
the same trays answer for drying both crops, so that the advantage of 
growing them together is evideñt.

There are several ways o f ascertainlng whether the crop is fuUy ripe:__
Ist. By the colour, whieh, in the case of the Muscatel Gordo Blanco, 

shonld be a bright amber, and also by the taste.
2nd. By the saccharometer, whieh gives more accurato indications, as a 

bunch grown in the shade may be ripe and yet colourless. It  is 
reckoned that the juice o f the grape should contain at least 25 per 
cent, of grape sugar to produce a good raisin.

Great e « e  should be taken in pieking not to remove the bloom, whieh 
would spoil tho appearance of tne raisin. For that reason the bunch is
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handled by the stem, cut vñth a sharp knife, aii imperfect berries, pieces o f  • 
Btaik, dead leaves removed, aod then placed upoQ either shailow baskets or 
directly upon the trays right side up, i.e., the eide showing less of the etem. 
Ip  large vineyards thete is eeoQomy in placing the trays between the rows of 
vines and covering them at once with grapes, whereae on a smali vineyard it 
may be convenienÉ to take them all to the kilu or to the dryÍDg terraeé.

Table Eaisins
Are very easily dried. The finest bunchea having been carefully picked, as 
descrifaed, tbey are simply put on wooden traya, mado 2 feet wide and 3 feet 
long. I f  too large they are not so convenient to handle when filled. Each 
tray receíves 20 Ib. to 30 Ib. of grapea, which should produce 6 Ib. to 10 Ib. 
o f  raiains, after having been put out in the sun or in the kiln to dry.

Upon the alate of the weather and the aize and degree of ripeness of the 
berries will the time reqnired for drying depend. Eapid drying givea a hard 
and tough raiain, and should be avoided. At the end of eight to fourteen 
daya, according to circumstances, the grapes being about two-thirda dry, are 
tumed, by placing an empty tray on the top of a ful! one, andturning them 
over. A pieee of board, inch to 2 inches high,is nailed.at each end of the 
tray, so that there is always a clear space between them, and the berries are 
not crushed while tuming, when, on the other hand, should the weather tum 
wet, or the dew be abundant at night, the trays can be atacked one upon 
aaother. After tuming the dr3áng will proceed more rapidly, and the raisins 
should be watched to prevent them from becoming too dry. •

Sweat-box.—I f  the raiains on the trays are esamined, some of them will be 
found dry enough, while some of them may be too dry, and some not suffi- 
cieutly cured. At this stago the sweat-box is found useful for equalising 
the sample, and making the stems tough aud ready for packing. The sweat- 
boxes are 7 inches to 8 inches doep, and large enough to admit a tray easily. 
They contain 110 Ib. to 120 Ib. of raisins. When emptying the contents of 
the trays into the sweat-boies all bunehes which are insufficiently dry are 
placed on a fresh tray for further drying. A  ready method of ascertaining 
whether the berries are sufficíently dry is to rol! them gently between the 
thurab and the ñnger. I f  any liquid exudes at the stem eud the raisins 
require further drying.

_lu transferring the contenta of the trays into the sweat-hoi the raisins are 
slid off iu the same position as when they lay on the tray; to prevent the 
stems getting entangled two sheets of Manilla paper of the eize of the box 
are put in at intervals as the box is being filled. The sortees have two or 
three sweat-boxes, and grade the raisins into first, second, and third qu^ity.

When the sweat-boxes arefull they are put away one on the top of 
another for ten to twelre days te sweat, after which they are taken to the 
packing room, which is provided with tables, acales, presses, and neat boxes 
of different sizes, Holding 5 Ib.,101b., 15 Ib., and 20 Ib., in layers of 5 Ib. each.

Fadding Eaisins
Are sometimes made of the same grape when loose and o f inferior quality, 
and also of the Seedless Sultana.

For that purpose the grapes are picked when ripe, put into ozier baskets, 
and dipped for fifteen to twenty seconds in boiling lye, made of 1 Ib. of 
potash, or of washing soda, to 3 gallons of water, and then plunged in fresh 
water for a rinsing, and then placed on trays. The ohject of the dipping is
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to malte tlie drying process more active, by diasolring or saponifying the 
■waxy covering which constitutes the bloom, and opening ap the pores on the 
skin, thereby allowing the moisture to escape more freely from the frait.

The gmpes are then placed on trays, put on a truck, whieh is wheeled for 
a few minutes into a small hut, whieh ean be hermetically closed, and in 
which eulphur ís burning. The sulphuring is done with a view of obtaining 
the weU-ktiown amber colour o f the pudding raisins, which doea not in any 
way improve its quality, but is merely done to comply with the demand o£ 
the market. From the sulphar ehamber the raisins are dríedeitherpartíally 
or entirely on the trays, and put through the stemmer and grader. The 
stemmer remojes the berries from the stems, and the grader, by separating 
according to size, determines the grade.

The accompanying platea, prepared from photographs I  took last vintage 
at Mr. Kavanagh’s Lake Erie vineyard, Mooroopna, in the Q-oulburn Valley, 
Vic., show the drying terrace with the lye furnace; truck loaded with trays 
for sulphuring; diymg kiln; also the grader, which is construeted much 
like a winnowing machine, and the raisin press.

Smce the introduction of evaporators and kilns for drying fruits and 
raisins, the industry has heen successfully and extensirely carried out in 
districts whieh, owing to the uncertainty and the wetness of the seasons, 
would not permit of conducting the proeess of fruit-drying, simple as it is, 
in the open air. For the Information of vinegtowers who might he desirous 
of constructing a cheap and eíBcient drying kiln, the following plan, with 
accompanying specífications, is submitted:—

Specification of Eaisin-drying Kiln.
_ Drying kiln 50 feet long and 22 feet 6 inches wide and 8 feet high. The 

dividing Wall and the two side walls are of cob 18 ínches tbick. Cob is the 
surfaee soil and subsoil oscaTated from the site of the building, thorougbly 
wetted and worked together, then tumed over and mixed with straw, and 
then built up as a wall. The two ends and farnaces are of brick. In each 
kiln tbere are two lengths of wrought-iron pipes 9 inches in diameter, with 
a fnmace at each end. Thus the heat is equalised throughout, and there 
are racks on each side of the kiln on which ten trays can be placed over 
each other, and ten trays in length. Thus in the two kilns four hundred 
trays can be put in at a time.

The iron pipes are laid 2 feet below the fioor. The foundations o f all the 
walls are first dug out 2 feet 3 inches deep, the cuttings filled in with con­
crete, made of gravel, broken stones, sand and lime, to 3 inches above the 
surfaee for the centre and side walls. For the end walls start with brick- 
work from the bottom, so as to build two furnaces at each end and two fines 
for the furnaces at the opposite ends. Dig the centre out to the depth of 
the foundations, and build the wall with same. The pipes are 9 inches in 
diameter, made in 4-feet lengths telescoped into one another and laid in the 
bottom of the ground. Thus they are 2 feet 3 inches in the píate, 2 feet 
5 inches below the joists carrying the floor, which consista of 6 x 1 inch 
boards laid roughly and nesrly cióse togetber. The ceiling overhead is 
covered with 9 inches of mud cob, same as walls, over which is a galvanised 
iroa roof and a verandah.

Ayuntamiento de Madrid



Ayuntamiento de Madrid



The Australian Wine Trade. 37

The y^ustralian Wiqe Trade/

Bt h a n s  w . i r v i n e .

Tue most confirmed sceptics have been compelled to confesa that it ¡s 
poBsible to produce various wínes o f excelleat class and character in 
Australia. The weight o£ evidence is such that there is no longcr ai^ room 
for doubt on tbis point. The soil and climate ín many districts o f Victoria, 
South Australia, New South Wales, ‘Western Australia, and Queensland 
haré been found generously responsíre to the efEorts of the vignerons ; and 
many o f the leading wine merehants of London and other important 
eommercial centres admit that Australia protniees to become a powerful rival 
ÍD the world’s markets with the old-established vineyards of Europe.

Land that the pioneers o£ this couutry counted worthless for cultiration 
purposes has been found peculiarly suited to the gro\vtb o f the vine and for 
the production of li^ht and fulí-bodied wines. There are hundreds of 
thousandsof acres of land, scrub covered and ignored by the selector, that 
is admirably adapted for purposes of viticulture ; while many of the richer 
soils which have been brought under cultivation are speeially suited to the 
production of wines of an excellent character.

Gold-mining—the industry which laid the foundation of success in 
Australia, and which has placed Victoria in the proud position she holds 
to-day among the British colonies—is rapidly declining, but in process o£ 
time I  doubt not but that tbe oíd gold-fields, and some of the vast areas of 
country at this moment reserved for mining purposes, once they have been 
thoroughly prospected, will be thrown opea for cultivation, and there wiH 
settle thereupon men of experience, pluck, and foresight, who will speedüy 
convert the wildemcss into flourishing, picturesgue, and thriving vineyards 
and orchards. In the stead o f the gold-mining industry to which we are 
largely indebted for our present prosperity there is springing up another, 
which will give better host^es to fortune and guarantee a greater 
permanency to the well-being o f the aeveral colonies constituting Australia 
than has hitherto been enjoyed.

It is gratifying to know tfiat manyof the wines of Australia have suffered 
no disparagement when compared with some of the rarest European 
vintages, but on the other hand Australian vignerons have mueh cause for 
gratulation in that their wines compare so well as they do with the world- 
famous Products of Eranee, Germany, and Spain. This is the more 
satisfactory, as wine-making has formed a leading feature oftheindustriesof 
Europe from time immemorial, while it has but recently been recognised as 
o f any great importanee here. From a viticulturist’s point of view the

• Compiled at the reqnest of the Miniater of Agriculture, Victoria, and publiahed by 
the Viotorian Department.
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advantages are largely with the European growers, who have centuries of 
experience to guide them in the managemenfc of their TÍneyarda aod wines. 
The Australian growers have, metaphorically, to feel their way, and arail 
themselves of such opportimities as present themselTes for acquiring infor- 
mation.

The peculiarities o£ the Australian soil and cíimate are heing carefully 
noted, and such experience has been gained in this respect that already the 
•obserrant wine-grower knows the kind of riñes to plant and-the quality and 
charncter of the wines produced in the sereral wine-growing diatricts of 
Australia. It may, therefore, be claimed that the first, or experimental, 
stage is past, and that the wine-grower can confidently look forward to 
reaping an abundant harvest; the result, o f course, will depend upon 
whether the teachings of the past haré been taken advantage of.

It is at once interesting and instrucíive to study the

Growth and Progress of Viticulture
in Australia, as therein one learns where the pioneers of the industry haré 
erred; where they haré aecured a victory; and in what manner théy haré 
succeeded in bringing it to that stagewe flnditoceupyiagto-day. Although 
the pioneers made many attempts to create an export trade with Grcat 
Britain, it was not uatil the Indian and Colonial Exhibition, held in London 
in 1885-^6, that much attention was practically giren to the resources of 
Australia as a promising wine-producing country.

Though success did not attend the em rts o f the pioneers in the estahlish- 
ment of an export trade, with praiseworthy persistency they did not relax 
their efforts for a moment. The faüure they experienced may, in a large 
part_, he aecounted for hy the fact that they were ahead of the times. In 
forcing the trade before there was a sufficiency o f matured wines here to 
back their efforts they subjected Australia to an unfair comparison with the 
wines of Bordcaui and other important and old-established centres of 

. Europe. Ñor should'the blame of this he attributed wholly to the pioneer 
exporters, who, we are well aware, were in a measure foreed to this conree 
by reason o f the small home consumption. Growers should now be in a 
position to tafce adrantage of the causes of faüure, and determine to ship 
only such wines as, calculated on the basis of the experience gained, would 
command a large and ready sale. The pioneers of the industry saw the 
necessity o f (1) ascertaining if the wines of Australia would suit and com- 
mand a m^ket in England when eompared with the rintages of the world; 
and (2), in the erent of such proring to be the case, whether it would be 
adrisable to bring larger areaa under riñes, so as to proride for the estab- 
lishment of the trade on a larger scale.

It may now he assumed that Australian wine shippers are conrersant with 
what is required of them and of what has actuallybeen accomplished. For 
mimh o f the knowledge, as also for the sound prospecta which the industry 
enjoya at this moment, those engaged in the wine trade to-day are under a 
debt of gratitude to the founders ot the industry, who, at heary pecuniary 
loBS and much personal inconrenience, pared the way for an enormous trade.

The progresa has been painfully slow. So long ago as 1873 large paresis 
of wines were sent respectirely to London and Vienna for exhibition from 
tbis country. A t both places the wines were higbly spoken of, and at 
Vienna the highest award—the diploma of honour—was awanled the 
Tictorian exhibit. From that time to the present the wines haré continued 
to grow in farour, yet one must perforce confess that the results still fall
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far ehori: o f expectations. The future, however, is brighter, rosier, more 
encouraging than it has hitherto seetaed. It.on ly  required to be elearly 
demonstrated that viliculture mighfc be profitably pracíised ia Australia to 
induce many people who had been giving some thought to the subject to 
plant the vine. Others who had established small vineyards, cheered by 
euccesses gained by Amtralian growers, entered iuto the industry witíi 
greater zest, until such is the momentum now acquired that if  due care and 
attention is paid to plantíng the proper kinds of vines, and the laws of 
íermentation, &c., are íhoroughly mastered and utiliaed in the manufacturo 
of wines, a higher standard will be attained, and the result wiH be a larger 
export trade.

Some conception of the importance of viticulturo may be obtained from 
the following statistics, culled from a report issued by the Erench Grovern- 
Jnent:—The approximate Talue of the 1890 vintage to Trance was nearly 
£40,000,000 sterling. Out of this £40,0001)00, the produce of the Gironde 
alone was valued at a littlo over £6,000,000 sterling, or, to pub it in other 
words, over a sisth o f the total valué of wines produced in France in that 
year (1890) carne from that department. Ifot many years ago the quantity 
o f wine produced in France was nearly double that of 1890. It will be 
understood that this was prior to the disastrous ravages o f phylloxera. It 
is estimated that not fewer than 23,000,000 people in one way or aaother 
fiad employment throughout the year in connection with viticulture in France 
alone.

Therefore, in speahing of this industry, its eapacíty for añording labour 
is a feature that ahould be borne constantly in mind. Every additional acre 
planted with vines creates a demand for workers. Consequently the valué 
of the expansión o f viticulture gains in importance ; for not only does it mean 
an additional output o f wine, hut it creates an increased demand for eoopers, 
carpenters, buildera, machinists, mechanics, and numerous other tradesmen. 
Tho avenues opened up are innumerable, and ^-ignerons are pardonahle if 
they claim that they are fqunding an industrj- which will assist largely to 
absorb the surplus labour which at this moment is causing so much anxiety 
to all classes of society. Our exporte in wine will heieafter have an 
imporíant hearing upon the maritime trade of the colonies. But what is 
the use of multiplying examples when the fact is obvious that the ramifi- 
cations of this young and hudding industry are beyond calculation ? 
Nothing could more satisfactorily demónstrate the important position which 
viticulture has already assumed araong our most valuable industries than 
its expansión duriug the last few years. In  1888-9 tbe area under vines in 
Victoria alone was 12,889 aerea, or 1,691 acres moro than in 1887-8. The 
quantity of wine returned was 1,209,442 gallons ín 1888-9, or about 42,000 
gallons more than in 1887-8, and 206,000 gallons more than in 1885-6. 
In 1889-90 there were 16,662 acres uñder vines in this colony, or an increase 
o f 2,773 acres for the tweíve months. The quantity of wine returned was 
1,578,590 gallons, or more than in 1888-9 by nearly 370,000 gallons, and 
for 1891 the yield wm estimated at 2,008,493 gallons. It is gratifyiug to 
observe that the area now under cultívation, but not in bearing, will, in the 
conrse of, say, five, or perhaps six, years more than double the pressnt 
yield, while other larga areas are yearly heing planted in distriets known to 
be Buitable for the production of high-class wines, so that it is only reason- 
able to suppose that, say, in ten years’ time, Victoria, apart .from the other 
colonies, which are also'lárgely and rapidly increasing their areas of vines, 
will be in a position to export millions of gallons, whereas she can only at 
present ship hundreds of thousanda of gallons. Victoria isin the vanguard,
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so fap M viticulture is coneerned, among the Australian colonies. Accordín? 
to the Government Statist, at the end of the year 1889 the area under vines 
and the yioíds in the vanous colonies were respectively as follows

V ic toria ...............
New South Walea 
South Australia 
Queeusland

Acres.
1!>,6G2
7,867
7,352
1,763

yielding
Gallons,

1,578,590
688,685
510,674
164,626

■}̂ A 5.222 acres planted in vines in Victoria, and the
yield has been eatimated at 562,713 gallons, showing an increase for the 
sixteen years en^ding 1889 in the area planted of 10,440 acres, and an 
inereaae m the yield of 1,015,877 gallons. . uu an

The induatry progreasing at such a rate, and giving such satisfactory 
indications of still more rapid advancement in the future, the necessityfor 
seemg that ifc is conducted on proper Imes is clearly apparent. The future 
may bode for thi8indu8trygoodorÜl,.hut we have the controlling o f our 
own destmv Eve^tjimg dependa upon ourselves. Nature in Australia is 
moat bountiful, and if we avail ourselves of the teachings of the nast we 
may anticípate a glorious prosperitv. ^

Notwithstanding the increase in the amount o f wine produced in Victoria 
the revenue denvable from the import duty in wines arriving here from 
other countr.es was for 1888-9, £53,147, the largest amount sinee 1865 
when it reahsed £46,509. These figures may be somewhat difficult tó 
P91 *’f® ?“ ber that the population in 1865 was only
621 W o, and that the populationin 1889 was 1,118,028, we may the more 
readily comprehen^d the lesson they teach. The revenue from imported 
w.nes has fa Ion off comiderably, pro rafa to the population, since 1865.

