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It may be instructive to our vine growers | production of our wine, we see at once that | i
| to compare our auﬂ,,geologmall_v,}with some | the mean {emperature of the days which
of those fayvored 8pots or' places in Furope ' make up the period of the cultivation of the
that produce their best wines, We muy, €, has a pérceptible influence. The tem-
perhaps, form a more favorable oyinion | e of the swmmer was 63,19 of the

33

1pirmhad its full development, it estab-
lishes the workshop of its wonderful manu-
facture. Placedinacomfortable and secure
position, it proceeds to envelop itself in a

| s . T ) on | pel vas 6 cocoon formed by a filament of exceedingl
" ﬂ niﬂin&m‘ ing been ﬁ;ﬂ?ﬁiﬁd mlﬂt;. of our 1@&@5 and come to some definite [ year that yielded the strongest wine, and | fine silk, Itleﬁlttei from tﬁt stomach of %hy&
Las fif edmx yoars. bl s Ter: lin conclusion w ether our sun istoo warm only 58.4° in 1833, the wine of which was | insect, It soon disappears in the centre of
}E’ ‘d‘:: mqu:lrt. 'Emt © %t for producing delicate flavored wines, I l&w drin e,’” The above auther al- | the cocoon or gilken- envelop, and, after
has attandedepmt?le labo Hﬂﬁi '* ro. | Wil quote fromthe repoxt of the committee | so says: ‘“‘But ] nce the stakes, and the | about seventy-two hours of unremitting la-
ducing the different vr:.l'iatie:su ruits 1 #lmwrd?ﬂméim;@ ; mﬂofhwhelr: E‘&“ﬁ’-ﬁi’f o SRy aearn Suitei I:;}r, i ubichg e iy it e
. ' 1 f 1‘ l &) a [3 LT & 3 .. ] LTy | : e ; te" r ¥ an tﬂEﬂ h‘unw ] 1 In
Eﬂn t; tgls tﬁgﬂ?emmt eneg e fﬁit: tte, and?_glhateau ’ll::rur, mb %& bed ﬁ:}f - From the gﬁ & 2 we find that there i | that chosen retreat thes _wuritlxlzl - sheds

¥ E . . | coarse g I, among whose es the | eve i ; - {1 i s 1

ry, 'Shilre the @y succeed ['ove mﬂrelj} d'atet!t.gsml mﬁggh i bes vtgy 8 sible advantage taken to concen- { ils skin, for, the fifth time, but the insect

i : . *CL SOI eates ount of in_loca- | which comes o ,
m :3131‘5, eyl Tﬁlllﬂe rt the lowest form of vegetable life. In |%ions or a%guaﬁut' gp;nupm_ _L-lali?i&&ﬂl':fhﬂ Is, el Toep b
has heen_mnmlec : e vieinity of Bezires, on the other hand, | sheltered from col winds, with southern

but a ch:ysalis—-bearin%}ut aslight resem-
the land is rich, and strong enough to yiel th

|-r'blimu to the worm ter tw S Or

<o : _ aspect. In some instances they have haul- | more, according to the tem ure, the

Eﬂlgfﬁ&fv;: - g {f o.ftg Wﬂﬂﬁ: any kind of a crop; yet Medoe grows wine | ed the desirable soil the distangﬂ of several | skin of the ehrysalis open ;3, a{e?t changi g

eir i gree with bros. o that often sells f?"‘ en dﬁ}lﬂrﬂ per lﬂﬂr miles and built up their thyalﬂ some | for the last time, it bﬂﬂqmasabuiterﬂy, Vs
nelli mﬁm%ﬂran __ ey While that of Beziressometimes sells for the | three feet. And yet only in a very few | some hundreds of eggs, and dies.
g o _4, s tﬁtha o half of ten cents per gallon. In Burit_md instances have they obtained any remark-|. Now, Wt enumeratin e pe-
) ceessf tahnh grth Rth of ke Cits there is a long on. whose dar able results, for the want of a warmer | ¢uliar modes of raising silk in rent
a:?ﬁat et S an il madmﬂiniarg ferruginous limestone sides a wretched | southern aspeet., In Dixiewewill not have | countries, I will merely say that a first class

