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GUNNISON, April, ’69,

Editor Deseret News:—Thinking a

few lines from Gunnison might prove

somewhat interesting, I embrace the

present opportunity of writing te you,

and let you know how we are getting
along in this place. e

av-

The people here enjoy general
health,and seem to feel first rate.
ing been permitted to meve from the
fort lines to their city lots, they are
now busy improving them and makin
their homes pleasant by setting ou
fruit and shade trees, &. Considerable
grain has been sown, and but for the
Bcarc;ig of seed "mnc'h more would be
ere seed time ig |l e o
A gpirit of improvement seems to ac-
tuate the people and, they are laboring
‘to beautify 'their homes and nidke the
lace inv&ifg.‘ Thb‘rln&d &lﬁf lu p?ei!;ﬁa
n'past years; preven e'people herg
from btﬁlﬁng and finishin good hous-
es, but there %haw‘ mill in course 6f
erection, and ‘we hope soon to have an
abundance of lumber which will
us to improve our houges. - '~ i
We have a Female Relief Societ
which' has been and is doiog muﬂg
good.  The sisters manifest a lively
interest in it, and the results of their
labors have been appreciated by some of
the neﬂd{. i
Our Sabbath and day schools are well
attended and the youth are improving.
The scholarsin the Sabbath school num-
ber from 85 to 100,

As yet we have no co-operative store,
but hope soon tobe as lively engaged in
the eco-operative movement as our
nalghhrs. The spirit of co-operation{is
with us. . 8w 1/

“Questions are frequently asked, rela-
tive to the ehanee ‘Tor getting land, our
facilities for building, stock raising, etc.
I will here state that land tﬁ@lgﬂy.mq
cheap, we 'have excellent building
mntaria.l, good range, firewood is abun-
dant and near at hand. - ad |

We say to those wishing to obtain
Iand and loeate in the country. Come
and settle with us, get land, and help
us fo build up this place, which is nice-
ly situated, at the same time make for
yourselves comfortable homes. 11 ]

The DESERET  NEWS, Salt Lake
Telegraph, - Juvenile © Instructor, Ubah

Magazine, and several eastern papers
papers are patronized, and. g y re-
ceived by people of this place --nncr ad-

vancement seems to be the aim of all.
I am, a8 ever, your Brother, =
: o JQB. S. HORNE.
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ST, GEORGE, Utah
Editor News:—In your paper of Mar
3, your correspondent, Bro, Bertrand,
confesses to have known my name as a,
nursery-man for fifteen years, but not
at all as a vine-dresser. That may be
true enough, he has had no chance to
Enow whether I had obtained any
knowledge on the c¢ulture of the vine.
I will inform your correspondent that
we have a viniculttiral school here,
The vine ‘is our speeial instructor; the
instruction receivediis- praetical know-
led‘fe, particularly suited to our
and by careful and diligent atteﬁtimj
to that instruction we confidently ex
pect to make the culture of the grape a

great success, e
In a Iater issue of your paper, Bro.
my prévious

that

Droubay says, I rring’
communication, ‘“Then hg a _
the th can produce heavy and light
wints a8 will; be it s0, but itis perfec
true that our ‘Dixie’ 'wines will
heavy and aleoholic in spite' of ‘his
denial, Dear Brother, do you Iib per4
ceive that youw admit this yourself when
you assert that the' most sacel
grape - cultivated in the North woun
only “produce light wines? Hﬂn‘f i
follows as a natural consequence ‘tha
the least saccharine grape cultivated
South will acquire much sugar ander
its climatie influence, and according
l;::_ Em;?amrmamion will give an aleoholic
ine, . | —]
With all due respect to the gentle-
man, I have toinform him that he does
not know that all eur “Dixie” wi
will be heavy and aleoholic. ﬁ-fﬂ -hE
only cultivated here the Ol
and the Isabella grape we should not
be g0 well prepared to refute this asser-

tion,There 18 too wide arangshere in the
amount of saccharine ma ontained
b
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in the different varieties 0{\?@3 }nt&@

md%ﬁu_' luehka. mwt}llt. 4
amburg makes'a wine muehNghter
than either the Mission or Isaﬁﬂlé-'-

18 ‘'much superior in aroma. Wﬁﬁ‘a
some varieties too light in saccharin
properties to make even}a light win
without mixing richer juice of othe
kinds to give them body.' This I kb
by !u_:jtu l*grpe;imapt'.i I»H; ‘equa
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THE DESERET NEWS.

well satisfied that we have varieties of
frapes that will make very superior
ight wines.