The population of Victoria at the last census waa 1,140,000, and, as 
stated already, the quantity of wine produced was 1,578,590 gallons This 

to that imported, after deducting that eiported, amounts on the 
average to rather over a gallón per head. The valué of tho wine produced

» t?£riS rS í ifiS: t  iSt

Australian Wines in the English Market.
The time h ^  arrived when Australian vignerons should be made 

acquaipted with tho mamier m which our esport trade with London is 
conducted, and the causes which hamper aud retard its progresa, as unless 

there is but a shadowy prospect of it espandino- 
proportionately to A e  increaso o f production here. Wines hitherto 
purchased by large English buyers have consisted in most part of fnll 
bodied, crude, and coarso young wines of great alcoholic Btren^th One 

^ndon , through hia agent here, stated some time 
ago that he wanted wines that would register 24 per cent, proof spirit or 
over, as under that strengfh they did not earry well or meet the requirements 
of the trade, and, further, that the demand in Eogland was for ^ a t type of 
wino. As much over as possible, I  should say, for this and many K r  
£  A»i8tralian wines in England, inasmueh as they are ¡L oíant
beyondbeliefofaayspecialknowledgeofhowto treat the ü L r  and^more 
dehcate wines, which require not only care but skill and eiperiencc in 
order that their latent qualities may be properly developed. ’
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Iii the Bands of such raen as domínate the Anstralian wioe trade in 
England our finest vjiitafrea, tLrough lack of fcnowledgo and negíect in 
working, are apt to “  go off.”  as is the caso with all really good and delicate 
winea if  not properiy caredfor; and then we are told that Auatralian wLnes, 
unleas strongly íortified with spirit, will not keep.

The morchants appear to be faliasfully unconscious of the fací that in nine- 
tenths of the cases where the wines have gone bad after arrival it was due 
solely to their own inerperience as to the treatment thoy should have 
received._ Many inferior wines are purchased in Australia at low rates, but, 
considering their quality, at their full valué, whieh may go bad through 
negleet or in consequence of not having been properiy fermented, it is only 
natural to suppose that wines of this kind will deteriórate still further. 
Tet they are snipped, and on their arrival in London are “  restored,”  and 
straightway sold as cheap wines, although they are in inany cases decidedly 
faulty. The restoration after “  treatment”  consiste chieflv o f blending them 
with full, heavy, rich wines from warmer districts, and thus “ clothed”  and 
disguised they are sent into consuinption as quickly as possible. But the 
imperfections are only temporariiy hidden, and the bad wine specdily 
commences to assert its supremacy over the good, aud in the eourse of a 
few weeks, or at most a few months, the wfaole becomes more faulty and 
unpalatable. Tliose who are ignorant of these prácticos, and who'confide 
implicitly in their merchants, often find their trust abused. They are told 
that wine improves with age, but they are not told that it is only good, 
sound, and well-tnade wine that improves. The customer innocently makes 
his purchase, stores bis wine for a iéw months or years to allow it tomature, 
and when, at the eipiration of the speciSed time, he finds that instead of the 
wine (í/c) having matured, it has hecome vinegar, or some mawkish stuff, 
out o f condition and poor la bouquet and quality, his disgust and vexation 
may be iciagined.

I was frequently told when in England that AustraKan wines would not 
keep. Several of those with whom I  had had converaaíion had tried them, 
and condemned them outright. Many of the wídely advertised Australian 
wines of the cheap order, such as I have described above, and whieh, though 
fairly satisfactory to the taste for a few months, after leaving the merchants’ 
cellars rapidly decline in character instead of steadily improving with age, 
as they should do if good, sound, olean wines when bottied. I  regret to say 
that this class of wines constitutes the great bulk of the trade done in 
Australian wines in England to-day ; or, allowing that the cheap cIms o f 
wines so freely sold in England, in most cases are sound when bottied, as 
undouhtedJy they are, still their youth should he a suffiuient reason for their 
not being bottied, as they are too green and crude, and have not been sufE- 
ciently worked and attended to in cask ever to develop into high-elass wines, 
or achieve the promiso of their birth ; they should first he allowed to attain 
some measure of cask ripeness. I f  stored and attended to by the merchants 
for only a year these good, but green, wines would largely improve in bottle, 
and assist in adding to our reputation, instead of, as at present, keeping us, 
to a groat extent, on the level of the inferior and cheap wine-producing 
couiitries of the world. Very urgent reform is required in this respect, and 
abetter system of storage, until matured, is necessary, as to-day the bulk of 
the wines sold in bottle in England do not fairly or jnstly represent the finer 
growths of Australia. Viguerons generally cannot he espected to store wines 
till matured—that is the acknowledged work of the merchants—but, as I have 
previousiysíated.most of those engagedin the trade in England buy to-day to 
sell to-morrow, so to speak; and i£ for this reason alone, and knowing how
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sorae o£ them conduct fcbeir business, it is spedallj necessaryto provide that 
only good sound wines are allowed to be esported, or otberwise it will be to 
the detninent ot viticulturegenerally tbroughout Australia,

I  wül one instanee out of síx or seren that carne ucder mynotíoo 
•wlme iQ liDgland, illustratiTe of what I have just said. I  was introduced by 
a member of the Australian presa, in England, to an histórica! hotel, “  Te 
Cheshire L h e ^ . I  waa unacquainted wíth the proprietor, and he, upon 
leanung that I  was an Australian and identified with the wine trade at 
once Tolunteered to Jet me taste one of, what he called, the best Australian 
•wmes in England, and which he had had laid down in his cellar to improve for 
Mme time. I  thanked bim, and the cellannan was straightway despatched 
to Mmg up a bottle. In the meantime another gentieman entered the 
apartoent, to whom 1 was promptly introduced. I  was told that he was the 
tn ^ d  ot Mr. —— , a le^ m g light in the wine trade. While conrersinc 
■mtli him, the wine sentfor had been brought and poured out. Judge then 
25 as'tonishment when, before I  had taken my glass in hand, to Lear the
foend ot M r.------ eieiarai, “  I  say, Charlie, this is vinegar !”  and I was ahle
to tmly endorse the statement without having tasted it, the aroma being 
quite Buffieient to condemn it, and proclaim it “  acetic.”  The look o f disgurt 
on the countenance o f our host was comical to witness, and his air of 
wounded vauity I  shall long remember as he remarked, “  I  prided myself 
that you would be able to taste a glass of wine that would pícase yon and 
that would do A u s^ lia  credit. That wine has been in my posseseion for 

\ ^ woiild layit down to improve with age, and it tums out
liiíethis!^^ VVe get no encouragement to buy Australian wines—they will 

^ loeked at the brand, and to my amusement found it was one 
o t ^ e  most expensive and best advertised samples of Australian wines sold 
m -togíand, and if any wine ought to have been good, and have given good 
resuits, this certaanly should have done so. Possibly it had been one of the 

clothed wmes already referredto. I  have no doubt of it myself, and 
would guestion whether it ever was at the vineyard it purported to come 
írom i  am reminded of another instance. I  was told on interviewine a
gentieman, who was of great assistance to me, and who also takes a íten  

Australian wme trade, that out o f flfty eomplaints received in 
la w ,  in connectiou with a businese of nearly £350,000 per annum in wines 

spints alone, and of which he was one of the ruling heads, that forty of 
the eomplaints were in coaneetion with the Australian wine trade, of which 
they sold only a very small quantity, consisting mostly of the best kaown 
Drands put up, and widely advertised by the merchants. The number o f com- 
plaints in a gigantie overtum like this, is infinitesimal in proportion to the 
busineM done ; but when poor Australia is represented only to theextentof 
a íew tho^and dozens representing a few thousand pounds steriing, and 
fonr-tentha of the eomplaints are in connection with her produce, is it any 
wonder that y í *  m^chants and others, who wonld take warm interest 
m  developmg the trade, have become disgusted with it. Some of thedis- 
gusted ones, hqwever, arecompelled to keep some stocks in hand, as.through 
profese advertising, they are asked for it, but it is needless to say tber ¿ e  
smaU, and only kept to supply the demanda of customers who ’ msy 
partieularly desire them. ^

i^ íg% of some Australian wines 
that he had t^ted direct from the growers, and through their bond j i i e  
agenta, and not ^ e iv e d  through the middlemen, hut he condemned in no 
measured terma the preeent commereial or uncommercial manaer in which 
the wines were sent forward from Australia, and etiU more the English
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merchants for pladng inferior and faultj wines bofore tbe consumers. He 
told roe tbey could not rely upon reoeiving tbo same class and cliaracter of 
any vine twice in succession.

Speaking £rom my personal eiperience, and from conversations Ihad ■«•ith 
gentlemen who haré given some attention to the subjeet, I  am coETÍnced tbat 
most of our wines, handled as tbey are in London, will not do ua eredit orim- 
prove ín Talue as tbey ought. In defiance of the statementa made by London 
mercbants and others, I  maintain, as I haré prored it, that wines of low 
alcobolicstiengb will keep and improre with age, and if properly fermented 
before sbipping, and carefully managed on arriral at their destination, as all 
wines ought to be, the eomplainte I have enumerated would be remored. As 
a rule, however, as quickly aa possible after arrival (and sometímes wines are 
shipped from Australia under twelre months oíd), the wines are fined, bottled, 
and sent into consumption, and I  do not hesitate to say that in some 
instances tbey have been conaumed by the Britisb public when Httle more 
than twelve months oíd. ?ío  wonder, under anch circumstances, that some 
of our wines have gained an undesirable reputation as inferior, crude, of no 
character, and that tbey deposit a heavy crust of tartar on the bottles. 
PrBctical wine-growers know that this should have come out in the bulk by 
working, and with age. To those who understand the causes, as well as to 
the uninitiated, this sediment renders the wine dull and unpleasiog to the 
eye. Sometímes young and badly fermented wines are bottled, with the 
result that the bottles aro sbattered as a secondary fermentatiou sets in, and, 
as bappened prior to my visit to London, an explosión of this kind occurred 
in one of the large retail stores, and an eipensive plate-glass window was 
broken to pieces. The merehant who hadsupplied the wine, I  was informed, 
paid the cost o f repairing the damage.

1 would reitérate that wines are freqnently, throngh ígnorance, bottlod 
when in a stateof fermentation. They are alsobadlyblended,donotreceive 
sufficient eare or attention, and are invaríably handled by men (though there 
are some exceptions, I  am glad to aay) whose solé desire seeins to be to make 
money quickly, regardless o f the interests of others. Such men are indeed 
amassing wealth, aolely through an extensive syutem of advertising, for which 
I  give them eredit for condneting on amagnificentscale. The public are the 
more easily attraeted by these advertisements, in that they nave a kindly 
feeling towards Australia or anything Anstralian. This parental regard to 
this country renders the Britísh public tbe more easily gallad, and it is, 
without doufat, being taken advantage of to a very large eitent. The ques- 
tion which pricks borne to us is, “  Are we, knowing these things, going to 
rest contení, and allow others eng^ed in the merchandising of our produce 
to reap the benefits of the whole of our years of toil, smirch our fair famo, 
and by trickery and ill-disguised canning, in the way of advertising, work the 
ruin of the trade which we have for so long, and with much pains,endeavonred 
to huild up ?”

The people of England will help us if we will only help ourselves, but we 
cannot expect that their forbemanee will last much longer if  the present 
order of things is perpetuated. Some of the mea who are at present engaged 
in the industry are, without question, making large yearly profits, and yet 
they proceed on the same lines as they did years ^ o ,  holding no stocks 
worth considering, and ofEering the lowest pnces, without a thought of 
encoiiraging the exportation of the better and matured qualities, for which 
higher valúes would be obtained. One large merehant was advertising, 
when I left England, that he had a thousand hogsheads of wine in stock, in 
a trade paper. What is a thousand hogsheads ? A t most but 60,000 gallons,
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and sliould represent but three months’ trade in a business t'he raagnitude of 
that transacted by the merchant in question. Such a business shouid never 
ha^e lesa Iban three yeara’ supply, and tben there would, to some extent, be 
a guarantee that tbe wine sold was matured, and not twelve months’ ’old 
wine, pnrchased in Australia at from ] s. 6d. up to 2s. 6d., or, in rare cases 
3s. per gallón, and sold through the various agencies and grocers, as well as 
direct to any one ordering, at from 168. to 42s. per dozen quarts, and even 
higher ratea. The proflts, as I have already stated, resulting from this class 
of trade are enormous, but the encouragement to the grower ia nil, and the 
pnces ofleredandpaidarefpfrom beingcommensuratewiththelabourentailed 
upon him, and the risk he incura, the many years of weary waiting he experi- 
enced betore his vineyard yielded liim any return; and these matters are 
altogether apart from the large expense that must neeessarily be contracted 
for easks, cellars, &o. The merchants who rule the trade to-day resent an 
¡ndepen<lent grower eoming forward wilh large parcela of wine himaelf in 
England. Tliey wouid, if  possible, prerent him from ascertaining what the 
future prospecta are like, and place erery obstacle in his path, so that üe 
might not leam what the probabilitiea of an increased trade really are. They 
endeavouT to persuade him that they haré sufBcient stocks on hand and 
therefore, are not in need o f further supplies for some tim e; as a matter of 
fact, they are aniioua to obtain the wine, but, in pursuance of their policy 
they harass the independent shipper, so as to discourage him from making 
any further attempt to break down their raonopoly, They feel assured that 
the shipper, unable to find buyers, will agrec ultiraately to salí to them at 
lower rates. They are confident that it is only a question o f waiting, and 
they will he able to díctate their own terms absolutely to the unfortunate 
shipper. I  regret to say that they are generally correet iu their opinions 
Misguided Australian growers, who forward shipments to London as a 
speculation, commit a grievous error, insomuch as they aid the merchants to 
obtain the consummation of their desires. Small or large growers, who haré 
not sufficicnt capital behind them to render them independent óf the big 
wine monopolista, might, with as much chance of profits, pour the wines 
down the channels of the Street as send it forward unsold, expecting to get 
fair pnces without being there to superintend the sale or have a representa­
tivo or agent to attend to it, and push the sale. Buvers are few, and some 
do not scruple to turn the opportunity to their own a'dvantage. TJnless some 
one mterested in the trade is on the spot, and understands the relativo valúes 
of the wines shipped, the oíd, oíd story of the spider and the fly will continué 
to be repeated. ^

One ¡arge merchant asked me to taste a sample of Australian wine, which 
had just come out of bond, when I  was in his cellar one day, and to gire mv 
Opinión of it. I  did so, and at once told him that it had been a good wine 
but through neglect had perisbed and become flat and dead. He told me that 
that wine had been shipped from Australia unsold, and had been ofiered to 
him twelve montbs prei-iously, when he declined to purchase, and that he had 
]U8t oought it at lOd. or Is. per gallón—I foiget which. At that price it 
would not pay for the empty easks, freight, and storage, so that the shipper 
would be a heavy loser on the transaction, besides losing the wine. The 
wnie, DO douht, when lirst offered was young, but good, and worth at least 
is . 6d. per gallón, but it had been sent forward independently, and was 
therefore poaching on the merchants’ manor. Their absolute right to govern 
and rule the Australian wine trade has been invaded, and his temerity was 
punished by a refusal to purchase. Tbe merchants alluded to are keenlv 
auYe to the fact that if they tolérate the intrusión of growers their autocracy
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would from that momenfc diminiísh, TKe new régime would mean, enhanced 
prices for the growerB, and consequently less profita for themselves ; ao that, 
when possible, they reaiat every effort of the producer to ahip direct for sale, 
as haTing a tendency of attracting other tnerchanta’ attention to the qualities 
o£ the wine and the advantagea o f the trade.

I  ahould indeetf be aorry to think that all the London wine merchanta in 
the Australian wine trade were of the same atamp. There are some among 
them of upright character—men o f strict integrity; to do buainess with 
whom ia a pleasure. Such gentlemen know that my remarks are quite 
justified, and that I  am quoting facts and relatiiig things as I  found them, 
some things extenuating but naught setting down in malice. No doubt much 
I  have said oa this subject will be most unpalatable to some, but if the cap 
fita they may wear it. Although I  do not thiufc my remarks will produce 
any salutary change in them, I  am of opinión that it will impcl them to 
greater caution hereafter, as it will sufEce to show them that their manner of 
eonducting business is understood out here ; and who can say that it will 
not reault in reforras that will redound to our benefit.

I  experienced little difliculty in disposing of the whole parcel of wine I  
had forwarded— over 200 casks—in one line, and at a satisfactory price, 
bcing there to superintend the sale myself. I  had subsequently the pleasure 
of hearing that the man who had laboured most to impresa me with his own 
oranipotence, and of the inutility of endearouring to sell Australian wines at 
that time ia England, as well as the ntter folly of Australian growers 
endeavonring to forcé a trade independcntly of the merciiants who try to 
rule it, had, directly upon hearing that I  had sold my wines, though he had 
written to me previously, as well as stated rerbally, that he had very heavy 
stocks, and did not require any wines as the dull season was coming on, &c., 
&c., bought up in conjunction with, and through another merchant a large 
quantity of the wines I  had sold, and at a good adranee upon the prices I 
had obtained, and at a considerably higher figure than he pays for most of 
his shipments, and the class of wines in which he has his largest transactions. 
Needless to say, all this was highly satisfactory to me. The merchant just 
alluded to afterwards eipressed his chagrín, and annoyance athaving “ etulti- 
fied”  his own action, and I sincerely trust he will take the lesson to heart.

I  have said sufficient to show the necessity there is for Australian exporters 
to take coneerted action to protect their interests—to see, most of all, that 
Australian wines reach the British consumer in a proper condition. This 
once accomplished, and I  do not hesitate to say that very speedily the 
demand will be such that there will be no difBculty to find a profitable 
market for all we can at present produce as also the increased produetion of 
coming years. The merchants, as I have shown already, who have secured 
an apparent monopoly have been, and are, the iions ia the path, hut if 
sensible means are adopted they will he found powerless to hínder the 
expansión of the trade to any very appreeiable extent.

