Mr. Rofe,
Ou require of me_Jome Directions

concerning Making and Ordering
of Wines, o compleat, and adorn your
Vineyard...



& Wine-makin g English'd y

ohn Evelyn’s interest in cider resulted in his Pomona; Or, An Appendix concerning

Fruit-Trees in relation to CIDER; The Making, and severall wayes of Ordering it,

which was published by order of the Royal Society in 1664, & extensive
excerpts from which are posted elsewhere on this site.

Even less well known than this is the fact that his interest in the growing of
grapes and the production of wine led him to write the following text, which so
far as I can determine is the earliest description of wine-making to have been
written in - as distinct from translated into - the English language.

The text first appeared in 1669 as an attachment to John Rose’s The English
Vineyard Vindicated., a book actually written by Evelyn from information supplied
by Rose, a gardener whom Evelyn greatly admired. But as is clearly stated in
Evelyn’s preface to it, the attachment - called The Vintage - is by Evelyn alone; and
by 1669, both of these texts were published as additions to The French Gardiner,
which was a translation by Evelyn from the French of Nicolas de Bonnefons.

The transcription which follows is from the edition of 1672.



1é The Vintage §jf

Mrt. Rofe,
Ou require of me Jome Directions concerning

Making and Otrdering of Wines, fo
compleat, and adorn your Vineyard: I fend you
in this Paper the moft material things which 1
have at any time gatherd and obferv'd; [ubjecl
noverthelefs to the Animadverfions of the more
excperiencd; and therefore you will do your [elf
right, to converfe with Others (more vers'd in this
argument) before you annex it to your Book.

J. Evelyn.



THE

VINTAGE

Ather your Grapes when very plump, and tranfparent, which is
Gwhen the Seeds ot ffones come forth black, and clear, not 1ifcous or

clammy;, that the flalks begin to [hrivel at the part next the Branch,
which is a figne it has done feeding. Grapes therefore cannot be over-ripe,
and where they make the beft Wines, the Cluffers hang till they are almoft
wafted, and the flalks near quite dry; as in Candy, and Greece, and even in
France, they ftay till the /af be ready to (p. 40) drop; nor do they much
impair, though Froff or Rain do frequently furprife them, provided it prove
dry one Fortnight, before Gathering time.

It is beft to eut, and not pull them from the ine, in the Moons decreale,
and to put them in Ba/kefs, each fort apart, taking only the beft-ripe, clean,
and unbruifed.

In moft places they #read them with their naked Feezin a Tat, pierced full
of holes at the bottom, through which the Liguor runs into a Keeler, plac’d
under it; but ‘tis better to woid it as ‘tis prefs’d out; becaufe it is found to
carry with it too much of the #a/h, and grofler parts. Others heap in fo
many, that the very weight of the Bunches prefs themlelves; and #hus is that
rare Lachryme made, which is not obnoxious to that furcharge of #néture,
and harfhnefs which the prefled Wines commonly betray. (. 41)

If you would make Claret, let it remain with the Marc or hulks, till the
tinéture be to your liking: But the White are Tunn'd immediately, as foon as
bruis’d, where they petrfect their fermentation and working. The beft coutfe
is to fink a Bafket into the prefled Mare, and {o to {eparate the Mu/f from
the Hufks, and take out the pure Liguor only; the reft will remain behind,
Jubfide, and fink to the bottome of the 1¢¢/, and may ferve for Claret, or a
ruder wine.

When the White is Tunn'd, clofe it immediately, and very accurately, fear
not your lgfe/ if well made; fince the force of the working (which may

poflibly continue #zne, ot fen dayes) will not violate it, as fome imagine; and



therefore imprudently leave the bung-hole open, to the utter lofs of its_fpirits,
to prevent which therefore, at the filling, leave balf a foot or more, void;
and for Claret fomewhat (p. 42) above, which replenith at ten dayes end
(when the fury of working is over) with {ome proper Wine that will not
provoke it to motion again. This proceffe mult be frequently repeated if
need require; for new Wine will fpend & waft fomewhat, till it be perfect;
yea even to the very Spring, as far as April, leaving the more faeulent, and
grofler parts in the firft.

This is the manner of Langnedoc, and Southern parts of France, but
about Paris (which is the neateft in conflitution to our Country) they permit
the Mare to abide in the Mu/t two dayes, and as many nights for White Wine,
and at the leaft, a week for their Clarets.

