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A DESORIITION OF THE FARMS,
PROCESSES

VINE=-
YARDS, AND OF MAND-
FACTURING WINES AND BRANDY AT
THIS WONDERFUL PLACE,

That this portion of North Caroling is

w wall adapted to grape and wine oul-

tare as the banks of the Rhioe or the

goils o1 Califbrnin aond Southern Frone is

a fact well kvown to the people  of  the

State, but is not 4 watter of zeneral in-

formation. 1t is the purpose of this o

ticle so show to the world the adaptabili.

ty of our soil und  climate to grape and
wine culture; and in no why cun this be
bewer done than by an account of  what
hias been aecomplished in  this direction
at Medoe, this connty, by Messrs, (. W
Garett & Co, This firm, by the  way,

must not be confoanded with the fiem of | lage of the sioes, the darker groom of
Garrett & Vo, off Littdeton. which deals | thie clover, thie wavine  griin ready. for
in wines itsell, Dbue mikes Tew ot thowe | the sieklo, the linde Lok windiog  its

A visit to Medoo would give onie o fur
which
this industry s heen devoloped than o
volume of deseription, and the  gonerul

better tdon of the mavnitude 1o

I!im]‘\l;llity of the proprictors und  thoeir
cmployees wonld of itsell repay one  1or
the trouble of w trip. But as it cannot
be the good fortune of evoryone 1o visit
this wonderful place & pen pictnre of the
work carried on there eannot but be ip-
teresting to the readers of the RoANOKE
NEws,

MEDOC.

When Mossrs, C. W, Garmerr & Co.
purchased the place in 1868 it was known
o8 Weller's vineyard. Tt was then o
swall furm upon which were ouly nine-
tien acres 'of grape vines, the only vario’y
being the seuppernong,  From this be-
ginging, under the excellent  manage-
ment of the proprictors has prown the
only vineyard of any pretensions in the
State, with the exception of Tokuy, near
Fayetteville, and th largest east of  the
Rocky Mountains.  Among the varietics
of grapes are the Seuppernong, the Mish,
the Delaware, the Concord and the Nor-
ton Virgioias, With the exception of
the Seuppernong and Mish these grapes
are well known everywhere,

THE MISH.

The mish grape was first discovered
and propugated by Dr. Meisch, a Swiss
gentloman, from whom it tukes its name,
Asa table grape it is unexcelled, its
flavor being unoqualled, bedildes  possess
ing the rare quality of ripening lute, olten
remaining on the vine in perfoet  condi
tion until November.  Medoe is the only
vineyard of note on record which culti.
vates this delicious grape.

TUEBOUPIERNONG,

The scuppernong is indigenous in
North Carolion and grows to perfection
in all the castern portion of the State
It grows to full development only in this
State, South Carolina, Georgia, Alabama
and Floride. Tn Vitginia the vines
grow luxuriantly but yield comparative.
1y little fruit. The largest scuppernong
vine in the world grew on Roavoke Is.

land and coyered more than one acre of
ound, It was found there by Sir
%nlm Ruleigh in 1580 and was living
and thriviog until a very few years ago.
It is believed to be the parent stem from
which all others sprung.
ot The seuppernong is one of  the most
teNific varieties of grapes and its  delici-
vor mitkes it oneol the wost palate-
o Itis liwle knowo beyond the
Jurity 4.
; unhl

i was e

-

h’h' which it grows because nursery- | neither waste or confusion.

men generally disparage it for the reason !
that should it come into papalar favor it
would grealy militate against the varie-
ties in which they are directly interestod,
It is the only grape known which is not
subjuet o disease of some Kind.

THE FARMS,

Medoe now embraces ubout one  thou-
sund neresand  bosides the  oiehty-five
neres in grapes is the wodol farm of  the
State.  There are raised the very  best
wheat, grass, elovor, eatton, earn, tobacceo
peanuts and fruits of varus kinds, The
land is ina high stue of eultivation and
iskept 20 by seientific fertilizing and
manuring.  Last year same of it yielded
two bales of cotton to the acre,  Every-
thing is condudtod with the most perfict
system and cconomy.  Labor-saving ma
chinery 18 nsed whenever it can he  and
the cost of production lessencd in every
conceivable way. A steam will furnish.
es all the meal, howiny and lnmber used,
i blacksmith keeps the tools and  imple-
ments in repaic and carpenters are Kept
busy building and yepairiog
fonees and  woodwork  of
Itll_l\ﬂ‘. ete,

houses,
vithicles,

Thoroughbred horzes and Jorsey oot
the are kept in great numbers and  ready
sile is found for thew at bich prices  at
all vimes.  On the farny are two imuense
silis whichare filled annoally with green
food for the stoek in winter and, as a
consciuenee, they are ulways in superh
eondition,