Many good unblended wines are sold in Englaud by the merchants I have 
adversely criticised, but the difficulty is, after obtaining them, to know 
whether yon wiU be able to secure the same quality and character again. The 
smallness of the stocks held by merchants is alone sufBcient to proclaim some. 
inability to guarantee further supplies of the same sorts of wine; and this 
fact, considered ineoniunctíon with the low price paid to growers for wines 
which are not stored on arrival until roatured, explains the reason for the 
nutnerouB complaints made against the Australian product. This is an evil 
that calis for prompt remedy, particularly jf  we desire to see our trade 
placed upon a basis like that of the good Bordeaux houses. As to the
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shipment o f wines o f b w  alcoiolic strength, I  am fuJIv perauaded that they 
that they are properly fermented, íiaed, carefully 

attenaed to, and placed m good deán caeks. ^
further iilu^ate tíie poeition aseumed by aome of tho London

merehanfs to tlie Australian trade, I  may mention heretbatwhile I  was in
Engiand I  was informed by letter from A’ictoria that one o f tho leadine wine 
b m í  to lii8 Australianageat orbuyer, infoming
him ttat the wines which I  have referred to as haring sold iA one line. and 
^ i c h  I  liad shipped a m on^ ahead of my visit, had arrived in. bad condition

statement well knew at the time of doine so 
that the Tery opposite was the case, as he subsequentlvtold me personally 
that wines rarely atrived in sueh good condition. This latter assertion I  did 

 ̂ at this moment; and it is just possible that
letS.Spí^'^ conversmg with mo, and praising the wines, he sent off the 
letterrefeiredtotohis Australian agent. I  have a shrowd suspicion tbathis 
only reason for tatmg the aetion he did was to cause a still further teadency 
to lower pnces, aud to impress the uusophisticated grower with the diffieultíes

Australia, as also o f the great drawbachs to the trade, &c.; so t L t  in sheer 
deaperation the poor grower, not feeling certain of securing a buyer who 
would pay proper valúes, would accept the pnces oSeredrather than runthe 
risk of failure, and probable further loss through having to hold his stocks for 
a greater le iig* of time. I  have no doubt the story about tbe bad condition 
of wines referred to was told to many vignerons in Australia bv tbe aĉ ent of 
S f a í  h í ? .  gentlemau of knowingly stating

í-  T  'T ,  esamined hy a chemiea!«p e r t  lu Engiand for tbe sake of having evidenee as to how the wines had 
Kally amved, and consequently I  was in a position to combat many of the 
theories lüdustnoply propagated by men of the class I  have referred to 
The report I  received was highly satisfaetory, and fuily hore out mv opinioñ

Í X , « T o n l e T „ ; í ¿ .  “  ™ “  “ ■“ >». " '1

The Local ISTarket.
W hilolhavebeen  at some pains to espose the faults of the trade in 

i  thl Engiand, it were only justice to draw attention to some
^  *t l  i-i wiA our home trade. Complainta are frequentlv
w S  rÜ n V íf imoiatupe wines, a ^  thos¿
who earnestiy desire that the indnatry should prosper, view with regret the 
practices whmh so largeiy obtam. The produetion is yearly becoming ¿ S e
t L S 'e n t í o n í®  local demand, consequently growers who have nottam ed 

attention to esportmg or seüing direet to tbe consumer flnd a greater 
l i s  Ja s  in dispoBing of their produce, and in the competition prifes are 
b w e r^  to the finest possible margm of profit. A t times it is eren diffieult
markít “ t* “ f c o n d i t i o n  of our

of reform, and largelv fostecs the sale of 
wines that certainly tend to lower the prestíge of the trade, Many of the ‘ 
arguments respectiug the formation of a company (hereinafter dealt with) to

f  f- their young wines, having neither the casks ñor cellarage 
aceommodation for stonng two or three yeara’ vintages. The time is ^ ^ t  
opportuue for the formatmn o f a company in this country to purehase young 
wines, and prepare them for the market. So soon as this is  ̂done we mar 
anticípate very much better resulta to aU concemed. ^
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Type of Wine Suited for the English Market.
I ha?e elaewhere stated that the winea at present hariog the greateat and 

readiest sale ín the English market are moatlv' full, teavy, coarse, young, 
red winea, of great hody and alcoholíc strength, and of a iwiity character. 
The type of wine ia eaaier handled than the ñner and more delicate wines, 
and givea the merchants but very little bother, and on this account ia, no 
doubt, mueh encouraged. Many o f these wines are of most exeellent 
character and quality, and would compare farourably with the best wines of 
the World in their class when matured. Stiü, though there is a large demand 
for them, the class of people who purchase and consume them are not 
connoisseurs, ñor are they looked upon as wine drinhers. Their idea of a 
good wine is one possessing good body and strength, delicacyof character 
and bouquet not Ming included in their reckoning. The merchants have, 
in a measure, ereated a demand for these types of wines only, and the 
wealthier classes of society, who consume large quantities of the rarest and 
finest wines, have had no proper opportunity of learning that Australia 
could produce a vintage equal to that of some of the finest Bordeaus or 
Ehine wines. I  maintain that the higher quality o f fine, hght, delicate, dry 
wines, with a richness of bouquet such as many dátricts in Australia are 
capable of producingi are the kinds of wine we musfclook forward to for 
establiahing a ñame and fame for our produce. Theseare the types of wines 
drunk by the wealthier classes and connoisseurs, who can appreciate their 
rare qualities, and it is only neeessary to properly introduce these wines to 
secure a teady and unlimited market for them. Growers who have been 
devoting most of their atteiition to this clase of wino need not get dis- 
couraged becauee there is no great sale for them at present, for so soon as 
supplies increaae, and the qualities become known, they will find their 
efforts in thatdireetion amply rewarded. Engliah buyers, having built up 
their businesses on other wines, have but little sale for the higher and more 
delicate style of wines, hut the time is near at hand when they will be com- 
pelied to give more attention to this branch of the trade. So soon as our 
best growths of white and red wines, of low alcoholic strength, find their 
way into the market their very exeellence will soon make them vridoly 
known; merchants will see that a better class of trade is to he done 
than they have been accustomed to, speedy reforme will follow, and a 
eoDstant and profltable market will be assured. I  do not wish to imply 
anything disparaging of the full-bodied good red winea at present shipped, 
as I  know they are the wines mostíy sold in large quantities in connection 
with the Australian wine trade in England. The chief buyers ask for these 
full luscious fruity wines, which wUl continué to eommand large and 
increasing sales for many years and grow into favour, more espeeially if 
they obtain the opportunity of matnring in the merchants’ cellars insteaá of 
being seut into consumption while in a green state, or used, as they 
undoubtedly are in many cases, for dyeii^ and disguising purposes, or what 
the merehant incorrectly terms “ blending.”  In  the wine trade there is an 
evolution at work that promises weli for the Australian grower. Provided 
he pays eareful heed that none but reaUy sound well-fermented winea are 
shipped, an enormous market will be opened up to us, and our supplies, so 
8000 as they are ripe for shipment, wdll be absorbed at paying pnces, so that 
we need have no fear on the score of over-productíon aná a glutted market. 
Much dependa opon our own efforts in order to achievo the consummation 
of our desires; there muat be no halting or restiog till the evils which now 
beset US are cleared away.
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1 would here reitérate that wines from Australia, whea well made and 
eTCn of low alcoholic etrength, say from 17 per cent, proof spirit, as well as 
the heavy alcoholic wines, when carefully made, improve to a wonderful 
extent on the Toyage, and, if fined before shipping, will be found, after beiní; 
alJowed a or fortnight’s reat after arriyal, in a highly satisfactory 
condition. This is the more oncouraging, as statemeats to the conlrary hayo 
been contmually made, no doubt by iutorested persona, with the obiect of 
creatmg a feeling of discouragement, and prerenting independcnt growers 
who purposed shipping from doing ao.

I  would also urge upon intending exporters the urgent neeessity of seeing 
that all casks shippcd are thoroughly eleansed and treated before beino- 
nlled, in order to take out any taint of spirits they may contain or exeess of 
tanmn, and tv-hích is alwaye preseut in new wood. It  is highly eaaential 
that these and every other known precaution should be taken to prevent 
dmppomtments and complaints, and in order that suecess might follow

In order to demónstrate what matured Australian wines were like to those 
who wished and had not had an opportunity o f tasting them when direct 
from tho grower, and not through the large merchants, when in Eno-Iand I 
distributed over 100 cases of _ wines o£ various kinds, bottled°at my 
cellars, Great Avestern. My object was to prove that our wines would 
not only keep, but improve with age. I  invited comparison with 
many of the best wines o f the world, and I  was thoroughly satisied 
with the opinions expressed in regard to them by many gentlemen 
and merchants who up to the present have not entered into the trade 
Ihey assured me that if such wines could be shipped largely and regularly, 
and sent forward in tbe same condition and style, success and better prices 
would spwdiiy follow. Eurther, I  may say, these gentlemen were prepared 
to support their opinions by ordering quantities of the same kinds to be 
ship^d from Australia, and thus prove the valué of their iudgment in a 
m etical way. Mr. J. E. Eells, whom I  have already mentioned, purchasod 
the whole parcel of the bulk wine I  had shipped, and who wroto to me as 
late as 22nd March, that although the quantity at the time, for him, was 
^rge, he had been so successful in attracting attention to the qualities of 
the wmes, wnich were highly esteemed, and recommended themselves in 
sampling, that he asked me to forward him 40 hogsheads (about 2,500 
gallons), by the next mailboat, o f dry red and white wines, and another 

^ mention this in order to support my contention 
the nght types are shipped, andgood merchants have tlie handliug 

of them, that the trade will prosper. I  am also, by the same mail (22nd 
March, 1892), in receipt of a Ictter from Mr. E. Eussell Budden, Consulting 
technical cfaemist, London, and who analysed my wines on arrival, informing 
me that he looks forward to a great future for such wines as those I  had 
^ipped and Bubmitted to him. He further expresses his opinión that the 
trade was injurw at the outset by the introduction into the London market 
of inferior produce. “  Time alone,”  he savs, “  can remedy this iniury • but 
growere must take time by the forelock, and not allow things to drift, as at 
present. ouch lettera as these are encouraging, coming, as they do, from 
gentlemen with a knowledge of the trade, and knowing so much o f the 
requirements of the English market; and strongly emphasises all I  have said 
in regard to eiercising the mdst eareful heed that the wines leaving our 
shorea are np to the required sísndard of exeellence.

Ayuntamiento de Madrid



The Australian Wine Trade. 49

How to Create Trade on a Sound Basis.
Numerous suggestions Lave been made asto the bost meana for expanding 

and plaoing fcbe Auatralian wine trade on a broader and sounder basis. But, 
while there is a conaensus of opinión as to tbe necesaity for prompt action 
being taben, most regrettable apafchy is displayed by tbose interested, who, 
wbile willing to take adrantago of opportunities when presented to them, do 
not attempt to mate opportunities for themselves, as they unquestionablv 
sbould do, either individually or by co-operation with otber growers and 
business men of standing. 1 haye díscusaed this question with gentlemen 
in England filling hígh eommercial positíons, as well as others largely 
interested in the shípment of wines, and haré come to the conclusión that 
the goal of our ambition might be the safest and easiest gained by the 
flotation of a strong company of (say) 100,000 sharcs of £2  each, and 
£100,000 called up, shares ¡nwhich should be helá by yignerons and otbers 
interested here and in England. There should be no difficulty in floating 
sueh a company if  growers would come to a proper underatanding and 
co-operate for the common good. Such a combination of producers would 
asaure a regular supply of all gradea of wines, and the company, when 
formed, would establish large eellara in Victoria as well as in the other 
colonies, in which to store their wines until they were sufficiently inatured, 
and ship them only when they were ready for bottling to the principal depót 
in England, so that they could go into'immediate eonsumption, A  better 
class of wines would speedily rosult, as they would be earefully and skilfully 
blended before shipment, and customers would be able then to confidently 
rely upon always receiving the same class and character of wines, which, as 
I  haré elsewhere stated, is impossible under existing circumstanees. The 
company would absorb all the supplies which might come forward, and an 
outlet for surplus stocks would be at once provided. It  would proye au 
inestimable boon for vignerons generally, as they would always nave the 
knowledgo that there was a market for their produce. One patent reason 
why the production of wines has not progressed as could have been desired 
18 the cost of holding and storage. Small growers do not care to go to the 
expense necessary to provide cellars, vats, casks, and all the appurtenances 
essential to the production and storage of wine on a large scale for years 
when there is not au assured market. Many there are who would at this 
moment have had double the acreage they now possess under vinos had they 
been able to dispose of their young wines. It  a company was formed on 
the lines suggested these difficulties would be overeóme, and the production 
of wines would increase marvellously. Hitherto overmuch atteution has 
been paid to the London merehants, Australian exporters overlooking the 
fact that there are a number of large centres in the United Kingdom with 
each o f which a trade might be opened up independent altogether of the 
groat metrópolis. I f  the wines, on arrival at the central depbt in Eugland, 
■were suhjected to careful treatment I  have no doubt that an enormous trade 
would speedily follow. Largor profits would accrue to all concerned if the 
company was conducted on sound business lines, and higber prices would 
prevalí througbout Australia for wines, and yignerons would be encouraged 
to pay more attentionto their vineyards and cellars, and the result would 
he the output of much better wines tban at present, and which, I  am 
assured, would drire many o f the inferior vintages, which have large sales, 
ou io f the market. Inorder that the company might be successful, co-oper- 
ation among large and small growers would be necessary. The company 
might enfcer into an underatanding to purchase all their surplus stocks, af te'r
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the local demaEd had been satisfied, at a prire to be mutually agreed upon, 
for a lengthy and apeciñed term of yeare. The company would then start 
with an enormoua aÁlvantage OTer any house in the Australian wine trade, as 
in the first instaaee it would have a large stock to commence with of 
matured wínes which could bé purchaeed uuder agreenieut, and after pre- 
Uminaries were arranged, could bo shipped for immediate sale in Great 
Bntam. IFrom these salea profits would accrue at once. In fact, with such 
a combinaticm, the company would bo practically fioatcd as a going eoncern, 
and with a tied area o£ vineyards in bearing of probablr 7,000 aerea in 
Victona, South Australia, and New South AVales, eecured. for a tena of 
years, and which would represent at least 200 gallons per acre; the company 
would have command of 1,400,000 gallons of wine per annum. I f  the com­
pany prospered, as it undoubtedly should if  equitable and sensible aerree- 
ments were entered into with the producers, I  do not heaitate to sar that in 
a few years, i£ it was required, the tied area of production could be'doubled, 
and the assured supply total up to the handsome amount of fully 3,000 000 
^ llon s per annum, and whioh could be even still further increaeed as 
demanda for our winea m other marhets were ereated. There is mueh food 
for reflection in this both for growers and commercial men, offering as it 
does a wide field for investment, probable largo profits, and tbe constant 
employment and settlement on the soil o f many thousands of our population. 
The subject has a political importance aleo that should not be orer-looked. It 
woaldassiattheGoremmentsof thevarious eolonies in meetin™ the oft-reeur- 
rmg crises in thelabour market; i t would help materially to swéll the revenues, 
and add largely to tbe general prosperity of the wholé of Australia.

I am willÍDg at any time to assist in t^e formation of a company on liaes 
somewhat similar to what I  have briefly sketched, as I  am firmiv convinced 
that it 18 absolutoly necessarv that something of this kiud should be under- 
taken, and as soon as possiblc, to further an industry which promises so 
much for Australia, and which otherwise will faü to fulñl the magnifieent 
promises of its first inception. ”

None o f the old-established wine merchants on a large scale in the 
Anstralian wine trade in EcgUud hold, ñor, judgiag by the linea they are 
working on, do they intend holding, sníHeient stocks, as the wines now 
shippedtoEngland, whethereno-year oíd or five, make no difference- if 
th ^  can be sold they wiil on arriral. In some instances thev aro eenfc ont 
m  bottie direct to Ihe consumer within a moníh of their bein» landed in 
London. Large wine merchants in England insist that the ̂ Australian 
^ w e r s  should hold stocks untíl matured ; but eren if growers couH do so 
the merchants would not gire a sufficient increase per gallón to permit of 
the storage till matured; and, asis well known,thegrower does not, speakinir 
generally, want to act in both capacities, but if  he can sell readilT at fair 
pnces, he prefers to díspose of his voung wines ; but he expeets that the 
merchsmt will store them till matured before placing them on the market, 
which, from my expenenee, the merchant seldom does. Growers all the 
World over invanably sell their viutagea yearly, and the merchant stores 
th e ^  or should do so, until they are sufiicíently adraneed for shipment or 
for bottlipg. This is the only practice followed by good merchante who wish 
to m am ila  a character and reputation for their houses. But there are 
othera whose greed urges them to practiees which disgust the publie and 
bnnga the Australian trade into contempt. To such an extent have someof 
the merchants by their baste to make money suceeeded in  depopularising 
Austraban wines amongst the wealthier classes in England, that in no single 
matance did I  hear o f or come acroes Australian wines at any gentleman’s
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table duriBg the few montliB I  was in England. I  maintain that the better 
class trade has never been tried or attempted to be opened up on propet 
linea, and that tbere is an immonse market awaiting development. Such 
success as Australían wines enjoy in England to-day is dne alraost solely to 
an extensivo system o£ advertising. Bnt trade bnilt on a baais of thia sort 
without being flanked by some merit, will enjoy bnt a brief prosperity; and 
for the general weal of Australia I  should rejoice to see such a sehcme as I 
have suggested brought to a consummation, for then I  should feel satisfied 
that viticultiire would p ro g r^  rapidly and soundly, and that permanent 
and steady prosperity would reward the efEorts put forth.

New fields for Australian Wines.
The question has frequently been asked—“ IIow is it that those engaged in 
^ e  Australían wine trade derote so much of thought and attention to tbe 
English market and ita requirements and so little to otber couatries ? ” 
Tfaere are, in the opinión of many people who have giren this snbjecteamest 
attention, many new and important fielda awaiting development. China has 
been frequently spoken of as a probable good market fot Australían wines, 
and the valuó of the outlet to viticulture in these eolonies would be con­
siderable. India and Japan promise to become valuable markets aUo, so 
that there is no reason for Australían vignerons to fear that outlets will not 
be found for the increased productíon. L”p to this time the wine trade of 
Australia has been slnmbering, but the time has arrived when it must sbake 
off its drowsincss and enter vigorously into the work wfaieh has 
been neglected too long already. l ío t  only docs an enormous future 
await ns with the countries named, but various parta of Europe 
and eveii France—tbe eradle of viticulture—promises to become a 
customer for our finer light wines, such as are suitabie for blending 
for champagne; for, notwithstandíng expressed opinions to the contrary, 1 
am conñdent that in aereral distriets o f Australia champagne wines can be 
produced that will compare favourably with the best champagne wines in 
^ e  World. Such being the case, if  these wines were properly introduced to 
Trance, and regular supplies were warranted, I  am of opinión that a good 
business conld be done. G-ermany presents a goed field for the introduction 
of our white wines and wines of a full-bodied Burgundy type., I  simply 
tonch upon this aspect o f the esport question to show that we are as yet but 
on the tnreshold of tbe industry, and that we are unable to conceive what 
®*P*tiBÍon it is possible to attain to. Growers and shippcrs need only bestir 
themselyes a little to open up cbannels that would absorb all the wines 
Australia could produce. India, if  properly looked after, promises to 
become a very large market; and as there need be no fear of sufficient 
snppUes o f the kiods of wines required not coming forward in tbe future, as 
the increased arcas of vines planted, and which will be aunually coming into 
beaiing, will keep pace with the increased demand, that eountry should 
reeeive earef ul study and attention, and good resulta would be sure to foUow.

