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From the Cradle to the Grave we need Drink, and we have not far to look for the reason, when we consider that at least seventy per cent. of the human body is composed of water, to compensate the perpetual waste of which, a fresh supply is, of course, absolutely necessary. This is taken with our food (all solid nutriment containing some water), and by the drink we consume. But, as the largest constituent part of the body is fluid, so, naturally, its waste is larger than that of the solid; this fluid waste being enormous. Besides the natural losses, every breath we exhale is heavily laden with moisture, as breathing on a cold polished surface, or a cold day by condensing the breath, will show; whilst the twenty-eight miles of tubing disposed over the surface of the human body will evaporate, invisibly, two or three pounds of water daily. Of course, in very hot weather, or after extreme exertion, this perspiration is much more, and is visible.

To remedy this loss we must drink, as a stoppage of the supply would kill sooner than if solid food were withheld, for then the body would, for a time, live upon its own substance, as in the cases of the fasting men of the last two years; but few people can live longer than three days without drinking, and death by thirst is looked upon as one of the most cruel forms of dissolution. To palliate thirst, however, it is not absolutely necessary to drink, as a moist atmosphere or copious bathing will do much towards allaying it,—the one by introducing moisture into the system by means of the lungs, the other through the medium of the skin.

Thirst is the notice given by Nature that liquid aliment is required to repair the waste of the body; and, as in the case of Hunger, she has kindly provided that supplying the deficiency shall be a pleasant sensation, and one calculated to call up a feeling of gratitude for the means of allaying the want. Indeed, no man knows the real pleasures of eating and drinking, until he has suffered both hunger and thirst.

Water, as a means of slaking man’s thirst, has been provided for him in abundance from the time of Father Adam, whose “Ale” is so vaunted by abstainers from alcoholic liquors. But Water, unless charged with Carbonic Acid gas, or containing some mineral in solution, is considered by some, as a constant drink, rather vapid; and Man, as he became civilized, has made himself other beverages, more or less tasty, and provocative of excess, and also more or less deleterious to his internal economy. The juice of luscious fruits was expressed, the vine was made to give up its life blood; and, probably through accident, alcoholic fermentation was discovered, and a new zest was given to drinking. A good servant, Alcohol is a bad master; but that it satisfies a widely felt craving, probably induced by civilization, is certain, for most savage tribes, emerging from their primitive and natural state, manufacture drinks from divers vegetable substances, more or less alcoholic.

The present volume is intended for that class of the public which is known as “the general reader”; and its object is to interest rather than to inform. Therefore it deals at no great length with what may be termed the caviare of the subject, as, for instance, the varied opinions of the medical faculty with respect to the hygienic value of drinks, their supposed uses in health and disease, and their chemical constituents, or analyses. Nor is the question of price discussed, nor long lists of vineyard proprietors given, nor the names of the brewers, nor the number of casks of beer brewed. In short, as few statistics have been introduced as possible. In deference to a maxim not always remembered in books on beverages, “De gustibus non est disputandum,” or its English equivalent, abhorred of Chesterfield, “What is one man’s meat is another man’s poison,” the verdicts of enthusiasts and vendors have been, except in rare instances, alike rejected.

Nor has very much been said on the inviting topic of adulteration. It would be almost cruel to disturb the credulity of the good people who drink and pay for gooseberry as Champagne, or Val de peñas as curious old Port. It is a pretty comedy to watch the soi-disant connoisseur drinking a wine fully accredited with crust, out of a bottle ornamented with fungus and cobwebs of proper consistency—a wine flavoured with essence at so much a pound, and stained with colour[1] at so much per gallon. There is no need to proclaim upon the housetops the constituents of Hamburg sherry, nor how the best rum is flavoured with “R.E.,” or brandy with “Caramel” or “Cognacine.”

We have generally avoided the profane use of trade or professional jargon, too often the outcome of ignorance, pretence, and affectation, such as “full,” “fruity,” “smooth on palate,” “round in the mouth,” “full of body,” “wing,” “character,” etc.; nor have we touched, or desired to touch, on the influence of alcohol on man’s social or other well-being. Peter the Hermit is fully represented already, and we have no mission to call upon our fellow-countrymen to “rise to the dignity of manhood,” and never touch another glass of Madeira.

