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ed ivoa havinging been engaged ifillor

fifteen years in this territo-ry I1 have acquired considerable interestIntebestiest in
itsita advancement the great suozis that
has attended the labors otof the sainte in pro
dueing the different varieties 0ofaults adap-
ted to thischig climate asveryis very encouraging inmany af the colder sections theabe territo-
ry where the appleappie would hardly succeed
at first trials now thothe peach and apricot
thrive admirably thethel culture of the grapogrape
has been sadly neglected in most of our setiseta
clementstlements probably on account of the scarc-
ityt of thothe plants and avtV t of confidence inzertheir success JI1 fullingfullyfareealree with bros bon-
nelli and bertrand thatleht the grapo can be
successfully cultivated in most of thothe set-
tlementstletietiemmentsints northnorthanandjunedunosouth of salt lakecity
and that canean be made irLlrelarge
quantities at moderatemoderatoto prices thothe impor-
tance of the subject is not realized by our
community in this wild broken desert

earthquakeearthquakesa
reigned su till its whole nacofaco ans
marmarkeded p heirtheir terrible violence the grape
has found a home as congenial I1 prepresumesilme
as it in syria or persia it is better
adapadapteltoeito0 0ourur eillclimatete and soil than any
othgelZVI t woa cultivate wevye havehavo beenheen
ve ent in procuring the choicest va
rieile we could obtain or have any knowliffed and contemplate thauthai in a tewlew years
henben we shall enjoy sa good wine as any
otierother people on thetho earth I1 mustmua confess
tattai gewerewe were taken by surprise bby thother fol-y 1

irking which appeared in bro bertrandsbertrandaBertrands
Vamterer pupublishedblishock in the NEWS of july
1I hope and rust that bro bonnellibonnell in ariz-
ona broiro didge infil st george andani other
swiss grapegrapo ina our dixie will
succeed inin nuthmakinging raisralsraisinsraishiehis equal to those of

I1 malagar0 and in manufacturing excellent
wineI1 asns alcoholic as sherry but with the
mostMOA scientific manipulations theythoy willnev-
er produce any thithing approaching in the

I1 least degree anyamy of thetho1 aforesaid burgundy
wines why simply because the climate
of their locality is too warm again inyour paper ofsept 2ndand bro bertrand saysits a laettact indubitable thatnirair bonnelli
mr W E dodge of st georgenorge and several
otherothOF grapopo cultivators in ourgur dixie will
soonboon succeedeodcod iiiih manufacturing largo quan
titietitle wine equal and perhaps3 superior
to the I st brands of madeira malaga tentan

sherry etc but I1 say again nothing
which can comcompareparo with thepeerless aroma
of thetho first class burgundy ones it isis an
utter impossibility lielleilelle hisoalsoaiso saysayss 1I do
affirm thattiethtuatthatatthethe first class brands otof burgun-
dy in myipy first communication

1 aree til I1r unsurpassed aromaanoma the voryvery
i bestes lightght winesines in the world
i theoovoolo aaro sweeping statementsilg buthut I1
I1 miimilmustav cocontesscontestabhatthatthab iam wholly inninfidelidelidol to

liola and to defend our grape
against these statements thetho

other dideo should be shown
in place it is ewt true that all our
wine nouh be heavy or too alcoholic for any
wellwea balanced head there is a great differ
oneeoncecribeiinthethe quantity ofsaccharine mattermatten con-
tained in didifferentTerent varieties of grapes sonesomo
would malkmakaQ ayeryavery strong wine while some
otherothor varieties would onlymakebake averavenaveryvers light
wine wo havehavo the double advantageadvantaboajO in a
climatealimate in which vretrecan manufacture eveeveryevoryry

gradegradd of wines that areate pure in some cold
er locations and more unfavorable soilssells
the mosta grapes that could bobe grown
under such conditions wouldwouldonlyon y makejakc
1lihtlight1 ht wineswises at bestbeatletlet ua lwy anninoozexamine thothe french
wortor vinwinamps I1 wilwill refer the reader to the re-
portortoftof the committee of thotha united states