Wine Casks.
Xow that the export trade in wines bids fair to become o f great import- 

auce to Australían vignerons, tbere is one reatter that should reeeive careful 
wnsideration. O ueof the costiiest ítems in viticultura is, without doubt, 
that of prqviding casks, and I  would take this opportunity of saying that 
persops shipping wine should be permitted to import casks suitabie'for wine 

in place of, and to the number of, the casks exported. That is to say, 
if a wine-grower ships 50 hogsheads, containing wine, to London, that he
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should be allowed to import 50 hogsheada, either new op second-hand, dutr 
free. It  is a well known fact that tbe caaks exported from tbis couiitry to 
London are dístributed to varioua parts of Great Britain, and that it is 
impossible almost for them to be again collected and returned to the shipper. 
The law of Victoria, passed for the protection of coopera and eask-makers, 
whieh provides that all new and second-hand casks imported have to pay an 
a i valorem duty o£ 25 per cent., oftentimes proves a serious hardship to 
growers, while the provisión that where it can be proved that any second- 
hand casks are returned empties, sent out so that they can be used again in 
the esport trade, a rebate can be claímed, is as a dead letter. The expenses 
incidental to obtaining the Government stamp on the staves of tbe cask, and 
the verification of the marks by the Customs authorities, tnakes it very 
doubtful whetber it is a saving to claim drawback at all, as forsmallconeign- 
ments Customs charges absorb the whole amount, or nearly so. The plan I  
have suggested would not interfere in the least with the protection afforded 
to coopers, for it wonld only be equal to receiving what bad been sent away, 
ynthout being hampered as at present with the Customs. The maíter is so 
important that I  would urge the various Vine-growers’ Associations o f the 
colony to bring it forcibly under tbe notice of the Government, andto enlist 
the sympathies of their representatives ín Parliament in the movement, 
which, if successful, would remove yet auother hindrance from the path of 
progress. Thcre is another phase o f the question that should be borne in 
mind. While there is an a i valorem duty of 25 per cent, on casks and 
staves imported iuto this colony, staves are admitted duty free into Soutli 
Australia, and in New South Wales there is no tas on either cask or Staves. 
From this it will be seen that tbe Victorian vigneron is put into an uneven 
competition in the trade with England, even with his neighbours. How 
■this can be reeonciled with a professed policy of fostering the industry 
baffles comprehension, and I  trust that the handicap will be removed as soon 
as possible, in order that the export trade may be facilitated.

Valué of Exiibitions.
The valué of eshibítions was clearly shown by that held in London in 

1885-6. TJp to that time Australian wines bad received but scant attention 
from the merchants and connoisseurs, and in despite o f the best efForts of 
the exporters the indifference and apathy which,existed eould not be removed. 
The knowledge of what kind of -wines Australia eould produce was first 
practically and effectively conveyed to the British public on this occaaion. 
and was brought prominently under my notice while in England. High 
encomíums were passed upon several of our vintages by experts and gentle- 
men nossessing a wide experience and unehallengeable judgment, and the 
popular verdict was tbat if wines of sucb a cbaracter as raany exhibited and 
sold duríng tbo exbibition were shipped from Australia in any quantity, and 
further supplies of the same grade eould be relied upon, the wines had a great 
future before them, and commercial relations with the United Kingdom, as 
well as with other eountries, were capable of a wonderful extensión. Proper 
advantage of tbe opportunities has certainly not been taken as yet, but tbe 
time is now rípe for growers to assert their position and go in for improvemeot.

The Centennial Exhibition held in Melbourne, 1888-9, lent a still further 
ímpetus to the industry, the valué of which it would be impossible to estí­
mate. Not only were Australian wines iotrodueed for the first time 
to thonsanda of our own people, but direct buyers were brought from 
England. Prior to the holding o f this exhibition but little was known 
among tbe general public of our wines, aud it was thereforc a splendid means
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of disseminating a kno'vledge of the capabilities of tbe countrj amongall 
classes of thc community.

iínowing what good resulta bave followed from tbe cxhibitions bitberto, it 
Í8 mueh to be desired tbat Australiau wines will fiiid a promlnent place in 
tho ‘W’orld’s Fair to be held in Chicago next year. The time for the closing 
of entries is now near at hand, and much anxiety is felt by those who haré 
the interest of tho industry at heart lest the Government should allow the 
opportuaity to pass without taking advantage of it. The western states of 
America are making a big bid to secute popularity for tbeir wincs in Engt 
laúd, and if Victoria fails to have her wines represented at Chicago it may 
be taken as grante^l that the enterprising Americans will eecure an advan­
tage over Australians, in that they will make their wines known to thou- 
sands upon thousands of visitors from Great Britain and the world at large, 
the majoritv of whom, perhaps, have but the vagnest idea that Australia is a 
a wine-ptoducing oountry at all. The oppqrtunity is one that should be 
seized promptly by the Governmenta of the various eolonies. Tho Victorian 
Government, in pursuance of its policy to encourage the growth of tho vine, 
should not allow such aii opportunity as is here p;esented to pass for making 
known to tho world the capabilities of tho country for producing high-claas 
wines without avaiiing itself o f it to the fullest possibJe eitent. The finan- 
cial condition of tho colony may not warrant the expendítiire of a large sum 
of money in this enterprise, but something ought to he done to keep the 
colony to the fore, as it meaus thc increase of an industry of immense 
importance to the State, the developmeiit of other fields, and the introduc- 
tion of capital which can be well invested, and which would speedily be 
Creative of much labour. AVe have proved the valué of the Indian and 
Colonial Exhibition, as well as the Centennial Exhibition, as an advertise- 
meat for the Australian wine trade, and have íbund that a large and growing 
trode has resulted. The Chicago Eshibition will be the largest tbe world 
has ever kuown, and I  veníure to say that a good represenlation o£ Austra- 
lian wines would be productive of great beneüta in attracting populatioii to 
our shores, drawing attention to our resourees, aud assLsting to open up new 
and valuable markets. .

Viticultural Colleges.
Viticulture in Australia has arrived at a stage in its advaneeinent whence 

it becomes absolutely necessary to take every coneeivable precaution in 
order that it may suífer no eheck. Our wine?, from this time forward, 
will enter into serious eompetition with the produce of European coantries, 
and if  success is to crown our efForts we must be prepared to avail ourselves 
of all the Information collected by seientific researeh, as also to take advau- 
tage so far as possible of the accumulated experience o f those with whom 
we shall be callad upon to compete. AVine-making forms the most importaut 
industry of France. and it is at once instruetive and pleasurahle to studythe 
means by which it is fostered by the Government. To M. Mathicu de 
Dombasle belongs the honour of founding L'Ecole de Eoville in 1822, which 
was practically the first institntion estahlished in France for the purpose of 
iraparting seientific and practica! hnowledge in agineuJture. F.-om that time 
forward immense strides have been made in the direction indicated, and the 
establishment of L ’Ecole Nationale d’Agriculture de Montpellier (1872), 
marfcs an epoch in the historv of agriculture in France. The curriculum 
of the school embraces agriculture, horticulture, botany, forestry, ebemistry, 
mineralogy, geology, meteorology, silk culture, technology, viticulture, 
zoology, and entomology. The course of viticulture is remarkably compre- 
hensive, embraciug, as it does, the study of the anatomy of the vine—■
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flowera, leares, seeds, and stock. Special attention ia dcToted to the 
characteristies of the soeds, &c., of the various species o£ the vine, and 
pnpilfi aie expected to knov the ñames of the vines moetly cultivated by tbeir 
seed. Hybridisatiou of vines ia practically studied. A  speciad feature in the 
studies o£ the pupils is that after they have mado themselves acquainted 
with the structure and habita o f the vines they are eonducted by the pro- 
f^BOM over the vineyards conneeted 'with the school, in which almost every 
vine in the world is to be found, and they thus become acnuainted with 
every kind of vine in praetieal form ¡ they see it grow, leam now to prune 
it, and the results of the various eyeteme adopted. Excuraions are occasion- 
ally made over the vineyards in the neighbouring countiy, and by this means 
the students are familiarised with the various forms of cultivation. The 
first term is occupied in acquiring an elementary knowledge of the various 
subjects to be studied, and afterwards they are introSuced to more eomplei 
and intricate matters pertaining to pruning, grafting, laying out vineyards, 
the diseases which attack the vine and the remedies. Careful attention ia 
allotted to phyllorera, and the various types of American vines are subjected 
to careful serutiny ; M. Poex, the curator of the viticulture department of 
the school, having for inany years past allotted himself to the investigation 
of the causes of resistance oilered by the American vines to ohyiloiera. 
He has already acquired upwards of 400 differenfc types of tiese vines, 
and the world is indebted to him for mueh valuable knowledge on 
this subject. From whafc I  bavo said, it will be seen that not oniy 
does the school offer magnificent facilities for persons to acquire a 
thorough knowl^ge of viticulture, but an inereasing inquiry is being made 
iuto the laws which produce the effects with which we are already familiar. 
The instruction imparte<l to students embraces everything, from the laying 
out of the vincyard to the final treatment of the vine; and as the school is 
largely patroniaed, it may be readily understood that Freiich vignerons are 
in a much better position than we are in this eountry in being able toobtain 
thorougbly competent men. I  had also the pleasure of visiting the School 
o f Viticulture at Conegliano, Italy, with which I  was much ímpressed. 
Everything in connection with this institution is so completo—the mstruc- 
tion giveu to students is so thorough—that I  am inelined to tbick that it 
holds the foremost position among similar establishments in the world. 
Fnlike Montpellier, viticulture is studied at Conegliano to the exclusión of 
allied industries, and to it is largely due the awakening prosperity which is 
eheering the hearts of Italian vignerons to-day, as well as assísting materially 
to build up the revenues. The laults io the Italian wioe trade, which atone 
time threatened to almost totally overthrow it, are being rapidly removed; 
and the Italian Government has been quick to perceive the national import- 
ance of a school where those interesfced ín wine-making may leam all that 
is necessarv to profitably and successíully produce a good and marfcetable 
artícle. Ir, then, the two schools o f viticulture I  have mentioned are doing 
such exeellent work in Europe, surely tbere is urgenfc neeessity for the 
founding of a similar institution in this eountry, where many of those 
engaged in the wine-growing aro novitiates, possessieg at best but a rudi- 
mentary knowledge of the processes ínvolved therein. As the industry 
grows the want wiil be more and more aceentuated, and the losa, I  am 
inelined to think, which will result from ignorance, will soon be greater tban 
that of founding a school on the lines indicated. Such are the proportions 
which viticulture has already assumed in this eountry that careful heed 
should be given to provide proper outlets for tho wine produced. The 
Government by its otfer of liberal bonuses to encourage vine-planting has
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committed iteelf to th© task of placing the -wine-growiiig iDdustry od a firin 
and satisfaetory basis, and unless proTÍaion is made for disposing of the 
increased suppíies the State policy will prove a serious injuatice to tíie older 
pioneer yignerons, who, unaided, oave auceeeded in ovorcoming tbe many 
difficulties that confronted them, ’by encouraging othera to enter into com- 
petition witb them. The wines produced in v ictoria, as well as most parts 
o£ Australia, that bave been proved, are of suQb a quality that if they aro 
properly treated will eonunand a market without mnch diíEculty. But it is 
well known that there are a great many people engagcd in the industry who 
do not undersíand how the wines should oe made, and to such the founding 
of an experimental school on the lines of Montpellier or Conegliano would 
be an immense advantage. Lack of experience in fenaentation and other 
essential matters has, without doubt, mnch to do with the low prices ruling 
for many wines ahipped, as well as other causes referred to. But once a 
sound knowledge o f the growth of the vine and the manufacturo o£ wine is 
practicallv obtainable, and thenecessaryinforinationisdisseminatedamongst 
growers, all this will bo altered, and Australia will havo no need to fear 
competition with any other country. One important result of the estab- 
lishmení of a viticultural coUege would be tbal expert iabour would soon 
be avaálable, and vignerons taking advantage o f this would find their wines 
assuming a better positioa in the market, and, what is o f importance aleo, 
their viiieyards and cellars would be better and more economically managed. 
The advantago of sueh a school would soon be recognised, and in all likeli- 
bood would be self-supporting, as not only would there be tbe fees of the 
students to rely upen, but after a time tbe vineyard belonging to tbe msti- 
tution would be a souree of profit, and more particularly as the praetioal 
training given would necessitate the performance of a great part of the 
Work by the students, who pay liberally for the ptivilege o f domg it. The 
proportions of viticulture are becoming so great, and its importance, from 
an industrial point of view, so generally recognised, that the State would 
eam tbe thanks of tbe whole community if  it established coUeges that 
would render the aecomplishmeut of these things possible. There is one 
other matter that the Grovernment might undertake with a certainty that 
the act would be fully apprecdated. Üp to the present the efforts put forth 
to instruct vignerons in the kindred subjects of wine-growing and wine- 
making, by the establishment of a Eoard of Viticulture and the employ* 
ment of esperta, have proved in a great measure abortive; certainly no 
benefits commeosurable with the expense has resulted. The visits of the 
esperts in the Service of the Department of Viticulture Lave in many cases 
heen paid at times when it is impossible to ímpart any really practical 
information, and, moreover, the visits have been of such a short duration— 
flyiog visits, so to speak—that what good might have been done was but 
partially accomplished. I  am conscious of the fact that valuabl© Service 
has on occasions heen rendered by the experts, particularly to intending 
planters, as well as in cellar work and the treatment of wines. The aystem 
eiTs in that it falls short in its mission. Young vignerons stand in sore 
need of advice and counsel during the vintage, as also during the pruning 
and disbudding season.

I f  distinct experimental sehools were founded, and in conneetion with 
these were thoroughly trained and capable experts, whose Services could be 
readily avaíled of in practieal form during tnoso seasons, so as to ciearly 
demónstrate what was required to be done, and how best to do it, an immense 
good would result, and the industry would be relieved of much that has a 
tendency to retard its progresa to-day.
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Phylloxera.
Tolunies miglit be ;Tritten of the raragcs of tlie pliTlloxera pest and 

beancg jii mmd the devastation whicli it bas caused in Europe and in tbie 
country,_ the jmportanco o f understanding how to cope with it is of the 
higheet importance. The phylloxera, it has been satísfLtorily ascertained

í f  1 T ^ J  New York. In 18ü9,
íb v l í ;  Montpelher, first hazarded the opinión tbat the
S t W l f  attention in Europe, was identical

w l^ o ín n t iT ís S  attentiou to the snbject. í twas not until l8C3 tbat the disease began to develop anv very alarmino-
^ p t o m ,  but Bueh has been the alamung mcrease sinee that time that m”  
^ n f o i s  Beniard ealcnlated that rineyards in Franco coverin" 1 OOO 000
hStarfs destroyed by it, and that’sooioOOnectarea (494,000 aerea) in addition are doomed to a libe fate Varioue 
specifics havo been nsed to check the inroads of the acourge, chief among 
which has been the plantmg of American vines or American stocks on 
which are grafted the French riñes. These measutes haré been atteñded 
with some success, as the wine crop, which,fromanarerageof 1,200,000 000 
pilona prior to the adrent of tho phylloxera, bad fallen to OOO.OOO’OOO 
pilona ,n 1885 rose to 800,000,000 gallons in 1889, Generally tb r o S o n t  
France reconstitution of the oíd vmeyards is rapidly increasinV, and^if it 
continúes, in a very short time France will haré a greater extent of land
nnínn V 1^88 the American vine forpurposes of graftmg, had been planted in 22,260 aeres only This bad 
increased in 1889 to ncariy 750,000 acres. The vigorons and iL eou s  roots
to tbé aH Amencan grape riñes haré been founfimperrious
to tbeattacks of the insect, and haré flourished in vineyards where^all the 
other riñes perished, There is no longer any donbt that p h X x e ra  is 
indigenous to Amenca, but strange to relate, although found ôn the wild 
mnes. it is rerr doubtful , f  such wild vines in a state of natura arrerer k m S  

lurkmg fear in the minds of French peasant proprietors 
Satcd'ionld"^-^® vineyards which may be reconstrueted in t L  manner 
stated wouM gire an increased yield, the qnality would be inferior ■ but I

stocks, in  the champagne región where the phylloxera has made its 
appearance strenuous opposition is shown to any of the methods natned the 
maller gror^ere contending that if American plants are introduced there can 

be no moro “ French champagne.”  From t L  mass of erideneríhich has 
been collected on this subject it appears to be eonclusirely prored that in the

has aremedrforthe sL u r.e  which atone ' 
time threaton^ to ruin an mdustry which, in France at any'rate would he 
a mostfearful catastrophe. I neíd not do more thaa Z k e  the meres? 
menüon of the preeauüons taken in Victoria to combat the disease bnf ir 
would seem that the experiences io Europe point a moral whichTt w L ld  be
rsS bH sh '^ rin ly^  Government shouldesubhsfi a -nneyard or nursery in some isolated position of the rarieties of
-  menean ymes known to be phyüoxera-resisting from eeeds. This could be 
MDsidered managed as an adjunct to the eollege which I  earnestly hone 
wiJl soon be estabhshed. In the erent of thl pest aga .í m a k L  üs 
appearance rignerons would haré the satisfaction o fk n o w in ft h a S y  could 
okam  rooted ymes or cuttings of the kind referred to to r e p E  those 
destroyed. In the rmeyards connected with (he school o f  Montpellier I  ;a s
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shown vines líterally coTcred with phyllosera, and yet they were thriving 
well and gave no indieations that they suffered at all so far as the yields of 
graj)es were concemed. I  would urge, in riew o f the widespread ruin and 
the check the industry would receive if evcr phylloxera appeared again on a 
largo scale, that pressüre ehould be brought to bear on the fs'ew Soutli Wales 
G-overnmeut to take immediato and more urgent raeasures to uproot and 
destroy a!l vines in the district aíFected in that Colony, and that it should be 
quarantíned for a number of years until it was proved beyond doubt that the 
disease existed there no longer, I f  the same praetical measure had been 
resorted to as was tbe case in Victoria the dreaded disease would not exist 
in New South Wales to cause alarm in the niinds of growers generaliy as it 
doesto-day.