The authors have followed the example of the illustrious Molière in taking their matter wherever they could find it. The information contained in this work is derived either from other books, oral information, or personal experience. “The sun robs the sea, the moon robs the sun, the sea robs the moon,” says Timon of Athens, repeating Anacreon, who adds that the earth robs them all. So preceding authors are indebted to one another, and the present volume to them all. It has been written, it is hoped, without bias or prejudice of any kind; but, as the drinks containing Alcohol are many more than those in which it is absent, more have been mentioned. That a full record of all drinks should appear, is impossible; nor could any critic expect it; but an attempt has been made to give a fairly full list, and to render it as pleasant reading as the subject admits.
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Has any man been bold enough to attempt to fix upon the discoverer of Wine? Not to our knowledge. Nor can a date be even hazarded as to its introduction. It was so good a thing, that we may be sure that men very soon came to know its revivifying effects. We do know this: that the oldest records of which we have any cognisance, those of the Egyptians (who were in a high state of civilization and culture when the Hebrews were semi-barbarous nomads), show us that they had wine, and used it in a most refined manner, as we see by the headpiece to this chapter. Here a father is nursing his child, who invites him to smell a lotus flower, another blossom of which his mother is showing him. An attendant proffers wine in bowls wreathed with flowers, and another is at hand with a bowl possibly of water, and a napkin. This wreathing the bowls with flowers shows how highly they esteemed the “good creature,” and, also, that they were then at least as civilized as the later Greeks and Romans, who followed the same practice.

We have the Egyptian pictures showing the whole process of wine-making. We see their vines very carefully trained in bowers, or in avenues, formed by columns and rafters; their vineyards were walled in, and frequently had a reservoir of water within their precincts, together with a building which contained a winepress; whilst boys frightened the birds away with slings and stones, and cries. The grapes, when gathered, were put into deep wicker baskets, which men carried either on their heads or shoulders, or slung upon a yoke, to the winepress, where the wine was squeezed out of a bag by means of two poles turned in contrary directions, an earthen pan receiving the juice. But they also had large presses, in which they trod the fruit with their naked feet, supporting themselves by ropes suspended from the roof.

The grape juice having fermented, it was put into earthen jars, resembling the Roman amphoræ, which were closed with a lid covered with pitch, clay, mortar or gypsum, and sealed, after which they were removed to the storehouse, and there placed upright. The Egyptians had a peculiar habit, which used also to be general in Italy and Greece, and now obtains in the islands of the Archipelago, of putting a certain quantity of resin or bitumen at the bottom of the amphora before pouring in the wine. This was supposed to preserve it, but it was also added to give it a flavour—a taste probably acquired from their having been used to wine skins, instead of jars, and having employed resins to preserve the skins.

The Egyptians had several kinds of wine, even as early as the fourth dynasty (above 6000 years ago, according to Mariette), when four kinds of wine, at least, were known. Pliny and Horace say that the wine of Mareotis was most esteemed. The soil, which lay beyond the reach of the alluvial deposits, suited the vine, and extensive remains of vineyards near the Qasr Karóon, still found, show whence the ancient Egyptians obtained their wines. Athenæus says, “the Mareotic grape was remarkable for its sweetness;” and he thus describes the wine made therefrom: “Its colour is white, its quality excellent, and it is sweet and light, with a fragrant bouquet; it is by no means astringent, nor does it affect the head.... Still, however, it is inferior to the Teniotic, a wine which receives its name from a place called Tenia, where it is produced. Its colour is pale and white, and there is such a degree of richness in it, that, when mixed with water, it seems gradually to be diluted, much in the same way as Attic honey when a liquid is poured into it; and besides the agreeable flavour of the wine, its fragrance is so delightful as to render it perfectly aromatic, and it has the property of being slightly astringent. There are many other vineyards in the valley of the Nile, whose wines are in great repute, and these differ both in colour and taste; but that which is produced about Anthylla is preferred to all the rest.” He also commends some of the wines made in the Thebaïd, especially about Coptos, and says that they were “so wholesome that invalids might take them without inconvenience, even during a fever.”

Pliny cites the Sebennytic wine as one of the choice Egyptian crûs, and says it was made of three different sorts of grapes. He also speaks of a curious wine called Ecbolada.

Wine took a large part in the Egyptian ritual, and was freely poured forth as libations to the different deities; and in private life women were not restricted in its use. In fact, the ungallant Egyptians have left behind them several delineations of ladies in a decided state of “how came you so?” It was probably put down to the Egyptian equivalent for Salmon.[2] But if they noticed the failings of their womankind, they equally faithfully portrayed their own shortcomings, for we see them being carried home from a feast limp and helpless, or else standing on their heads, and otherwise playing the fool.

Still, wine was the drink of the wealthy, or at least of those, as we should call them, “well to do.” They had a beer, which Diodorus calls zythum,[3] and which, he says, was scarcely inferior to the juice of the grape. This beer was made from barley, and, hops being unknown, it was flavoured with lupins and other vegetable substances. This old beer was called hega, and can be traced back as far as the 4th dynasty. Then they also had Palm wine, and another wine called baga, supposed to be made from dates or figs; and they also made wines from pomegranates and other fruits, and from herbs, such as rue, hellebore, absinthe, etc., which probably answered the purpose of our modern “bitters.”
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The Assyrians, who rank next in antiquity to the Egyptians, were no shunners of wine; they could drink sociably, and hob-nob together, as we see by the accompanying illustration.