As to the question of light and heavy
wines, the Kind that will pay best in

merly,

eniable |

 The honorable

mittee, I have been struck with the mas-

divert the reader from the true merits
Broth- :
.ng bﬂ?,: '

| change
| wine too alcoholic without the princi-

J | slides off into neutral ground, which is

| out any particalar doctoring.
‘other wines are made very strong by

‘wine; and, in someé others, a portion of

‘the rest, as in some of the Xeres, Ali-

i

graY&a; they shrivel and becorhe par-
tially ?3 n this state the grapes are
(subjeeted to pressure, and a very sweet I

market will receive the most attention
by the producer. The greatest obstacle
to overcome is the procuring of proper
vessels to keep winein. Pine barrels
have been generally used, but they are
unfit, and calculated to spoil any good
‘wine, The few oak casks we have are
second hand, and not as good as desired;
they should be new. DBottles are very
scarce, but we have a few, so that we
are able to prove some of our wines.

By the near approach of the Railroad
these obstacles will be in a measure re-
moved. - We shall be able to obtain
staves for making casks from the East,
and bottles at a much less cost than for<
Ero. Droubay
so highly favored as to get a taste of the
Johannesberg wine,and proclaims it
superior.to any bmnti he hasever tasted;
and adds,  ‘‘Bat the vineyard produe-
ing this incomparable wine is ineclosed
with & wall ten feet highyand is thus
protected against every inclemency of
the weather and atmospheric varia-
tion.””” This is a strong evidence in our
favor, and sustains the arguments in my
former communieation. Such protec-
tion is not given without increasing the
mean temperature of,s the inclosure; |
American committes
gave the same decision on the above

says he has begen |

wine. Buat to lessen the weight of their
judgment, Bro. Bertrand complains of |
partiality, He says, ‘‘In reading care-
fully the report of the Ameriran com-

terly style of its coptents, but nream.‘ 11
witg the great paetialit it iaplnyys
against France. - How different its deal-
ings towards famous German vine-
yards! All' the most pompous words
the English language can command are
here accumulated to extol its praises to
the sky.” | |

. Seldom will the decision of one com-
mittee suit two rival parties; one of the
two will complain of injastice. I was |
q(uite amused in reading thesmooth tac-
tics your correspondent made use of to

of the subject. He says: “Now,
er Jonathan is a young, prnmiJ
very smart, full of pride and ambition,
anxious to beat the whole world, &e.
Read, without laughing, if you can, the
following republican phraseology.”’
The above is a fair type of a great por-
tion of the first part of the communica-
tion, and is about mighty enough to
natural laws, and make our

ple being contained in the grape. In
the latter part of the communication he

quite commendable. In reading the
history of the manufacture of heavy or
strong wines, we find thatsome are pro-
duced from the must of the grape g{fth—

me

being dosed with spirits until they con-
tain 24 per cent. of alcohol, as' in port-

the'must, as it flows from the press, is
concentrated to a 4th or 5th of itsorigi-
nal bulk by beiling, and then added to

eant, and Malaga wines, BSometimes
the coneentration of the juieeis effecteds
by dryingthe grapes ally. Itisin
this 'way that the celebrated Hubgarian
wine, called Tokay, is prepared. -TE;
clustérs are left upon the vine afterthey
are ripe, and alternately exposed to the
¢old 'of the night and the heat of the
sun,; whiéli probably decomposes, toa
certain '‘extent, the texture of the

must, as may be conceived, flows from’
them. 1In lessfavorable climates, where
the rains of autumn prevent the drying |
of the c¢lusters upon the vine stocks, the
same thing is effected by dryin{; the
bunches ulpou straw in open or well air-
ed granaries, or sheds. It is with the
must groeured, from grapes so freated
that the sweet, and often strong, wines,
g‘?lgg are called vins de paille are ob-
ned.

| expressed by the brethren are all, in the

| ago.

| Juggernaut for the good of his soul and

From the above we see thnt light
wines are not sought after where the

‘heavy can be grown, and, of course,

‘givea light wine would not

the 'most sugared grapes are used to
effect their purpose, and those varieties
of grapes that were only calculated to
| worthy
of their notice. Query. Ifa e,deep,
red wine is'worth thirty cents per gal-
lon, and a strong white wine forty-five
cents per gallon at Bordeaux, why is
the wine of Besires, in sunny, southern
ahce, worth but five or six cents per

? Is it because it is so miait; 1

ean, and ‘only fit to have the litfle al-
‘cohol 1t contains extracted by distilling?