Scarcity of Competent Labour.
The necessity of employing competent labour in our víneyards and oeiJarB 

is pressing with greater weight upon vignerons to-day thaii on aiiy previous 
oceasion. The oíd notion has been exploded that any class of labour is good 
enough for gathering the vintago and converting the grape juice into wine. 
Thoso expert in wine-making are cognisant of the fact that the real work 
commences when once the wine entei’s tbe cellar. After fermentation 
comes the processes of rackiiig, fining, and blcndiiig—all of thetn matters 
that the ordinary labourer could not be raade to understaiid without 
a wcnderfuí dcal of trouble and probable losa. Successful wine-making 
dependa upon the careful, cleanly, and skiiled performance of every detail 
connected with it. The scarcity of competent labour gives emphasis to tho 
necessity of establishing colleges or experimental schools, where our youtbs 
might receive a theoretical and praetical trainiug in vineyard and cellar work. 
A  knowledgo of the rudiments of chemistry, if not a qualification absolutely 
neeessary to those engaged in the produetion of vtines, is at least moat use* 
ful, and assists the possessor to more intcUigently discharge the multifarious 
duties connected therewith. Competition in wines, as in most other things 
nowadays, is keen, and therefore, in order to command suecess, in addition 
to quantity it is essential to have quality also. It  is not affirming morethan 
is absolutely the trulh when it is asserted that Australia will, in the course 
of time, be in a position to supply wines the quality of which must command 
attention eren when compared with some of the rarest vintages of the most 
famous víneyards of Europe. The delicacy of bouquet and excellent character 
of many Australian red and white wines when brought under the notice of 
acknowledged connoisseurs had come as a revelation to thenj. Growers are 
becoming moco expert in bandiing tbeir wines, and in developing the latent 
features which they are known to possess; but the difficulty, as stated, is to 
obtain the Services of men who have a sound knowledge oE the wines, and 
who understand the treatmeut which various sorts of wines should receive in 
order that they may develop the eharacteristics that constitute their real 
valué. An aptitude in Australian growers to learn, and a ruling and anxious 
desire to understand tbe secrets of wine-making has been productive of much 
good, and to these causes may be attributed that modicum of success which 
has recently attended their effbrts ; but we have much yet to learn bef'ore we 
can expect to attain that degree of excellence enjoyed by oíd continental 
growers.

Grapa Brandy-
1 have dealt at considerable length with the urgent necessity of purging 

the wine trade of the vicioua practices which so very largely exist, and, while 
I  have emphasized the disastrous effects produced in England, I  am aware
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that matters are not as they shoiJd be at home, Stretmoua measures are 
needed to prevent the shipment of bad or iaferior wines, otherwise 

inopes of the successful establishmect of a large trade v.ith Great Britain 
will be doomed to disappointment or, at all events, unoecessarUy delayed 
Sucli wines as wero considered unfit or unsuited for shipment could be profit- 
ably utihsed fo t distíllation. ^

Sufficient attention has not been giveu to the manufacturo o£ grape brandv 
and I  most h^rtilj; concur with those who aíBrm that this is an auiiliary o£ 
^ticulture that_ will erentually become Tery important. Messrs. Josbua 
Brothers, at their Fort Melboume distillery, have successfully demonstiated 
the praeticability of establishing a large esport trade in brandy. Samples 
ot their brandy submitted to experta have been highly spoken of, and the 
farm has been moderately successful in finding a market outside the Colony. 
A  Tery wise pohcy was adopted by this ñrm in the initial stage of their eiport 
trade, viz., they detenmned that all casks exported should be branded 
‘ Victonanjineyards Brandy,”  so that the English trade and consnmers 
might be informed from whence the brandy carne. That the successful estah- 
hshment ot this mdustry will prore aa immeasurable boon to riticultarists 
it 18 needless for me to say. But the aspect of the question to which I  would 
dravr particular attention is that wines which might be condemned once a 
proper system of supervisión is established, could be utilized for distülation 
Ihe grower would receive a fair price for his produce, whereas if he were 
^lowed to ship it it would assist in bringing the wine trade still furtherinto 
disrepute, and would tend to lower the prestige of Australia as a wine-pro- 
ducmg country in the minds of the Britiah publie. The decadence in the 
production of grape brandy is universallj regretted. The demand for some 
tî me past has been in exeess of the supply, and I  am stronglv o f opinionthat 
the time is most opportune for Australia to come forward and make a bidfor 
success. Ilowever considered it seems to me that brandy-making should 
become one of the most important adjuncts to what has alrcady become a 
most powerful factor in the employment of labour and the production of 
wealth in theso latitudes.

It  must not he forgotten that many interested parties in England are 
jealous of our being ableto p ^ u c e  wine at all, and are ready at all times to 
decry the produce of Australia. This is an additional reason why we should 
be careful to ship no wines that are likely to afford an opportunity to our 
•would-be detractors. I  am aware that faulty wines haré gone forwani from 
this country to large merchants in England, who buy at distülation prices 
tor the puipose o f supplying what they cali their cheap wine trade, and it is 
this class of Irode chiefly that serves to bríngAustralian wines into contempt 
amongst the Englwh consumers. I f  distüleries were ármly established here 
the wines ref^red to would command good valúes for distülation, and the 
cred itof the Colony would be saved. üntil that time arrives the grower 
will continué to sell for what he can obtain to any one willing to buy, ̂ a r d -  
less altogether o f consequences. It is the type of wine ¡n question wffch is 
to be found in all parta o f Great Britain. They have probably been “ restored” 
m the manner I  have ab^ady deacribed; but they are a standing disgrace to 
the colomes, andmcalculably hurtful to the better class of trade we wish to 
see established. Once distillenes are properly started in this country the 
ioss resultmg from the shipment of inferior or bad wines will be reduced to 
the mínimum, and thereafter the English merchants will be compelled to 
have-resort to other and, I  trust, better measures, and buy and seU oiüt good 
wines of aueh a type that it will redound to our credit, and restore and create 
a conhdence that will thenceforward guarantee a good and lucrative market.
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The Export of Fruit.

A d t ic e s  receireii by tbe Department show that the London fruífc merehants 
Btill maintain a lively iaterest in the question of eiporting fruit frota 
Australia. A t the suggestioH o f the Department several flrms haré 
eipressed their willíngness to forward sample consignments to illustrate 
the Systems o f paeking adopted in Europe, and more particularly the mode 
of paeking grapes shipped trom Spain. Árrangements were al’so made to 
obtain the latest hints as to the couditions of the Engiish markets.

With reference to paeking, Messrs. Knül and Grant, of London, foT- 
warded per “  Orotava” a barrel o£ grapes which had been shipped from 
Almería in Spain in the beginning of October, leaving England as abore 
mentioned on 3rd NoTember, 1892. Special arrangemeuts were made to 
have the grapes kept in a temperature of 40-45 degrees throughout the 
voyage to Sydney. The foliowing report by Mr. George Valder, in whose 
chspge the Departmental coid storage experiments hare been placed, shows 
the result o f the shipment:—

“  The barrel of grapes was reeeived by the Department on Eriday, the 23rd 
Decembet last. I t  was taken down to the Countrv Milk Company’s stores, 
and was stored in the butter chamber (over the lioiiday period) untü the 
foliowing Wednesday; during this time the chamberwas kept at an average 
temperature of 4L degrees Eahr. The barrel was then opened at the offices 
of the Department, and on examination the foliowing particulars were 
observed. The grapes were open to pubHc inspection on Wednesdar, 
Thursday, and Eriday, the 28th, 29th, and SOth December last

“• The barre! is what is knowu on the London fruit market as a ‘ half .barrel' 
It measures 16 inches deep, ie 15 inches in diameter at the top and bottom, 
and 16 inches in diameter in the middle. ’VVhen packed it holds about 60 Ib. 
of grapes. The stares are made of well-seasoned wood, and they fit very 
closely together, in fact, when full, the barrel is almost air-tight. The hoops 
are made of wood, and are similar to those used for the barréis in which 
currants are packed.

“  The eork-dust in which the grapes were packed is rather a coarse sample, 
but from its light spongy nature, and freedom from dust, it is evidently vety 
suitable for paeking this class of fruit. The cork-dust was freely shaken 
between the berries, and tbe whole then firmly pressed down, and yet the 
total weight of cork-dust used in the barrel was ouly 6 Ib. 10 oz.

“ In the London and other European fruit markets I have often esamined 
consignments of Spanish grapes, and in comparison with those shipments I 
should say thjit the present sample is only a very ordinary one of the Almería 
grape.

“  The grape ¡s white, rather coarse, with a very tough skin, and the berries 
are very free on tbe bunch. Many of tbe buoches had evidently been cut 
before the fruit was quite ripe, and as a consequence it was found that the 
stems were quite rotten. In other bunches, which had been cut when the
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fruit was ripe, the stems were quite dry and wiry. The condítion of the 
fruit was, on the whole, rery satisfactory, aa the berries were quite plump 
and fresh, and less tban one per cent, o f them had rotted. It  was found that 
where a berry had rotted the moisture had beeii absorbed by the eork, aud 
on esamination o f a oumber of the berries adjoinmg those that had rotted 
they prored to be períectly sound.”

The following “ latest liints as to markets”  were kindly forwarded by 
Messrs. \V. N. ‘VYhite & Co., o f Covent G-arden, London, dated llth  
Koyember, 1892, to whom Australian fruit-growers are greatly indebted for 
adrice and assistance :—

“ The Outlook for your apples duriiig the coming season is much better 
than it was a inonth ago, for we were then under the impression tliat 
America and Cañada had very large erops, and that owing to the extent of 
those crops they would be able to send their goods here till late in the 
season. W e have reason now to alter that impression, as, notwichstandiiBc» 
the large suppliea in Cañada (some 3,000,000 barréis, or 9,000,000 busbelsf, 
shipments will not be great, as the fruit has become more or lesa wormy, iu 
coDsequence, we believe, of the trees not being washed so much this season 
M they haré been other seasons, and so will not keep. So on this we take 
it, there will be a good opening for your country after the middle of 
Jsnuary nest.

“  W e nnderatand that a la rg e lo to f cork-dust has been sbipped to your 
place this season for the packing of grapes to come forward to this country 
next year. W e ourselres have shmped some to the Cape. Pricesareequalto 
£6  per ton, f.o.b., Lisbon. The dust is packed by hydraidic presaure into 
balea, in order to reduce tbe size. W e do not think that barréis would beof 
any use to aend to your country for packing grapes in, as we take it 
that amall paekages o f about 20 Ib. would realise more money here than 
barréis, because both amall and large customers purchase them more readily 
than they do the barréis, aa they are more useful. Again, small paekages do 
not take up so much room in the refrigerating efaamber as barréis, aa they 
can be conveyed at perton measurement. All these things must be taken 
into account.

“  In  packing grapes in these caaes, care should be taken tbat not a single 
berry touchea the wood. íío t  only should sufficient dust be placed around 
the grapes to keep the berries away l'rom the wood, but, if  possible, the dust 
should be ivell shaken into the lunches, so as to keep the berries from touehing 
one another. I f  this adrice be followed, the bunches will arrive here in 
thorougbly sound condítion, with the berries unbroken.

“  In conclusión, we may remark (and this perhaps is the most important) 
that the grape should he sufficientlg seasoned lohen cuf, so tbat on arrival here 
the stem is in a wiry condítion. I f  cut green, the stem rota, in consequence 
of the flow of sap to the berry; and if  cut too ripe, the grape, on arrival 
here, will fall ofí the bunch. Tou will aee froni this that jour people have 
to consider two things:

(1) The packing of the grape.
(2) The time of cutting the same.

“  These are most important, and should be well looked after.”
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fou ltry .

F o w l s  o n  THE F a r m .

F ro m  the MelhínLme L ra d er , SOth J tdy, JS92.
[B y  “ oüR A gricülti'Ba l  R k po bter" .]

l y  on e ’s talk with the average farmer you find it  difEcult to  “  íiet him down,”  
as he considers it, to  any serious consideration o f  the smaller products o f  his 
industry, such as, fo r  example, the keeping o f  fow ls in  a systematic way as 
an irnportant.adjunct o f  farming operations. There is nothing surer, how- 
ever, than that farming does Dot pay hy  confining the operations to  one 
leading line o f  production, hut by  a w ell ordered combination o f  a number 
o f  what separately may be called m inor things, bu t which collectively araount 
to  importanb eoiitributors ¡0  cnnnection with the general annual revenue. 
Am oiigst these nothing paya better, w hea properly looked after, than the 
poultry on the farm. Take, fo r  eiam ple, eggs at their present price in  the 
aspeet o f  their m oney Talue to  those who have them to  aell. !N'o doubt it 
is a fa ct that eggs are scarce in the winter, but that is one_ o f  the matters for 
arrangement and management so as to  haré a aupplr at a tim e when they are 
so raluable ; ju st aa the dairyman who can put fresh  butter on  the market at 
a time when others cannot is the man who gets the advantage o f  the high 
priees and makes money. The export Irade in  butter has opened a remunera- 
tive outlet fo r  that com m odity at the season when w e have a g lut here ; and 
the fact that our g lut period is the season o f searcity at the antipodes happens 
advantageously fo r  us. W e  have yet, however, to  go further forward, and 
so m anage.hy tímely green fodder cr’ops, and by  ensilagc, together with a neces- 
sary orderíng o f  the milking herd, to  have a regular supply  o f  milk all the 
year round. A n d  so with the management o f  the poultry. W h e n  it  is 
rememhered that the "Crnited K ingdom  has to  have her borne supply o f  eggs 
supplemented by importations am ounting to  £3,000,000 worth annually, aud 
that our g lut period is the season when eggs are as dear in L ondon as they are 
here now, it  ivill b e  seeu that an important trade presents itself in this direc- 
tion, a fter  we have succeeded in  meeting our ow n home domand. W e  cannot, 
however, so far, supply our ow n requirements, as last year, notwith- 
standing an iinport dutv in  our íavour 01 2d. per dozen, eggs to  the valué o f
£23 ,000  had to b e  imported from the adjoining colonies.

There are a few  places in  the Colony where pou ltry  are raísed as a special 
bu-<ino3s, but. it is  as a p o r tio n o f general farm management that the keeping 
o f  fow ls ought to  have a distinct place. A s a general rule the fow ls on  the 
farm are reckoned as an unimportant afíair, and in no direction is it so difB- 
eult to  ascertain, with any degtee o f  definiteness, what aro the monetary 
resulta. In  the older countríes, where these subsidiary ítems o f management 
are given eareful attention to, y o u  can get the farm er to  figure on  them, and
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th e le íim in r íl"  f  tbe iraportance of fcheae smallor, but none
íecdre tb^Fr agencies of the farmer’s establisbmeQt will
recare their proper consideration here also. Speaking at a recent farmers’ 
conference in Cañada, one farmer who haddiseovered how much inoneythere 
was ,n fowla said: ‘ I t  is one of the few products of the farm from w S  
the fanner can at all times reahso gome ready monoy, It is the only invest 
raent known to the small capitalist that will pay him up to 500 ner^ent on 
h¡8 out ay.and nofc ruin him if he loses his entire s L k  It^ ísth fon lv  
pleasant and profitable occupation that can be engaged in by man or -w-oman

It " i f  People realise the^enormity of theaemand. It is an mdnstry that is yet in its infancy. The suDnl/cannot 
easily esceed the demand.” Another of the speakers said ■ “ Farmers as a 
clasa do not give any special attention to poultry raising, iguoring it as of 
no consequence, and rather beneath their iignity as freehddirs w filí it hL 
been demonstrated by practical men in our own neighbonrhoS t S  there
more profit in a flock  o f  100 fowla properly  handled than in  100 aeres o f  
gram  at arerage prices. Jas. Rankin, w ho began as a farm er but ís now 

í?*® ponitry business, claims a profit o f  2Ss per fow l with

m oney out o f  200 hens than he did ou t o f  ten c o w s ; whOe in  gome o f  the
T  whichpeopleare t o i l in g y i

aiter year to gain a lirmg from unproductiTo soil, while such farms^haTe

De said that in  relafaon to  the average Victorian agriculíurist poultrv 
occupies the position o f  an undeveloped source o f  i n e o i ^  I t  may be sa fe ^

be w ifte  ̂ ^ Department that will utilise what otherwise would
the^-ff w W h ^  return for it, representing as it does first,
whíi-í" a’>A ^  alwavs a.s good as cash when required; second, the youne 
which aro revenue produeers m three to fire m ^ th s : third th ey^ u ea sa

í?  prodacing the most valuable class of 
1, ■ enter elaborately into all the pointa connected with successful

poultry management eannot, of course, be attempted within the bounds o f a
yalue^ortheTní^^í ^  present to direct attention to they^ueottheindustry, 80 as to beget a desire for further details and that 

ng estabhshed, the supply o f the needed information can follow as’ required

W ith  reapect to  house aceommodation, elabórate and exnonsire

lime, a du3t-bath, and occasional supplies o f  ^reesi atuff • L-^or. *

hotmornm gmeal; (7) keep the hens busy by scattering s t i ^  S  íeay« 
m S -  S  W  ’ gra.n feed into it, but do not feed too
S  anyoth J ^ r t ^ r i®  Department with as muehcarew  anyothCT part o f  the farm  business, and keop a record o f  esnenditurp
S o u lH ó t  lU®? ^  ^  the amount of profit. Hens in coíLem ent
hould not be too crowded. It  is better to divide them into small groupa
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the result of the best expcrience being that more money can be made oufc of 
twenty separated than double that number crowded. The average house 
Bpaee to a hea should be from 4 to 6 £©et of floor spaee, and from 6'to 8 feet 
in height. The qnestion ie often asked by beginnera in poiiltry-keeping as 
to what Í8 the beat food to gire, and among those in Victoria, who make a 
Bpecialty of the busineaa, great stress is laid upon this important matter as 
an essential of suecess, so miicb so indeed, that many conserve their particular 
methods as secret to themselves. That food must have a great influenee 
upon the health of the fowls goes, of course, without saying, and no doubt 
mistakes are made by those who do not eonaider the different coaditions, as 
between fowls at lit»rty and in conSnement. T'owla with a free run, live 
largely upon worms and slugs, and animal food may be taken with plenty of 
exercise, which would otherwise breed disease. ‘W’hero eggs are to be pro- 
duced, many elemeats are needed, chiefly albumen and oií, so that a well- 
balanced food is required, but for killing purppses it is best to supply food 
containing the flesh or fat forming conetituents in largest proportion. 
Barley, one o f the commonest grains given to poultry, is most suitaole for 
rearing chickens, or foregg production, its fat and flesh forming constituents 
being in small proportion to those promoting warmth. Oats may be regarded 
as the best balanced of all the grains, whíle the huak forma about 20 per 
cent, of the whole, so that it is an exeellent food for layers, if the oats and 
husks are hruised up together. Oatmeal, on the otber hand, being devoid 
of the husk, is more snitable for fattening.