Their wine cups were, in keeping with all the dress and furniture of the royal palaces, exceedingly ornate; and it is curious to note the comparative barbarism of the wine skin, and the nervous beauty of the wine cups being filled by the effeminate eunuch. The numerous bas-reliefs which, happily, have been rescued, to our great edification, afford many examples of wine cups of very great beauty of form. The inscriptions give us a list of many wines, and among them was the wine of Helbon, which was grown near Damascus, at a village now called Halbûn. It is alluded to in Ezekiel xxvii. 18: “Damascus was thy merchant, by reason of the multitude of the wares of thy making, for the multitude of all riches; in the wine of Helbon, and white wool.”

Wm. St. Chad Boscawen, Esq., the eminent Assyriologist, has kindly favoured us with the following illustration and note on the subject of Assyrian wines:—
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“This list of wines is found engraved upon a terra-cotta tablet from the palace of Assur-ba-ni-pal, the Sardanapalus of the Greeks, and evidently represents the wines supplied to the royal table. It reads:




	Col. I.
	Wine of the Land of Izalli.



	
	Wine, the Drink of the King (Daniel i. 5).



	
	Wine of the Nazahrie.



	
	Wine of Ra-h-ū (Shepherds’ Wine).



	
	Wine of Khabaru.



	Col. II.
	Wine of Khilbunn or Helbon.



	
	Wine of Arnabani (North Syria).



	
	Wine of Sibzu (Sweet Wine).



	
	Wine of Sa-ta-ba-bi-ru-ri (which I think means Wines which from the Vineyard come not).



	
	Wine of Kharrubi (Wine of the Carrob or Locust bean).”





On Phillips’s Cylinder (col. i. l. 21-26) is a list of wines which Nabuchodorossor is said to have offered: “The wine of the countries of Izalla, Toúimmon, Ssmmini, Helbon, Aranaban, Souha, Bit-Koubati, and Bigati, as the waters of rivers without number.” And among the inscriptions deciphered appear a long list of wines which the Assyrian monarchs are said to have carried into their country as booty, or to have received as tribute.

We see the process of filling the wine cups at a feast. They were dipped into a large vase instead of being filled from a small vessel. Nor were they alone contented with grape wine, they had palm wine, wine made from dates, and beer even as the Egyptians had.
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According to the Abodah Zarah, a treatise on false worship, there was a mixed drink used in Babylon called Cuttach, which possessed marvellous properties. “It obstructs the heart, blinds the eyes, and emaciates the body. It obstructs the heart, because it contains whey of milk; it blinds the eyes, because it contains a peculiar salt which has this property; and it emaciates the body, because of the putrefied bread which is mixed with it. If poured upon stones, it breaks them; and of it is a proverb, ‘That it is better to eat a stinking fish than take Cuttach.’” The same treatise also mentions Median beer and Edomite vinegar.
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The Hittites had been a powerful and civilized nation when the Jews were in an exceedingly primitive condition, and Abraham found them the rightful possessors of Hebron, in Southern Palestine (Gen. xxiii.), and so far recognised their rights to the soil, as to purchase from them the Cave of Machpelah for “four hundred shekels of silver, current money with the merchant.” Their power afterwards waned, as they had left Hebron and taken to the mountains, as was reported by the spies sent by Moses, four hundred years afterwards (Num. xiii.), but they have left behind them carvings which throw some light upon their social customs. For instance, here is one of two ladies partaking of a social glass together. Unfortunately, we do not know at present the true meaning of their inscriptions, for scholars are yet at variance as to the translation of them. That they thoroughly cherished wine may be seen from the accompanying illustration, which represents one of their deities, who appears to be a compound of Bacchus and Ceres, and aptly illustrative of the two good things of those countries, corn and wine, which, with the olive and honey, made an earthly Paradise for the inhabitants thereof. It shows how much they appreciated wine, when they deified it.
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As to the Hebrews, they were well acquainted with wine, and placed Noah’s beginning to be a husbandman, and planting a vineyard, as the earliest thing he did after the subsidence of the flood. Throughout their sacred writings, wine is frequently mentioned, and intoxication must have been very well known among them, judging by the number of passages making mention of it. A great variety of wines is not named—nay, there are only two specifically mentioned: the wine of Helbon, which, as we have seen, was an article of merchandise at Damascus, a fat, luscious wine, as its name signifies; and the wine of Lebanon, which was celebrated for its bouquet. “The scent thereof shall be as the wine of Lebanon” (Hos. xiv. 7). It is possible that this bouquet was natural, or it might have been artificial, for it was the custom to mix perfumes, spices, and aromatic herbs so as to enhance the flavour of the wine, as we see in Canticles viii. 2: “I would cause thee to drink of spiced wine of the juice of my pomegranate;” by which illustration we also see that the Hebrews made wines other than those from grapes.
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That it was commonly in use is proved, if it needed proof, by the miracle at the marriage at Cana, where the worldly-wise ruler of the feast says, “Every man at the beginning doth set forth good wine; and when men have well drunk, then that which is worse: but thou hast kept the good wine until now.” That they drank water mixed with wine may be inferred by the two verses (Prov. ix. 2, 5): “She hath mingled her wine”; “Drink of the wine that I have mingled.” Their wine used to be trodden in the press, the wine being put into bottles or wine skins, specially mentioned in Joshua ix. 4, 13. In later days they had vessels of earthenware and glass, similar to those in the illustration, which were found whilst excavating in Jerusalem.

