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Sates on t!ze Culture of tl1e Yine, wul on the Jlalcing of 
fVine. By DA�IEL CLOETE, Esq. :Member of the South 
African Institution. 

Commttnicatcd by the JVille Committee.• 

\. Tm:: mode pursued in the culture of the Yine in this co­
lony, is perhaps better calculated for the ex11osed situations of 
most of the Yineyar<ls, and the Yiolent storms of wind to 
which we arc subject, than the sy.:;tem of training the ,ine:, on 
,

0 :::paliers, as at :\Iadeira, by which there is, morconr, a mani­
fest waste of labor, v;itho•1t any impro,·ement in the quality 
0f the grape, \Yhich certainly in this colony is not i1&-rior to 
that of Madeira. How far manuring vineyards may be con­
sidered essential in this colony, I <'annot ycnture an opinion. 
hut it is not a custom pursued at �Iadeira, from an idea that 
it increases the quantity bnt affects the quality of the ,rines. 

2. Greater attention ought, in this colony, to he paid to
the selection of grapes· destined for the pres;;, in order rather 
that wines of two qualities should be ohtain('d, uamdy, a su­
perior and inferior sort; than one mass of comparatively in-
different wine. . 

3. At Madeira, the grapes upon having obtained a propf:r
clegree of maturity, arc cut and thwwu into the receiYing- ves­
sels for the purpose of heing tro-iden, as long- a� any juice can 
be expre;;sed from them, when the stalks and lmsks are collected 

,,. Alon-:; with �Ir. C'r.ot:T!:'., communic:1.tion i� thc- follcming- f'xtract fro,11 
t!1� l\Iinutc, of a .\lrctin!.!' 111· thf' Com1111ttr·f', he-I,\ on the 10th Frhrnar}, 
1E30, aml signed fn.,r.c1s-Co1.uso:s, Secretary· 

"Hc,ol\'C:d, That tl,e mf'mlters pre,,,nt arc �<'11;ihk 11[ the value of �Tr. 
CLOETf;',; Treatise to the 1'111,lic-, a11rl tint the Sr.:nrtary he rcquC'�tr,l t,, 
com·ey the thank, nt'the ComrnittcP, for thP comm,wicatiun. 

"Rcsoh·ed, That the <.1lll<' hr forn .,r,kl, tu tlic South .\friran In�tituliun, 
ior insertion in the Quarterly Journal." 



Oncl on t!te .1.llaking of 1Vine. 

�ogether and subjected to the pressure of a ll'i"Cr or r,,n1rnu1, 
:,crew; the liquicl thus cx1iressed bcin; mixd 'xitli tl:c juice 
11rst ol.1tai1wcl by r.1cre treadi11g; the whole of thi,; liqait: 
is allo1\·l1 <l to pa-:s from tl1e yessel in which the gr:1p,:-; an' 
pn-sse<l into ano.ther, thron�h 2. ba�kct or s;ere, in s 1 1c:h ma11-
11er a;;_; to pi C":cnt any hm:k-:, s,·l?tl<:, or stalk::, fro:11 c·.·capi11�� 
and remaining in tJ1c liquid about to un 1.lergo the Y!llOU., 
fermentation. 

4. The liquor olJtained in t:1e fo:·e�·oi:1� m, 111 1 e:· ;3
11laced in YC$sc1s with on.�11 tlic lrnn:,;-l1olc orc·n, in o,\1-·r 
thcrei1: �o 11nclcrg;o the rcl1ni!'ecl fetm•.11:.,t;on; tli,· c_:,];.; 
lJeing ):cpt const:rntly t:llerl. \'i.hrn the fer1t 1cnt:,tion <·· 1-,cs, 
the ,··iue is rad:ed off into other uis1,", wh::r�·i:1 the �-·-:•:ond 
fermentation is carried on. 

It is in my oi)inion dc;-;iral,lc, that tl1c c:b1:� in \,·11ici1 tJ1,' 
fermentation is to be carried 0:1, ;;honld I e l re·,i,,11,_l_y Y:L il 
,rashed ·wit:1 French l.-:r;mrh·; and that the c:."k'; into ,1.1iic!1 
such fcr111cnted liquor i::; rartcd off, be not only ,n-11 ,·:.'.'.Slil:U 
with French hr:mdy, lmt shrrnld contuin a :c:mall tJuan:i�y 
when the ne,v wine is poured in. 

