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Advertifementsonthe Vinetum Bricannicum mentioned in the le
foregoingTradk fent to the publifber by the Reverend Dr,).Beal Re-

(For of Yeovildn Somer(ecthire aud one of His Majeflies Chaplains.

Sir,

Ith much regard to the worthy Author of Visetums Bri-
W tannicum for his obligingnefs towards the publick, and
for the further encouragement and improvement of our Countrey in
Hortulans , 1am willing to add fome Lines to the mention you made
of it. And this Treatife may do much good, for the greateft and
richelt part of England, inall our Champion Countries, and in the
very Heart of England, where,through wantof the aids here thew’d,
they could do little or nothing for Pomsna: Aad where an Ap-
ple cannot grow , Shrubs may profper and bear great ftore of deli-
cateand rich Wine, by the help of Sugar; which, when broughe
into common praétice,, may in a fhort time prove a great benefit (o
our Sugar-plantations. And ’ris a point of exceeding good Huf-
bandry,when very fhallow Lands may with finall charges and little
trouble be improved tobear more delicat and more whol{om Wi-
nes, thana French Vineyard ; and alfo find good Employwent for
poor Widows and Children.  And hence I beg leave to joyn it to-
gether 5 That Mr. 7. B. in the later part of Epiteme of Hufbandry
p- 26, 28. in his ufual plainnefs, teachesan eafy and frugal way to
raife profitable Gardens of I feulent Plants og the barren Heatbs;
and this our learned Author demonftrates,how to raife rich Vinous
liquors inany fhallow Land, that will bear thorns or bryars: For,
in fuch Lands moft of our vinous Shrubs will profper. = And then
any Gentleman by his own good example may lead on the multitude
to.drive away lazinefs, and poverty, and to enrich themfelves , by
turning our wafte Grounds,Heaths,barren Lands and Dow ns(which
containa great part of Esgland ) into Gardens , and Modern Vine-
yards. And ’tis more honour to raife a Village or Townfhip with
competent relief, on Land that hath been hitherto deferted as
hopelefs, than to make depopulations on good Land, as fome have
done to their own damage.

1. The Ingenio's for Cider-mills , by the Author defcribed , are
madeby }'olgn De lamore, a Joyner in Petersfield in Hampfbire from
20, t0 30. 8. price a piece, accordingas they are fingle or double,
Note, that the former Cider-mills, whether with ftone- cafes , or
timber-cafes,.are in many places, at five-fold, in fome at ten-fold,
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in fome at twenty-fold above that price,and very fcarce to be got-
ten. Andch s.Sedt, 2.p. 86, hefaith; By this Ingenio have been
ground wery fine, [ometimes 4, fometimes 5 bufbels of Apples in an
hour; and with no barder labour shan that two ordinary Labourers may
(the one feeding, and the other grinding) hold 1z , by interchanging all
the day.  And of the larger Ingenio,which he there alfo defcribech,
be faithp. 87. By this lngenio may two workmen , and ose feeder,
grind 20 bufbels of dpples in an howr. And p. 81. he faith; Thisisa
remedy againft the inconveniences, tronbles and expences in the [eve-
ralwaies hitherto ufed: Among which inconventences,he there pa-
weth an wunpleafant tafte of Cider, acquired from the vinds, flems and
Leruels of the fruits , which in the former Mills were much bruijed.
Thus the Author; and thisis remarkable for them that wouid have
the beft and purelt Cider.  The Cider-mill, or Cider-prefs inven-
ted by Mr. Hook, is defcribed by worthy Mr. Evelys in his fecond
&dition of Pomona p.66,67. 1 guefs, that the Cider-mill, {0 highly
recommended by Mr. Carew Reynel in the True Englifb Intereft, ch.
30. and by him there attributed to the invention of Mr. Fobn Wor-
lidpe of Petersfield, and faid to make ten hogfheads a day, isthe fame
with thofe here named by our Author, And,if in thefe any thing be
yet wanting, doubtlefs it will be foon brought to perfeétion,being
in fuch skilful hands. :