That the ancient Jews knew of other intoxicating liquors, such as palm and date wines, there can be very little doubt.

J. A.
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CLASSICAL WINES.

Greek.[4]
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The only wine upon which Homer dilates, in a tone of approval approaching to hyperbole, is that produced on the coast of Thrace, the scene of several of the most remarkable exploits of Bacchus. This wine the minister of Apollo, Maron, gave to Ulysses. It was red and honey sweet, so strong that it was mingled with twenty times its bulk of water, so fragrant that it filled even when diluted the house with perfume (Od. ix. 203). Homer’s Pramnian wine is variously interpreted by various writers.

The most important wines of later times are those of the islands Chios, Thasos, Cos, and Lesbos, and a few places on the opposite coast of Asia. The Aminean wine, so called from the vine which produced it, was of great durability. The Psithian was particularly suitable for passum, and the Capnian, or smoke-wine, was so named from the colour of the grapes. The Saprian was a remarkably rich wine, “toothless,” says Athenæus, “and sere and wondrous old.”

Wine was the ordinary Greek drink. Diodorus Siculus says Dionysus invented a drink from barley, a mead-like drink called βρύτος; but there is nothing to show that this was ever introduced into Greece. The Greek wine was conducive to inebriety, and Musæus and Eumolpus (Plato, Rep. ii.) made the fairest reward of the virtuous an everlasting booze—ἡγησάμενοι κάλλιστον ἀρετῆς μισθὸν μέθην αἰώνιον. Different sorts of wine were sometimes mixed together; sea water was added to some wines. Plutarch (Quæst. Nat. 10) also relates that the casks were smeared with pitch, and that resin was mixed with their wine by the Eubœans.

Wine was mingled with hot water as well as with cold before drinking. To drink wine undiluted was looked on as a barbarism. Straining, usual among the Romans, seems to have been the reverse among the Greeks. It is seldom mentioned. The Roman wine was most likely filtered through wool. The Spartans (Herodotus, vi. 84) fancied Cleomenes had gone mad by drinking neat wine, a habit he had learned from the Scythians. The proportions of the mixture varied, but there was always more water, and half and half ἴσον ἴσῳ was repudiated as disgraceful.
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The process of wine-making was essentially the same among the Greeks and the Romans. The grapes were gathered, trodden, and submitted to the press. The juice which flowed from the grapes before any force was applied was known as πρόχυμα, and was reserved for the manufacture of a particular species of rich wine described by Pliny (H. N. xiv. II), to which the inhabitants of Mitylene gave the name of πρόδρομος. The Greeks recognised three colours in wines—black or red, white or straw-colour, and tawny brown (κιῤῥός, fulvus). When wine was carried, ἀσκοί, or bags of goat-skin, were used, pitched over to make them seam-tight. The cut above, from a bronze found at Herculaneum (Mus. Borbon. iii. 28) exhibits a Silenus astride one of them.

The mode of drinking from the ἀμφορεύς, bottle or amphora, and from a wine skin, is taken from a painting on an Etruscan vase.
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A spiced wine is noticed by Athenæus under the name of τρίμμα. Into the οἶνοι ὑγιεινοί, or medical wines, drugs, such as horehound, squills, wormwood, and myrtle-berries, were introduced to produce hygienic effects. Essential oils were also mixed with wines. Of these the μυῤῥινίτης[5] is mentioned by Ælian (V. H. xii. 3 I). So in the early ages when Hecamede prepares a drink for Nestor, she sprinkles her cup of Pramnian wine with grated cheese, perhaps a sort of Gruyère, and flour. The most popular of these compound beverages was the οἰνόμελι[6] (mulsum), or honey wine, said by Pliny (xiv. 4) to have been invented by Aristæus. Greek wines required no long time to ripen. The wine drank by Nestor (Odyss. iii. 391) of ten years old is an exception.

The sweet wines of the Greeks (the produce of various islands on the Ægean and Ionian Seas) were probably something like modern Cyprus and Constantia, while the dry wines, such as the Pramnian and Corinthian, were remarkable for their astringency, and were indeed only drinkable after being preserved for many years. Of the former of these Aristophanes says that it shrivelled the features and obstructed the digestion of all who drank it, while to taste the latter was mere torture.
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CLASSICAL WINES.
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Of Roman wines the Campania Felix boasted the most celebrated growths. The Falernian, Massican, Cæcuban, and Surrentine wines were all the produce of this favoured soil. The three first of these wines have been, as the schoolboy (not necessarily Macaulay’s) is only too well aware, immortalised by Horace, who doubtless had ample opportunities of forming a matured judgment about them.