Standive upon  the elevation  upon
whichi the residenee is sitnated  the  eye
bk 1o o tbgnificent view, afforded by
the rolling lands covered with the groen

way through the weadow lands, rich with
grass, upoen which the  oontented  eattle
..'|uiv|F_\' Browse or upily vest, protectil
from the tlnull!ll}' sun |':'\ the e‘pl‘u:lllfllr,:
branehes of beaueiful  trecs, the  whole

Baving o back zronnd of eottages  about

which cluster weleome trees  with  their

various shades of green.

THE VINEYARDS,

The vineydrd is colirged  every  yeur
fram five (o fifteen aores, great care he-
ing taken to secure vnly the best “layers”
from tho best vines, for the proprictors
attaeh more Importanee o the  quality
thun to the quantity of their producs,
They donot buy vines, but - always  pre-
pare their own layers in onder to avoid
the possibility of obtainiog those of an
inflrior quality.  But the prodnetion of
wine is not confined W the grapes of
their own vineyards; the proprictors sn
nually purchase  hundrods of bushels off
grupes and blsckberries from people in
ill that vicinity, and the purses of ‘many
are wade heavier by these sules,

THE CELLARS,

The eapacity of the cellars is one hun
dred and fifty thousand gallons.  They
are built io the shape of 0 T npd  are
situated in a little valley formed by two
hills into the sides of which two ends of
the collars nre built, They are three
stories ligh and in the first and  eccond
stories are the large casks in two great
rows [rom one end of the building to the
other, each bearing u lubel showing - the
variety of wine and the date of its vin-
tage. They nre so large that @ man can
ensily stand upright in any of them.  To
the average visitor they woull  seem to
hold wine epough to supply  the  workd,
The cellam, are kept at a8 woar  the
same temperatnre— sbout  sixty degrees
—us possible winter aud sumwer, and
on & warm day it is grateful to get with-
in their walls, In winter those engaged
in them work with their coats off,

THE BUSY SEASON.

The annual production is about eights,
thousand gallons, varying with the sea-’
sons. The busy season of wine-making
at Medoe begins about the first of Sep-
temboer, when the grape s begin to ripen,
and ¢ontinues abont two months,  Dur-
ing this period there i« o mighty rush of
work and bundreds of men  wowen and
children are employed daily, but  every-
thing moves like elock work., Experi-
cooed men bave charge and  there is

rg WL RS SRS =F

THE PROCESS,

The whole progess of wine-muking s
interesting.  The ripe grapes are gath-
ered in great shoets placed  under  the
vines and taken to the cellars in baskets,
They are then punctured by a  machine
made for the purpese and put into easks
halding 2000 gnllons each where they
are allowed to romain four or five days,
when the juice is drawn off and put into
other large casks where it forments twelve
months, beiog continually  watched by
skillful wine makers.  During this peri-
ol of formentation it is “racked” that i,
drawn from one cisk w another, two or
three times. At the end of a year it is
dry wine and ready for shipment.

When sweet wines are to be made
sugar is added o5 may be required, and
Medoe vineyard consuuies more than six
hundred barrels of it euch yoar,

VARIETIES OF W, o8,

Among the varieties of wines made ot
Medoe are Secuppernong, Mish, Concord,
Sherry, Claret, port, blackberey and
chumpugene,  They are of the most  ex-
cellent flavar and their bouguet is equal
to any of the imported wines, nor  eonld
they be distinguishod by the most expe-
rienced connoisseur, were  they  favored
with foreign labels,

BHANDEES,

After the juice is drawn off as  above
deseribied water is added to the halls and
alter standiog a fow days the juice is
pressod out and  distilled  into brandy.
This brandy and that wade from other
fruits will bear comparison with those of
Franct of any other on the markets and
thir genuine parifs hos become so well
kaown that the proprictors find it almost
impossible to keep uny of it until it las
Bieen mellowed ll.\ (T

FOREHIPMENT,

When wine is to be put into packages
for shipmont 1618 powped from one of
the hurge ensks hy fHny an ur{lillur_\‘ on-
cumber pump aod o wbiber hose  which
is Tong enough to reach any part of the
building, all the preparations for  ship.
ment being made on the same floor upon
which the office is situated.
the struw jackets which cover them  are
generally imported from  Germuny  be.
cause they are better aod choaper.  Bad.
Iy made bottles or bad  packing  injures
the sale of the wine, 3o much depends oo
neatness aud general  wppearance.  The
boxes are made on the place from  lum-
der suwed by the mills of the proprictors.