Some prefs their White Grapes by themfelves, and afterwards mix them; and
yet even Red Grapes will make a White-wine, if timely freed of the Hu/k; but
the Colour follows the nature of the lufk, and muft therefore be treated
accordingly as to the (p. 43) period of receiving Tznture, by frequent zaffing
it, and experiment, till it be to your Eye, and Palats liking. But in this interim
(left too much _jpirits thould evaporate) let an exact Cover of Wood (made
like the lid of a round box) be fitted to your a7 and to render it the clofer,
allift it with a Zinnen cloth, that it may be exactly juft, drawing out your Mu/t
by a Spiget at the bottom of the Tgffél. In fhort, (to avoid the many
inconveniencies which happen to Wines by permitting them to abide 700
long macerating the Hu/fks) ‘tis better to dath it with a little 477, by mingling
fome Red, ot other Wine naturally charg’d, than adventure the {poiling of
the Whole, for this onely Circumftance, there being very few natural Wines,
but what have this afliftance, not to call it .Adulteration.

In I7aly they put the Hufks, and Stones together into that which is (p. 44)
prefs’d, and fo let it Work a fortnight, and then add a third part of Water,
to render it lefs beady and flrong; but our Wines will by no means fupport
this dilution. In {fome parts of France they Tun it when it has wrought in the
Keelers, filling up (as we defcrib’d) what works out the fitft #hree ot four days
with what they {queeze from the Hufks, which fome think very practicable
with us.

Whileft this Working and Filling continues, clofe up carefully the Nor#h
Windows (if any) of your Cellar, left it fowre your Liguor; and about the
expiration of March, ftop your Lgffé/ for good and all. Some replenith their



Waorking Wines with water onely, efpecially, the laft time; provided it exceed
not a Quart in a large quatity: Others, roll their Cafks about the Cellar to
blend with the Lees, and after a few days re-fettlement, rack it off with
great improvement, about the fame feafon. (p. 45)

When now your Muft is Tunn'd, prefs your Mare; this, though no delicate
Drink, will yet keep long, and is proper to mingle with other, and give it
the body you defire. Others prefer the cafting a convenient quantity of
Fountain-Water on the Hujfks as foon as the beft Wine is trodden, or forced
out and Tunnd; and there let it Colowur, drawing, and {upplying it by
degrees, as long as #initure, tafte and Virtue, remains good. Be very careful
to empty the Iaf of the Hufks as foon as ever your Water or mixture is
drawn, left it give fuch a Zang to your Lz, as you can never free it of again;
and therefore by all means I advife you to have mwo 1¢féls, that one of them
alone may be deftin’d to this employment of wixing your Wines.

The beft expedient to multiply Wine, is (when all is faid) to fill your lar
with whole Grapes or Clufters, and three or four dayes (p. 46) after, to draw
out the Muff, which will run off it felfe into a Igfe/ plac’d by the Tz and
well ftopp’d: Afterwards, tread the Grapes, pouting in a good quantity of
Water, and then immediately adding the Mzu/? that you before referved to
work and ferment together: This is efteem’d of all other the moft approved

way, and may promife a reafonable good Wine, and fair fuccefs.

To Purifie Wine.

Utitinto your Igffe/ the planings, or Chips of green Beech, the Rind carefully
Ppeel’d off; but firflt, boy/ them in clear Water about an houres {pace, to
extract their ranknef§, then dry them perfectly well in the Sunz or an Oven:
Lefle than one Bufhe/ of Chips is {ufficient to fine an whole Tun of Wine,
and it will (p. 47) {et your Wine in a gentle working, & purifie it in twenty
tour hours, giving it a good and agreeable flavor.

Thefe Chips may be wafhed again, and will {ferve the better, upon the like
Occafion, and even till they are almoft confum’d. Let your Chips be plan'd
off as long, and /large, as you can get them, and put them in at the Bung-hole.



Laftly,

Some dulcorate, and fweeten their Wines (to prevent harfhneffe) with Raifins
of the Sun, trodden into the 1z and perhaps to good purpole a little
plump’dbetore; or boyling half the Mu/fin a 1¢fé/a good hour, and feuniming
it, zun it up hot with the other.

About April you may pierce your Wine to Drink, &x.

I could dilate much more upon all thefe particulars, but thele Rules are
plaine and eafie, and more would be but fiperfluous. Difpofe therefore of
them as you think fit. (p. 46)

By mufl, they fignifie the newly prefs'd Liguor, whillt it ferments or remains
in the a7 and before it is Tunn’d.

By Mare, is meant the Hufks of the Grapes when the Liguoris exprefs’d.

Note, that {fome inftead of Treading, {queeze the Bunches ‘twixt their
hands; Others Prefs them in an Engine like a Cider-prefs, putting the Clufter
into a Razfin-frail or Bag of Hair-cloth. (pp. 38-48, complete)