The Cæcuban is described by Galen as a generous wine, ripening only after a long term of years. The Massican closely resembled the Falernian. The Setine was a light wine, and, according to Pliny, the favourite drink of Augustus, who perhaps grounded his preference on his idea that it was the least injurious to the stomach. Possibly Horace differed from his patron in taste. He never mentions this wine, which is however celebrated both by Martial and by Juvenal.

As for the Surrentine, the fiat of Tiberias has dismissed it as generous vinegar. Dr. Henderson has no hesitation in fixing upon the wines of Xeres and Madeira as those to which the celebrated Falernian bears the nearest resemblance. Both are straw-coloured, assuming a deeper tint from age. Both present the varieties of dry and sweet. Both are strong and durable. Both require keeping. The soil of Madeira is more analogous to that of the Campania Felix, whence we may conclude perhaps that the flavour and aroma of its wines are similar to those of the Campania. Finally, if Madeira or sherry were kept in earthen jars till reduced to the consistence of honey, the taste would become so bitter that, to use the expression of Cicero (Brut. 83), we should condemn it as intolerable.

The wines of antiquity present disagreeable features; sea water, for instance, and resin already mentioned. Columella advises the addition of one pint of salt water for six gallons of wine. The impregnation with resin has been still preserved, with the result of making some modern Greek wines unpalatable save to the modern Greeks themselves. Columella (De Re Rustica, xii. 19) says that four ounces of crude pitch mingled with certain aromatic herbs should be mixed with two amphoræ, or about thirteen gallons of wine.

Ancient wines were also exposed in smoky garrets until reduced to a thick syrup, when they had to be strained before they were drunk. Habit only it seems could have endeared these pickled and pitched and smoked wines to the Greek and Roman palates, as it has endeared to some of our own caviare and putrescent game.

To drink wine unmixed was, it has been said before, held by the Greeks to be disreputable. Those who did so were said to be like Scythians. The Maronean wine of Homer was mixed with twenty measures of water. The common proportion in the more polished days of Greece was three or four parts of water to one of wine. But probably Greece, like Rome, had many a Menenius who loved a cup of hot wine with not a drop of allaying Tiber in it. If the condition of Alcibiades in the Platonic symposium was the result of wine so diluted, the wine must have been strong indeed.

The Grecian and Roman banquet began with the mulsum, of mingled wine and honey. The dessert wines among the Greeks were the Thasian and Lesbian; among the Romans the Alban, Cæcuban, and Falernian, and afterwards the Chian and Lesbian.

In the triumphal supper of Cæsar in his dictatorship Pliny says Falernian flowed in hogsheads and Chian in gallons. At the well-known Horatian supper of Nasidienus, the Cæcuban and indifferent Chian were handed round before the host advised Mæcenas that Alban and Falernian were procurable if he preferred them.

Juvenal and Martial tell us of the complaint of clients, that while the master and his friends drank the best wine out of costly cups, they themselves had to put up with ropy liquors in coarse, half-broken vessels. Human nature has changed little in this respect since those satirists wrote.

The old fashion of dedicating cups to divinities led perhaps to our modern system of drinking healths. Sometimes as many cups were drunk to a person as there were letters in the name of the person so honoured.

It was better then for the bibulous to toast the ancient Sempronia or Messalina than the modern Meg or Kate.

Hydromeli, made of honey and five-year-old rain-water; oxymeli, made of honey, sea-salt, and vinegar; hydromelon, made of honey and quinces; hydrorosatum, a similar compound with the addition of roses; apomeli, water in which honeycomb had been boiled; omphacomeli, a mixture of honey and verjuice; myrtites, a compound of honey and myrtle seed; rhoites, a drink in which the pomegranate took the place of the myrtle; œnanthinum, made from the fruit of the wild vine; silatum, taken, according to Festus, in the forenoon, and made of Saxifragia major (Forcellini) or Tordylium officinale (Liddell and Scott); sycites, wine of figs; phœnicites, wine of palms; abrotonites, wine of wormwood; and adynamon, a weak wine for the sick—are most of them mentioned as drinks in Pliny.[7] This author also mentions drinks made of sorbs, medlars, mulberries, and other fruits, of asparagus, origanum, thyme, and other herbs. Hippocrates praises wine as a medical agent. In his third book the father of medicine gives a description of the general qualities and virtues of wines, and shows for what diseases they are in his opinion advantageous. For more information on wines the reader may consult Sir Edward Barry, Dr. Alexander Henderson, and Cyrus Redding. Henderson, who was, like Barry, a physician, did not always agree with him. Barry’s observations, according to Henderson, are chiefly borrowed from Bacci. Those not so borrowed are for the most part “flimsy and tedious.”

The vessels and other drinking cups were commonly ranged on an abacus of marble, something like our sideboard. It was large, if Philo Judeus is to be believed. Pliny, speaking of Pompey’s spoils in the matter of the pirates, says the number of jewel-adorned drinking cups was enough to furnish nine abaci. Cicero charges Verres with having plundered the abaci.