The system pmsuell at Madcria, as �lcscrilieLl in tl1c for,:� 
going articles, differ.-:; ·,cry n�.1tcri:-tlly from the }JL1ctice in 
this colon)'· It is and mn,0t be 2d11:ittrJ that the g-rr,1,es here 
are not iuferior to tl:osc of ilforleir.:. 11c itln"!' arc they w�ntin�· 
in �acchariue matter and fiayor, tlit• two ec;;;e!1tial rcr111isik,· 
for the pro<luction of good wine. Tl1c n·il rnllst, thcrcforl', 
he in the suh,cqucnt treatment of tl1e j11icc, auJ unrloulJtccl­
ly arises 011ly from the injmlicious mam1cr in \\·hid1 the 
fermentation is conducted, c-ompriscd in the following-: 

No regard i, eyer paid to the s�'a5vll", "·11ethcr thl'y pron� 
dry or i:nusn,,lly "·ct; and th•is ,.Y11cthcr the g-rrLpcs contaiu 
the req11irecl r1uantity of saceharinc rnattl:r or not; nor i,; art 
r,1adc to snpply the dcfrct;;_; oeca--;iouccl l1y a \Yet �ca::011, the 
Hccessity of wlikh I Yie"· as more important, gern·rally, to :lw 
,,·ines of tlii-; colom· than tho:=-e of 1Iadeira, from tht: cirrnm­
stance of nt least t,rn-thircb of the Yineynrds of tlii_: c-olouy
lJeing sit1iatcd in such low mar:;liy burl-;, c,r in . jiuatiuu:; 
su!Jjcc:tc<l to sueh coutiunc<l dam1,11cs-:, th;it t1H: rlfrct::; uf 
�upcralJUnd:mt moi-;ture (:iltl1011;:\"h the scasm!:-; may 11ot, in 
rcali ty, h,n·c been unm, nally ,,·ct). a:·P, t hcl'e I,:,, r;;cncr::-.11 y ancl 
::wnually felt; and the results arc win/':-: of ycry iJJi"crior 
cpialitics, without any effort being- eyer 1mck to rcmuly the 
rkf..:cts occasioned by suc:h �11peralmwLrnt m,;i:-:tnre, :JIJ(l l',!!L• 

sequ1-nt eo:nparati·,·ely :l<jllCOUS st.1(c o[ the ;.;·r,,pl':·. 
Tlic rcmcdib arc cxtrcmclr f:imple, and con:,i<t, ti•l1er in 

boiling chwu :t rrrnntity of tliP lJl;Wly c:-:prc'· ',r1 j,:il \.' !ll�,. 
synip, an<l di<;�ril:1J.ting- tliis �yrup in qi:· u'.itiv; J!Wi' n!iv:t� 
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<'cl to tl:c clcficicHcy of sD.cd1�rinc 111attcr in t]1c g.q:20:, or ii:: 
l,oili11�· sugar into a �:yrup, or l1�' thro"·in; rc,icin:; or dried 
fice.� illto tb• ,.[If':!: a:1\· of \\·hil'l1 :1dmi:-:t11rc·s slioul<l lie ar111iied � . . 

rn:..-io11� t) i'rrn:enta:ion, :11](1 ,\·ill tend nnicri:Jly to tl1e im-
provement and body of the wine. 

It Y,ill l: .. ·;c ,IJ•pl'al'L'd from Article, 3 m:<l -1, tb .. t tlLc c•:{• 
prc�--c(l juice of the gr,11•c i� �ubjcctccl to fcrn1l·n�ation ia 
ca<:l:s (i1· r0�:-.ible, l,ramly Jlipcs) wdl "·a,�hc,l with h:-anrly, :i., 
hein!::· thrrc'J·; fracl from imn11:·iti..-,s ,.h:cli must oth�n�·i8c de­
te:rioratc the ·c"1alit,· pf thf• Y,:i· l', Their size is cf course im-
1,1,::eriul, bit tLcy ;lrnnlJ 110. 1..: of ti;, <le;;crii:tion common!y 
u�erl in thi� colony, hadn;�· tl!cir lirttcfo or to11s entirely npm
(I mean tlie Ycssels. called kuipen).

'l .. !10 u;;L' o· t;1e::--e Yt:· 1;)::; 1m,.,.:, u10n reflection, nppcar ex­
t--.::;m•�\- rle�r:; ,cntal to the r-rcd.uctio!1 of goou ·.vim·, cycn to 
�::e rn� t 1,r,,julliced rni1·,l.� ;· �!.d 1 fr::: �:l1i,-i1cd, that, to the 
orerc:tion C'nr:-i ·d on in t;1(�n, is to be �-. ·ilrntcrl the bad 
<"]_uality oi C.,re -wines in µ;vnero.:, and $0 lon;;· as that syste:n 
i.3 rcr:'-e\ ( :·ecl i1•, wines of more fla.or uncl kdy, or of better
quality, cannot be expected. 

It nn.1,t lw e, iJent to e\'l:!'\' 011--t.'n·0r that \Yhen the mass of 
cxprcs�eLl juice, husL�, stall;<:·, &c. i::; s,1lij, cter1 to fermentation 
�l th,':,c 01•c11 YC:;s ... -13 or kui1,en. �h -� t:1 • ln:,]�:-:. &::., d11ri11g 
rhe fermentation, ri:,;l' to the tor•, ;.1..l l:,.cu:nin�- 1•:�1,0:,ed to 
ti:c ah'o�phL·ric air. :;oon c-on .. rnct acidit:·, :md aln:r, ;t imme­
diat,·h· LecC;JllP 1111trirl; the t:nt":cutation of tlie e'�prcssed 
juice duri:!�- thi;; time contimw, unc!<:>r this surface of putrid 
1;1,,t�L'l', v:ith ·,diich, 11,· the cor,:ir,ue:l ebullition of the inice, 
eyer�· 1•a!-� thereof is i"n n:r:: brought into contact; hen�� the 
liqnur acc1uires a rl,Hl ,· which, Ul!rl r ,-r:haten·r tt·nn ir. may he 
called, i-;, in lll\' 011i1:;c1L that v;!iich La:; cstabli:-,hed. the clia­
;:acter :-:o pc,nli

°

:.1r nucl so de;;tn:cti\'C to Cape \\"ille,3. 