ommission at he universal exposition ofparis ihin isoz on thothe culture anandana products
orthoor tho vinevino which is the most valuable
publication on thothe vinovine I1 have ever seen
printed and comes fromfrob thetho highest au-
thority in our nationmation thothe committee re-
post

re-
port when american wines were tasted

j by jury at tho exposition the french ju
rons imseipso scale was from onoone to four with
a zero at the foot generally complimented
our catawba with a ferdand they remarked
that the more ofthetho natural flavor the wine
assesspossesseded other things being equal thethetho
lower they should estimate it

in america the ververyy contcontraryretry is known
to be thetho case thetho german jurors aecus

i to wines of high bouquet held quitequito
opinions from thothe french andwere mueiralah pleased with the american

i samples IL french winewino grower imslias intro-duced the into hishla vineyard anduses its j cb mixmis in teryvery small propor-
tions with grapesitoto flavor any

1 considerable ambition of the catawbap I1 buskymusky quality ronldrould bebo moromore thanthantheth0french PalapaiapalatetC trained to like only that
which is negative emmidemmia veryvety well bearthetho peculiarity of thetho sortof

jt i wines is bouquet and otalthothe inferior sort
acidity compared with thim theirair frenchrivals are quite negative lavrench wine
white or red must bobe very poorlibor indeed ifit shows any acidity and must very fine
indeed if it possesses any easilyI1itbutedS ted bou-
quet altogether wowe must palpaipalmpaimtritrl
of excellence to thewthetho whitobito wines of thorhine as we do to the skillsuli and hiduindustrystry

I1 of the vine dressers who produce them
Fpromrom thothe above quotations we find that

thetho peerless aroma of thothe burgundy wines
i is fully appreciated only by the griiridrenchfrenchrench

palate trained to likolike that only which is
negative alsoaiso that thathe first class
of burgundyroundy arare bbyaj theirtb unsurpassedassed
aroma the acry tesnightHight inr iu bincebincorib cotbuthut a ilifix w www

1it nuy bobe Xqa gucpus Vvinoino growers
to bomparoare our soil baogao 0 ia11y with1

spine
i of ththosese favored spots ot01 places in europe
I1 tthatat producero their best wines wo mayrayrny
perpenperhapss forma more favorable oropinion
of 0ourr localityity and comecomo to some definite
caconclusionciuselus whether our sun ishoois too warm
for producing delicate flavored wineswinel I1will quota from the report of the committeeabove referred to re
stands Chatchateaucaieai margeauxMargeauxcaux chateau lafittevitte and chateau la tour is a bed of
coarse gravel among whosochoso pebbles the
eyoeye cancart barely detect soil enough to susup-
port tha fora ofvegetable life taninthe vicinity on the otherother hand
ihothe landlanh Is achrich alidarid strong enough to yield
any kind of a crop yet medoemedoc grows wine
that often sells for- ten dollars per gallon
while that of bezares sometimes sells for the
half of ten cents per gallon in burgundy
there is a long hill onou whose dark redxea
ferruginous limestone sides a wretched
thin covering ofearth lies like fheth coat of
a beggar revealing not hadinhiding the naked-
ness beneath herehero stand littfe starveling
vines very sienslenslenderderandand very low yet here
is thothe teefeecelebratedlebrated closciocioscloa Y6au rcot 23 andanaana this
estheis the hill and these arearoretherothethe vines yield
a wino ri inI1n excellence and value
that of medoemedoc atat its basepase spreads out a
widowide and very fertile plain covered with
1luxuriant vinevines whose jumjuicejulee sells from itenten
tto awetwentynty cents per gallon if yonyou go furth-
er northward and examine the hills4 of
champagne you will find themtheis foto bobe marcmarc
ly hills of chalk I1 1 f I1