When Rome was in the height of her luxury, murrhine cups were introduced from the East. What this substance was, the ruins of Pompeii have never revealed; some maintain it was porcelain, others think it was a species of spar.

Dr. Henderson adopts the opinion of M. de Rozière that these cups were of fluor-spar; but this article is not found in Karamania, from which district of Parthia both Pliny and Propertius agree that they came, though they differ with respect to their nature; its geographic situation seems confined to Europe. The anecdote told by Lampridius of Heliogabalus (502) proves, not the similarity of material, but only the equal rareness and value of vessels of onyx and murrhine.
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AMPHORÆ, RHYTONS, ETC. (Brit. Mus.).



A writer in the Westminster Review for July, 1825, believes them to have been porcelain cups from China; the expression of Propertius, “cocta focis,” proves that they were manufactured. In the time of Belon (1555) the Greeks called them the myrrh of Smyrna, from murex, a shell. From this it seems that their name was given to the vases from a resemblance of colours to those of the murex. Stolberg (Travels, ix. 280) says he saw in a collection at Catania a little blue vase, believed to be a vas murrhinum.

The modern jars in any of the wine districts of Italy, such as Asti Montepulciano or Montefiascone, thin earthen two-handled vessels holding some twenty quarts, are almost identical with the ancient amphoræ. Suetonius speaks of a candidate for the quæstorship who drank the contents of a whole amphora at a dinner given by Tiberius. This amphora was probably of a smaller size. Wooden vessels for wine seem to have been unfamiliar to the Greeks and Romans; they, however, occasionally employed glass. Bottles, vases, and cups of that material, which may be seen often enough now in collections of antiquities, show the great taste which in these and in other matters they possessed. A few of these are given to illustrate our text. Skins of animals, rendered impervious by oil or resinous gums, were probably the most ancient receptacles for wine after it was taken from the vat. To these there are frequent allusions in Homer and Isaiah. Vessels of clay, with a coating of pitch, were introduced subsequently.
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NORTHERN DRINKING.
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Sailing from the north, being lured to the south with visions of plunder and luxury, came the Danish and Norwegian Vikings, and, as England was the nearest to them, she received an early visit. With them they brought their habit of deep drinking, which was scarcely needed, as on that score the then inhabitants of England could pretty well hold their own. Their liquors seem to have been ale, ealu, beer, beor, wine, win, and mead, medo.

There was a difference between those that drank ale and those that drank beer, as we find in Beowulf[8]:—




“Full oft have promis’d,

with beer drunken,

Over the ale cup,

sons of conflict,

that they in the beer-hall

would await

Grendel’s warfare

with terrors of edges:

then was this mead-hall,

at morning tide,


this princely court, stain’d with gore;

when the day dawn’d,

all the bench-floor

with blood bestream’d,


the hall, with horrid gore;

of faithful followers I own’d the less,

of dear nobles,

who then death destroyed.

Sit now to the feast,

and unbind with mead


thy valiant breast with my warriors

as thy mind may excite.

Then was for the sons of the Goths

altogether

in the beer hall

a bench clear’d;

there the strong of soul

went to sit

tumultuously rejoicing:

the thane observ’d his duty,

who in his hand bare

the ornamented ale-cup,


he pour’d the bright, sweet liquor:

the gleeman sang at times

serene in Heorot:

there was joy of warriors,

no few nobles

of Danes and Weders.”







In Dugdale’s Monasticon (ed. 1682, p. 126), in a Charter of Offa to the Monastery of Westbury, three sorts of ale are mentioned. Two tuns full of hlutres aloth (Clear ale), a cumb full of lithes aloth (mild ale), and a cumb full of Welisces aloth (Welsh ale), which is again mentioned as cervisia Walliæ.

But though beer and ale were the drinks of the common folk, yet they were not despised by their leaders.





[9]“At times before the nobles

Hrothgar’s daughter

to the earls in order


the ale cup bore.”







We see the social difference between ale and wine drinkers in one of the Cotton MSS. (Tib. A. 3), where a lad having been asked what he drank replied: “Ale, if I have it; Water, if I have it not.” Asked why he does not drink wine, he says: “I am not so rich that I can buy me wine; and wine is not the drink of children or the weak-minded, but of the elders and the wise.”

The English at that time grew the Vine for wine-making purposes; indeed, very good wine can now be, and is, made from English grapes. Every monastery had its vineyard, and to this day London has six Vine Streets and one Vineyard Walk. The wine-hall seems to have been a different apartment to either the mead or ale-halls, and of a superior order.





[10]“The company all arose;

greeted then


one man another

Hrothgar Beowulf,

and bade him hail,

gave him command of the wine-hall.”

...[11]


“He strode under the clouds,

until he the wine-house,


the golden hall of men,

most readily perceiv’d,

richly variegated.”







The mead-hall seems to have answered the purpose of a common hall, as we see by the following. Speaking of Hrothgar, the poet says:—





[12]“It ran through his mind

that he a hall-house

would command,


a great mead-house,

men to make,

which the sons of men

should ever hear of;

and there within

all distribute

to young and old,

as to him God had given,

except the people’s share,

and the lives of men.