The iiq·1id li::n·ing- thus hcquired a dct:;-,U11le ta;::te from 
\Yhich it nner can he properly freed, cn:n urnler the 1110s� 
j11dicious st,bs1cque11t mai1a_'.:;·cment, :� r;o: the onl:; c;\°il 
v:hich mu�t re31cit from the use of these ve3�eJs; for, by 
11:ri112,· so bq·e a snri::cc at once exposed to the atmo.sph(';·(c 
�ir, ;::11 the flan,r y;}1ic-li the "·inc· mig11t 1:ayc acqnirc<l under 
�. profer motlt• of treutment, i-; allowe,l to e.sc::ipc "·ith the car­
L-onic acicl -�·us \', hic-h i; copio113ly di,cn6agcd during- frnnen­
tat iun, an,l the Y:in,.: is thus kft with th.: t;,st acquired from the 
p11 trid matter 1·:ith whicl1 it haJ been in contact, and, more­
OH·r, is dq,ri I ul of ally fl::i.Yor the gra1;c might have con­
veyed. 

Tlll, fu:lu1,ii: ..:· r, rn:11'�, -, �"<·11erally considered oi minor irn­
rnn,,ncc, 1t' i.1.tl !lJetl to, v.-oulll perh::ip3 material!:,· inrprt1·;c 
the quality of wines in this Colony:-



and on t!te J1Ialcin[J of Wine. 131 

The cx:1.mination of casks or other ycssels, prcyioi1::; to 
being used for the vintage. 

Constant attention to keeping- casks filll'd, particularly 
,vhen the wines are new. Pu�ting fresh rags to the Lung at 
each filling, as, from the eya1wration which had taken pb<.:0 
1,redous to each re-filling, the rag "\\'ill haye become dry 
and sour. 

Neglecting to keep casks consta1ttly full not only subjcc:h 
the wine to deterioratiou, but is of cousiclerable loss to the 
owner, by the progre:c;siye incrl'a•;c of evaporation propor­
t:oned to the space of !:quid exposed to the air; farther, the 
confined air in any ycss::l not l:cpt full, arlmits a disc11�u6e-
111ent of the spirituons parts of the wine, whic:h kcome 
Yitiatcd and immediately gcnrrate aeiJity, \\'hich at first j, ! on·­
nnmicatetl to the surface of tl1e tluirl, all(l shortly after ,,, tl,e 
wl1ole niass. 

\Vines cannot too frequently lie dr:t';:n or racke<l uff, and 
llil'rel,y freed from impnritics y;hich must otherwise proYe 
dctriinental. Tl1cre �re period.� of the year at which thi,, ope­
ratiu:1 k'cunws absolutdv necesc.:arv, cyen to wines of a certain 
a;:;:.-, Yiz. :-"\\Then the v1ne hegiJJs to shoot,-whcn the Yine 
ulossorns,-wlwn the grapes begin to ripcn,-aml ,d1en the 
formL'11tation of the gr:clJC takes place, at which perioth :1 fer­
me11tutiou more or lecss �cnsil.,lc is always obser•:ahlc. I b.we 
11oticcrl much impro,·emcut in wine, ff in the operation of 
r2.ckinµ; it he allo\';cd to pass tlmrngh a lilanket or baize, 
1Jeing thereby gr.J.lhwJly cleansed of much dirt, with0i1t actual 
fni1J;.;, which latter operation always tends in som0 degree to 
weal{en it. 

The 1::-c of good hr:mdies for mixing- with wine�, is of the 
utmost importance. The article gencr:i.lly known by the name 
of Oape Brand!/, ought never to lie used, eyen for washing 
t!ic ca�l:s preparatory tu the reception of wines; it is a spirit 
rossessing cyery qu:ility hut that one likely t0 improve them; 
its emp:trenmatic c111:1litics must alone condemn its uses. It 
c::mnor be expected tl1at the Cape should produce br:mdies 
from the cfo,tilb!ion of ymtrirl husks. stalks, aud lees, of a 
quality proper for wi11e,:, 1d1e,1 e,·en Fraucc with c\·ery effort 
:hat art can <lc,·i,:e in the 1.,�c of maehi11L'l'Y for distillation, 
has not �·1c:cccdccl in l roduL·ing· from s1rcl1 111af, ri//fs a spirit 
<-'Htirl'ly free fr0m n s11:ol:y, hut11t, all(l cmpyreumati<.: taste,­
:hi'; is a fo.c-t �ct11owlcdg·ul by all FrcHd1 authors who have.: 
treated on distillation. 

Cape' Tou:n, •Ith l<i·l,ruary, 1830.