2, The Author faith p. 186 that Mr. Rickets, Gardiner at Hog -
don, and Mr. R, Ball of Brainford, can furnith any planter with ail
or moft of all the choicelt or moft excellent of all the Fruit-trees
mentioned in his precedentCorollary. And in thatCorollary he men-
tions the beft Fruits for liquors that [ can yet hear of in England,
at common fale. For Walauts and Filberds,his choice is judicious:
For { have obferved a very great difference in the kinds ; to which
if he had been plealed to add (but indeed they were quite out of
his road and method ) the beft Cheftnuts | ‘and the other excellen:
vegetables for diet and food,mentioned inthe Frewch Gardiner , he
had made an advance (as well for food, as he did for liguids, ) w0 a
part of the importance of the Introdudtion to your Vol.10,p.256;
and of the Brewviat on Siv Hugh Plat. ibid. 5. 113, p.304. and ¢ fe-
where by you fervently follicited, in bothrefpeéts,for reftorgtive
food and for refrefhing liquors of the beft kinds, & by wodern im-
nrovements. This T fuggelt afrefh(out of due place)becaule much of
this Garden-focd is yet wanting in many places for Noble Tables,
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Cherries, which do hurt eatenraw, and when the body ‘is heated,
may do much good,if made wine,or dried.I once fent youa Receipr,
whicbl received from Mr. Newburgh F.R.S. (who is curioufly skil-
ful in extra@ing rich liquors, and juftly famous for his healing ex-
traC from Elderberries,)how to make the beft wine of Cherries and
to make Plum-wine: which later,in his way, bath ananfterenes, that
muft be allay’d,whentis in the glafs, witha little Sugar; andnot
till drawn. "Tis but from a wild black Plum, much bigger thana
damfiny round and full of juice, of no harfh or unpleafant aufterity;
and (doubtlefs)they will yicld a good Spirit for Brandy. And fome
kinds of thofe black and ruffet-tawny Plums may be dried in a
kind of Solar ftove,made in a Summer-wall for Prunes, if your Wia-
ter do not overtakeyou; or, if that feafon faileth, they way be
dried ina Culinary oven. Thefe Trees bear abundantly , and frem
a fmali parcel of ground, of no great depth. And Cherries and
Plums make hafte to regratify che Planter. I have rafted a molft de-
licious Bonello ( or winy liquor extra@ed by infufions, and com-
pounded with fugar) for the Summer heat,made of the red Garden-
currants, by curious Ligons infiru&ions. And a Noble Perfon , fa-
mous for a curious palat, did in my hearing extol a wine made of
Goofe-berries y beyond imagination.  And I have often drank a
Rafberry-wine, much different, and far more excellent than any of
the mixtures,with Syrrup of Rasberries, or any of the ordinary
infufions. By thefe, and otherinftances, which I now forbear, I
am perfwaded,that many Secrets for the beft way of obtaining rich
Vinous liquors are not yet publifhed, and the Author is truly wor-
thy, to whom they fhould be communicated. And his merits wili
engage him for many more Impreffions, Inall this I do not mean to
detradt from the Author’s way of making Currant-wine, Rafberry-
wine, ot any other of his diretions 5 but only to invite him in all
to inquire the Methods which fucceed beft. And Iamnot without
hope of prevailing with my worthy and friendly Neighbour Mr.
Newburgh , tofend you fome of his Experiments in this kind, that
the worthy Author may compare them for his next lmpreffi-
on. Sir Ken. Dighy’s Poft-hume hath great varietie of Me-
theglins ; but he takes not a fufficient compafs for other vinous
liquors.
3. Our Author faith €b.s. feif.9, p.x 34 5 Green and crude berbs
do dull and flatten she [pirits of ligors inte which they are infufed.
Gggg 2 This
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This I have proved often, on many kinds of Vegetables, that the
Plant fully ripe, and fullof feeds, whichare much ftronger than
the green leaf, will tafte, if of any bitter or odious kind , lefs
ocdiousand lefs bitter, thanthe young leaf y and green fpray, in
any infufion ; and will alfo preferve the liquor longer, and make it
more quick, brisk and lively. Ceatory feeding, and boiled through-
ly, is more tolerable, than the green leaf or bloffom, though
but flightly and lefs than half boiled. 1 knowa family , whith
made great gain by infufing Wormwood full of ripe feed, dried,and
of a year old: Thus they made fome veflels very ftrong ; and
from thence attewmper’d it in Ale or Beer, more acceprable to
every palat: And 1 have heard very learned and experienced
Piyficians fay, that this drink did generally heal the Dropfical,
Scorbutical, and fuch whofe difeafes were caufed by the coldnefs
of the Liver, or want of digeftion.  The right and belt Rowsan
Wormwood gives an Aromatick flavour, very pleafing to fome
when young and green ; more pleafing to others,, when fully ripe
and kindly dried.  And the topsof red Sage in bloffom, with
the top-leaves kindly dried inthe fhade, and with maturity of
time , did excel the famous Thea , the Chimois themfelves being
Judges ; as you have recorded it Vol 1. #.14. p. 250 5 and again
in the aforefaid Introdu@ion Vol 1o.p.256.  Our Betony is very
friendly for the Head and Brain, but not, in this refpe&, to be
compared with red Sage.  Add, that Fumitory in the bloffom, well
dried, is tolerable,  Tanfey, o Mugwort and Sosthernwood, are
lefs odious whenripe anddried.  Rinds of Oranges and Lemons,
Citrons, and the like, dried ; Roots of Enula Campana, Horfe-
radifbes, Burre, Potadoes, and the like, being cut intobitsor
flices, and a litele withered , fo moderately , that their Juyces be
not too much walted , are thus kindeft for Infufions and Decoéti-
ons. And the tops of Lawender, when full of feeds, and dried,
are ufed in Beer in Germany; and (as Mr. Hartlib told me ) the
Lilly of the Valley (which propagatesit felf by the weight of its
feeding tops, defcending into theearth,) is much efteem’d onthe
Elbe, where they have excellent Beer; and in Wine, in other
parts of Germany , as a fpecifick remedy againlt Apople&ical
dangers.  He faid, that in fome places of England bufhels of it
may bemowed. I have not Mr . Ray now at hand to enquire it
of him, For drinksinSpringand Summer , the firft appearing
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Leaves and Bloffoms of more guftful Plants , by a fhort infufion,
will fuffice to good effe®t. Bawme , the beft delight for a Cor-
dial: Burmet, moft pleafing ip French Wine , in delicare Fronti-
niac, and in green Cider, (as green as the Rhinifh glaffes were
herctofore tinged) wade of a greenfillet, as they called it , where
they had other kindsof fillets.  This which I commend (and
tried it often) was a finall, round, and green Apple full of black
fpots, of a pleafant odour and rtalte, and yielded a graieful
ftomach.wine, for the extream heat of the following Summer,
well agreeing with Burnet.  The Thymes, denominated from Ma-
ftic, Lemon, Musk, Yellowand Wh te Thywe, do makea fpright-
ful and fpeedy infuiion in dngelico, aganit Contagions or In-
fetions. The Holy Thiftle, an expeller of Lad blalis.  Clary, a
ftrengthner of Nature,  Samicle , Comfrey, and the Confounds,
healersand knitters of inward ruptures,  Bawrrage, Bugloffe, and
Cichory, purifiers of the blood , calming and appeafing of fpi-
rits ; and the Cowflips of Ferufalem, peculiar to mitigate Heétical
fevers: dle-coff or Coft-mary (as fweet as e Myrele' ) and Jie-
hoof, or Grownd-lvy , famous for difpatching the maturation of
Ale and Beer, and as prompt in healing bruifed wounds.  The
Primvofes and Cowflips do now prove, what a fpirit Bloffoms
do give ; And of Bioffoms the Chve-geliflower is our chief.