from the foregoing any intelliintelligent1gen mind
will comprehend that thetilo large amounts of
heats absorbed bytho bed of pebbles or
coarse gravel iathelis the principal agency of
success in wines onagn thetheslopealopes of medocmodoc
the little starvelingstarboling nines very slenderlouders
andind very low gotlotof the roldengolden hillbill are ionsoil calculatorcalculated iniu everyavery respect to give good
results thetho vinesdines trained very low that
the fruit may receive the reflected heat from
the ground tyltw 9adilil vervorveryy shallow and restrests1singhig onaon a warm base withith a southerndathernduthern aaspectspoof

thothe vines and thelltheli roots would receive a
warmth belonging to amoreinore southern climeclimie
the fruit would more perfectly ripen andand
havehavo moremoro delicacy qt flavor than would
be realized in more unfavorableable situations

thoTh chalkechalk hillslulls of champagne may be
better understood when I1 treat opon aaspecthectbefore I1 close this conilcommunicationn

the following is frem ihothe supplemental
report thethetho vineyards to which AltamtattentionbAtion
was mora specially given were of the
borders of lake geneva thothose of pall zk or

bavaria and of thethra banks of the
rhinerhirie thetho and thetho main withiewith re-
gard to the quality altheos ithe soil we have thothe
same remark to make here as wp jadoinin
tho former report viz that thethothevinovinvines5 yield-
ing ai d

the beskbeslbes found to bobb growing
ondi 8 poorest soil geologicallyI1

I1 AI1 I1Mfhe soilSPI
throughout hilhll theille disadistrictsV N is vorvervaryy
much theth sainsalusalutesairte vi I1basalt ah sandstone
both formations usually seenacen inweclasp Pprox-
imity

tox
the basalt uppermost arddarid berting on

theothertho other thothe soil ofthe smsseema
tabetobeto b of red sandstone itir not whol-
lylyo the johanJobannesbert hillhlll remindremina ronesone
strongly of tho soil otof some parts of newsw
jersey euideuldandlaid connection anal in the I1I1
borhoarhloti of nownewnow luiu latteralatternlatterytflateagateaxe

the basalt iis seel restingnun uupon thothe recereci atene
just as ii does uponU ohp lieislielslulls that skirtkirt the
rhinerhind in consideringJ the merliamokiC 919
different soils as g y distinguishedilatlist I1 ed
from each otherI1 we seemsifi di wn th n
elusion that so far as our observantobobservationddn has
gouegone the rednednedred sandstone Is thothe superior one
butano confess ourselves unfit to maat any
such sweeping generalization and will only
say that the sojisoil in lueaue tion for aught wowe
can see seems as fitnutfitasay apyaay otherothertobertoto growgrowa a
superior vinevirewinewire

it isjj clearly abseensoenen norncorn tho aboyo that a
great portion of the soil ina ththea vicinity of
st george has thetho elements necessary for
growinggrolln wines of0 thothe highest quality we
have here all the good qualities of the soilson
of the golden hill of burgundy0 couplededpiedpled
with those of Johannjohannesbergesbergesborg hilihill provi-
dence has bebeenenveryvery licolirofusofuse in heaping to
gethergother here the elements particularly suited
to the vine I1 will copy a few lines from

to show the of beatheat
in thewine regions of francofrance and germany
and the giat impimportancestanco of a sheltered
southernthern aspect for producing wines ofafhigh
character hohe says on tho deepdeop slopes of
hills the south and sheltershelteredcd from
thetho northeast the grapesgrADO41 attain thothe greatestgriatest
maturity and the vintage is19 most certain
so great an influence has a favorable expo-
sure that in the same vineyard the great-
est difference exists between the wine madee
from one part and that made from another
merely because there is a turn round the
hill and the aspect varies a very few de-
grees A change of soil produces a similar
effect the famous rhino wine called jo-
hannesberghan when madomade from the grapes
which grow near the castle is worth twice
as much as that made a fewfer undredImnIf dred yards
further off here both soil and aspect
change the clos do voughanbougVougeaneancan which pro-
duces the finest Burgunburgundydj I1 is confined to a
few acres beyond a certain wall the wine
is a common burgundy good without oxex-
traordinarytra anent the vineyard of schseh
malzberg for exampleI1 eI1 near
which has beenboen under my management for
several years yields wineswailes of thethothe inomostst dis-
similar ccharactersharac from to anothersome idea of this may bobe formed from the