Wheat, containing as it does, 3 per cent, of fat, 12 per cent, o f flesh 
forming, 2 per cent, o f bone making, and 70 per cent, o f warmth-giving 
properties, with very little hnsk, can be recommended as one of the best 
winter foods for general purposes, althongh it is not snitable for fattening. 
The small wheat or screenings is better suited for poultry food than the 

. first-class quality of grain, owing to being rieher in the flesb-forming matter. 
Maize is esscntially a fattening food, and its exclnsivo use is apt to do harm 
by promoting internal fat to such an extent as to check laying, and if long 
eontinued, tends to induce disease of the intemal organs and apopleiy. It 
is, however, an admirable fattening food, but when used for this purpose 
should be ground and swelled with ssalding water, and fed in altemation 
with whole maize, or sorae other grain. It  is very good for feeding whole 
to all kinds of poultry for the m e¿ given late in the day, as it digests slowly 
and keeps tliem warm during the night. Maizo or maize-meai should only 
be given to laying fowls in coid weather, and even then ought to be miied 
with three or four times its bulk of otber kinds of grain, and it should not 
be fed too freely to poultry in confincment. Buck wheat is one of the best 
o£ foods for laying fowls, but very poor for fattening; while all kinds of 
pulse, such as peas, beaus, and tares, owing to the exeess of flesh formers 
in their eomposition, as well as to their atimuleting action, should not be fed 
alone, but as a mixture with other foods. Bone meal, although not a poultry 
food in itseif, is most useful for mixing with such foods as are deficient in 
bone-forratng substances. Forchicken rearingit ia invaluable as a preventive 
o£ leg weakness. I f  the fowls are sitaated so as not to obtain insects freely, 
a little meat may be given, bnt not otherwise, and in wet or coid momings 
a little stimulating powder is helpful, but on no account should this be given 
when the weatber is warm and dry. Green food is very essential, and an 
oeeasional supply o f cabbages wiU be found beneficial, eren should the grass 
run be eitensive. As to systera in the times of giving the food, a good 
general m íe that may be observed is— first, a meal of soft food mixed with 
boilinjg water early in the moming, the sooner after the fowls leave their
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better ; second, a handful or so of grain in the middle of the day • 
and third, a g o ^  feed of grain abont an hour before roosting timo in tbe 
evemng. Fowls o£ all kmds and ages should haré aecess only to puré water. 
± aria yard drainage, water from the sink, or uncleaa water of any kind are 
aJJ onwholesomo and promotiye of disease. Stagnant water of any kúíd ia 

1 be supplied with fresh puré water, and the
drmknig vessels should be easily accesaible at all times, and kept acrupuloualy 
deán, Another important point that must not be forgotten ia tbat aa 
mnít V® ^7™ tbe shells, there must alwaya be a aupply of oíd
m ^ r ,  broken oyater-ahells, lime and gravel, the last being specí^V  neces-

their food. Theae may be tâ ken aŝ  among 
the leading points _to be attended to in carrying out the general obiect of
íre !í® coudition: and the farmeis who
Me attending to tbeso mam rules and are houaiug their fowls well and 
feediDg thom as systematically as they do the other stock, are thoae whose 
expenonce can be quoted in support of the assertion that no other adiunct 
of their operations pays them better.

N o t e s .
Br THE Sdb-Editoe.

puEiKo the hot months an occasional tonic is rery useful in keeping fowls 
in healthy active eondition. There are many mixtures o f an elabórate 
charaeter which are doubtless excellent, but our object is to reeommend 
what 18 most easüy obtainable even in remóte districts. Probably the tonic 
wbieh most_ nearly compiles with thia requirement is sulphate of iron 
rnentioned m the Sydney Mail o f 5tb Xovember last. Purchase at thé

crystals, and a rerv small quantity 
of sulphunc acid. To one gallón of water first add siity drops  ̂o f the 
sulphunc acid, and then the half-pound of sulphate of iron. ^ W h L  this is
AdTabm ’r /'® "°^ ® ‘̂ f iua  spirit-jar, and cork tightly.Add abou tl ounce of the «olutmn daily to eaeh gallón of the drinkine water 
Por immediate use add to the drinking water aboutthreedropsof acid and a

^ eherry. It is also a good plan to add afairly 
foiiP n tbe tome to tbe soft food during the moulting season, say
tour or Ave ti“ es a week. Sulphate o f iron is somewhat astringent in its

r t S f  “ p S  d e t ó o r S "  '"P *
Every poultir-keeper should grow sunflowers. A  few o f the seeds fed 

occMionally to the layicg hens will haré a most beneficial efFect on their egg 
production. The large Kussian variety will be found most satisfactorv af being a prolific aud reliable seeder. ‘•■siactory as

esseotial that this season’s chieks should haré one meal of bran and 
polJard daily all through the summer. Advantage should be taken of this 

® youngsters baring a tendeney to leg-weakness a little
ground bone. There is an extremely good bone-meal now obtainable from 
bpratt s Sydney agent, which wül be fonnd most effectire. It is olean and 
enhrely without any unpleasant smell.

There is often considerable difBculty in feeding chieks apart from tbe full 
grownbirds.espwially wbere all bave their liberty. A cheap and useful 
feeder may be knoeked togetber with sof). wood, and either laths or wire 
It should be abont 8 feet by 8 feet, and can be made br simply nailing the
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four 8-£oot lengths on four lega about 18 inches high, and then filling in 
with latha suffieiently cloae to prevent full-grown birds getting ¡naide. The 
food can be placed on boards or trays in the middie, and the younaaters will 
aoon get into the habit of going inside 'when they are hungry, The timber 
may be quite lighfc, as there ¡s practícally no wear and toar.

Always keep the fowls drinking water where ducks cannot get at it. The 
fonntain may be placed on a box abont 18 inehes to 2 feet off the ground as 
the ducks will not attempt to fly up even this height. It is better, it' possíble, 
to keep fowls and ducks apart, especially at feedíng time.

The mention o£ ducks reminds me that it is o f great assistance in fattening 
to give them their grain in water. Just throw the quantity you intend 
giíing them into a good-sized tin dish or iron trough, and see how they 
enjoy the task o£ getting it out. It  will be seen that this is awery natural 
way for water-fowl to take their food.

A  rery cheap and effectire trough may be made out o f an oíd piece of 
corrugated roofing iron. Just turn up the ends, and grore out a couple or 
three blocks (according to the length) for it to rest in. Nevor forget to 
keep theso troughs deán. Dirty water is no bettor for ducks than for any 
other birds.

In order to preserve eggs for a good market. the following results of a 
prize competition at the last Bírmingham Exhibition are worthy of note 
The first prize was given to eggs which had been stored in a solution of 
4 Ib. of lime in two gallons of water in an earthenware ]’ar. The solution 
should be stirred occasionally for two days, and the eggs put fo within 
3 inches of the surface. The next most satisfactory inethod was simply 
placing the frosh eggs in eommon salt, and keeping them in a dry place. 
Other samples were rubbed over with melted suet, beesw.ax and oil or lard, 
and although they were good, none were so suceessful as the twomethods first 
descrihed.
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Sulpljate of ^ramonia in Potato Growiijg,

I s  the spriiig of the present year, the Standard newspaper— ¡n their period- 
ical article on “  Home and Foreign Agriculture ” —made mention of a 
method of treating seed-tubere practised by a Frenefa grower, to the fol- 
lowíng effcct:—■

“  Experienced potato-growers vrill be apt to amile aceptically when they 
are informed that they can easily grow 42 tons por acre. Mr. Warburton, 
however,. irriting from La RocbeUe, assnres them that a French grower finde 
no diíEculty in achiering so wonderful a result. Tbia rery succeaaful pro- 
ducer selecta the beat and soundest of seed-tubera of médium aize, and 
planta ttem whole, while he cultivatea deeply and manures Hberally. So 
rar there is nothing atall out of the common; but the grower abo immersea 
bis secd-tubers for twenty-four honra in a solution of (5 Ib. o f sulphate of 
ammonia, and 6 Ib. o f nitrato o f potash (saltpetre) in 25 gallons of water, 
allowing the tubers to remain for another twenty-four hours afterwards, so 
that the germs may haré time to swell. 3t is to tbe increased activity of 
germination produced by tbis stimulating bath, that he attributes his enormous 
return. Pernaps some growers in this country will try the plan, and make 
known the results. I f  they get half tho crop said to haré beea produced 
by tbe French grower, they will be well satisfied.”

"We leam that the suggested esperiment has heen carried out. Tho Eer. 
J. J. Milnc, of Alleyn Park, West Dulwich, writing under date of the 
22nd inst., says that, beíng sceptical as to the results said to haré been 
obtained from the French grower’s treatment, he determined to try it oh a 
rery poor piece of ground—vis., an oíd raspberry bed, wbicb, of course, 
was trodden hard;—and used as seed tbe small potatoes which remaíned after 
plantíng the other ground, the sets being very small, and weighing from 
|oz. to 1 oz. each. The piece of ground was 21 yards long by 5 i  yards wide, 
and tbe potat-oes were planted in ten rows, allowing about 20 inehes between 
the rows, and from 10 to 12 inches between the sets. He planted the seed 
with manure in shallow tienehes, which were Tery difficult to make, owing to 
the hardness of the ground; and before plantíng, in aecordanee with the 
instructions giren, he immersed the tubers for twenty-four hours in a 
solution of 1 Ib. o f sulphate of ammonia and 1 Ib. of nitrate of potash in 5 
gallons of water—allowing the tubers to remain for another twenty-four 
hours esposed to the air, so that the germs might haré time to swell. They 
were planted on the 6th of April and were taken up on the 13th of Sep- 
tember, and gave a retum of 15^ bushels. The soil wás heary elsy, which 
b ^  not been worked for tbree years ; but very few of the potatoes were 
diseased, and the tubers were decidedly abore the averago in size. Side by 
side with the above he planted a well-worked piece of ground, 21 yarda 
long by 15J yards wide, with good sound tubers of médium size, which gave 
a retum o f 30 bushels, very few being diseased. It  wül be seen at once, 
says the reverend gentleman, that the seed tubers which were soafced in the
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solution gave a return at ttie rate o f 651 buehels to tbe acre, while the 
others, though much larger tubera, and on superior soil, yielded only at tbe 
rate of 4 i6  busbels to tSe acre. So that tbe yield from the former was 
nearly 50 per cent, more than that from the latter; and he has no doubt 
that, i£ the soil in the two cases had been of the same guality and the tubers 
o f the same size, the crop from the former would haré been stiU more 
abundant. The Chemicals cost Is. 3d. He recommends potato-growers to 
try the esperiment next year •with (say) a qnarter of their seed, and care- 
fully compare the result with the rest of the crop.
• As the department has been asked sereral times to express an opinión 
about these resulta in French potato-growing, the abore fncts ate giren for 
what they are worth. It mustbe noted, howerer, that these resulta can be 
obtained only from land naturally rery rich or well manured. It can be 
readily understood that this stimúlating solution gires a stimulus to the 
young growth that enables it to derelop greater power of foraging forits 
food. Wheat-growers haré found the same benefit accrue from dressing 
their seed in the same way. The actual nitrogen and potash in the Chemical 
manures employed in the solution contribute but little to the increase in 
yield, which must, o f course, derive its nitrogen and mineral matters from 
the soil.
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yVijalyses ,of Comnjercial Fertilizers.
Bt  f . b . g u t h r i e ,

Departmental Analjst.
WiTH Notes bt the Dikectoe of Acriccltcbe.

P h o sph o -G ü a n o .
A SAMPLE of manure fcnown as phospho-guano, obtained from tJie Co­
operativo Aeid and Chemical Manukctunng Companv of Alejandría has
giveathefollow ingresultsonanalpis:— J- -‘iiezanaria.^nas

W a te r .........................
Volatüe aud organio matter...
Mineral matter 
iSaad and insoluble matter 
Total phoaplioric acid (P, O,)

[37-491 per cent. phosphate.J
Soluble P , Oj (water) ..............
Soluble P, Oj (citrate) ..............
Insoluble phosphoric acid (P, O ) 
PotashK, O ... ... "■

6'244 per cent.
45'3ÍS (containing nitro-
43-388 „  gen, 3-220%)
3S74 „

17-174
Ca^fPO.)

10 054 per cent.
1-757 
5-363 

•708

DeSi IVl vmi ; Sw?p' ‘r ‘ b'‘’ quickly-availahle mannre peculiarlysuitableforwheat, malte, and grasses of all iinds, cítrus fruits 
and groen crops With the additioa of I  to 10 per cent, ó f s u K t e  of
S í r v  soÔ ’^^fb Buitable for any crop £ id  anyordmary soü. The valué, aceordmg to sample, ís £G 14s. Gd. per ton. ^

O d a m ’ s  E e e t i l i z e r s .

Superphosphate.
n ^ Bample of Odam’s superphospbates, hended to the

Maepherson, & Co.. the Sydney agente,

Water ...   12-824 per cent.
Organio matter ................................  14-949

(Containing nitrogen -2ó2 per cent., ammonia -391 i¿’r cent)
Mineral matter -o.oo- ^ '

lotal phosphonoacid (P, O.) 18 ->oa len em v , .
Soluble P . O, (water) ’  ............... S  ”  L  « n
Soluble?, O. (citrate) ...

................................................................. 3-S? ::
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Complete Manure.
The foUowing results were obtained on analysia of a sample o£ Odam’s 

complete manure, from the same source:—
W a ter ...........................................................  10’012 per cent
Organic matter ..................................... 23'556 „

(Containing nitrogen 3'501 per cent., ammonia 4-2 per cent.)
Mineral matter ................................... . 66 432 per cent.
Total phosphorio acid (P , O5) ..............  12 o68 ,. (27'435phosphate)
Soluble „  (water) ............... 10'419 ,, (22744 phosphatc)
Soluble „  (citrate) ............... -SSO „
Insoluble phosplioric acid .......................... 1-289 „
Potash (K , O)................................................  5-479 „  (8-Q85 potaah chlo-
Sand ...........................................................  7-533 „  ride)

Specially Dissolved Done Compoimd.
Tile following results were obtained on airalysis of a sample of specially 

dissolved bone compound, from the same souree :—
Water 
Organic matter

6-40.3 per cent 
29-995

(Containing nitrogen 1 960, ammonia 2-380)
Mineral matter 
Total phosphoric aoid(P, 0 ,)  
Soluble phosphoric acid (water) 

,, (citrate)
Insoluble phosphoric aoid 
Sand, &c. ...

63-602 per cent.
16-533
8-737
2-52Ó
5-270
5-703

(30'091 phosphate) 
(19 -093 phosphate)

Commenting on the above, the .Director says the samples are of exeel. 
lent quality mechanically, and are well up ,to the guaranteed standard 
in every case. From the analysea the following are the valúes, based upon 
the selling priees of fertilizers offered for sale in the Colony:—

Superpliosphate, about £5  12s. per ton ; complete manures, £7  16s. per 
ton ; and speeial dissolved bone compoand, £5  12s. üd. per ton.

As is the case with all other imported manures, the priees are found to be 
high wben compared with the local artieles, which are made of the same con- 
stituents as those imported, with this difference, however, that as there is 
little local demand for these waste producís—superphoaphate, sulphateof 
ammonia, bone mea!, &c.—in this Colony, they must be sold eheap, whereas 
in England tbe great demand for theni makes the priees bigher.
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Analyses of Soils.
By P. B. Gü THRIE,

Departmental AnaJyst.
WiTH Norss BY Ths Dieector of Agricvitctre.

Sherbrooke.

b r  M r. R  B . G uthne, F.C.S., the Analyfcical Chemiat to  the Departinetit. 
th e g e o lo g ica l form atior io f tbe surroUEding co u n tr j ia H aw kesbury aa^d- 
s to n e ; the nature o f  the aoil is sand j lo a m ; the natura o f  the subaoil com- 
pact sand ¡ the reaetion o f  the aoil ia neutral, and ita eapacitr fo r  water 64 
p er  cent. Ih e  absoluto weight per acre 6 inches deep ia 1,875,482 Ib.

A  mechattical analysis o f  the aoil shows that it  contains o f  root ¿brea '06 
per ce n t .; Btones over -J-inch in diameter, 1 1 4  per cent. ¡ coarse gravel, ¿ o r e  
thaajV iachdiam eter, 7-39 per ce n t .; fine gravel, more than ¿ -in íh  diamoter, 
7 5 per c e n t .; fine aoil, 83-91 per cent., eomprisingaand, 59-56 per cent and 
impalpable matter, ch ieflyclay, 24-35 per cent. ^

A n  analyaia o f  the fine soil disclosea moiaínre, 9-803 per cent., and 
Tolatile and com bustible matfer, pnneipally organie, 23'708 per cent 

Ih etertilisin gsu bstan ces soluble in hot hydrochloric acíd o f  1 1  specífie 
grautv  consists o t : L im e (C a O ), -238 per cent., the general valué o f  which 
I S Í ° Í '  eq^valent to  4,760 Ib. (a) in  an  acre o f  soil 6 inches deep; 
poU sh ( K ,0 ) ,  -117 per cent., the general valué o f  which ia sa tis ía cto^  

2,340 Ib. (b) in an  acre o f  soil 6 inches deep ; phosnhoric
fent t ? ?  720 F f -  gOod,^beEig equiva-ient to  3,720 Ib. (c ) m  an acre o f  soil C inches deep ; nitrogen, -1S4 per
cent, (equal to  '^23 per cent, o f  ammonia), the general valué o f  w hic^  is 
good, being equivalent to  S,680 Ib. ( ¿ )  in  an ¿ r e  o f  soü  6  inches deen 
There is  aiso o f  magnesia (M g O ), -122 per cent., general valué o f which fs 

fern e  oxide (FesO ,) 1-797 per cent., general valué deficient •
(S O a ),-119 per cent., geperal valué satisfactory ; ferrousOiiae» z  per cCDt.