Then I heard that widely


the work was proclaim’d

to many a tribe

through this mid-earth

that a public place was building.”







Mead was considered a glorified liquor fit for Men and is thus sung of by the bard Taliesin:—




“That Maelgwn of Mona be inspired with mead and cheer us with it,

From the mead-horn’s foaming, pure, and shining liquor,

Which the bees provide, but do not enjoy;

Mead distilled, I praise; its eulogy is everywhere

Precious to the creature whom the earth maintains.

God made it to man for his happiness,

The fierce and the mute both enjoy it.”







Mead was made from honey and water, fermented, and in many languages its name has a striking similarity. In Greek, honey is methu, in Sanskrit, madhu, and the drink made therefrom in Danish, is miod, in Anglo-Saxon, medu, in Welsh, medd, whence metheglyn—medd, mead, and llyn, liquor. In Beowulf we frequently find mention of the mead-horns, and we see it vividly portrayed in the heading of this chapter, which is taken from the Bayeux Tapestry. These horns were generally those of oxen, although some were made of ivory, and were probably used because fictile ware was so easily broken in those drinking bouts in which they so frequently indulged. Another reason was doubtless that they promoted conviviality, for, like the classical Rhyton, they could not be set down like a bowl, but must either be nursed, or their contents quaffed.

Many examples of drinking horns remain to us, and illustrations of two are here given: one that of Ulph, belonging to, and now kept at, York Minster, and the other the Pusey horn. These are veritable drinking horns; but there are many other tenure horns in existence, which are hunting horns.


[image: ]
The Pusey Horn.



This horn is an old tenure horn. It was once the custom, when making a gift of land, instead of making out a deed of gift, to present some article of personal use, such as a knife, a drinking or hunting horn, and with it the manor or land, the recipient keeping the present, as a proof that the land was given him. This Pusey horn is said to have been given by King Knut to William Pewse, and on the silver-gilt band, to which are appended dog’s legs and feet, is inscribed in Gothic letters—




“Kyng Knowde geve Wyllyam Pewse

This horne to holde by thy lond.”







It is an ox horn, dark brown, and is 25½ inches long, having a silver-gilt rim, and at the small end a hound’s head, also of silver-gilt, which unscrews, thus enabling it to be used either as a drinking or hunting horn.

Ulph’s horn is considered of somewhat later date, and is of ivory.


[image: ]
Ulph’s Horn.



Of this horn Dugdale[13] says: “About this time also, Ulphe, the son of Thorald, who ruled in the west of Deira,[14] by reason of the difference which was like to rise between his sons, about the sharing of his lands and lordships after his death, resolved to make them all alike; and thereupon, coming to York, with that horn wherewith he was used to drink, filled it with wine, and before the altar of God, and Saint Peter, Prince of the Apostles, kneeling devoutly, drank the wine, and by that ceremony enfeoffed this church with all his lands and revenues. The figure of which horn, in memory thereof, is cut in stone upon several parts of the choir, but the horn itself, when the Reformation in King Edward the VIth’s time began, and swept away many costly ornaments belonging to this church, was sold to a goldsmith, who took away from it those tippings of gold wherewith it was adorned, and the gold chain affixed thereto; since which, the horn itself, being cut in ivory in an eight square form, came to the hands of Thomas, late Lord Fairfax.”

He, dying in 1671, it came into the possession of his next relation, Henry, Lord Fairfax, who restored its ornaments in silver-gilt, and restored it to the cathedral authorities. It bears the following inscription:—

“Cornv hoc, Vlphvs in occidentali parte

Deiræ princeps, vna cum omnibvs terris

et redditibvs suis olim donavit.

Amissvm vel abreptvm.

Henricvs dom. Fairfax demvm restitvit.

Dec. et capit. de novo ornavit.

A.D. MDC. LXXV.”

Most of us know Longfellow’s poem of King Witlaf’s drinking horn, a story which may be found in Ingulphus, who says that Witlaf, King of Mercia, who lived in the reign of Egbert, gave to the Abbey of Croyland the horn used at his own table, for the elder monks of the house to drink out of it on festivals and saints’ days, and that when they gave thanks, they might remember the soul of Witlaf the donor. That they had some horn of the kind is probable, for the same chronicler says that when the monastery was almost destroyed by fire, this horn was saved.

Besides the liquors above mentioned, the Anglo-Saxons had others, as we see in a passage of Henry of Huntingdon (lib. vi.), which is probably an invention, the same story being told by Florence of Worcester, of Caradoc, the son of Griffith, A.D. 1065. However, he says that in 1063, in the king’s palace at Winchester, Tosti seized his brother Harold by the hair, in the royal presence, and while he was serving the king with wine; for it had been a source of envy and hatred that the king showed a higher regard for Harold, though Tosti was the elder brother. Wherefore, in a sudden paroxysm of passion, he could not refrain from this attack on his brother.