1 different quantities of alcohol which the
wine of dinterentorent years contain heroherohere fol
jowslowa a table ozitheof ithe meanadean temperatemperature for
div years

the matmeteorologicalbr circumstancescircumstances
thesethose civo years influenced the

dlobioproduction of our wine wowe seeseo at once thanthac
i thothe mean temperature of the days whichwhigh
make up the period of the cultivation of the
wi a perceptible influence rileathe tem

of ef yas of the
yeary aar thathat yielded iholi6 strongeststrongeit wine and
only in 1833 the wine of which was
scarcely drindrinkablebieble 11 the abodd author al-
so says but in franco thestah and the
low training ailoarearo the only matters sialsuitabletabletabie
to the climate

fromerom the foregoing wewd find thatnat there Is
every possible advaladvantageilage taken to concen itrate the greatest amount of heat in loca-
tionsons or situations on Steep sides ofbf hills
sheltered from cold winds with soutsouthernbernborn
aspect in some instances they have haul-
ed the desirable soilsuil thofhe distance of several
miles and built up theirthoin vineyard some
three feet andana yet only tnin a very few
instances have theytiley obtained any remark-
able results for the want of a warmer
southern aspect in dixie we will not have
to resort to thetho steep slopes of hills for a
suitable aspect our grapes ripen equally
as well six feet frfrom0m the arounground as they do
within ait foot of it

in summing uiup thothe evidences in favor of
oure own locality comcomparedbaredhared ggeologicallyeologically
with the favored localities in franco and
Geigermanymany we find the follfollowingdwing the
latest formation isig I1 a broken shivered
strata of limestone which rests on basalt
the basalt partakes of iron and rests on teared
sandstone a thin strata of limestone lays
in the rearedred stone the above principally
compose our soil there is ailoalsoaiso red volca-
nic clay soil partaking of thothe above ele-
ments whichwhich thetha tinevine appears rivo in

I1 ad thus w4 havahasahav d the
essential of
burgundy and those of thothe Ehiehl
also wove tinfinlididd our climate is the crowning
point to make our locality a first class
winowine growingi region in every respect
thothe mean tetemperature of setsept is from 78
to soo80 warm enough to ripen any 11 exotic

q to perfection all varieties of the
fapppgrapapeapoa elhata that havehavo beenben introduced bobothth
amerlaberiamerleanamericaneancan and eiexoticotic do well and in place
of disappointmentwe are only surprised

would ad-
vise your tooelethoele correspondents to babe a
little careful how they make their dashes
into helnhein french celovelocipedesvelo

v
cirelpadesi

as our volcanvoleanlc andred
isis not just the place for such locomotion
anath futuralfuturejwill ravealreveal that our wine
kiowagrowers liaehere were wiser than some ofoathirthir
northern neighbors
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to the jacquard leonaa valuable machine
invented by nirair jacquard of lyons hahass
been mainly ascribed the sudden extension

I1 i 1 I1 manufacturesmagu irlctletu sinin Eeuropedrope thas loom
isnow r a libuse buthut the agniel
cent effects it can produce have been no-
where pushedrushed to so great an extent as in
Ffrance and particularlykaisraisin lyons tilotho
same may bbo0 said ofor cacadaiscalais in its aapplica-
tiontlonion ofpf tltiletilo18 J Llar I1 loom to blond pr ig-i ah larfis1C A M j
A thole 1

aa tirar id
fafourteen miles south of paris and two hun-
dreddred and eighteen north of Marseillesis thothe
great silk mart of the world it has a pop-
ulation of twp huud red and ninety thou-
sand inhabitants of whom one hundred
and ten thousand more than one third of
tho whole aroarc engaged in some way in silk