_ In  connection with the foregoin g  particulara, the special points o f  valué 
in  the soil andm echanical condition and vegetable matter. Its special defects

N on .—(a) This amoant of lime wonld be'supplied in 5,2881b. of quicklüne otR-íRRIK 
o f ^ k e d  lime, or 9.440 Ib. of cbsli. (6) Thifemount of potaet C u ld  ¿  ̂ 00^ ^ '  
4 j ^ l b .  o f commereialsulphate of potoíli, or 19,500 1b. o f laiqit. (r) This aíionnf S

iuperptoíphaW. (</) Thi» amoiinb of nitrogen would be snpplied in 18.400 Ib nf ai.irsh’̂ f 
o f ammonia, or 22,060 Ib. o f nifrate of soda. ^  sulphate
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too mueh of the lower oxide. Its general charactcr mechanically ia very 
good, and chemically very fair. The crops for which it is most suitabló, 
judging by ita mecbanical condition, chomícal composition, and tbe climate 
of the district, are fruit, vegetablea, greenstuff, and roots, while it ¡s unauit- 
able, without epecial manure or epeeial treatment, for cereals. The manures 
and treatment reeommended for trial are thorough cultivatíon, to allow air 
to oxidise the lower black oxide of iron into the red oxide (rust) ; fallowing 
and draining would be very useful. For manure, 2 to4 cwt. superphosphate 
of lime per acre.

Speakíng generally, probably the best manure that can be used will he 
8ub-drainago and constant turning over to the air, 'Ŵ’ood ashes and lime 
would help to eweeten tho soil, and a little manure would keep it in good 
heart.

SU TH EELA N D .
A  SAMPLE of soil from Sutherland has been submitted to analysis by Mr. F. 
B. Gnthrie, F.C.S., the Analytical Chemist to tho Department. The geolo^cal 
formation of the surrounding country is sandstone ; the nature of tho soil is 
loam; the resction of the soil ia neutral; and.its capacity for water, 3C per 
cent. Absoluto weight per acre, (i inches deep, 2,512,207 Ib.

,4 mechanical analysis of this soil shows that it contains o f root fibres, 
•08 per cent.; stones over -J-inch in diametor, I'IO por cent.; coarse gravel, 
more than iV-inch diameter, 8'91 per cent.; fine gravel, more than -4-inch 
diameter, 2'45 por cent.; fine soil, 87'4G per cent., comprising sand, 41'93 
per cent., and impalpable matter, chiefly clay, 45'53 per cent.

An analvsis of the fine soil discloses moisturo, 2 596 per cent., andvolatile 
and combustible matter, principally organic, 7'320 per cent.

The fertilising substances soluble in hot hydrochlorie acid of l ' l  speeific 
gravity eonsist o f : Lime (CaO), '324 per cent., tho general valué of which 
18 good, being equivalent to 6,480 Ib. (o) in an acre of soil 6 incLes deep; 
potasb (K ;0 ), ‘ISO per cent., tbe general valué of which issatisfactory, being 
equivalent to 2,600 Ib. (6) in an aere of soil 6 inches deep ; pbosphoric acid 
(PjOb), -054 per cent., the general valuó of which is fair, being equivalent 
to 1,080 Ib, (e) in an acre of soil 6 inches deep ; nitrogen, -1S7 per cent, 
(equal to '227 per cent, o f ammonia), the general vafue of which is good, 
being equivalent to 3,740 Ib. (d) in an acre of soil 0 inches deep. _ Thero is 
aUo of magnesia (MgO), '131 per cent., general valué of wbieh is satisfac- 
tory; ferrie oxide (Fe^O.), -887 per cen t; general valué deficient; and 
sulphuric acid (SO,), '086 per cent.; general valué satiafactory; ferrous 
oxide, '470 per cent.

In connection with tho foregoing particulars, the special points of valué in 
the soil are n il; its special defects, phosphoric acid and iron. Its general 
charactcr meehanically is very fair, and chemically fairly good. The crops 
for which it is most suitable, judging by its mechanical condition, Chemical 
composition, and the climate of the district, ate summer fruit, greenstuff, 
grapes, maize; while itis unsuitable, without sneeial manure or special treat­
ment, for roots, strawberries, vegetables, and cereals. The manures and 
treatment reeommended for trial are sub-drainíng to open soil to heneficial

UoTE.__(a) This amoral oí limo wonld be supplied in 7,200 Ib. of quicklime, or 9,31.?
Ib. of slakeJ lime, or 12,850 Ib. of chalk. (6 ) This amoral of potash would be supplied 
in 5 ,2 0 0 -lb. ofoommereial salphate of potasb, or 21,6 6 6  Ib. of kainit. (c) This amount 
of i¿oephorie acid would be supplied in 4,320 Ib. of commercial bone-dust, or 6,480 ib. of 
snperpfaosphate. (d) This amount of nitrogen would besuppiiedinlS.TOOlb. of Mlphate 
of ammonia, or 22,440 Ib. of nitrate of soda.
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iDfluence o f a ir; lime, 1 ton per acre, in autumn to break up clay and libérate
X p h o r í r i í d ^ "  bone-dnst or superpboepbate, 4 cwt. per acre, to aupply

Speakine generally, sulpiate o£ iron finely powdered (1 cwt. per acre) will 
be r e y  raluable for potatoea and strawbernes, if appiied in tbe drilU witb

(Sugar Company’s No. 2) ; i£ tbe latter raanure 
í f  For atrawberries I  recommend plenty
em bS  with bu8h leares, rotten tan, or well rotted atable manLe to 
enable tbe aoil to retam moisture better. -With tbis, and tbe manures
recommended, tbeyought to do well. ^auuies

N o w e a .

í  been submitted to analysis
by Mr. R  B. Guthne, F.C.S., tbe Analvttcal Chemist to tbe Department 
The nature of tbe soil is sandy loam; tbe reaction o£ tbe soil ia^neutral

r i í i id X & fo d c T b í^ ^  p -
A mechanical analysis of tbis soil shows tbat it contains of root fibres 

08 per cent. ; stones over i-inch in diameter, 20 52 per cent • coarse 
'  ‘̂®“ eter. 13-22 per cent.; fine |ravel, more thau 

bnesoii, (ii-1 8  per cent., comprising sand, 
dO o8 per cent, and impalpable matter, chiefiy dav, 30'CO per cent. ®

discloaes moisture, 3’251 per cent,, and 
“^í''®,“ 4,.'̂ ?“ bustibIo matter, prmeipally organic, 5-úlS per cent, 

ihe fertilising substancea soluble inliot hydrochloric acM of l ' l  SDecific 
fs 'to S  T * '® ' '221 cent,, Abe general valuí of S h
; X Í V K o V ? n r  of soil 6 inches deep^tash (R^O), 116 per cent., tbe general valué of whicb is satiafactorv

2,320 Ib (¿) m au acre of soü Gincbea deep ; pbospbor’ic 
acid (P5O5) 112  per cent., tbe general valué o f whieh is satisfactorv beinc- 
equivalent to 2,240 Ib. (c) in kn acre of soil 6 incbes deep ; nitrocTá

a“ “ onia), tbe general valué of wbicb 
|8 good, being Muivalent to 5,140 Ib. (¿ ) in an acre of soil 6 inches deen 
Tbere is also of magnesia (MgO), 175 per cent., general valué of which Fs 
^tisfactory, ferric oxide (Fe,0 ,) , 2228  per cent. • general valué de ficS t
SrpÍF^nt.'^^^

tbe special points of valué 
nitropnous matter, its special defects, non^ Its g e n S  

chíw^ter meehamcally is good, and cbemically very fair. The crons b t  
wbicb it 18 most suitable, judging by its mechan^al condition E i c a l  
comnosition. and tbe climate of tbe district, are fmit, vegetables, hay g S n  
stu¿; wbile it is unsuitable, witbout special manure or special t ¿ C t  
for no crop suited to the distnct if properly eultivated. The m a ^ r í  and 
treatment recommended for tnal are: Lime, whicb would be found ve5  
u ^ r f ^  ton to tbe acre in autumn. Afterwards eacb crop sboíld g S

Tbi« smoimtof lima would be euppUedÍD4,911 Ib ofouicklimA « .« ..o o iv  
ofelak^hm e.or 8,769 Ib. o f chalk. (6) Thi* íl^oant of potesb X w  1̂  '  ^  *í*-
4,640 l̂ b. o f commereiel sAphate of potash. or 19,333 Ib. o f Z o Í ! ® ^  ‘ f 
pho.phorio acid wou d be euppHed in 8,960 Ib. o f eommerciel bone-dnL 1 3 ^  ? í  f 
euperphospbete. (d) Ihie amount of nitroeen would be supnlied in 2 .S 7 (in 11,  ’^ i  v 
o í  amnoaia, or 30,840 Ib. o f nitrato of sodaf ®uppuea in ¿5 ,7 0 0  Ib. o f sulpbate
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Sugar Company’s No. 1 manure, 2 to 4  cwfc. per acre for vegetables, oats, 
and green crops ; for potatoes, No. 4 manure, 2 cwt. per acre.

Speaking generallv, this soil wanta plenty of working and opening up to 
the air, witíi which smaJl dressinga of manure ought to keep it in 
good beart.

C a m p b e l l t o t v n .
A  SAMPLE of soil from Leumeab, near Campbelltown, has been submitted to 
analysis by Mr. P. B. G-uthrie, F.C.S., the Analytíea] Chemist to the Depart­
ment. The natnre of the soil is clay loam, the reaction of the soil is 
neutral; and its capaeity for water, 46 per cent. Absoluto weight per aere, 
6 inches deep, 2,153,029 Ib.

A  mechanical analysis of this soil shows that it contains of root Abres,- -10 
per cent.; stores over ¿--inch in diameter, 0 per cent.; coarse gravel, more 
than -iV-inch diameter, 1'52 per cent.; Ane gravel more thau :,*-„-inch diameter, 
2'5 per cent.; fine soil, 95'88 per cent., comprising sand, 31'62 per cent., and 
impalpable matter, chiefiy clay, 64'26 per cent.

An analysis of the fine soil Siscloses moisture, 4723 per cent., and volatiJe 
and combustible matter, principally organic, H '527 per cent.

The fertiiising substanees soluble inhot hydroehlorie acid of l ’l  specific 
gravity consist o f : Lime (CaO), •251 per cent., the general valué of which 
is good, being equivalent to 5,020 Ib. (a) in an acre of soil 6 inches deep; 
potash (K jO), '215 per cent., the general valué of which is good, being 
equivalent to 4,800 Ib. ( í)  in an acre of soil 6 inches deep ; phosphoríc acid 
(PsOj), '128 per cent., the general valué of which is satisfaetory, being 
equivalent to 2,560 Ib. (<?) in an acre of soil 6 inehes deep; nitrogen, '241 
per cent, (equal to '292 per cent, of ammonia), the general valué o f  which is 
good, being equivalent to 4,S20 Ib. (d) in an acre of soil 6 inehes deep. 
There is also of magnesia (MgO), '267 per cent., general valué of which is 
good; ferrm oxide (FezOj), 4 ‘960 per cent. ; general valuó satisfaetory ; and 
sulphurie acid (SO s),'107 per cent.; general valué satisfaetory; ferrous 
oxide, '359 per cent.

In connection with the foregoing particulars, the specíal points o f valué in 
the soils are potash and organic matter ; its special defeets, stifE nature. Its 
general character mechanically ís tolerable, and eheroically good. The crops 
for which it is most suitable, judgiug by its mechanical condition, Chemical 
composition, and the climate o f the district, are maize, beans, summer fruits, 
vines, cabbages, caulifiowers, while it is unsuitable, without special manure or 
special treatment, for citrous fruits, roots, tender vegetables. The raanures 
and treatment recorameuded for trial are pipe-draining, 30 inches deep, for 
fruit-trees and any crops which will repay the expense; liming, 1 ton per 
aere, to break up the clay and libérate latent (unavailable) potash. Dried 
blood and bone-dust will give good satisfaction, and improve mechanical 
eonditions of soil.

Speaking generallv, diaining and liming will deepen this soil and 
improvo its condition for working, its power of retaining moisture and its 
mellowness, more than any manares; these will be necessary later on.

Note.—(a) This amount of ¡ime -wonld be aupplied in 5,577 Ib. of qnicblime, or 7,370 
Ib. of slaked lime, or 9,960 Ib. of chalk. (6) This amount of potash would be supplied in 
8,600 Ib. of commercial snlphate of potash, or 35,833 Ib. of kainit. (c) This amount of 
phosphoríc acid would be supplied in 10,240 Ib. of commercial bone-dust, or 15,360 Ib. of 
superphoephate. (d) This amonntof nitrogen wonldbesnppÚed in 24,100 Ib. ofaulpbate 
of ammonia or 28,920 Ib. of nitrato of soda.

Ayuntamiento de Madrid



7é Anahjses o f  Soils.

T h i e l í i e r e .

beca sabmitted to analysis 
T L Ía tifrp ? fS ,Í^ ™ i’ ^ ? '® '’ Chemkt.to the DepartmLt.
Í n l : f  f  ^  r o 'L f  tl'e soil is neutral; and its
S o , 17/ i b p e í "  aere, 6 laches deep,

A  mechanical analrsis of this soil shows that ¡t eontains of root fibres 
Oá per eoat ; stoaea orer i-iach in diameter, 1'35 per cent. • coarse%raTe^ 

S ^ P te ^ 'V io '” '^  diameter, 8 '6 i per cent,; fine gravel, more than -r?-¡nch 
d ^ e te r , 3 12 per cent ; fine soil, 86'85 per cent,, comprising sand, 33-18 
per cent,, and impalpable matter, chiefly doy, 48'67 per «n t .

discloses moisture, 5 84S per cent., and volatile 
and combustible matter, principally organic, 16'9S7 per ceat.

The fcrtilising substances soluble in hot hydrochioric acíd of l ' l  snedfic 
^ v i t y  consist o f : Limo (CaO). -632 per cent., the general valué of S c h  
18 vory good bemg equiYdent to 13.040 Ib. (a) in ín  acre o f soil 0 inches 
deep; potash (K ,0 ), -197 per cent., the general valué of whieh is nood

acid (laOj), -lOQ per cent-, the general valué of whieh is satisfaeíory b̂einn 
equivalent to 2 120 Ib. (<?) in an acre of soil 0 inches deep ; nitrogen -.408 
per cent, (equal to -469 per cent, of ammonia), the geaerd valué of whieh
Thfre ;  r "  <5 inches deepThere is also o f magn^ia (MgO), -400 per cent., general valué of whieh w
K h u r f e ' I d d T s o / ^ n r " "  deficient; and

t í  f^th the foregoing particulars, tlie apecial pointa o f valué
m the wil are potash and vegetable matter; its apecial defeets, rather stiff 
ch^acter, and percentago of ferrous oxide (deleterious oxide of iron) Its 
general character mechanieallyia very fair, and chemieally, good. The crons
for whieh itiSTOostsuitable.judging by its mechanieal Lndition, c h e S l
wmposition and the climate of the district, are summer frnit, peas, vines 
Oats, vegetables; whilo it is unsmtable, without special manuro or apecial 
toeatment for roots and citrus fruits. Tlio mamires and treatraent r£>m^ 
mended for trial are lime, wbich will be most valuable in decomposinír 
vegetable matter for the use of the plants, and in setting free potash f r ^  
the msoluble compounda m whieh it is now locked up. Thw might to 
mprOTo the soil mechanieally, and unlock mnch o f its vegetable and minecLl

Speaking generally, apply the lime, 1 to 2 tona per' acre after
quite q u S lv

d S Í '  J ° ° '^ “ to make th e^ een  crops as vigorons as poLble, a uíht
dresBing ^  Gee s fertihser (blood and bone-dust), 2to 4 cwt, per acre oufht 
to pay. Drai^ge will improve this soü very much for fruit-trles. Consllnt 
cultnation, with the and of lune, will get rid of the injurious oxide of ¡ron.

snppbMm 7,880 ib. ofoommereialaulphateof potash. cm- 32,833 Ib V /l^ n ifc

800 Ib. of sulphate of ammoma, or 48,960 Ib. of nitrato 6f sod i ^  ^  suppliad m
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C a s in o .
A  SAMPLE o£ 8oil from Saudy Creek, Casino, tas been submitted to analysis 
by Mr. F. B. Guthrie, F.C.S.,the AnalyticalChemisttotbe Department. The 
nature of the soil is loam; the reaction o f the soil is neutral; and its eapacity 
for water, 334 per cent. Abaolute weinht per aere, tí inetes deep, 
2,tíl8,328 Ib.

A  meohanical analysis o f this soil shows that it contains of roofc fibres, T2 
per cent.; stones over i-inchin diaineter, 2'70 per cent.; éoarse sravel, more 
than -iVinch diameter, 2-l'89 per cent. ; fine gravel, more thau íV-inc!i 
diameter, 7’60 per cent. ; fine soil, C4'69 per cent., comprising sand, 23 95 
per cent,, and impalpable matter, eliiefly clay, 4074 per cent.

An analysis of the fino soil diselosos moisture, 2'7ñl per cent., and volatile 
and combustible matter, piincipally orgauic, 6 717 per cent.

The fertilisiug substances soluble in hot bydroehlorie aeid of l ' l  specifle 
gravity cousist o f : Lime (CaO), '181 per cent,, the general valué of which is 
satisfaetory, being equivalent to 3,(>2Ü Ib', (a) in an acre of soil 0 inches 
deep; potash (K jO ) , '101 per cent., the general valué of which is satis- 
factory, being equivalent to 2,020 Ib. (6) in aii aere of soil 6 inehes deep; 
phosphorio acid (P3O 5), 057 per cent., the general valué of which is 
ludifFeront, being equivalent to 1,140 Ib. (c) ¡11 aii acre o f soil D inches deep ; 
iiiírogen, -129 per cent, (equal to -157 per cent, o f ammquia), the general 
valué of which is satisfaetory, being equivalent to 2,580 Ib. (rf) in an aero of 
soil G ínches deep. There is also of magnesia (MgÓ), 109 per cent., general 
valué of whicb is satisfaetory; ferric oxide (FcjO s),'662 per cent.; general 
valué doflcient; and sulphuric aeid (SO,), 092 per cent.; general valué 
satisfaetory; ferrons oxide '85tí per cent.

In eonnection with the foregoiug particulars, the speeial poiuts of valué 
in the soil arenone, its speeial defect, phosphoric acid. Its general character 
mechanically is good, and chemically, fairly good. The cropa for which it is 
most suitablc, judging b;f its meehanical conditioc, Chemical compositiou, 
and the climate of the district, are fmit, green erops, grasa ; while it is 
unsuitable, without speeial manuro or speeial treatment, for grain of any 
sort. The maimres and treatment recommended for trial are that the ground 
should be well worked to change the deleterious ferrous oxide into the red 
oxide o f iron (rust), and som© form of phosphates should be added—Sugar 
Company’s IS o. 1 or bone-dust—4  cwt. per acre.