New barrels and rualets are never used
for shipping wine because they impart to
it & woody taste and injure the flavar.
Nothing will destroy this woody taste
except wleohol and for that reason  only
those barrels ave used which have con-
tained same kiod of alooholie lquor, but
betre these =eeond hand barrels are used
they are made over again at the cooper
stiops st Medoe and look new,

When one of the large casks has been
empiied it is thoroughly clennsed inside
and whitewashed with lime and s0 re.
maing until it is called into use aguin,

VALUE OF THE PLANT.

The entire property as it stands to-day
cost the proprietors probably more  than
one hundred thousand  dollurs but  the
products of the farms and vigeyurds pay
handsome profits on the investment, The
bnsiness is now under the management
of Mr, H. 8. Hurrison, son-in-law of Mr
Oharles W, Garrete who established this
greut industry twentythroe yeard ago.

TEMPERANCE,

The use of light wines containing only
the aleohol produced by the natural pro
gess of fermentaiion would be of great
His-
tory teachies that the human family  will
use some kind of stimulaot and 3t iz a
well known fact that there is little drunk-
enness where wines are in general  use.
There is so little of it made in this coun-
try and the cost of transportation  and
importation adds #0 waterially to the
price that people resort to whisky becauso
of the ease und chespness with  which
they can procure it.  The wines of M
doe dre ¢heap and casily  obtuined, and
supply an apparent veed of the  haman
system without  ereating or exciting  the
dreadful thirst which debuses thousands
of wien wuu cutus o8 muw; fowes in this
fair land.

service o the canse of temperance,

COLDEN WEDDINC.

MR, AND MRS, J, B. TILUHMAN SR, FIF-
TY YEARS MARRIED,

Oukland, the ol homestead of the
Tilghwans, thrve miles from  Weldun,
wis the suene on W:!dnomfn'\,'u!' last wiek,
the first inst , ol a happy  gathering of
members off the family, conuections and
fricuds to celebrate the filtieth anniversa-
ry of the marriage off Mre. and Mrs.JJ. B,
Tilghman, who, though now guite aged
have sever consed to find epjoyment in
contributing to the pleasure of their
children and friends,  Often  during the
long period of their married  life have
their hospitabile doors been opened to en:
tertain guests—adding enjoymoent to their
lives by giving pleasure to others,

In celebrating this glad event, the
hearts of those present were saddened
when the Rev, J, A, Loe in o short and
touching address, alluded to the past in a
finely drawo pictare of life—taking his
hearers back fifty years ago when the
“Spring tide” of life was upon this now
aged couply, when their  young hearts
were aglow with tenderest  emotions  of
uffection, as they plighted their troth,
und “for better or for worse” began the
Journey of lite trusting in & merciful
Baviour, How Leautiful to see them
now, since the mother’s affliction and the
futher's recent illuess to hehold that cal

Buttlosand |

resignation of sountennuce  which  tells
| more plainly than words that they fear
not the shore which s almest wow  in
view,  Reader, do you realize that you
o are dnevitably  treading the same
giound, aod that whether prepared  or
otherwise a linding wost b effocted

Thy day was preatly enjoyed by all
prosent, and  particulurly  gratifying to
Mr. und Mrs. Tigliman, as they were
the recipients of numetous tokens of
affeetion  from  hildren and Triends
amonuting to forty-two dollars in gold, a
pair o’ gold speetieles, gold  breast pin
und o gold searf’ pin, the latwer being
preseated by a colored friend,

The writer does uot anticipate witnes-
slng o similar oven—but - will always re-
meaber the impresive occasion as one
well caleuluted to wlvance the spiritual
good ol all in atteadanee.

A Furexn,

THE WilONG MAN,

Here is a story which may iovolve a
prowinent Sonthorn railway in heavy
omngos, A Keatuekian, who had been
drinking heavily, asked the eolorad porter
at what hour Covngton would be reached.

Two o'elock tor worer mornin’,”’ an-
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| swered the darkey.