In Bro. Droubay’s
letter, he says “in or © prove your
southern locality end ~ with every
qualification for producing good wines,
you liken your soil to the soils where
these wines without flavor are raised,

reply to my last!

and having found that they are exaectly
alike, &e.”” Not quiteso fast,dear friend,
you rob my elaim., I claim th.t all
the mﬂ t']uality of the soil of the ““Gold-
en ,’ (meaning lime and iron),
coupled with those of the ‘‘Rhinegan,’’
(red sandstone and basalt) which the
“American ecommittee were drawn to

;::alinva were the best suited for produc-
3 seper wiamasble Somemel Ly e

, . e, e £ !
- I will now take leave of the subjeet,
as other duties press hard upon my
time, by wishing the above gentlemen
Fraat success in anently establish-
ngthe .eulture ofthe vine on a most
maguificent, and extensive scale in the
northern coanties. .. |

L. 8. HEMENWAY.

The discussion between our brethren
of Northern and Southern Utah, as to
t]:fue best a{-.lid H%E“ auﬂm&sf[tlﬂt hr:eth:ida
of propagating the grape an merits
of the different kinds of grapes for the
manufaciure of wine, has been protract-
ed to a considerable length; but we have
published their mmmunicutiqns in the
hope that something useful ‘might be
elucidated in relation to this subject,

being convineed that this branch of [1€

industry will yet become of great value
and im%rrtanca among the people of
Utah. hile we believe that the views

main, true, and have been confirmed by
experience in the various distriets of
Europe and America where they for-
merly resided, we are of the opinion
that in a new country like ours, experi-
ence W.ll prove a far more reliable
teacher than all the essays that can
be written, With this view of the case
we announce to our readers that this is
the last communication, by way of dis-
cussion, that we intend to publish at
present on this subject.—[Epn. D, E. N.

THE KOH.I-NOOR.

Euld

This has hitherto been a fatal jewel.
May its recent recutting have broken'
the spell! Its history is well authenti-
cated at every step. This stone of fate
seems never to have been lost sight qf'
from the days when Ala-ud-deen took!
it from the ahs of Malwa,five centu-
ries and a half ago, to the d'aﬁwhe’n it
became a crown-jewel of
Tradition carries back its existence in
the memory of India to the year ’57
B.C.; and a still wilder legend wuuld
fain recognize in it a diamond first dis-
covered near Masulipatam, in the bed
of the Godavery, five thousand years
The Koh-i-Noor is reported by
Baber, the founder of the Mogul Em-
pire, to have come into the Delhi treas-
ury from the conquest of Malwa, in
1’304: : 1

The Hindoos trace the curses and the
ultimate ruin inevitably brought upon
its successive posséssors by the gehins
of this fateful jewel ever since it was
first wrested from the line of Vikrama-|
ditysa. 1If we glance over its history!
since 1304, its malevolent influence far
excels that of the necklace .for which
Eriphyle betrayed her husband, or the
Eguus Scianus of Greek and Roman,
tradition.. ¥rstfallsthe vigorous Patan,
then the mighty Mogul Empire, and
with vastly accelerated ruin, the power
of Nadir, of the Dooranee dynasty, and
of the Bikh. Runjeet Singh, when it
was in his possession, was so convinced,
of the truth of this belief, that being
satisfiled with the enjoyment of it dur-
ing his own lifetime, he sought to break
through the ordinance of fate and the
consequent destruction of his family by
bequeathing the stone to the shrine of

the preservation of his dynasty. His
suecessors would not give up the bale-
ful treasure, and the last Maharajah is
now a private gentleman, In 1850, in
the name of the East India Compan
Lsinca in its turn defunect) Lord Dal-
ousie presented the Koh-i-Noor to
Queen Vietoria. Perhaps we should
have been better without it; such at
least, appears to be Mr. King’s opinion.
The Brahmins will hardly relinquish
their faithin the malignant powers pos-
sessed by this stone, when they think
of the speedily following war, which
annihilated the prestige of the British
army, and the Sepoy mutiny three

years later, which ¢aused England’s |

existéence as a nation to hang for months
on the forbearance of one man. The
people saw the Koh-i-Noor Justreless at
the exhibition in 1851, then weighing
186 carats. Its recutting, performed in

| animals or insects.