Siatitien st 1o prived’ BHe 40 thin eovering of carth hg‘gléﬂm t%lq"mf to résort to the steep slopes of hills for a | cocoonery in Eurcpe is, at this time, a ve
tance of the #il mpnolr reilized p;)“r; . be%;n, revealing, not g, theé naked- | suitable aspect, Our grapes ripen equally | costly concern. ¢ largest in the worl
communitysd oy ness beneath. Here stand littie starveling | as well six feet from the ground as they do [ located at Hyeres, a fine town, thirty-six

wild, broken, desert, - :
land,wheregon¢e volcanoes and mtﬁqu:: vines, very slender and very

low; vet here
is the celebrated “Clos Veau A

j, Yet here Itis the warmest

within a foot of it. miles west of Marseilles,

el ¢ _ ] : In summing up the evidences in favor of | locality in France. The form of the build-
| reaigliiill 'thoir?.e %bl?ﬁ::zlnﬂe | ftz:ﬁ Was | isthe hill, and these are the vines,that yield ,ﬂur ~own locality compared, geologically, | ing is circular; it belongs to the Count de
_ haamrl‘ﬂ- R OTae, si e T Eul‘;llf a winerivalling in excellence and value | with the favored lncaliﬁea_inﬁance and | Beauregard, a distin ed sericulturist,
as it enjoysin Syr'ia.'ar.!l’mgia. It.l h:Ebei ttor that of Medoe.: At its base spreads outa | Germany, we find the following:—The | Such isthe magnitude of this nursery that
a i R S i o wide very {fertile plain, eovered with | latest. formation is ‘'a broken, shivered | eleven pounds of eggs, that is to say about
2 th s “_;hmmcmﬁ a5 hathanm J | lnguriant vines, whose juice sells from ten | strata of limestone which rests on basalt, | eight millions of worms can be hatched and

to twenty cents pergallon, If you gofurth- | the basalt partakes of iron, and rests on re-:i | simultaneously fed within its walls, Be-

verydiligent in procuring the choicest va- | er northward and examine the hills of i i i - fri ' ‘
iefiés We could obtain, or haveany knowl- | Champagne you will find them tc?‘ba me‘rg- _santd;mne a thin strata of limestone la Iﬁners will be frightened, in reading the
edgeof, and contemplate that in atew years 1y hills ﬂgf chalk.»® % e OOIESGE mm . reilu?tmﬁ: %ggr:?::féupﬂnﬁ;ﬂ?ﬁ? ull nomenclature of apparatus, of tools and

scientific implements invented by modern
sericulturists or, borrowed by them of the
‘““Celestial”” breeders. For instance, not on-
ly the leaves are carefull gaﬂimd one by
one from their st_ax;lda.rdy mulberries, and
cut in the nurseries before feeding the
worms, but they are cut.with, a peguliar
knife and distributed with a Chinese sieve.
Fortunately, our dry climate is so well
adapted to that branch of industry, that we

SRt Ee A =
_ ISR 57 TRIAMARS -
I will do my best fo simplify, in the full

fﬁnsﬂ of that word, thi E;_EEE of raising
ese precious inseets in Ui Toarriveat
that end, the most natural mode oughtto be
adopted by our breeders. *“Give the silk-
worms air, fresh and pure; letthem becom-
fortably warm and dry, and cleanly; and
with suflicient space to prevent them from
coniing in contact, with ample supplies of

pee we shall enjoy as good wine as an

gher people on the earth. I must 3"
{ we were taken: by surprise by the fol-
1@, which appearéd in bro, Bertrand’s

P led in the NEws of July 1st:

‘ and trast that bro. Bonnelli in Ari-

nlz,a ro. Dodge in St. G and, other

From the foregoing any intelligent mind | nic clay soil partaking of the above ele-
willi'comprehen thn% the large amount of | ments, which the vine appears to thrive in
heat: absorbed: by the bed of pebhlaa& or Emhﬁbly. 1}; we hgfpﬁmrgd the
coarse gravel, is the principal agcn:g of I'essential elements of the e%lﬁ‘lfrﬂ hill of

Burgundy, and those of the Rhinegan.