of this number only one
thousandand three hundred are women and
about four or five hundred chilchiichildrendien there
araroa over sixty thousand silk weavers there
are nearly six hundhundredreddrede sillsilk merchants
thecheso bbuy the fawdraws ilksilk from allail parts of the
world and giveivo it out with the patterns to
master weavers who ggenerally have from
three to eight looms in their dwellings and
eincinemployploy weavers to execute the works in
lyonbyon aleho they use Vus annually about
six million pounds of raw silk valued be-
fore working at about thirty sixlv million
dollars

saint etienneetienna 14iaIs14 for thothe speciality of silk
ribbons what lyons ifis for manufacturing
thetho most splendidd silksill tissuestissues in theworworldIT
saint etieetienne contains ninety thousand in-
habitants and with its suburbs gives em-
ployment to twenty three thousand six
hundredundred and twenty two persons of which
thothe greater part are women and girls it
has fifteen thousand loomsdooms according to
the chamber of commerce the value of its
productions for thothe year 1860 was sixty
million francs twelve million dollarsars nivefive
sixthssixtus ofwhich were disposeds of to thetho uni-
ted states england LNandana the city of paris

before dropping the present subject I1
will say that several of the above distordistaisthistoricaloricallealleai
factfacts were extracted from the report of nirnirsir
elliot C cowdin united states commis-
sioner tothetho paris exposition whosoever
desires to read a more oxtonextonextendedded accornaccountt of
the silk business in europe and america
is referred to thistaihi ablo report

THE BESTDEST management OP ilin silksink
WORMS eonFOR

T thothe annual silkworm boraux
which produces by far the best sillsilk in eu-
rope

ev-
rope is born in the spring ordinarily about
tbthea middle of may it feeds on the mavesleaves
of the mulberry tree and attains iff full
growth in about six weeks during that
period it changes its skin four times andnd
according to div of hetho
french institute increasesleiesleres itsweweight seven
ty two thousand times early in july hav

in reapedped its full development it estaiestat
I1 e workshop of ititsita wonderful manu-
facture placed in a comfortable and acuresecure
position it proceeds to envelop itself in a
cocoon formed by a filament of exceedingly
ninofino sillsilk emitted from the stomach of the
insect it soon disappears in thetho centrecontra ol01
the cocoon or silken envelop and after
about seventy two hours of unremitting la-
bor produces a thread ordinarily not less
than sixteen hundred yards in length in
that chosen retreat again sheds
its skinakin for thetho fifth time but thetho insect
which comes out is no longer a silkwormsilkslikwohn
but aI chrysalis bearing but a slight nesem
blanceblanco totd the worm altenalter two weekswees or
more according to thothe temperature the
skin of thothe chuschrschrysalis11 opensopen and changing
for the last time it becomes a butterfly lays
some hundreds of eggs and diesnow without enumerating here the pe-
culiar modes of raising silk in different
countries I1 will merely saypay that a first class

in europe is at this time a very
costly concern Tthetho6 largest in the world is
located at 11hydresyeres a fine town thirty six
miles west of marseilles it is tho warmest
locality in trancefranco the form of thatho build-
ing is circular it belongs to thothe count dedo
beauregard a distinguished
such is thothe magnitude of this nurseryy that
eleven pounds of eggs that is to say about
eight millions of worms can bobe hatched and
simultaneously fed within its walls be-
ginners will bobe frightened in reading the
full nomenclature of apparatus of toolsgoofs and
scientific implements invented by modern

or borrowedborrowellgIl bybyl them of the
celestial breedersbleedersbreebrederseders for instance not on-

ly the leaves aroare carefully gatligatherederea oneono by
onoone from their stanstandarddaid mulberries and
cut Wn thothe nurseries bergrebefore feeding the
worms but they are cut with a pecullarpeguliarullar
knife and distributed with a chinese sieve
fortunately our dry climate is so well
adapted to that branch of industry that wo
araare exempt front all thesathese aadianai tri-
fling practices