*Wial" said the traveller, “I have
boen drinking protty froely. When we
pit thar put me off. When you come toeall
me you way find me remonsteative and
fighting deuuk, but there are two dollars
for you to pay for all injuries. Mind,
now, I want tv get off at Covington—
you understand!”

Cuess 1 do, boss,” said Jeff, asshe
“Dogn’t  watter

. -
how yer kick—off yer goss—sare."”

At six o'clock nest morning, as the
train was entering Cincionati, the big
Kontuckian wwoke, e grabbed his
gripsack, and with dre in his eye aud
spuzht the negro, who was standing at
thoextreme ond of the aisle:  When Jeff,
[ saw the man he turned almest white, and
i liis vyus diluted watil thic i-ii]':;i! i-'u.iqii! ulit
like butter plates,

“Indo't T give you two dollars to put
me off at Covington, hey?" hissed the
traveller between his testh.

wRurtain sure; honest fae’,” m-quicn.ul
the darkey. “But,” he quired, us the
perspiration started ont il over him,
“who was the gemmen we did thow ol
at Uovin'ton?  He kicked wusser nor a
wuly”

pocheted the  bribe.

You Take No RisK

In buying Hood's Sarsapurilla, for it s
everywhere recognizad as the standard
builiding up medicine and blood purifier
Lt hus wou its way Lo the frent by its
own iotinsie werit, and hus the largest
sale of any preparation of i kind.  Avy
honest dragaist will confirm  this  state-
went,  IF you decide to take Hood's
Sursaparilla, do oot be  induced to buy
win thive el tostead, B sure Lo geot
| Hood's,
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BRINKLEYVILLE.

CROPF PROSPEOTS—SOARCITY OF LABOR

~——PERSUNAL—NOTES—MAD TIOGS,

Perhaps o word from our little town
will mot be out of place and will be read
with intercat by some of  your readers
We will speak first of the eotton prospect
a4 Lhiis uughl to b of intersst  to every
one when we consider that  from the
ground we deaw the necessuries of our
existence,  We are sorry to say the pros
peet is poor, cotton b= small and  senrcty
of labor and low prices of cotton are very
We  must
diversify our crops or onr county  will
soon be in wsal condition.  When our
lund with proper cultivation, will produce
almost anything, why should we stick to
cotton?  We heard two prominent fur
wers remark that it was the last year
thut they should plant wuch ift any of
the floeoy thpl(f.

The health of our community is good,
with the exception of some cases  mostly
produced by the sumwmer  heat and early
vigotables, A young physican frowm
Washington county remarked o Sow days
ago that he thooght right through  (his
seetion was the healthiest part of  Nozih
Carolinn.  Apropos of the above rewnrk
we would say thut we have in onr com-
wunity a fawily consisting of throe  peo:
plu whose ages are 75, T6 and T8 yeurs;
they are all uctive, too,

Our town is being enlivensd by the
smiling fuees of our youths and waidens
just home from their various schools aud |
colleges,

disconrnging to the farmers,

We were gl to welvome |
Prot. K. H. Norwan, prineipal of New
Windsor Business Colloge, his two sistors
und’ brother who are with us for o three
mooth's vieation,

Our townsmun, Mr. Rodeer Pattorson,
who has been quite sick, we are gld o
say is improving.  His good wife retara-
el to day from a visit to her sister at
Crowells,

The usual serenity of our place has been
somewhat disturbed lately by the reports
of mud dogs.  These repurts were much
exagzerated, of conrse, though many
dogs have boen killed and several  cows
have really gone mwad from the hite of
the rabid animdl.  People eannot he too
enrelul abont such things and every dog
that looks the least suspicious should  be
killed immediatoly. i f

FAVORITE SONGS.

The Toper's—When the Bloom is on
the l'iyu.

The Mioers—Rock Me to
Mother.

The Shoo Deglers—Ob! dews Golden
Sli]l{l\'r:-.

The BEvolutionist's—Listen to wy
Tale of Woe,

The Merchant’s—The sweet By and
By.

The Hunter's—White Wings:

The Carpenter's—1 buile o Bridge of
Fancies.

The Buglur's—Oft in the Stilly Night.

The Baldleaded Man's—8hoo, Fly,
Pon't Buther Me.

The Dyer's—Why do Summer Roses
Fude?

The Reporter's—Speak to Me Speak.

The Millioor's—The Flowers That
Bioom in the Sprivg, Tra L.

The Capitalist's-—Ye Banks and Bures
o' Bonny Daon.

Tha Miller's
I"hwcr.