Hllﬁfﬁ:ﬁin wines  on theslopes of Medoc.
The ‘‘little staryeling yines, very slender | Also, we find our climate is the crowning
point, to make our locality a first class

__ , 1e0rge, and very low,” of the golden. hill, are on
oW culturisis .in our Dixie, will | soil calculated in every respect to ve ¢ i ‘ jon - i
| | LILUrises in _ y respect togive good | wine growin on in ) |
“ﬁg{:g&mﬁ%ﬁfgg equal to EE%IM _ﬁuﬁtﬁ xg;:ue_ie tﬁﬁte hﬁﬁ?ﬁt The 'mgraﬂ teﬁ;gpél;'ﬁurﬂ of S:[Ttﬁrig Tﬁﬁ%
- . O1n 3 i
"ggt the | the ground; the soil very shallow and res b i e g b S

wine, as alecoholic as -sherty; s 5 . 1.
: most seientitie manipulations they will ney- ing on a warm base, with asouthern aspect ﬂMﬁL%ﬂm "‘m“éﬂ
e Pl‘iignm aify thing ay g, in the | ‘Phe vines and theix veots would receive a | American and exotic, do well, and in place
© least degrea; any of the m.ﬁumy warmth belonging to amoresouthern elime, -
P Why? Simply because the climate | the fruit would more perfectly ripen, and
of their locality is too warm.” . Again, in | have more delicacy of finvor than would
your paper of Sept. 2ud, bro. Bertrand says: | be realized in, more unfavorable situations.
It is a fact m@mtﬂme&mm..me The Ehﬂd‘k hills of Champagne may be
| ot Grsber Sbvaiors S SuF Dialey sl | b Tiacrsicod, RUSRY, s on sspach
BOOH SR o T g our > before I close this commuunication,

S

of disappointment are onl rised
by the m*ﬁﬂ‘ ty g fruit, ‘*¥ ould ad-
vise your Tooele correspondents to be a

little careful how make their =)
es,
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is not just the place for such locomotion,

s
W

gy . g = quan- The following is from the Su lemental and : 1 & - healthy food.” T]l Aireot] :
tities of wine, equal, and dpe‘:ga' superior; | Report: ‘““The vineyards to ﬁhﬁcﬁpa ion 1803 ‘Eghg‘mﬁvﬂu ,reveal, that our wine | heaithy . Lhese directions alone, giv-
ran % : S ) W, itte Zrow ere were wiser than some of their | en by Mr. Louis Prevost to the Californian
peidh of Madeira, Malaga, Ten- | was more specially given, were those of the " ;4 sericulturists, are sufficient to inﬂu(:; the

erifle, Sherry, ete., but I say again , nothing Hopthern nEigthI:E.'

which can compare with the peerless aroms o e Geneva, thowé of Pfalz or

de most perfeet suceess to onr infant codooner-
Rhinish Bavaria, and of the banks of ihe .

1. S. HEMENWAY.

of the first class ndy omes. Itisan | Rhine,the Neckai | AW Ty | f ies.