hyill3 will do my bestjesk iq0o n fuliull
sense ofbf that word the process of raising
cheso preciou insects in utah to arrive at
that end thothe modomode ought tobeoughtadopted by our breedersbleedersbreeders give tthethoa silk-
worms air fresh anciandpureyure letiet them be com-
fortablyfortably witond dry andbud Wanly liandfiand
with sufficient space to prevent them from
coming in contact with ample supplies of
healthyh food thesathesedirections alone kiveh by milouisMrloulsLouis prevost to thothe californian

are bufilsullisufficientclent to insureinsure the
mostmosi perfect success to our infant condoner
iesles
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I1 A ar pagenpagerlilililt or
61mir andanain must be keptkept niin a coocool dry place
in thetho cellar where fo10 prevent them from
hatching thatho thermometer nevayneverneven rises
aaabieqq niftyfifty 0degres in eueurope
fdfouseue artinartifartificialicim ONheat fdfar inear aidthatchinghing
A special room is used in largolarge cocooneries
and a very ingenious hatching boxbos unune
couvegeGuse installin smallsmail ones bubutt hheroar in utah
we have no need ofartificial hheateatcat tbthothe0 eggs
should betokenbetakenbe takenjaken out when desired toboto bo
hatched and graduallygradualir etexposedposed
oathof air A sudden chachadweC from
a cool to a very warm Catmosphereq is con-
sidered detrimental the rightnightI1 lit time for
hatching can not bobe aaccuratelye 7 indicatedcited
buas stan ass youronioui ni 1 iesles bebeginah twtot o
shoot their leaveyleave ngupu may graduallyaduain op-
pose

ex-
pose your eggs to a naturalnatat heateatcat

after remaining inaiuain a
from five to eight days the oggeggs willswill assumantim
a whit toishelsh color a sure symptom of thedor
mation of the worms inside litrit soon
begin to show themselves anial
theythes makomake their appearance they begin to
look for food place somosoma tender leaves
from your mulberries on the pa and
theythey viiiwill at once beginbekin their mccuoccupation folfoi
life eating

at the end of thothe first day after they bcbe-
gin to hatch take all the worms off tho pa-
per containing eggs and place them on sep-
arate papers this cabbecan bo done by remov-
ingin the mulberry leaves upon winchwhich they
arare feeding bothotho same thing for about
three daysdies timetimo all the eggs thatthai
are goodcoacod and strong will most likely be
h cie

i d ilethlieththrownrown away
all hatchedbatchedh the first secondhandsecondseconadandandana third daysdayss
must bobe kept separate and for this pur-
poses 0o may be marked first second and thirdtobyy a pencil on the paper contcontaining thermthorn
the object of this division is that you may
feed and treat those of the same ago exactly
alike one days difference in the agoage oi01
an insect that hashag only from thirty to forttforty
days to live it must bobe remembered is 4a
good deal and especially is this the cacabcat
with the silkworm which in that short peihl

of time goes through nivefive difforddifferentit pe-
riods of existence the
from one ofthese periodsperiodstoatoto anotherano thfr consistsconsist
in shedding the skin or in ototer words
laying off thothe old garment tltgao changes
are called mouimOulmountingstings will undergoing
any one of these nivefive chane eg mch ofwhich
occupies from twenty to t rentyonty hours
dependent on thothe healt 1

i unaundy vigor of the
worm they will not raiL nor insist they be
fed or on any accor nt disturbedaistalstorbed in this
fact will be ceueenseen 0heo reason for keeping
eachorich days hatel mp for when khetheth
first days hate s firefive days be
gingln their first insultinguibinm and if taotamo second
days hatching aro maneg withwit 1 them thathe
latter aiarearc not ready to inomoultt anaandd require
feedingeilingfc to0 do tux disturbsUriesnies thothe former
and endangers their livesilves the ssameme diffi-
culty and danger w ill occur ftpt eeachach of the
severalbeveral moulmouimountingstingsting lionicIlc thetho
sity of keeping thtl l-ncm separate
tion must be abs or fahrr duningduring th
hatching period ds certain