Speaking generaliy, with good bone-dust or superphosphate, as made by 
Sugar Company, this soil should gire very fair returns for grasa, hay, and 
other erops suited to the district; otherwise the phosphoric acid wiU soon bo 
eshausted by cropping.

K u e e a j o n g .
A  SAMELE of soil from Ivanhoe, Kurra^org, has been submitted to analrais 
by Mr. F. B. Guthrie, F.C.S., the Anaíytical Chemist to tho Department. 
The nature of the soil is loam ; the reaction of the soil is neutral; and its 
capaeity for water, 47 66 per cent.; absolute weight per aere, 6 inches deep, 2.290,134 Ibs. t. E - y,

Iv o T E .— ( a )  This amouiit o£ lime would be supplied in 4,022 Ib. of qnioklime or5314 
ib. of slaked lime, or 7,182 Ib. of oh«ík. (6 ) This amount of potash would be snpplied in 
4,010 Ib. of eommerciAl snlphate of potash, or 16,833 Ib. of kainit. (c) This amoimt of 
phoiphonc aoid would be supplied in 4,r>60 Ib. of oommercisl bone-dust, or 6,840 Ib. of 
superphosphate. (d) This amount of nitrogen would be supplied in 12,900 Ib. ofsulphate 
of ammoma, or 15,480 Ib. of nitrate of soda. ^
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A  mechanieal analysis of this soil shows that it contains o f root fibrea 
0 4̂ per cent ; stones over f-inchin diameter, 60 per cent.; coarae grayel, tnor¿

79 per c e n t ; fine boiI, 9G74 per cent, comprising sand, 50-29 per cent., and 
impalpable matter, chiefly clay, 46'45 per cent. ^

An andyaiB of the fine aoil discloses moisture, 3-567 per cent., and volátil© 
® matter, princípally organic, 9'222 per cent.

The fertiliamg substancea soluble in hot hydrochloric acid o f 1-1 soecific 
gravity consist o f : Lime (CaO), 2 per cent, the general valué of which is

^  of soil 6 inches deep;
potash (KjO), -195 per cent, the general valué o f which ia cood beiná
T i n ' U ?  i«  ■» " f  ." il 8 ¡o c le , deep ; p L g ío r ic  . 3
tn iaxñ  8«“ er^  valué of which is good, being equivalent
ÍpoÍ Í Í ?  acre ofso il G mches deep; nitrogen, -165 per cent,
(equal to 200 per cent, o f ammonia), the general valué of which ia cood 
bemg equivalent to 3.-^0 Ib, (d) in an acre of soü 6 inches deep, There is 
also of rnagneaia (M g O ).-350 per cent., general valué of which ia cood- 
ferrieoiide (hej05), 4̂  general valué satisfactory; and sul-
phunc acid (SOj), -089per cent ; general valué s.atisfactory; ferrous oxide 
i>Uü p6r cent. '
• oonneetion with the foregoíng particulars, the special points of valué 
in the soilare potash and phoaphorie acid; its special defects, none. Its 
general char^ter mechanieally ia very fair, and chemically, good. The 
cropsfor which it is moat suitable, judging hy its mechanieal condition, 
Chemical composition, and tho climate of the distriet, are summer fruits 
vine, peas, beans, green crops, while it is unsuitable, without special manure 
or special treatment for none snited to the climate. The manures and 
treatment recommended for trial are sub-draining for fruit-trees and vece-

liberóte the insoluble potash and 
inake it available for plants. Superphosphate o f lime (Sugar Coy.’s No 1 

o ahould be of great benefit to citrous fruits.
peakiQg generdly, light dressings of soluble manures should pay in the 

quahty of the fruit, but with proper cultivation and liming very little should 
be necessary^for the flrst five years on new land.

Byhox Ba y .
A  SAKPLB of soil from Rose Tale, Byroa Bar, has been submitted to

ment The nati^e of the soil is sand; the reaction of the soil is neut̂ ral •
dSp,*2,re7^8tó f r  ^  per acre, 6 inches

A  mechanieal analysis o f this soil shows that it contains of root fibres 
1 0  per cent.; stones over i-hich in diameter, -0 per cent.; coarse gravel’ 
more than ,0-inch diameter, -0 per cent.; fine gravel, more than ¿-inch 
lameter, 7 18 per c e n t ; fine soil, 91-82 per cent., comprising sand 89-43 

per cent., and impalpable matter, cbiefly clay, 2 39 per cent.

IK ̂ *7^' amoiint of lime would be supplied in 4,444 Ib. of quicklime or -i S- 2

-  m Th^amount ¿ !  potash w íS d lT 'jp p lie d  in
/,8001^b. of com ercial snlphateof potash, or 32,5001b. of kainit. (c) This amomt óf 

w  l*’ - of commercial bone-dust, or 26 OtóTb of
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An analysis of the fine boíI diacloses moiature, 'G12 per cent., and Tolatile 
and combustible matter, priucipally organic, S'640 per cení.

The tertilising substances soluble in bot hjdroclilorie acid of IT  specific 
gravity consiat o f : Lime (CaO), '205 per cent., tbe general valué of wbich 
Í8 good, being equivalent to 4,100 Ib. (a) in an acre o f soil 6 íncbea deep; 
p otril (K jO), '049 per cent., the general valué o f which is índifEerent, being 
equivalent to 980 Ib. ( i)  in an acre of soil 6 incbes deep; phosphorie aeid 
(PsOj), '031 per cent,, the general valué of wbicb is indifferent, being equi­
valent to 620 Ib. (c) in an acre of soil 6 inches deep; nitrogen, -073 per 
cent, (equal to 0'88 per cent- of ammonia), tbe general valué of wbicb is 
fair, being equivalent to 1,460 Ib. (d) in an acre of soil 6 inches deep. 
There is also o f magnesia (M gO), '080 per cent, general valué of wbicb is 
indiiTerent ¡ ferric oxide (FejOj), '048 per cent.; general valué deficient ¡ 
sulphuric acid (S O 3 ), '051 per cent.; general valué fa ir; and ferrous oxide 
’OO per cent.

In connectioE witb the foregoing particulars, the speeial point of valué in 
tbe soil is its mecbanieal conditions, its speeial defeets, pbosplioric acid, 
potash, iron, nitrogenous matter. Its general character mechauically is 
very good, and cbemically poor. Tbe crops for which it is most suitable, 
judgiiig by its mecbanieal condition, chemical composition, and the climato 
o f "the district, are none'witbout assistance, after first crop vines, lúceme, 
and fruit-trees would do best, while it is unsuitable, ■without speeial manure 
or speeial treatment, for any heavy crops. Tbe manures and treatment 
reeommended for trial aro dried blood and bone-dust, 4 to 6 cwt. per acre, 
for grass and green crops o f all sorts. Wood asbes will improve it. also 
ploughing in green crops, espeeially peas and tares, or eren weeds, i£ 
nothing better.

Speaking generally, it seems very doubtful i£ it would pay to manure tbis 
soil. It would be proferable to give it as mueh asbes as possible, aud a 
dressing o£ 6 cwt. per aere of good blood and bones, and lay it down to 
good grass.

Note.—(a) This amount of lime would he supplíed in 4,555 Ib. of qnicklime, or 
6,019 Ib. of slacked lime, or 8,134 Ib. of chalk. (5) This amount of potash would be 
supplied in 1,960 Ib. of commercial sulphate of potash, or 8,167 ib. o f kainit. 
(c) This amount of phosphorie acid would be eupplied in 2,480 Ib. of commercial bono. 
• í í ’oríír.?' superphoaphate. (rf) This amount of nitrogen would be supplied
m ¿,o00 ib. of sulphate of ammonia, or S,760 Ib, of nitrato of soda.
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General Izotes.

POMOLOGrCAL CoMMirTEE.
The Minister has approred of tho appointment of a Pomolot^tcal Commíttee 
to meet m conference with the fruit espert of the Department, in order to 
assiat him in naming wll-knovm vanetíee of fruit and seedlinga eubmitted 
for their judgment. This Commíttee ivill eonsisfc of three píactical fruit- 
growers o f acknowíedged ability ¡o their avoeations, nominated by the Fruit- 
growors Fmon of ISew South Wales ; three nominated b j  the Department, 
and two ofEcers of the Department. It is proposed that there should be 
about two meetmgs annually, to te  held in the offices o f the Department - 
but tho mee^ngs will be convened by the Department when considered 
necessary. The Commíttee will be authorised to haré modela made of &av 
good yarieties of Australian fruit, and to ñamo and publish deacriptions of 
any new se^hngs deemed worthy of the distinction. The anpointments to 
íhis Commíttee aro honorary, but travclling expenses will be allovred to 
members when summoned to meet on thís business.

H a w k e s b u b y  A griculttjeax  Co l l e g e .
The eiaminations for tbe flrat diplomas granted by the Hawteshury 
College were completed at theclose of iast session. Itr was thought that 
in Tiesr of the importance of theae esaminations, it would be preferable to 
appoint gentlemen outeide tho Colony as examinera, and arrangements were 
ultimately made mth the Principáis of the Victorian and South Australian 
Agncultural Colleges to act in thie capacity. Professor Lowrie, oE the 
^oseworthy College, South Australia, undertook Chemistry, En<rlish Teter 
m a y  Science, and Praetical Agneulture; Mr. T. K. Dow, of Longeronon-, 
V letona, ^  atural Philosophy, Meosuration, and Arithmetic; and Mr W  
Drown, o f Dookie College, Victoria, the Principies of Agriculture, Énto- 
mology andBootkeepmg. All the papers were set by these gentlemen, 
and on their reporta to the Mimster the diplomas wiU be awarded

C r ic k e t s  in j u b in g  F r u it -t e b e s .
that the season ia approaching when another inyasion of crickets 

{.CrrffUut serviUei, bauss.) may be anticipated, we would referorchardiats to 
an article on this subject, which appeared in Vol. III, Part i, page 270 
Ihere will be found recommended remedies whieh have either proved effectÍTe 
or whieh are worth trjing by way o f experiment. In addition to the remedies 
there giren, it is suggested that a mixture of arsenic and sugar, thickened 
with meal, and dabbed on the stems of the trees, should be tried by way of

l>as forwarded us the following extract from
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Ehubarb leaves are aaid to be a cure for crickets. A  large bakehouse 
was some years ago infested with crickets. As the hot weather carne on tbo 
nuisance became rery serious. Tbc baker waa advised to lay eome rhubarb 
leaves about the place. The líght of tbe morning rovealed nibbled leaves 
and myriads o f dead crickets; and tbis vras the last of tbem in that bake­
house.”

As the practico in allowing poultry to run in the orchard is comparatively 
common, it is well to mention that thev shoiüd be carefully escluded when 
poisonous remedies are being used. tín the other hand, should the invasión 
of insects be slight, poultry, turkeys especiallv, will be found very effective 
in keeping them undor.

AicTnRAcyosE and Sulpeate od I kon.
At a meeting of the Central Agricultural Bufeau of South Australia on the 
24th October last, the Secretary reported that 3Ir. W . F. Snow had showii a 
branch of a vine badij attaeked by anthraenose. Tliis vino was leít untreated, 
whilst adjacent vines treated ivith the sulphate of iron solution durin^ 
September, before the leaves appeared were so far perfectly free from disease!

M U R E rU B ID G E B  E X P E R IM E N T A L  E a RM .
Th e  arca decided upon as a suítable site for aii agricultural school and experi­
mental farmat Wagga'W’agga having been fiually dedicated to the Depart­
ment of Agricnlture, we aro onabled to gire a correct plan showing the posi- 
tion of the farm as regards the to?vn of Wagga Wagga. It will be seeu 
that the arca covers 1,994 acres, and that it is bounded along the wcstem 
boider by Houlaghan’s Creek. Considerable progresa has already been made 
with the necessary clearing and fencing. Steps are also being taken with 
a ncw  o f  planting _an orchard with fruiís suítable to the district, and a largo 
area will be set aside for the purposes of a vineyard, as in all likelihood a 
school of viticulture will forman important adjunct to this farm.

X a t i o n a l  P r i z e s  f o r  E e p r e s e n t a t i v b  D i s t r i c t  S h o t t s .
I n continuanee of the policy inaugurated a eouplo of years ago of providing 
a series of National Prizes (supplementing the ordinary schedules of the 
hocieties) for competition at eertain Agricultural Shows throughout the 
Colony, the Miníster has, subject to tbe vote of Parliament, approved of the 
following grants from the funda of 1893 District No. 1, Lismore, £200 ■ 
No, 2, Maitland, £350; No. 8, Camden, £350; No. 4, Moruya, £150 • N o’ 
5,Inverell, £260; No. C, Dubbo, £350; No. 7, Goulbum, £300; No. 8, 
w agga, £350 ; _No. 9, Coonabarabran, £100 ; No. 10, Moama, £100. In 
the cases of Lismore, Camdon, Moruya. Inverell, and Goulbum, whose 
Shows for 1893 are to be hcld within the first quarter of the year, the 
Mimstcr has eonsidered it advisable to stipulate that the prizes shall be 
ofEered at their Shows in 1891, as insiifScient time is now avaiiable in whicb 
to properly advertise tbe lists and secure representation commensurate with 
the importance of the prizes, In other instances, the amounts will be 
availabie for competition at the next forthcoming Shows, viz.: Maitland and 
Dnbbo, in Aprü; Wagga, Coonabarabran, and JIoaraa, in September, 1893.
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A G E IC U L T U E A L  SOCIETIES’ SHOWS, 1893.
Socioty.

Wollongong A. and H. Asaocíatíon ........................
Alstonvüleand Ríchmoitd RiverF. C. and A .  andH

S ocie ty ................................................
Wollongong A. and H- Association .........................
Gosford Agricultural Show
Clunea A. S o c ie ty ................................................
Broughton Creek (Berry) Agricultural Society..............
Manning Eüyer A. and H. Aaaociation.........................
Bapto A. and H. S oc ie ty ..........................
Moruya A. and H. Society 
Shoalhaven Agricultnral Society, Nowra
UUadulla A. and H. Association.....................................
Luddenham Agricnltnral Society.....................................
Armidale (New England) A. and i>. Society ..............
Cándelo A. H. and D. F. Association
Tumut P. and A. Association ........................
Berrigan A. and H. Society .....................................
Kangaroo Valley A. and H. Society
lithgow A. and H. Scciety ....................................]
Macleay A. and H, Associntion.....................................
Southern New England P. and A. Association...
Eobertson Agricultural S o c ie ty ..................................
Walcha P. and A. Association .....................................
Bega A ., P., and H. Society ..................................
Picton A. and H, Society..........................
Fort Maequorie Agricultural Society ........................ .
Nepean District A ., H., and I, Society..............
Walcha P. and A. Association ........................ .
Namoi P. and A. Association, Narrahrl..............
Berrima District A ,, H., and I, Society.. 
Murrumbidgee P. and A. Association (Snmmer Show)
•Camden Agricultural Society ..........................
Tenterfleld P, and A. Association ..............
Gunning P. and A. Society ........................ '  , ”
Blayney P. and A. Association . „  ..............
•Inv-erell P. and A. Association..........................
‘ Goulbom P. and H. Society ..........................
Boyal Agricultural Society, Sydney ..............

Secretary. Uaí* ol Show.
J. A, Beatson ... Feb. 1, 2

P. J. Daley 
. J. A. Beatson ... 
. H. S. Beveridge
. W. Meses..........
. H. J, Colley 
. W . Plummcr ... 
. F. W. Lañe ...
. J. K a y ..............
. R. Leeming 
.C .  A. Cork ... 
. K, Campbell ...
. W, H. Allingham 
. C. H. Brooka ... 
• W . H. Bridle ... 
. E. J. Gorman ...
. H. Joyos 
. D. M. Asher ...

H. E. Cray ...
. J . D. Leece 

R. G. Fergnson 
W. J, Gibson ... 
A. J, Wilson ...
G. Bradbnry ... 
A. E. Pountney

. R. Benand
H. Chapman ... 
J. Riddie
J. Yeo
C. H. Croaker... 
W . R. Uow3>er.., 
J. Harker 
Timmis & Sands. 
G. H. WooUey .. 
James M'Üveen. 
J. J. Roberts ... 
F. Webster

Mudgee Agricultural Society .....................................
‘ Hunter River A. and H. Association..............
•Dubbo P-, A., and H. Association .........................
Upper Hunter P. and A. Association, Moswellbrook '.!! 
Warialda P. and A. Association..............

J. M. Coi 
W . C. Qninton 
G. H. Taylor ... 
P. Healey 
W. B. Geddes ...

• These Sodeties get th« NstlomU Plises.

[6 plates and 1 block.]

Feb. 1, 2 
Feb. 1, 2 
Feb. 3, 4 
Feb. 8. 9 
Feb. 8, 9, 10 
Feb, 9, 10 
Feb. 11 
Feb. 15, 13 

•Feb. 15. 16 
Feb. 21, 22 
Feb. 21, 22 
Feb. 21, 22,23 
Feb. 22, 23 

. Feb. 22, 23 

. Feb. 23 

. Feb. 23, 24 

. Feb. 23, 24 
Feb. 22, 23, 24 

. Feb. 28, Mar, I 
Feb. 28, Mar. 1 

. March 1, 2 
March 1, 2 

. March 1, 2 
March 1, 2 
Match 2, 3 
March 8, 9 
March 8, 9 
Mar, 9, 10, II 

March 8, 9 
Mar. 15,16, 17 
Mar. 15, 16,1“ 
March 21, 22 
Mar. 22. 23 
March 22, 23 
March 23, 24 
March 29 to 

April 4. 
AprillS, 20,21 
April 26,27.2 8  

April 26, 27 
May 3, 4 
May 3, 4

Sjáaey: Charles Potter. Goremment Prlnter.—1883.

Ayuntamiento de Madrid



i /

K  A  I  N  I  T
OR

G E R M A N  P O T A S H  S A L T  

( 1 2  p e r  c e n t ,  p u r é  P o t a s l i ) ,

STANDARD PHOSPHATES,
Sulphate of Potasli (concentrated).

T H E  B E S T  A N D  M O S T  N E C E S S A R Y

FO R SOILS OF N EW  SOUTH W ALES.

GENEEAL AGENTS—

JULES RENARD & Co„
306, K E N T  STR EET, SY D N E Y ,

A N D

77, S T .  J A M E S ’ B U IL D If 'J G S  (L if U e  G o í l ln s S f .  W e s t),

MELBOURNE,

F R O il W HOM  PAMPHLETS AND ALL INPORMATION 
CAN BE OBTAINED.
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