Acute and Learned Writers do maintain it, that a good choice
of Diet, dulyorder’d, isthe fureft remedy againit wany of the
moft obftinare maladies, and the belt prefervauve of firm health:
And Liguids have a potent infinuation, by their neareraffinity te
our Blood, Humorsand Spirits; without (training Nature to the
difficulty of Triwre, or Colliquation of groffer food: Which
the ftoutly Carnivorous can beft perform, to fupport their ath-
letic ftrength.  And Flera freely offecs to the Inteliigent all her
copious Wardrobes at hand , with infinite variety for all palates,
humors, and occafions.  And thofe who are afraid of breeding
the Stone, and other tormenting and mortiferous difeafes, may
calculate, how much more cheap, eafie, and pleafant it is, to
drink moderately and feafonably from a hogthead of the beft
Cider of their own, than to pay large fees for uncertain Medi-
cines at an after-game; or to live alwaies at the rate of haut-
gouts. The fame for the cleanfing, fanative and reftorative Diet

of other Vegetables,
4.The
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4. The Author gives good direftions for the making or or-
dering of Thea, ch.s. Seét.9. p.140, (whichmay inftruét us for
other like foliats,) and for making good Chocolate, ib. p. 139 ;
whichbyart and mixtures may in time excel che famous Thes,
being both Drink and Meat, when duly incraffated ; healing,
reviving, cherifhing,and ftrengthening Nature.  But racy Canary,
and right Redftrake dodifdain all mixeures: And in Barbados, they
fay asmuch for Madera, It were tobe withed , thar the Author
ch. 5. Sect.9. p.140. bad fhewed the belt way of wmaking Sherbet
(as he has done Chocolateand Thea s for Sherbet is an excellent
beverage, in high efteem, and very proper fu hot Countries ; and
efpecially for our Sugar-plantations; where they have Lemons,
Limes, and all other materials and requifites : And alfo, where
they have need to be minded, and fupplied with more fober allay-
ersof thirft, than their Flagrant kill- devil.

Thus far | have adventured, tooboldly, but with fincere refpelts
tothe obliging Awthor , and to the bufinefS , with & touch on the by.
! am,

Sir,

Your, &c.

Eclipfis