: s - ythe Neckar and the Main: ‘Withre- | SERICULTURL-A GLANCE AT THE - . 2 ST
utter impossibility”’  Me also says: I do |.gard to the quality of ithe soil, we have the : HISTORY OF SILK i et THE".' T )
:}ﬂi}:m that the first class brands of Burgun- | same remark to make here, as was made in | ' 1’ .\ The cggs are lly laid ﬂ']% (Yu&; or
i ?E?}:gn 9010 B0y iﬁrfit communicaon, | the former report, viz: that Siﬂ vines yield- | BY LOUIS A. BERTRAND ?TQ*IE’ Em?ummmth}be e frovent ther Trom
Are, Ao llnfgurtﬁashe_ aroma, the yery | ing the best wine were found to he growing e, S L in the cellar, where, 10 prevent them from
best light wines in the world; . 3 h,h@

Ak . thermometer never rises

on the poorest soil. Geologically, the soil O3ZIoN

: ha
These are sweeping statements, but I | tiroughout ai A18va" Attty 18 = oo X. aboye ﬁ ty degrees. . rope they have
must confess that ‘am who ini:'idel to mu?:?ig;hzusa?ﬁfeﬂﬁz:%;il?:ﬁ;éﬁ;ﬁiéfg To the Jacquard loom,a valuable machine ' to use artificial heat for Eir hatching.,
their correctness; and to defen 3 ust in x- | invented by Mr. J

A uard, of Lyons, has
been mainly ascribed the sudden extension
of silk manufactures in Europe, This loom
is now universally in use, bat the magnifi-
cent effects it ean produce have been no-
where pushed to so great an extent asin

Orri _ our grape | both formations usuvally séen in close prox-

- culturists aguinst ‘these statements,” the | imity, the basalt uppermest and resﬁﬁg on
nther mdeot‘tharp_iegura should be aﬁnwn. the other. The of the Rhinecan seems
In the first place, it isnot true that 'all our { to be of red sandstone, mostiy, it’ mot whol- 1|

‘wine would be heavy ﬂftﬂo aleoholic for any | Iy., The Johannesherg hitl reminds’ one

L W eli-]]ﬂlanced head, 'There 18 a great difier- | strongly of the soil of some:parts of New

¢nceinthe quantity of saccharine matter con-

A special room is used in large cocooneries,
and a very ingenious hatching-box (une
couveuse) in small ones;  But here in Utah,
we have no need of artificial heat, The eggs
should be taken out when  desired to be
hatched, and gradually exposed to the heat

in Lyons. The |oftheoutside air,

tained in different varicties of grapes; someé
would make avery strong wine, while some
other varieties would only make averylight
wine. We have the double advantage in a
climate in ‘which we can manufacture every
grade of wines that are pure. In some cold-
er locations, and more unfavorable soils,
the mostsugary grapes that ecould be grown
under such conditions, would: enly make
light wines at best.
 Let us now examine the French standard
ior wines. 1 will referthe reader to the re-
port of the committee of the United States
Commission at the Universal Exposition of
Paris, in 1867, on the eul!:ure'andpol?roduets
of the Vine, which is the most valuable
“publication on the vine I have ever seen
printed, and comes from the highest au-
thority in our nation. The committee re-
port: “*When American wines were tasted
by jury at the Exposition, the French ju-
rors, whose scale was from one to four,with
|a zero at the foot, generally complimented
Jour Catawba with a zero,and they remarked
that th:egmretgf thf h;n:gﬂtnralbmﬂm or th'{; _Wilﬁe
sscssed, other thi in nal, "the
u’{er ;hej‘ ahmétﬁd estimate !t.% Retad
1 A merien, the very contrary is known
to bethe case, The German ju?;}rﬂ accus-

tomedto wines h bonquet, held quite
different o inimhﬁm tl?o F}Em%

wer; S eu;ﬂl 'i:mh the ﬂ_ﬂeriﬁan
sample: rench e wer intro-
c}:é;{}tghﬁ / wbia. mit:.hﬂMEym, and