Tosti departed from the king and his brother in great anger, and went to Hereford, where Harold had purveyed large supplies for the royal use. There he butchered all his brother’s servants, and inclosed a head and an arm in each of the vessels containing wine, mead, ale, pigment,[15] morat,[16] and cider, sending a message to the king that when he came to his farm he would find plenty of salt meat, and that he would bring more with him. For this horrible crime the king commanded him to be banished and outlawed.

There is no doubt but that the Anglo-Saxons drank to excess, and thought no shame of it. Many times in Beowulf are we told of their being dragged from the mead-benches by their enemies and slaughtered, and in a fragment of an Anglo-Saxon poem on Judith we read:—




“Then was Holofernes

Enchanted with the wine of men:

In the hall of the guests

He laughed and shouted,

He roared and dinn’d,

That the children of men might hear afar,

How the sturdy one

Stormed and clamoured,

Animated and elate with wine

He admonished amply

Those sitting on the bench

That they should bear it well.

So was the wicked one all day,

The lord and his men,

Drunk with wine;

The stern dispenser of wealth;

Till that they swimming lay

Over drunk.

All his nobility

As they were death slain,

Their property poured about.

So commanded the lord of men,

To fill to those sitting at the feast,

Till the dark night

Approached the children of men.”
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Even the clergy and monks drank probably more than was good for them, for a priest was forbidden by law to eat or drink at places where ale was sold. But that did not prevent their drinking at home; their benefactors provided well for that, as one instance will show. Ethelwold allowed the Monastery of Abingdon a great bowl, from which the drinking vessels of the brothers were filled twice a day. At Christmas, Easter, Pentecost, the Nativity and Assumption of the Virgin, on the festivals of Saints Peter and Paul, and all the other saints, they were to have wine, as well as mead, twice a day; and taking the number of Saints in the Anglo-Saxon Calendar, it must have gone hard with them, if this was not almost an every-day occurrence.
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The Northern nations did not lose their love of drink as time rolled on, as we may find in the pages of Olaus Magnus. They drank wine, but owing to the extreme cold it was not of native production, but imported. In this illustration we see the vessel that has brought it, and the bush outside, denoting that it was to be sold. They got it from Spain, Italy, France, and Germany, but he says that the wine most in repute was a Spanish wine called Bastard, which Shakspeare mentions more than once, as (1 Henry IV. act ii. sc. 4) Prince Henry relating his adventures with a drawer, says, “Anon, anon, sir! Score a pint of Bastard in the Half Moon.”

[image: ]

He gives receipts for making Hydromel, or Mead, which was to be made of one part honey, and four of boiling water, to be well stirred, boiled, and skimmed. Hops were then to be added, then casked, and brewers’ yeast added. Then to be strained, and it was fit for drinking in eight days. He tells a pathetic story of King Hunding, who being sorely grieved at the loss of his brother-in-law, Gutthorm, called all his nobility around him to a great feast, and had a large tun, filled with hydromel, placed in the middle of the hall. When his guests were sufficiently inebriated, he threw himself into the liquor, and died sweetly.

[image: ]

Beer had they, made of malt and hops, and he gives various methods of brewing, and also a list of divers beers and their medicinal qualities.

[image: ]

He also gives an illustration of various drinking vessels then (16th cent.) in use among the Danes and Swedes, where is here reproduced. Here we see some plain, others ornamental with runes, and some with very curious handles. He says they were mostly of brass, copper, or iron, because in that cold climate the liquor they held had to be warmed over the fire.

An old translation of a portion of his Historia de Gentibus Septentrionalibus gives the following account “Of the manner of drinking amongst the Northern People.”

[image: ]

“It will not displease curious Readers to hear how the custom is of drinking amongst the Northern People. First, they hold it Religion to drink the healths of Kings and Princes, standing, in reverence of them; and here they will, as it were, sweat in the contention, who shall at one or two, or more draughts, drink off a huge bowl. Wherefore they seem to sit at Table as if they had Crowns on their heads, and to drink in a certain kind of vessel; which, it may be, may cause men that know it not, to admire it. But that were more admirable to see the servants go in a long train, in troops, as Pastours of Harts with horns, that they may drink up those Cups full of beer to the Ghests. And, not content with these Ceremonies, they will strive to shew their Sobriety, by setting such a high Cup full of Beer upon their naked heads, and dance and turn round with it; in like manner they deliver other Cups which they bring in both hands to the Ghests to drink off, at equall draughts, which are full of Wine, Ale, Mede, Metheglin, or new Wine.”

[image: ]

He winds up with a moral dissertation on the punishment of drinkers, and, after detailing the various effects of alcohol on different races, as rendering the Gaul petulant, the German quarrelsome, the Goth obstreperous, and the Finn lachrymose, he suggests that drunkards should be seated on a sharp wedge, compelled to drink a mighty horn of beer, and then be hauled up and down by a rope.
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