The Countryman's—The Wearing of
the Groen.

The Conviets—Oh! For the Wings
of a Duve.

The Gambler's—God Save the Queen!

The Carpot Tuek's—1 um  Litte, but
vh! My,

SiUt'p

"I'ia But a Little Faded

Now Try This,

Tt will cost you nothing and will surely
do you good, if you have a Cough, Cold,
or any tronhle with T'hroar, Chest or
Losws. D, King's New Diseovery  lor
Coustimptivn, Conghsand Colds is - guar-
anteed to give reliet, or money  will e
puid back,  Safferors from Lo Grippe |

found it just the thing and uoder its use |

had & specdy wnd perfoct recovery. Try |
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INAWOMAN’'S STUDIO.

A LAYMAN TELLS 0F A PAINFUL
CUSSION

DI~
UPON HIGIE ART THAT
MALE M BLUSH,

“T did not suppose that T could ever
fisel sy aguin,” said an old ¢lub man to
soma friends, “and as for ‘the blush of
maidenly modesty, [ supposed it had
flown to younger fices (wenty years ago.
But I blushed the other day—yes, and
I stammered, too, like a stage green horn,
With « little more whiskey and watez, 1
think [ could tell you all about it."
That lubrication being supplied and all
the men baving disposed themselves com-
fortably in their chairs, the old hide-
bound wan about town began again : “It
wis in an artist's stedio where 1 had
gone with a friend who wanted to call on
a lndy artist. 1t was the traditionary
studio—trays full of squeeze tubes, pots
full of brushels, unframed canvasses lean-
ing ugainst the walls, framed canvasses
hungiog about and standing on  easele,
and all that sort of thing, you know.
We louked at the picture of a pallid,
fushionable girl buying chrysanthemums
of & robust, rosy flower vender, and T
grew very confident and artistic in my
remarks,  We looked at other paintings
of the ordinary sort, and as the fair art-
ist was a serious and business-like person,
I was porfeetly at ease. But all of a
suillden, she said : *Now come and look
ut what 1 am engaged on at present.’ It
was i painting of 8 pude colored girl
drying a nude white girl after a bath.
T looked at it and liked it, of course, I
wean because it was well  done.  But
theartist was u young lady, you koow,
and it dido'v secw guite the thing te
talk much about it 801 edged off But
my fricnd who took me there was an ast-
ist, also, and a0 very opinionuted one in
the barguin, and he insisted on talking,
He said the white girl's lower limbs were
‘ll ont of diawing' Upon my word,
the ludy artist appealed to me. I had
to go buck. I blushed, TFrom that
portions of female anaowy the pair went
on to discuss other portions, 1 assura you,
and with the utmost eold blooded, calm
perve. And whatover one said  both
uppenled to me for affirmation or denial,
I wis asked whether T had ever seen a
figure like the white girl's proportioned
go and so, and whether T believed the
logs could be lovge when the arms were
thin, and, ol, my conscionce! T was sim-
ply standing on red-hot ivon through it
all. 1% all right, you Koow; it's busi-
Tt was eommonplace to both those
puinters; but towe it was simply a strain,
that's all.  And you may believe me or
nat, but just as we were going away the

ness,

fuir artist said @ Well, I am only sorry
you enwe halt ag hour lute.  If you had
come that. much sooner yon would have
seen the wodel herself,
for me.”

ng,

She wns posing
And bere sho burst out laugh-
‘I Ll to send her awny because
the room was si cold the poor ehild was
blue all over. 8o 1 suppose if we had
happened there varlier the nude model
would have joined in the discussion,”

sHunger is the best Sauce.*

As wmule, woperson who has & good
appetite has  good  health.  But  how
wuny there are who enjoy nothing  they
eat, and sit down to meals ux an unpleas-
aut duty,  Nature's antidotes  for this
condivion wre g0 happily  combined in
Howd's Saraaparilla thise itsoon  restores
good digestion, creutes an appetite, and
renovates snd vitalizes the blood eo that
the beneficinl offect of good food is im-
parted to the whole body; Troly hun-
ger ik the pest sanee, and Hood's  Sursa-
parilla indaces bune ©

Tmis is the kin
which it pavs+a keep
]If.*t.'p on
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4 sample buttle at our expense and learn | &

for yourse!f just how - ol a'thing it s | A
Trial Lott'es troe it W, M Cohen's diug =~ B
| store, Large size 50¢. a1d 81.00. | Weld
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