€W mix, Invery small propor-
tions, with th ve _ td'ﬂa':vul;f ny
co ble ion of the Catawba
rguski quality, would be more than the
French palate, ed to like only that
which is n ve, very well bear.
The i of the better sortof Rhenish
wines is bouquet, and of i sort,
acidity. Compared with t eir French
rivals are quite negative. A¥rench wine,
white or must be very indeed if

it shows any acidity, and mu

] Yevery fine
indeed if it possesses any easily tas. 3' bou-

quet. ther we must awar alm
of excellence to the white wines of the
Rhine, as we do to the skill and industry

of the vine dressers who produce them.”
From the above quo ns, we find that
the peerless aroma of the Burgund{,r wines
is fully a?nﬁrecmeq only by the “F
palate, trained to like that onl

negative;”” also, “‘that the first Jbrands
'gﬂffm e dg,.ﬂag %h??}r uﬂswed
| Dt noth the Grofid FWEN N o511, FERRCE,

‘rench
which 1s

Jersey, and Connecticup, ansl i the nbigh-
borhood of New Haven in the latier State,

the basalt is scen resting upon the red stone, !

Just as it does upon the hills that skirt the
Rhine. 'In considering the merits of the
different soils as geologically distingnished
from each other; we'seemn drawn tothe ¢on-
clusion that, so far as our observation has
gone, the red sandstone is the superior one,

{ butave confess ourselves untit to make any

such sweeping generalization, and willonly

| say that the soil in (uestion, for agaght we

can see, seems as it us any other to grow a
superior wine,”’ R 1143 7
It is clearly seen fromx the above thata
great portion of the soil in the vicinity of
Nt, George, has the elements necessary for
Euwing wines of the highest quality. We
f?t?l he& E}l the lf ualities of the slgg
of the en of Burgundy, -coup
with those of Johannesberg hill. Provi-
dence has been very profuse in heaping to-
gether here the elements particularly suited
to the vine. 1 will eopy a few lines from
Boussingault to show the deffcienay of heat
in the wine regions of France and Germany
and the great importance of a shaltered
southern aspect for producing wines of high
character, Hesays: “On the déep slopes of
hills towards the south, and sheltered from

‘the northeast, the gripes attain the greatest

maturity, and the vintage is most certain,
So great an influence has a favorable expo-
sure that in the same vineyard, the great-
est difference exisis between the wine
from omne part, and that made from anot
merely because there is a turn round
hill, and the aspect varies a very few de-
grees. A change of soil produces a similar
effect. The famous Rhine wine ealled Jo-
hannesberg, when made from the grapes
which grow near the Castle, is worth twice
as much as that made a few hundred yards
further off. Here, both soil and aspect
change. The Clos de Vougean, which pro-
duces the finest Burgundy, is confined to a
few acres; beyond a certain wall, the wine
is a common Bt dy, good, without ex-
traordi merit. The vineyard of Sch-
malzherg, for example, near Lampertsloch,
! &ﬂwgtem wines of th

sevy : ] of the most dis-
similar characters from one year to another.
Some idea of this may be formed from the
.difrerenmmtitim of alcohol which the
wine of different years contain,” (Here fol-
lows a table of the mean temtpernma for
five years which I omit.) “If wenow in-
quirehow the meteorological ‘

of each of these five years inﬂnenm thnla’zI

Franee, and particulﬂrlfr
same may be said of Calais in its applica-

ér my management for |

| which produces by far the
rope, is born in the spring, ordinarily about
May. It feeds on the léayes

the- middle of
| tree and attains its* full

tion of the Jacquard loom to blendes, ok fig-
ured silk laees. s t

. The city of Lyons, three hundred and
fourteen miles south of Paris, and two hun-
dred and eighteen north of Marseilles,is the
great silk mart of the world. It has a pop-
ulation of two hundred and ninety thou-
sand inhabitants, of whom, one hundred
and ten thousand,—more than one third of
the whole, are en in some way in silk
manufactures. Of this number only one
thousand three hundred are women, and
about four or five hundred children. There
are over sixty thousand silk weavers, There
are nearly six hundred, sillk merchants;
these buy the raw silk from all parts of the
world, and lgive it out with the patterns te
master weavers, who generally have from
three to eight looms in their dwellings, and
-employ weavers to execute the works In
Liyons alone they use us, annually, about
six million pounds of raw silk, valued be-
fore working at about thirty-six million
dollars.