ngland. |

129

akill angd perfection, has deprived the
stone of'all its historical and mineralog-
ical interest. As aspecimen of a gigan-
tic diamond, whose native weight and
form has been interfered with as little
as possible (for with Hindoo lapidaries
the grand object is the preservation of
:wai%t), it stood without a rival save
the Orloff, in Europe. As itis, in the
Elﬂ.ﬂa of the most ancient gem in the

istory of the world—oldér even than
the Tables of the Law and the Breast-
plate of Aaron, su mesing them still to
exist—we get, according to Mr. King, a
bad-shaded, because too shallow, mod-
ern brilliant, 8 mere lady’s bauble, of

[ but second rate water, for it has a gray-

ish tinge, and, besides, inferior in
weight to several, being now reduced to
one ‘hundred and two carats and a half.
The operation of recatting was perform-
ed in London, under the -“care of the
Messrs, Garrard, the Queen’s jewellers,
who erected for that purpose a small

.| four-horse steam engindg on their prem-

ises. It was conducted by Voorsanger
and another skillful workman, sent
over by M. Coster from Amsterdam.
In consequence of the advantage gain-
ed in using steam power, the actuzf cut-
ting oceupied no more than thirty-eight
working days—a striking contrast to
the two lF:ea.rs necessary to cut the Pitt
| ond by the old hand process. In
arts of the work, as when it was
essary togrind out 'a deep flaw, the

heel made three thousand revolutions

_._..._—*___

HISTORY OF. A REMARIKA-
" BLE MAD-STONE

For the first time.in our life we saw
yesterday a genuine mad-stone, and
heard its history from the owner, who
inherited it from his father. The fortu-
nate posessor is Colonel B. Lee Milam,
of Waterford, Marshall County, Missise-
sippi. Colonel Milam is a prominent
citizen of his county,and his statements
get at restuny deubts which we may
have had about the efficacy,of the mad-~
stone in curing the bites of mad dogs,
cats, snakes, spiders, or other venemous
| Colonel Lee Milam
is a native of Madison County, North
Alabama, from whence heé temoved in
1835. The family eame from Virginia,
and the Colonel inherits also his mid-
dle name, being a second cousin of
Robt E. Lee. '
: Thz mad-stone in his possession is
abouf the size of a hen’s egg; as heavy
a8 so much brick and rather more
orous, and is of a light e¢layish color.
ne end is flat, as ifit had been sawed
off, and a grain runs through the stone
from end toend, as if it had in some
former age, been 80 much wood or bone.
About fifty years ago this stone was
split into three or four Eiaﬂm, but was
carefully fastened together with a wire,
which still performs its office. The
stone was brought from China, in the
year of 1810, by Dr. Baker. The doctor
died in a few years, and the stone was
sold at public sale among his other
property. Mr, Jarvis Milam, the Col-
onel’s father, was the purchaser, and at
his death he willed the stone to the
present owner, with the condition that
all the family should have the wuse
of it as often as necessary, free of charge.
As to its virtues, Colonél TLee Milam
states that it has been applied with sucs
cees in over one thousand cases; and has
only failed in two, and in those the
part affeeted eould not be successfully
reached., " He has used it himself over
two hundred and fifty times.© When
applied it adheres as if by suetion, and
usually remains on ten ortwelve hours.
When the poison is all extracted the
ston4 falls off., During the process a
voery offensive stench fills the room,
making the air Eigkening in the ex-
treme. The stone is then soaked in
warm water from twenty-four to thirty-
six hours, when it becomes cleansed and
is again ready for use. Colonel Milam
assures us he ean cureany case of dog,
snake or sther bite where madness or
dissolution has not already set in. Cures
have been effected even as longas two
weeks after the bite. Last week the
stone was used successfully in several
cases. It'is known for many leagues
around, and the people come from far
and near to be healed.

Colonel Mila mhas been offered five
thousand dollars for this wonderful
stone, but always refuses to. emtertain
the proposition. He said, playfully,
yesterday, that he might sell it for ten
thousand dollars if the buyer would al-
ways allow him the use of it. Great is
mad-stone. Weare converted. What
say the medical world ?

- rh e
A French woman has been arrested

on a charge of drowning eight babies in
a bucket of water. -

CURIOUS

1862, though executed with the utmost
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