Saint-Etienne i8 for the speciality of silk
ribbons what Lyons is for manufacturing
the miost splendid silk tissues in the world.
Saint-Etienne contains ninety thousand in-
habitants, and with its suburbs gives em-
glﬂynmnt- to twenty-three thousand six

undred and tweprty-two persons, of which
the greater part are women and girls, It
has thousand looms. According to
the Chamber of Commerce, the value of its

) | productions for the year 1806, was sixty

million francs (twelye million dollars), five-
sixths of which were of to the Uni-
ted States, England, and the city of Paris.
Before dropping the present subiecg., I
will say that several of the above di cal
facts were extracted from the report of Mr,
Elliot C., Cowdin, United States Commis-

sioner to the Paris ition. ver

desires to read a more extended account of

the silk business in Europe and America,
is referred to this able report.
THE BEST MANAGEMENT OF THE SILK-
WORMS FOR UTAIIL.

' The annnal silkworm (Bombiz Meti.)
t silk in Eu-

of the mulberry

growth in about six weeks. Duting that
period it changes its skin four es, and
according to . delQuatre qt’ o

French Inttitute, increases its wei§

tseven-
ty-two thousand times. Early in July, hav-

T

A sudden change fro:n
a coolto a very warm atmosphere is con-
sidered detrimental. The right time for
hatching can not be accurately indicated.
Butf as scon as your mulberries begin to
shoot their leaves, you may gradually ex-
pose your eggs to a4 natural heat,

After remaining in a warm aimesphere
from five toeight days,the eggs will assumse
a whiteish color, a sure symptom of the'for-
mation of the worms inside. Theywill soon
begin to show themselves, and the meoment
they make their appearance, they begin to
look for food. Place some tender leaves
from your mulberries on ‘the paper, and
they will at once begin their occupation for
life—eating. | ' |

At the end of the first day, after they be-
gin to hateh, take all the wormsoff' the pa-
per confaining eggs and place them on sep-
arate papers. This can be done by remev-
ing the mulberry leaves upon which they
are feeding.. .Do.the same thing for about
three days. By this time allthe eggs that
are good and "strong will, most likely, be
hatehed. ''Thebalanee may bethrown away.
All hatched the first, second and third days

must be kept separate, and for this pur-
may be marked first,second and third,

y a pencil, on the containing’ them.
The object of this division is that you may

feed and treat those of the same exactly
alike. Omne day’s difference in age of
an inseet that has only from thirty to foriy

days to live, it must remembered, is a
good deal. And especially is this the cap
with the silkworm, which in that short pe-
riod of time gte:"thmu h five differe ¢ pe-
riods of e ce. transfor,
from one of these periods to anothe g ponsists
in ahﬂddintithe in, or, in ot'sey words,
laying off the old ent. T oap chan
are called moul Whi e undergoing
any one of these five chans sg aach of which
occupies from twenty to t- Zanty-four hours,
dependent on the healt’ , "anq vigor of the
worm, they will not ¢ nor must they be
fed, or on any accov gt disturbed. In this
fact will be S€en o reason for keeping
each day’s hat?"mgi:?rﬂe; for when the
first day’s hatc 4in ve days old they be-
g;ﬂ their first, mo:ﬁﬁn and if the second
y'shatching are mixeg with ' them the
latter are not ready to ‘moult, and require
feeding, To do this disturbs the former

and end their lives., Thke same diffi-
| enlty and d r will occur st each of the
scveral moultings.. Tlence the g reat neces-

sity of keeping tF em separate; :ind precau-
tion must be obs’ yrved or faflur:, doring the
hatching period 5 38 certain,



